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House Selection White Wine
Cape Mentelle, Sauvignon Blanc Semillon, Australia
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Tasting Note:

Delicate and lifted aromas of citrus blossum, lime,
honeydew melon, blackcurrant and a hint of chalk dust.
Juicy clean and fresh with pithy acidity and mineral
character balanced by rich fruit flavours of limes,
passionfruit and pink grapefruit. The palate is bright,
elegant, well balanced with a creamy texture and a long
finish.

&A% : NI$5420+10% / Glass (150ml)
NI52,000+10% / Bottle (750ml)

House Selection Red Wine
Terrazas Reserva, Malbec, Argentina
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TERRAZAS Tasting Note:
RESERVA l Deep dark core with a crimson red rim.

Perfumed strawberry, black cherry and vanilla

Full bodied with a nice velvety texture. There are rich,
black cherry with wooded vanilla and tobacco lingering
on the balanced finish.

&% : NI1$5480+10% / Glass (150ml)
NTI$2,300+10% / Bottle (750mi)
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Dinner Set Menu
TAFT—LwEk
B f] & &

Amuse Bouche
A
FA g /N o
e
Tuna, Smoked Salmon , Lemon Marshmallow , Young Leaves Salad , Cocktail Sauce
W RE=LZH—FY LEZARZT bhedYZ4 27V —Z
B f o JREES O BRES WF IS BREBE T
ey
Cream of ®arsnip Soup , Deep Fried Fish , Turnip Cake
ROTIDRE—TJ2, ROAFF . KiBES
PR IRS B & & BEHE
e
Smoked Duck Breast , Confit Chicken Gizzards , Jamén Serrano , Cheese Rjsotto
BMROEN . BF0a> 710 NEVES—/ . FFF - INF—/DUVy b
FEIE R EFTRM M H KR 0 L OKBRAE R o e A 3] AR

e

Sorbet

Vb

g

5 A 2 A ) D A S A= 2 A A D o A o A 2 S o A ) D ) D o A 2 S Y D o)
Lamb Chop , Ratatouille , Black Garlic , Polenta , Olives Sauce
ZLYFSLFavS . BBFE. BlchltK . RLYE2 754 Z—RBAV—-TV—R
B kX FHE R E 0 BAEE 0 BRI RGRE > RATHEUSEE T
or ¥l K,

Caught of the Day, Farmer's Market , Lemon Sweet Pepper Sauce
BUHYR, 77—X—ARIZ2TIL, LEVRKINTIAY—R
A8HE - BRAE  BHmE
5 A ) A ) A DA A A S A o A Do ) A D o A o A o2 S o Do ) D ) A o A 2 S Y O o)
Mont Blanc , Berries Combination
EUFTZ I N—

KA EAGBAE - N ER
e

Coffee or Tea
d—kb—FkiEBH
ook 3R A

44 NTS1,880 / per person / 5—AlcD=

BB S 0010%MR%E &

All Prices are Subject to a 10% Service Charge
LEEMEIC10%0T—EAREMBETLTHEE S
BB EZIRFEE  @EE NTS$500/ 750m| 7458 NTS$1,000/750ml
Corkage fee : Wine NT$500/750ml Liquor NT$1000/750ml
BBOFHAR:T A >50078/750ml 78 E100075/750ml



