2 COURSE nt$1,380+10% <690 3 COURSE NT1$1,680+10% <840 4 COURSE NT$1,980+10%< 990
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Starter or Soup or Dessert and Main Course Starter or Soup, Main Course and Dessert Starter, Soup, Main Course and Dessert

STARTERS

O BH IR SR B B R B e RBF R
INSALATA DI’ ASPARAGI CARPACCIO DI TONNO
Asparagus, parmesan, lentil, mesclun greens, radicchio, Rolled tuna carpaccio with blue crab salad,
cherry tomato, yogurt dressing dill & pistachio pesto sauce, salmon roe
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BURRATA MORTADELLA CON PESTO DI POMODORI SECCHI
“Man Mano” burrata cheese with roasted eggplant, Mortadella ham with heirloom tomato,
cherry tomato, arugula, basil oil arugula, cucumber, olives, sun dried tomato pesto
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MINESTRONE DI VERDURE ZUPPA DI FRUTTI DI MARE
Vegetable minestrone, basil pesto, focaccia croutons Seafood soup, Italian parsley, garlic focaccia
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MAIN COURSE
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FETTUCCINE AL PESTO LINGUINE ALLE VONGOLE
Pasta fettuccine with basil pesto, green beans, potato, pine nuts Pasta linguine with clams, olive oil and white wine sauce, chili
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DENTICE IN PADELLA
Pan seared red snapper with zucchini salad, tomato & basil salsa
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RISOTTO ALLA GUANCIA DI MANZO COSTOLETTA DI MAIALE
Risotto “Acquerello” with truffle, shimeji mushroom, Grilled sage flavor Taiwan pork chop with carrot puree,
braised Australian wagyu beef cheek sauteed asparagus, pig trotters truffle demi-glace
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DESSERT
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PANNA COTTA TIRAMISU CASSATA
Vanilla, strawberry & mint salad, Mascarpone mousse & ladyfinger, Candied fruit parfait, strawberry,
salty caramel sauce cocoa in chocolate bowl, mocha, chocolate sauce warm melted milk chocolate sauce
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SIGNATURE JOSPER GRILL DISHES

AR REZEAFR  ETRAANBEEANBTENL EREE TR - BATENTEEREEJosper GrilliEH] o
REMEAERE KGR ETERFN  EXBBBEHMONZMK BEEER BWERSFNEREN  URRENERRLEET LR -
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.

mp | & 5 H R A F NT$ 1,280 DR B NT$2,280
Carré di Agnello (250gr) 640 Astice (500gr) 1140
New Zealand premium lamb rack Grilled whole Boston lobster
% A4 mAENTS500 supplement charge % E M mENTS900 supplement charge
* B TR 3k /1 4 HE NT$3,280 o | I T AR R Rk HE NT$ 1,680
Filetto di Manzo (300gr) 1,640 Braciola di Maiale Iberico (350gr) 840
U.S. prime Angus beef tenderloin Spanish Iberico pork chop
& %8 5 e AENTS1,500 supplement charge % # B NTS400 supplement charge
% B TR % IR 4 HE NT$2,280  mp | E B4k B Ae B T B 4Bk NT$3,280
Costata di manzo alla griglia (300gr) 1140 Bistecca alla Fiorentina (500-600gr) 1,640
U.S. Cedar River Farms prime rib-eye (il 41-2 A3 A suitable for 1-2 persons)
% M m AINTS900 supplement charge Florence style U.S. t-bone steak
% FA M mAENTS2,000 supplement charge
PR s AR @R A &% R 7% Al grilled items are excluded from discount programs.

mMp FAKR#EIFEHRE signature dish \ #RUR contains spicy ingredients W AEEEHE contains nuts
@ == vegetarian A 41 dairy Q B E gluten free é 53 contains alcohol
13 SRR - AEEATE A 2 FEAEME BB The pork used in this menu is sourced from Taiwan unless otherwise specified.
EREN I Shangri-La Circle Points Redemption



