- CHEF SPECIAL SET MENU

@ " 5B Ve BRI
Trancio DI TonNo coN FRAGOLE
TR AL - TR - EEDYS - BRI TR - B AAE T

Lightly seared tuna with sesame, tolu puree, strawberry salsa, balsamic caviar, ink leal

T WD A R RS S
Lincua b1 Manzo
R E M S - BB - R - SRR - T ATRFIES

Slow cooked Australian beel tongue carpaccio, sour cream, caper berries, salsa verde, mustard sced dressing

T FER A i 3 e i A
CANNELLONI DI Seinact coN Porra b1 Grancuio £ Ricorra
(] T 3 A 5 i B Ao T e LS - iR EERE A

Homemade spinach cannelloni stuffing with crabmeat and ricotta, Boston lobster, clam foam

@ AV B HULE A T A R R AL
InvorTino b1 LomMBo pr AGNELLO cOoN Porcini
Fe R v p - LS AT RS - W A ~ ANHEEE - PR - B AR AL
Herb crusted lamb loin roll with porcini mushrooms, polianthes tuberosa, baby carrot. pumpkin and potato puree,
barolo wine sauce

@ e " TG ) MEAE AL 8 UK UL K
TavorLeTTA DI CloccorLaTo coN GELATO AL TaArTUFO
I ARG s b - e B R A R R

Moist virgin olive oil chocolate bar, salted caramel and truffle gelato

FG ] e HE AR

Marco Poro PeriT Four

BEAL NT$3,280+10% per person = 1,640

rmp H5 mf IH SRS 88 HE B signature dish b Eal= ==k dairy @ A& LT contains nuts
® EE vegetarian \ H I contains spicy ingredients ﬂ?‘ ¥R oluten Tree

= J?Ir-.{'-!tt#rl_ Bl EEHe - ’*3: X‘_— 5 I f‘lﬁ 1 =2 %5 P4 2 His IF=II:' 24 5 78 Unless otherwise noted, all the pork we use in this memo s Tanwan
o TRAPIRT A RS RS O DRAY E AR 0 R A T Y A L TRURL AL HE R R I 1 M

o

Our produce and cuisine is rooted in nature, featuring the finest locally and cthically sourced ingredients.
L Es A a I Em S m— MR TBEEE  Prices are quoted in nt dollars and subject 1o 10% service charge

SR HUE E-‘Eﬁ?ﬂ{ NT$1.000 Surcharge of NTS1,000 per bottle is applied for beverage brought by guests
iR B H B For health considerations, please be reminded to drink moderately



. = A ———

DINNER SE'T MENU

(2990 Points) (1,290 Points) (© 1,640 Points)

3 Courses NT$1980+10% 4 Courses NT$2 580+10% 5 Courses NT$3 280+10%
ARy + B ek T + FiH B RISk + & + MR + GRS AISE + &5 + BB + T + GBS
Appetizer or Soup, Appetizer, Soup, Appetizer, Soup, Pasta,

Pasta or Main Course and Dessert Pasta or Main Course and Dessert Main Course and Dessert

og

(B4 fy B Bl 85 5 AN [A] Set menu is served in tasting portion )

ANTIPASTI

FAMBIBY PR NTS$880 (7440 Points)
InsaraTa DI PoLro
AR VDR - FHA - S 8 A - R

Octopus, prawns salad, bell pepper, potato, lemon oil, capers

@ ﬁﬁﬁﬁfﬁlﬁ%ﬁﬁ'b%ﬂ#%%ﬁ NT$780 (-390 Points)
Carraccio pI ToNnNO
ffa b fa v ~ VbR - BlOSRRREEE T - fdfaup

Rolled tuna carpaccio with blue crab salad, dill & pistachio pesto sauce, salmon roe

mpe | M IE AR EFT MBS NT$880 (5440 Points)
VITELLO ARROSTO
VNG 2FIE S A~ JEEZ TR A S - Ak ~ PRI TMES

Australian veal tenderloin carpaccio, dry tomato paste, walnuts, rosemary oil dressing

i ﬁﬁi%@a%%ﬁﬁ?m%ﬁm% NT$780 (=890 Points)

BurraTA
PRI AREELE] ~ AR~ Bk L - 2SR - 2D

"Man Mano" burrata cheese with roasted eggplant, cherry tomato, arugula, basil oil

/Z.UPPA
Mo VI KRR E NTS$680 (2340 Points)

ZurrA DI FrRuTTI DI MARE
WS ~ FEARFIE PR ~ Karih R E

Seafood soup, Italian parsley, garlic focaccia

T HBAEKA R BB T NTS580 (4290 Points)
ZurrAa DI POMODORO
oty ~ EFLERPIZLES - AL T - ZRF)

Tomato soup, mozzarella cheese, crostini, basil

P K5 1] I AR A 2 signature dish \ FR IR contains spicy ingredients @ N EEL B HBE contains nuts
& EWE vegetarian A INEEa =ik} dairy Q JuE 25k BT gluten free Al & 8 K5 contains alcohol