Clﬁéﬁjmbw

WO R R

Dinner Set Menu
TaF—tw bk
B £ &

Amuse Bouche
EIE
0= I 1

(Do

Tuna, Smoked Salmon , Lemon Marshmallow , Young Leaves Salad , Cocktail Sauce
Wk RE=GH=%2, LEZZNAD . D&Y d, AIFTINI—A
e SRS EIRBG MF D REBET
oty
Cream of ®Parsnip Soup , Deep Fried Fish , Turnip Cake
ROTODRE—I 1 ROAFIT . KiBED
REIRS AR BREE
e
Smoked Duck Breast , Confit Chicken Gizzards, Jamén Serrano , Cheese Risotto
BREANORE . RO 71 NEVES—/ . F5F - 14—/ DUV b
YEIE R EFTRRA 0 MR 0 L OKBRAE B 0 EiE A 5] AR
ootz
Sorbet
Vb
i
0000 D o A Do S A Do D L {5 o Do AP oA Do o AP oA Do oD o Do o D o Do A D o AP
V.S ®Prime Beef Tenderloin , Pistachio , Farmer's Market , Port Wine Sauce
TAYAERRT « VA, EREFF, F7——ARIETI B— T4V —R
EFEBEEN MR BRAE  AHET
or¥fid &

Ibérico Tenderloin , “Tanzi” ®Potato , Truffle Sauce
AR VEBHEAANYIBO—RX  BEFHRTF, PJ2TY—X
BHRTFEFFLABEN  BFHEY - BEET
4000 D o A Do 0 o A Do D A Do A o AP oA Do AP o A Do o D o A D o D o A D o D AP
Mont Blanc , Berries Combination
BT Ty NUi—

R BAMGEE - N RR
oty
Coffee or Tea
d—kb—%lildbx
wpo o 2% A

4542 NTS2,200 / per person / H—AfElcDE

LU EEARITR 501 0%RBE
All Prices are Subject to a 109% Service Charge
LEREMEEIC10%DOY —EARENBEETIREE T
BfEKTEREE . §5 8 NTS500/ 750m| ZUE NTS1,000/750ml
Corkage fee : Wine NT$500/750ml Liquor NT$1000/750ml
HBOFEHARLT A >5005%/750ml  ZEE100075/750ml
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Dinner Set Menu
TAF—41u bk
B R E A

Amuse Bouche
GIEd
F g ' o
Doy
Iberico Ham , Honeydew Melon Cold Soup , Fig Vinaigrette
NEY - AXRYD, AOQVOBRYA—T, 1 FIVEE
FHLA KR » 0% N4 % - RICREE
oot
Cognac Crab Soup , Hokkaido Scallop , Tomato Combo , Sweet Basil
-y v V7ESEX—T, BEERZTOZIVZI . FIPDR=Z bk  ZA—=FNIIL
Fegpn bBEFREE  ERRE HEY
Dot
Grill Octopus , Gnocchi Sardi, Kelp Bonito Broth
2OAORKEE . IvOLby FoX (| BRAERBHLOHBREL
RMEEE  RTREEERE  BORARAS
Dot
Sorbet
V1 ZaN

0 Do Do) Do Y 4D o D2 I A DR D o0 Do o AD o 4 Do A D Y Do (D00 Do o A Do oI Ao R A DR

Australia Wagyu Beef AA7+ (40z), Farmer's Market , Port Wine Sauce
F=ZAbZUTEATHF (d02) . 77 —R—ARIEZIIN, F—FTA4VY—R
RMAAT+HAe 4 (doz) » RABE  AHBEET

or Ffclk &

Boston Lobster , Citrus Salad , Citrus Sauce
AR—IVBE . MEY S ASAIVY IRV —X
K EIERERR 0 MAR R 0 B MRS B
A D ) Aol \ D L D o S o A ) A 03 D 0 A 2 S D ) A 0 A D o A o2 S o S o S )
Classic Chocolate Cake , All Spices Caramel Ice Cream , Hot Chocolate Sauce
JHA 2307, F¥IAITAR7)—L4
BRI LN B 0 B R E KR K
ey
Coffee or Tea
d—b—FilHEHR
v 3F %, 5

4342 NTS2,580 / per person / 5—AfglcDE

BB S 0010%MR%E &

All Prices are Subject to a 10% Service Charge
LEEMEIC10%0T—EAREMBETLTHEE S
BB EZIRFEE  @EE NTS$500/ 750m| 7458 NTS$1,000/750ml
Corkage fee : Wine NT$500/750ml Liquor NT$1000/750ml
BBOFHAR:T A >50078/750ml 78 E100075/750ml
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Australia Wagyu Set Menu
F—APSUTERGETF—Ey b
A& Ao 40 B £ &

