CHEF's SpEcIAL SET MENU

3 Courses NT51980 <990 4 Courses NT$2 580 < 1,290
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Appetizer or Soup, Appetizer, Soup,
Pasta or Main Course and Dessert Pasta or Main Course and Dessert

5 Courses NT$3 280 ©1,640

AISE + &5 + BB + T + GRS
Appetizer, Soup, Pasta,
Main Course and Dessert

( B = A5y 1= B 85 BE AR [R] Set menu is served in tasting portion )
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"Man Mano" Stracciatella Cheese with Sea Urchin, Fennel, Orange, Basil
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Chicken Consomme with Truffle Ricotta Ravioli, Chive
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“Acquerello” Risotto with Champignon Mushrooms, Porcini, Parmesan Cheese Fondue
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Jasper Grilled US Prime Beef Short Ribs, Hazelnut with Garlic and Lemon, Green Pea Puree, Beef Jus
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Pistachio Paillette, Mille-Feuille
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Marco Poro PeriT Four

mp 5 A] )Y A RS B2 HE B signature dish A N & 2F W5 dairy @ N Qmﬁiﬁ contains nuts

é EW = vegetarian \ PR EE contains spicy ingredients @ e 5% BT
3 A MRERIGE R AR T 22 58 R AR b B 2 B
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o RAMIITA A EE A0SR BE RS B AR - RO dee R A AN S OIS A A 1 BR Y B A

Our produce and cuisine is rooted in nature, featuring the finest locally and ethically sourced ingredients
LA A A 28 Z o & BOI T AN — AR BS 2 Prices are quoted in nt dollars and subject to 10% service charge

B 7 7K BR %5 2% /1 N'T$1,000 Surcharge of NT$1,000 per bottle is applied for beverage brought by guests
RV I B A MR For health considerations, please be reminded to drink moderately

{ gluten free



