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Longtail Seasonal Experience

Snow crab, pineapple dashi, green papaya
MER - REURAR - FAL
(With Oscietra caviar 10g + 780)

(ffic BEEATE 10g+780)

Mango, frisée, goat cheese, nuoc mam dressing
R GREX - FNEL - ABET

Oyster, scallion pancake, fermented black beans, fennel
IR - SEES EE - EHE

Sweetbreads, sweet and sour sauce, green bamboo
INFRIRR ~ BRI - GITE

Black croaker, spring peas, parmesan, lemon, herbs
BiEf - EREATE - WEHEL - B8R - FE

Dry aged duck breast, bell pepper, eggplant, quinoa
RAREIR  BER - T BE

Umeshu ice cream, lemon shiso

Churros, kaya, soy caramel, ginger ice cream
H2E - RF - EHENRE - £

3580 per person
1280 cocktail pairing (4 glasses)

LONGTAIL

All prices are listed in NTD and subject to 10% service charge

FrAERELL NTD CHra¥) 5HE i 10% s