Amuse Bouche
GIES
B /s oa
e,

Iberico Ham , Honeydew Melon Cold Soup , Fig Vinaigrette
INEY - ARV, AOVORYA—T [ 1FIIKE
e KA - o F NS 0 BRI REE
e,

Cognac Crab Soup , Hokkaido Scallop , Tomato Combo , Sweet Basil
A=y v 7RMEX—T | ILBEERZTOZIVZIL. bIFDR—=ZF( R4 =TI
FEZAZG  LEETABE  ERRE > #HEY
e,

Grill Octopus , Gnocchi Sardi, Kelp Bonito Broth
2O0EEE . IvALby Fo X, BAERHNIBL
RMEFTE BTREHLEE  BOAARLS
e,

Sorbet
Vb
TE
e,

Australia Wagyu Beef AA9+ (40z), Farmer’'s Market , Port Wine Sauce
F—=RFZTEAAI+TSF (4oz)  T77—R—AXRI 2TV, R—+bDTAL Y —X
MNAAG+An 4 (doz) » RKRME @ MarBE T
)

Classic Chocolate Cake , All Spices Caramel Ice Cream , Hot Chocolate Sauce
TAVHAY 2305 F¥IAINWTARI)—LA
BORIG LN B B EBAGR K
)

Coffee or Tea
d—k—Fkids®H
ok 2R A

44 NTS3,880 / per person / 5—AtglcDE

LU EEARITR 501 0%RBE
All Prices are Subject to a 109% Service Charge
LEREMEEIC10%DOY —EARENBEETIREE T
BfEKTEREE . §5 8 NTS500/ 750m| ZUE NTS1,000/750ml
Corkage fee : Wine NT$500/750ml Liquor NT$1000/750ml
HBOFEHARLT A >5005%/750ml  ZEE100075/750ml
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Dinner A La Carte
TaFT—B&

Bt A ¥ %5

Appetizer Fi M H %

Tuna , Smoked Salmon , Lemon Marshmallow , Young Leaves Salad , Cocktail Sauce
Wik, RE—O2H—F% DEIRN 2T, D&Y ZH ¢ AZ2TILV—RA
g JEER  BEES M BEBET

Iberico Ham , Honeydew Melon Cold Soup , Fig Vinaigrette

NEY ~ ARy, AOVOAMA—T . 1FIJVEE
LA KRR - B NAEG > BILREE

Soup A—7 %

Cream of ®arsnip Soup , Deep Fried Fish , Turnip Cake
RITODRE2—T1, ROIEBTF . KIREB
BRI RS R & & EHKE

Cognac Crab Soup , HokRaido Scallop , Tomato Combo , Sweet Basil

A=y v VEKEX—T | ILEEER2TOZIVAIV, PR MDOR=Z b ZA4— D))

TFEe@8A% bHETRMEYE  EnRRE HEY

Hot Dish BEGH AT E

Smoked Duck Breast , Confit Chicken Gizzards, Jamon Serrano , Cheese Rjsotto
BRAOERN . WFOI>Y 74 NEYES—/, 5+ - NE—=/DUVv I
JEIE R EFTSRG - bR 0 LKA R 0 daEIE e ) AR

Grill Octopus , Gnocchi Sardi , Kelp Bonito Broth
AAOKKEE . IvOLy FoRX | BAERHLOELL
RETE  RTREBHERE  BORAARES