& R G 4\§Eﬁ)ﬂﬁm Z 5 A EE LR 25 5 85 The pork used in this menu is sourced from Taiwan unless otherwise specified.

o TRAMT B kRS B RS E AR > PR e 19 A Ml JRORE AN E B8 SR I8 1Y A4
=  Owur produce and cuisine is rooted in nature, featuring the finest locally and ethically sourced ingredients.
T B P e B 2 Shangri-La Circle Points Redemption




DINNER SE'T MENU
PASTA E RISOTTO

B R FER AN ER TSR “Caputo”™ BB AIFRERLAIT - 0 ACHT S 2 SR RN o 4791275 3 (KU 1 P Rz SR il
Ak A 4 2 T JE2 A DO R B > BN ) W R - -
Our homemade pasta made from "Caputo" flour and rimacinata semolina with fresh eggs. It dried slowly
with low temperature created rough surface and absorb more sauce.

mp | BAIEREAA G EHBEME NN NTS$880 (2440 Points)
CALAMARATA cON FuncHI E POLPETTE
FEERFE OB ~ ¥Erh ~ YA ~ MEEE - tAES AR H)

“RUMMO?” dried calamarata pasta with mushroom,
Australian wagyu meatball, black truffle sauce, Parmesan cheese

do  FRBIZIELERIABBIAEIN NTS$780 (390 Points)
GNoccHI cON GORGONZOLA E ZUCCA
H 8P RIS - BEALELES ~ IR - bR

Homemade potato gnocchi, gorgonzola, pumpkin, candied walnuts

mp ) ﬁﬂﬂi@ﬁﬁﬁ*ﬁﬁ}[&iﬁi@% NT$780 (=890 Points)

RisorTOo A1 GAMBERI
FERFIBRAAK ~ SR ~ M ~ A8 - A EAREL 7]

“Acquerello” Risotto with prawns, zucchini, lemon, Parmesan cheese

VR 2 KR A4 SR £ 8V N'T$880 (5440 Points)

TacrioLINTI ALLO ScoGLIO
FERA T mi Al ~ AHERIEEAE - BEPEE N - SR AETT

Homemade Tagliolini pasta, assorted seafood, cherry tomato, ink sauce

MAIN COURSE
o g fa A MR IR R T8 NTS$1,180 (4590 Points)

SricorLA ALLA GRIGLIA
TR A ~ P2~ BV TEA) WA IR S

Pan-seared sea bass, spinach, roasted potato, asparagus, clams and capers sauce

mo 13T THEE KRB S EFENL NTS$1,280 (5640 Points)

FiLrerto p1 MAI1ALE AL TARTUFO
FARRJEIR & 54 BULEAES KR - PAESARE RIS ~ UK RIRE - 2ERIEE - MERFE I
Truffle Taiwan pork tenderloin in prosciutto, Parmesan cheese mash potatoes,
braised red cabbage and baby onion, pig trotters truffle demi-glace

CORENFHEEE R E B S H NT$1,280 (5640 Points)

CoSsTOLETTE DI VITELLO
RIEFHPG /N PE ~ HRES UL SASERTYE - PIARH B - FRALAETEY ~ PR s

Grilled New Zealand veal chop with Jerusalem artichoke puree, kale, saffron potato, morel sauce

D EBTEA MM PE NT$2,280 (41,140 Points)
CostaTa DI MANZO ALLA GRIGLIA
MHESARAL BV T8 ~ VU= - WROR BB ~ ARIS AL T
U.S. Prime rib-eye (300 gr) with Parmesan cheese mash potatoes, green beans,
chive hollandaise sauce, Barolo wine sauce
( B T FAMINE NT$900 supplement charge per set)

JIT A T 92 S 2 1Bl 5 I A 6 S A 2 P R A% R R T 5 ‘

All grilled items and supplements are excluded from discount programs.

P K5 1] I AR A 2 signature dish \ FR IR contains spicy ingredients @ N EEL B HBE contains nuts
& EWE vegetarian A INEEa =ik} dairy Q JuE 25k BT gluten free Al & 8 K5 contains alcohol

O AR R > AR SR BT (0 2 56 PR M P 4% B3 38 The pork used in this menu is sourced from Taiwan unless otherwise specified.

o TRAMT B kRS B RS E AR > PR e 19 A Ml JRORE AN E B8 SR I8 1Y A4
=  Owur produce and cuisine is rooted in nature, featuring the finest locally and ethically sourced ingredients.
T B P e B 2 Shangri-La Circle Points Redemption
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DINNER SET MENU

SIGNATURE JOSPER GRILL DISHES

fEFRAEST R e R0 > TE I RS 128 28 R A5 SN AEARUE I A T I ) > 75 P8 B 2T 190 B AR i Josper Grill J5 il
RN A RS~ KGRI TR 2 ik > PSR G AE TR A 2R ~ B s R ARRY S Al
DU Ke e AR RY B AR IR AL B E o o
Our steak are cooked in the Tuscan ways. Marinated in Italian herbs and olive oil before grilled in Josper oven.

