Lunch

ENTREE

Mango salad | Hokkaido cheese and granola
Caramelized onion soup | comté cheese

Escargot pie | garlicaioli, parsley and semi-dried cherry tomato

PLAT PRINCIPAL

Catch of the day | haricot vert and piperade

Duck confit | stewed lentils and red wine mustard sauce

Grilled beef tenderloin | cocoa nibs, potato cake and béarnaise +400

DESSERT

Pistachio soufflé | caramel pistachio praline and strawberry sorbet

Soft chocolate cake | coffee creme anglaise, cassis jam and chocolate ice cream

3 courses includes petit four, coffee or tea, 1080 per person, +400 for additional course
All prices are listed in NTD and subject to 10% service charge


https://en.wikipedia.org/wiki/Caff%C3%A8_crema
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SHITRERE | BREMALERE
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Fresh seasonal oysters | mignonette sauce —3#T (1 dozen) /1780
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Artisanal cheese board | cheese selection, house-made jam and

crackers



4 Course Tasting Menu
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Amuse bouche

BHRBER | *HE. EHRENEE
Warm asparagus | morel, crunchy egg and herbs

EHERER | RRES

Caramelized onion soup | comté cheese

SHETHERE | BRI MAETRE
Duck confit | stewed lentils and red wine mustard sauce

or

IRIZEHIEH | TaER. EREHNESSE

. . . ) . +400
Grilled beef tenderloin | cocoa nibs, potato cake and béarnaise

FMILDREFXE | anporEnssss
Pistachio soufflé | caramel pistachio praline and strawberry sorbet

or

EROIGSE DEEE | MHMRENE. BEERENIGEDACEMK
Soft chocolate cake | coffee creme anglaise, cassis jam and chocolate ice cream

A EFMEEZ/EL, MEEELR, &1 1580 | 4 courses includes petit four, coffee or tea, 1580 per person.
FREBIRLLNTD (Frels) sHE, S1h0 10% ARFEE | All prices are listed in NTD and subject to 10% service charge.


https://en.wikipedia.org/wiki/Caff%C3%A8_crema

5 Course Tasting Menu
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Amuse bouche

TRVH | LsELBRNEER
Mango salad | hokkaido cheese and granola

BEREE | THE. HRENSE
Warm asparagus | morel, crunchy egg and herbs

ERTFEH | mamsmnerms
Seared scallop | lemon confit and black rice risotto

BBz FARKES | Z8E. HAMARBMA (EIRIEMR)
Roasted dry-aged duck breast | black olive, zucchini and vegetable jus (dinner only)

or

RIBHIESN | Tk EREHNESREE
Grilled beef tenderloin | cocoa nibs, potato cake and béarnaise

RORFXE | srporEnssor
Pistachio soufflé | caramel pistachio praline and strawberry sorbet

or

BRI DERE | WHENE. BEEREMITRAKCEH
Soft chocolate cake | coffee creme anglaise, cassis jam and chocolate ice cream

5 EXRMIER/ R, MIMEINE, &I 2080 | 5 courses includes petit four, coffee or tea, 2080 per person.
FRE@IELINTD (Fiei8) sH&, 30 10% ARFEE | All prices are listed in NTD and subject to 10% service charge.


https://en.wikipedia.org/wiki/Caff%C3%A8_crema

8 Course Tasting Menu
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Amuse bouche

TRIVAL | sEARMEERE
Mango salad | hokkaido cheese and granola

BRGEE | F*HE. EHRENEE
Warm asparagus | morel, crunchy egg and herbs

EFIEH | srffsEEt
Caramelized foie gras | fig and port wine sauce

BT EH | mamsmerss
Seared scallop | lemon confit and black rice risotto

SHHA | DESNHRE
Catch of the day | haricot vert and piperade

IEIEHz VAR | 2MiE. WINARERET (ErmiEi)
Roasted dry-aged duck breast | black olive, zucchini and vegetable jus (dinner only)

or

RIEHIFEN | TORN . EREMNEAEE
Grilled beef tenderloin | cocoa nibs, potato cake and béarnaise

Pineapple sorbet

FILDREFXE | anpoEnssss
Pistachio soufflé | caramel pistachio praline and strawberry sorbet

or

EOISR DERE | MHSHE. BBRERENIGRAMKGEMH
Soft chocolate cake | coffee créeme anglaise, cassis jam and chocolate ice cream

8 EHMEE/NE, WHEELE, S 2580 | 8 courses includes petit four, coffee or tea, 2580 per person.
FREEIELINTD (Fral) sHE, Hh0 10% ARFEE | All prices are listed in NTD and subject to 10% service charge.


https://en.wikipedia.org/wiki/Caff%C3%A8_crema