NTS$450

NTS$500

NTS$400

NTS$450

NTS$520

NTS600

LU EEARITR 501 0%RBE
All Prices are Subject to a 109% Service Charge
LEREMEEIC10%DOY —EARENBEETIREE T
BfEKTEREE . §5 8 NTS500/ 750m| ZUE NTS1,000/750ml
Corkage fee : Wine NT$500/750ml Liquor NT$1000/750ml
HBOFEHARLT A >5005%/750ml  ZEE100075/750ml



C:gﬁimM

BB B OB

Dinner A La Carte
T4+ —B&

iR B 2

Main Course A4 X%

Lamb Chop , Ratatouille , Black Garlic , Polenta , Olives Sauce

JLFSLFavy BRER. Blchltl RLr2734 Z—RARFV—-TV—X

2k FHE MR o BAREE  BRMERRAL 0 RATEURE
Caught of the Day , Farmer's Market , Lemon Sweet Pepper Sauce
BRWYVAR, 77—R—AXTIE2IIV, LEZRKNNT)AY—R

88 BRRBRE  BEMRE
Ibérico Tenderloin , “Tanzi” Potato , Truffle Sauce
ANRAVEBNMNEAN)IFO—R, BEFHBAT . FJ2T7V—X
BT REFLFHEN  BFHEY  BEET

V.S Prime Beef Tenderloin , Pistachio , Farmer's Market , Port Wine Sauce

TAUHEER I« LA, EXA4FF, 77—<—ARIZ2T)L, F—+T74 V=2

FEBREN KRR BRAE  RBFBEET

Boston Lobster , Citrus Salad , Citrus Sauce
AR—IVBE ., MY SH . AZAIY S ANEZ—Y—X
LR 0 AR - B MAG 0k B

Australia Wagyu Beef AAT+ (40z), Farmer's Market , Port Wine Sauce
F—AFZUTEAAT+HIIE(40Z) . 77 —R—ANIZ TV, R—+bDA V=R
BAAATHFe 4 (doz) » BRARAE @ P BEE T

Australia Wagyu Beef AA9+ (40z), Farmer's Market , Port Wine Sauce

F—RA T YTEAAI+IF(40z), 77 —R—ARNIZTIL, R—+bTA 2V —2R
BHAAY+HFu 4 (doz) » BRAE » KRB BEE T

Dessert TH— b -31;]‘2.'5

Mont Blanc , Berries Combination
=y b e A N e

EAMBAMGBAE - N ER

Classic Chocolate Cake , All Spices Caramel Ice Cream , Hot Chocolate Sauce
JHAr 2307, FvIAXIVTARI)—A
BRI A B B AEBAHEMK

NT$1,150

NT$1,180

NT$1,600

NT$1,480

NT$1,800

NT$1,750

NT$2,750

NTS360

NTS$420

BB S 0010%MR%E &

All Prices are Subject to a 10% Service Charge
LEEMEIC10%0T—EAREMBETLTHEE S
BB EZIRFEE  @EE NTS$500/ 750m| 7458 NTS$1,000/750ml
Corkage fee : Wine NT$500/750ml Liquor NT$1000/750ml
BBOFHAR:T A >50078/750ml 78 E100075/750ml
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Lunch Set Menu
ZoFxw b
T 2R

Amuse Bouche
EIE
- A

(e

Spices Chicken ®Pité , Dill & Cucumber Salad , Organic Mesclun
ARINARAFFVINT A/ EEF21DVDOYSE | F—HZw VHE
FMERR BTN ARKSAR

weors

Cream of ®orcini Soup , Wild Mushrooms Panna cotta , Truffle Oil
Y RUS5OR2—a F/30/03a7  FJaT7F AL
FAFART  FHEILR BEW

(9020 50 2 D o A D oA o AP o D o A Do A D o 4D oA D R LD 20 Ao o A D o Do RN o Do Do)

