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HMVERMEBERILBERN RERENAMENNEEZXENBEM
Our produce and cuisine are rooted in nature,
featuring the finest locally and ethically sourced ingredients.

GERRER AEBEMERAZERENSESEE
Unless otherwise noted, all the pork we use in this menu is from Taiwan.

ERARARBRERHFTHARER BHERLESHNEMNRBAES
M EFMBERAMEEIRER BIMI—HRRFE
IR %:18:00-20: 008 ARBHERME 12,000t il — K ARFE &
20008 ARIMEERMEIEL000T/M—MARFEE -
Our team will be delighted to assist you with any dietary requests.
Prices are in Taiwan dollars, inclusive of applicable government taxes
and subject to a 10% service charge.
From 18:00 to 20:00, the minimum charge is NT$2,000 per person, plus a 10% service charge.
After 20:00, the minimum charge is NT$1,000 per person, plus a 10% service charge.



SET MENU

=R

Amuse Bouche

‘'hEN, KR, S

Heirloom Tomato, Drunken Prawn, Black Vinegar

NE, B, 515
Ragu, Foie Gras, Smoked Plum

4, AL, BE3R

Mushroom, Grouper, Fermented Cabbage

M/, B, It

Pumpkin, Venison, Madeira Vine

L, =2, BE
Sweet Potato, Ginger, Honey

TWD 3,080+10%per person

REMEGE®R ELXFNAER— B8] ##e
The seasonal menu requires advance reservation at least one day prior to dining.



SET MENU

ALCOHOLIC PAIRING

BEHRE, XA, KB, WA, EE
Manzanilla, Fino, Vermouth, Pear Juice, Yuzu Pepper, Maple Syrup  #1 Cocktail

Veuve Cliquot Ponsardin - France
Bth, ZE&R BEER, B, 8F

Peach, Lemon, Pickle Ginger, Vanilla, Yellow Plum #2 Champagne

BRISERELTR BEHR B, AKX, En, 2EEER
Scotch Whisky, Bitter Orange Tea, Ginger, Maple Wood,
Black Garlic, Taiwan Tangerine Juice #3 Cocktail

NEE, BB, S, BEATE, EAFNEXRE, (RERE
Sweet Potato Shochu, Chestnut Liqueur, PX Sherry, Elderflower,
Campari, White Fungus Drink  #4 Cocktail

$1280+10%per person

NON-ALCOHOLIC PAIRING

KELT, BHALERMY, LLIAE, B1MTE, Eix

Pear Juice, Pink Peppercorn, Hawthorn, Pomelo,Lemon #1 Mocktail

Jin Xvan - Taiwan
FohHE, B, E1E
Milk Caramel Candy, Malt, Osmanthus #2 Tea

BHRE, Bz, B8+, Brn, Mg, Bk
Apricot Jam, Bitter Orange Tea, Guava Juice, Black Garlic,
Maple Syrup, Black Walnut  #3 Mocktail

MoK, 3REEE, EMMNLE, FBATE, Mg, RiZbk
Coconut Water, White Fungus Drink, Espresso, Elderflower,
Maple Syrup, Black Walnut  #4 Mocktail

$1280+10%per person




A LA CARTIE

SNACK TWD
FOKER, MIZRAE, BRBEEEN D S
Fried Dumplings, Curry Pork Rillette, Fermented Orange Honey Tomato 340/ 2pc

BE EKR REE EEE 3 /@

Shrimp Spring Rolls, Crab Paste, Sambal Terasi, Lime Leaf 480/ 3pc
ERATER, BEEHE, HENK M

Pork Belly Crackle, Fermented Chips, Crisped Rice 380
STARTER

4 IR XOHES, 1BIEBR, BEXKRE T 4

Fish Tartare, XO Vinaigrette, Finger Lime, Seaweed Cracker 520
SRR, BTREEE EE, B S Ml @

Pineapple bun, Orange pork chop, Fried egg, Satay 580
EE, BEEFmAE, o, 50 Ml @

Pulled Goose, Man Mano Burrata, Calamondin, Sesame Oil 750
MAIN

ERWER, EHVER, M2 Ml @

Pilaf Fried Rice, Retro Fried Chicken, Curry 780

REWBER, BOM, ZEEWN, &2 2
Salted Prickly Ash Pork, Riccioli, Fermented Yellow Pepper, Golden Jujube 780

BEAEERL, KREX BELZSE O @

Crispy Taiwanese Pork Belly, Corn, Taiwanese Barbecue Glaze 880
TiEas, <%, #EeE 2 O M

Coral Grouper, Tom Yum, Fermented Vegetable Fern 1,080
BNNGE, REER, T% @ra—x80) O M @/

AUS Wagyu Tongue, Fruity Mole, Gailan (Pre-order min 24hours in advance) 1,980
FINISH

EEREEE, BPERE, ABECER N M

Passion Fruit Shiso Tart, Coconut Chantilly, Lime Basil Sorbet 380
BARK, EFESTHRNENE, P u“‘\ mo/

Green Mango Ice, Candied Jalapeiio , Peppers 380
& REERZE4E Contains Nuts (') #EAE Gluten Free _J FRTk Contains Spicy Ingredients

i. A& 4y Contains Dairy N ZE = Ovo-lacto Vegetarian ) FA5% 48 Contains Crustaceans