Finishing with bone marrow paste, garlic and rosemary over the top. Served with arugula, grilled lemon wedge, roasted tomato and
Barolo wine sauce.

me | A VE R AR B EEHE NTS$1,280 (4640 Points)
CARRE DI AGNELLO
New Zealand premium lamb rack (250 g)

-, %]Eﬁ&%jj ﬁFﬁF NT$3,280 (1,640 Points)
FiLrerro b1 MaNzo
U.S. prime Angus beef tenderloin (300 g)

( B T FAMNINE NT$1,500 supplement charge per set)

mp | R MRV L IETEBE U R IBP THASE A HE NT$2,780 (41,390 Points)

MARE E MONTI
Grilled half Boston lobster (250gr) and U.S. “IBP” prime beef tenderloin (150g)
( EE T FAHNINE NT$1,300 supplement charge per set)

oM R A P TG BB NT$2,280 (41,140 Points)
ASTICE
Grilled Whole Boston lobster (500 g)
( B4 T FANINE NT$900 supplement charge per set)

KA NTS$1,880 (4940 Points)
Pesce INTERO aLLA GRIGLIA
Fresh grilled whole fish (600-700 g), limited supply daily
(B HREME > #E5m AN EH > EETFEIMIIME NT$600 supplement charge per set, suitable for 1-2 persons)

o | HIEF IR G RBE NTS1,680 (2840 Points)
Bracrora b1 MaraLe IBERrRICO
Spanish Iberico pork chop (350 g)
( B4 W% FH AN INE NT$400 supplement charge per set)

KEHEMBT T EEPE NT$3,280 (21,640 Points)

BistEcca ALLA FIORENTINA
Florence style U.S. T-bone steak (500-600 g)

MAZEH > EEFFEINNE NT$2,000 supplement charge per set, suitable for 2 persons)

4t

é
Iy

JIT A T 06 ST TRl e T R S AN T P R A R T 5

All grilled items and supplements are excluded from discount programs.

P i AT Y AR R 5 signature dish \ FRIR contains spicy ingredients @ N5 EL SR HH contains nuts
@ FE W E vegetarian . N E A4 W5 dairy Q EEEE gluten free A% W ¥E contains alcohol
O A ERE R GE I » ARSEEE AT ] 2 58 TR 2 HU B 4% 538 The pork used in this menu is sourced from Taiwan unless otherwise specified.

o TRAMT B kRS B RS E AR > PR e 19 A Ml JRORE AN E B8 SR I8 1Y A4
=  Owur produce and cuisine is rooted in nature, featuring the finest locally and ethically sourced ingredients.
T B P e B 2 Shangri-La Circle Points Redemption




DINNER SET MENU

DESSERT

mp | HRBKEE NT$360 (2180 Points)
TIRAMISU
W K25 M F458fsz ~ nl el g1y 5g iwi ~ BER -~ I 50 11

Mascarpone mousse & ladyfinger, cocoa in chocolate bowl, mocha, chocolate sauce

mp | giﬁi{%%b@iﬁﬁﬁﬁﬂﬁ NTS$360 (= 180 Points)
PASTIERA
R Y8 A 5 B8 N 15 g ) F Tk

Barley tart with vanilla sauce and chocolate ice cream

T KAV ERE NT$360 (5180 Points)

Derizia AL LIMONE
AEAGE VR 40 TR RS ~ WhyM AR AR R -5

Soft light sponge cake in lemon syrup, creamy lemon custard

o FEEBER NT$360 (7180 Points)
CASSATA
WK SR T RE - SR U P 5 TS 0

Candied fruit parfait, strawberry, warm melted milk chocolate sauce

i %ﬁ%m NT$360 (=180 Points)
Panna CorTA
FroE o~ B~ T AR RE S

Vanilla, strawberry & mint salad, salty caramel sauce

P K5 1] I AR A 2 signature dish \ FR IR contains spicy ingredients @ N EEL B HBE contains nuts
& Eh=E vegetarian A INEEa =ik} dairy O JuE 25k BT gluten free Al & 8 K5 contains alcohol

& R G 4\§Eﬁ)ﬂﬁm Z 5 A EE LR 25 5 85 The pork used in this menu is sourced from Taiwan unless otherwise specified.

o TRAMT B kRS B RS E AR > PR e 19 A Ml JRORE AN E B8 SR I8 1Y A4
=  Owur produce and cuisine is rooted in nature, featuring the finest locally and ethically sourced ingredients.
T B P e B 2 Shangri-La Circle Points Redemption
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Moist virgin olive oil chocolate bar, salted caramel and truffle gelato

FG ] e HE AR
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Our produce and cuisine is rooted in nature, featuring the finest locally and cthically sourced ingredients.
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