Smoked Duck Breast , Duck, Leg Stewed with Potato , Orange Sauce
AE—VERERER . BtEtRERYVaART R, ALUYTIV—-R
JEIEE B YRR - TRARFE R - MR
&K Or fcld
V.S Beef Short Rib , Farmer's Market , Blackcurrant Sauce
FAVAEBREY 3 —bIT T7—R=ZNIV2T)b, 7ART)DY—X
AREFLF I BRAE BBMREET

(9020 50 2 D o A D oA o AP o D o A Do A D o 4D oA D R LD 20 Ao o A D o Do RN o Do Do)

Homemade Apple Tart , Chocolate Mousse
FEUFYFIWAL . S337L—X
FHBARE B R H

Coffee or Tea
O—b—F s
o o 2 4%

454 NTS980 / per person / 5—AfglcD®

L BTSN 0%RBE
All Prices are Subject to a 10% Service Charge
LEERE S IFRBERIC, 10%DY—ERREMBEEETORERT
BifEKEZREE & B NTS500/ 750m| 745 NTS1,000/750ml
Corkage fee : Wine NT$500/750ml Liquor NT$1000/750ml
BBOFHIAFE T 2,50075/750ml  ZEHE100075/750ml



Lunch Set Menu
SFty b
FRER

Amuse Bouche
FIE
= R N

Do

Tuna, Smoked Salmon , Lemon Marshmallow , Young Leaves Salad , Cocktail Dressing
Wk, RE—=GY—F PEZARZY . DY AZF IV —Z
b JEIEEE S BIREG WHF I BEBE T

\Seor

Cream of ®arsnip Soup , Deep Fried Fish , Turnip Cake
ROToDRE2—T1, ROIEF . XKIBE 5

4000 (9020 Do 0 D Do A o A Do AP o Do 4D o A Do oI AD A Do oG Ao D o Do oI Y Do)

Lamb Chop , Ratatouille , Black Garlic , Polenta , Olives Sauce
ZLoFoLFavy . BEHE, Blchlkkl . RL2I754, Z—ZARAAV—-TV—-R
AR EHE o R B B RRAR 0 RATHEUE BT
or ¥k &%

Caught of the Day, Farmer's Market , Lemon & Sweet Pepper Sauce
BHWYAR, 77 ——AXTIEL2I)IV, LEZEAKINNS)AY—R
AR BRBRE  EHamE

K0 D00 Do ) D Do oA S A Do A D o Do A D o Do SR AD R Do o Do o A D R A Do oI A R Do)

Garden of Strawberry
A F 3t
FHEICHE

Do

Coffee or Tea
Od—b—Fid I
R S

434 NTS1,380 / per person / 5—Afglc o=

LI EBHER 501 0%REE
All Prices are Subject to a 10% Service Charge
LERERE & FRIRIC, 10%DY —EAREMBELE TWEEET
B E RIS  WHEE NT$500/ 750ml Z4& NT$1,000/750ml
Corkage fee : Wine NT$500/750ml Liquor NT$1000/750ml
BBDFFHEIAIM : 74 2,50055/750m]  ZKEE10007%/750ml
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Lunch Set Menu
SFLwy b
FRER

Amuse Bouche
FIE
3=

Do)

Tuna, Smoked Salmon , Lemon Marshmallow , Young Leaves Salad , Cocktail Sauce
Wy AB=7H—F%2, LEXRR Y., DDOUZH., AI2TFIV—ZA
b JEIEEE B ARG WF I BEBE T

Soos

Cream Of ®arsnip Soup , Deep Fried Fish , Turnip Cake
ROTIDREZ—TJ 1 ROABITF . KiBES
PFREIR A& - B

(9000 o D Do oI A A Do D ) AT 4D oI Ao o A D o A D o Ao A D oY A Do oA D Y A Dol Do)

V.S Prime Beef Tenderloin , Pistachio , Farmer's MarRet , Port Wine Sauce
FPAUDESR 7« LA, EXE2FH ., 77— 2T, R—bTAL2V—2X
EBRHEFEN  KHOR BXBRE - ABBEHT
or Ffld =&

