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Amuse Bouche
Appetizers

VI [ S L T 0 3 B

Smoked Shima Aji with Clam and Spinach Sauce

RIS R e A
Aubergine Royale with Red King Crab and Fennel Cream

BAIEAAEE 08 NT$ 3,000 supplement
Add Freshly Shaved White Truffle

FRIHIIHE S B - S AU

Grilled Local Mussels with Yuzu Romesco Sauce
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Seasonal Fish with Matalotta Fish Soup

2 or

FLFRAFBE MR ME NTS 4,000 supplement
Handmade Pasta with White Truffle

Main Course ( From The Sea)

W5 R BE AR BB DR = NT$ 4,680
Grilled Blue Lobster with Lentils and Shrimp Jus

PSS (For 2) NT$ 9,880

Mediterranean Seafood Soup

Main Course ( Form The Land & Poultry )

T LA B MR NT$ 3,280
Confit Suckling Pig with Horseradish Sauce

Y5 ZLAB B BB AL 38 NT$ 3,880

Roasted Pigeon with Truffle and Porto Wine Sauce

HA A5 f14:38)1 (3 #7)) NT$ 5,280
Japanese Wagyu A5 Tenderloin (3 0z)

HA F1 BIEARER (12 #7]) (For 2) NT$ 8,880
Japanese F1 Ribeye (12 oz)
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Dessert

HEIUINEG | g

Petit Four , Coffee or Tea

QUM
3 Glasses of Wine Pairing NT$ 1,500
5 Glasses of Wine Pairing NT$ 2,500

BRI — RGBT - A RYBBOER - B RIRBAR -
All prices are subject to a 10% service charge.
Please advise our service staff of any food allergies you may have.