Boston Lobster (half), Citrus Salad , Citrus Butter Sauce
FR—-IVBE (\—7) ( @Y SH. ATANWY FSANEZ—-Y—X
LRI (&) - AR A - B A AT b 4
or g K
Ibérico Tenderloin , “Tanzi” Potato , Truffle Sauce
ARAVEBMEANRNYIFEO—X, BEFHRT b, PJ2T7Y—X
BHETHEFFLABEN  BFHEY  BFEET

(90 Do o D oD oA Do A Do) AP 0 Do R A D oI Ao AP QD o Ao A D oY A Do I A Do Y A Do Do )

Garden of Strawberry
4 F 1M
FRieHE

Dot

Coffee or Tea
O—b—FiEHHR
o g &, 5%

4 NTS1,780 / per person / 5—AKlcD=

DU EERITR SN 10%RBE
All Prices are Subject to a 10% Service Charge
L ERHAE & (ERRIC, 10%DY—EAREMBEETWREEY
BB ERER . 5B NT5500/ 750ml ZUE NTS1,000/750ml
Corkage fee : Wine NT$500/750ml Liquor NT$1000/750ml
BBDFHIAFL : T4 2,50075/750m|  ZXEE10007/750ml
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Australia Wagyu Set
F-ALSUTERFZFEY b
FRAfFER

Amuse Bouche
IES
B B s o

e

Tuna, Smoked Salmon , Lemon Marshmallow , Young Leaves Salad , Cocktail Sauce
Wk, AF—2H—=F2, LEIRDBIY., bbhSYZH.,. B7TI =R
e JBIEsE S BARG  WMF VR BEBRIT

e

Cream Of ®Parsnip Soup , Deep Fried Fish , Turnip Cake
ROT7oDOR2—Ta  BAOIET . KIBE B
By RE R 0 MR AR & 0 B BB

K80 D0 0 o D o LD o ADY ADo oI AP A D o Do R A D o A Do AP ) D o 4D o Do Y A DooRY Do)

Australia Wagyu Beef AA7+(40z), Farmer's MarRet , Port Wine Sauce NT$1 ,980
F—ZA M ZUTEAAT+IF(40z) . T7—R—ANI AT R—bTA Y =X
BNAATHAn 4 (doz) » RARBE @ B E I+

Australia Wagyu Beef AA9+ (40z), Farmer's Market , Port Wine Sauce NT$2'880
F—=ZA b ZUTEAA+TIL(40z) . T7——ANIAT I R—bTA Y —X
BMNAAGHAn 4 (doz) » RKRME » B E T

(D00 (00 0 o o D o Do A DR A Do R A Do AP o Do o2 D o A DR AP ) D o 4D o D o A Do (Do)

Garden of Strawberry
4 F 31
FRILH

o

Coffee or Tea
O—b—F iR
oo gk R, %%

Ll EERRER A1 0%R% 8
All Prices are Subject to a 10% Service Charge
LEEREE FRERIC, 10D —ERAREMBEETWLERY
BifBKEZREE 8B NT$500/ 750m| U5 NTS1,000/750ml
Corkage fee : Wine NT$500/750ml Liquor NT$1000/750ml
HEDFEFBAIN : T4 250075/750ml  ZEE7EH10005T/750ml
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Lunch A La Carte
SUFB&R

FRER

Appetizer Fi¥ B %

Spices Chicken Paté , Dill e Cucumber Salad , Organic Mesclun
ANARFEVINT A/ FEFao)DH 54 A—HZ v I BE
FHEAR FRENDIE ARGEESLER

Tuna, Smoked Salmon , Lemon Marshmallow , Young Leaves Salad , Cocktail Dressing
Wit ABR=2H—F ¢ LEBZARZT  BDEBY S BT Y —=Z
BE o JRIEE S ARRES MF SR BABE T

Soup A—7 %

Cream of Porcini Soup , Wild Mushrooms Panna cotta , Truffle Oil
Y FUASOR2—Da, F/30/007 FJaTdFAIb
FAFA RS - FEHILR - A EH

Cream of ®arsnip Soup , Deep Fried Fish , Turnip Cake
RO70DRE2—J2, ROIEBT . XKIEE5
FRER Y KRS 0 & B

Main Course *1> X %

Smoked Duck Breast , Confit Duck, Leg with Potato , Orange Sauce
AE—VEHMEBRA ., BbiREIYvVaART b+ ALYV —X
TRAEE A TR 0 TRAREFR - AR E T

V.S Beef Short Rib , Farmer's Market , Blackcurrant Sauce
FAVHERKREYa—MIT, 27—<—ZAXIJE27)b, 70X IDYV—A
FREFTF I BRAE  BBRET

NT$380

NT$450

NT$350

NTS$380

NTS$720

NTS780

BB S 0010%MR%E B
All Prices are Subject to a 10% Service Charge
LERERE & FRIRIC, 10%DY —EAREMBELE TWEEET
BB EZIRFEE  EE NTS500/ 750m| 7458 NTS$1,000/750ml
Corkage fee : Wine NT$500/750ml Liquor NT$1000/750ml
HBEDFFHEIAFH 1 74 >5007T/750m|  ZEEB 10007T/750ml



Main Course *-A >/

Lunch A La Carte
SUFBR

FRER

ER

Lamb Chop , Ratatouille , Black Garlic , Polenta , Olives Sauce

FLFSLFayS | BFER. BlChil . RLr42754 Z—ABFU—TVY—X

B ERXFHE - R R B BRIFERRAE - RHBUEE
Caught of the Day, Farmer’'s Market , Lemon & Sweet Pepper Sauce

BHYAR, 77—X—AXNIE2T IV, LEVARITIAY—X

RS BRAGE  EEHME

Ibérico Tenderloin , “Tanzi” ®Potato , Truffle Sauce

AR VEBMHEANYIBO—-X, BFHERTF, PJ2TY—X

BT AR EN - BFHREF  EET

V.S Prime Beef Tenderloin , Pistachio , Farmer's Market , Port Wine Sauce

TAVHERE I LA EX2FF 77—X—ARIV2T)b, R—+rTA4VV—-R

FRHRFEN  CKHAOR - BRABRE RFEBEE T

Boston Lobster, Citrus Salad , Citrus Butter Sauce
AR—IVBE, METSF . B AN FSANEZ—Y—R

BRI - M AR

AL BEMAR A E T

Australia Wagyu Beef AA7+ (40z), Farmer's Market , Port Wine Sauce
A= S UTEAAT+MF(407) , 77— —ARI 2TV R—bTA VY =2
MHAATHFo 4 (doz) * B R AR A BEE T

Australia Wagyu Beef AA9+ (40z), Farmer's Market , Port Wine Sauce
F—AFZUTEAA+IISF(40z) . 77—R—ANT ATV, R—+TA V=R
BMAAY+Fo A (doz) » RRKE » RBBE T

Dessert TH—F '3&5113

Homemade Apple Tart

, Chocolate Mousse

EEUTyIWISA . 2305 L—R
FHEBEYE  BEAEY

Garden of Strawberry
A4 F 31
ERIEHE

NT$1,150

NT$1,180

NT$1,400

NTS1,680

NT$1,800

NT$1,750

NT$2,750

NTS$300

NTS$350

LB 500 10%MR#% B
All Prices are Subject to a 10% Service Charge
FEREHERIC10%DOY —EAREMBEETREET
BB ERRIEE  WEE NT$500/ 750ml ZUE NT$1,000/750ml
Corkage fee : Wine NT$500/750ml Liquor NT$1000/750ml
HBEOEHAR : T4 >5007T/750ml  ZEE10007%/750ml
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