3 Courses NT51980 ©990 4 Courses NT$2 580 < 1,290 5 Courses NT153,280

1,640

ARk + M sk EAE + GBS AU + &7 + B + GHEBS HISE + 5 + M + 582 +

Appetizer or Soup, Appetizer, Soup, Appetizer, Soup, Pasta,
Pasta or Main Course and Dessert Pasta or Main Course and Dessert Main Course and Dessert

(E0 B oy 5 B 85 B AN [A] Set menu is served in tasting portion )

ANTIPASTI
ARG ¥ B A% B 75 35 AR AR A LE A KR NT$880 (2440 Points) g @

INsaLaTA DI MANDARINI CON PrOSciuTTO IBERICO
A AF VL~ VU HE S BA] B BS AR ES O L A KRR ~ BREL B TURE > AR AN AE 3

Tangerine Salad with Aljomar Cebo Ibérico Ham, Avocado, Pumpkin Seed, Yogurt-Citrus Dressing

ﬁﬁﬁliﬁﬁ%ﬁﬁ‘b%%%%# NT$680 (= 840 Points) @
Carraccio b1 ToNNO

SRS - BV RL - PR SRIEREETT ~ feEfaon
Rolled Tuna Carpaccio with Blue Crab Salad, Dill & Pistachio Pesto Sauce, Salmon Roe

A P RS R LT T L2 BisE NT$780 (5390 Points)
BurraTa
B RIS AT - Bl - BN - 2R - AR B
"Man Mano" Burrata Cheese with Roasted Eggplant, Cherry Tomato, Arugula, Basil Oil

/Z.UPPA
i@ﬁ?’%ﬁjﬁ%{%‘kg NTS$580 (290 Points)

Z.urrA DI FruTTI DI MARE
WEEEYy ~ FEAROFEPE B - Kaafih RE

Seafood Soup, Italian Parsley, Garlic Focaccia

m%#ﬂ{%ﬁ%iﬁiﬁ NT$580 (2290 Points) " @
Zuprra DI FuncHI PORrCINI
Wiy ~ AFATEE ~ AR - AAERTH
Mushrooms Soup with Porcini, Hazelnut, Truffle Oil

PASTA E RISOTTO

H LA FER AN BRI THAR. “Caputo™ BRI AN FEEORLAI Y - TN ACHT S5 SR o 471228 3 (R 12 2 Rz SR B Al
ok 158 % T T2 A GMORELRE B > BTN 2 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.

%ﬁ*ﬁbfﬁﬁ%ﬁéﬁfﬁiiﬁﬁl‘lﬂ*%% NTS$780 (-390 Points) A
CAaLaMARATA cON FuNGHI E POLPETTE
FEERFE R A ~ VEah ~ WPHAT A2 R - AR ER S~ iR IS AR )
“RUMMO?” Dried Calamarata Pasta with Mushroom,
Australian Wagyu Meat, Black Truffle Sauce, Parmesan Cheese

PV A WE B AR A N BE R R L N'T$880 (440 Points) |
RisorTOo ALLE VONGOLE cON BaccaLA
FER M BFRAFAK P REWE I ~ /B R S ma s £, ~ feEfabp | 2T

Risotto “Acquerello” with Clam Juice, Tooth Fish, Salmon Roe, Arugula Sauce

F I KM A A 2 B A4 AT N'T$780 (£390 Points) | @
LincUINE POMODORO FRESCO E STRACCIATELLA
HRIFERFIAM M - FFhndsyt ~ 4448700

Handmade Linguine Pasta, Fresh Tomato Sauce, Stracciatella Cheese

4 SR s A B S B W A e R R SR REHR AT AR F A RS &
Please advise our staff if you have any food allergies or special dietary requirements in advance.

1B A% B LB & M whE B9 2 in— BIR 5 2 o Prices are in N'T dollar and subject to 10% service charge.

P K5 1] I AR 2 signature dish \ FHRIR contains spicy ingredients @ N EELEHBE contains nuts
é¢ EiIhx vegetarian -4 N E A4 W5 dairy O Eii SR gluten free N & 5 5 contains alcohol
O AR R > AR SR BT (0 2 5 PR HB P 4% B3 18 The pork used in this menu is sourced from Taiwan unless otherwise specified.

T B e B 5 #2 Shangri-La Circle Points Redemption




A LA CARTE

SIGNATURE JOSPER GRILL DISHES

i HHEHT R JE ARy 2 > TR T RIDRE 228 28 R R AN AU EAROBETH A TIE ) - 75 1] PH B2 1B B A% il Josper Grill #51l] o
AR BB - JORIE R TR FCSE AR IERn0 ZSE ~ Fsas A - JRURIRARIRE Tl
DA R PR AR S ALY T Ea 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.

%ﬂﬁ%%%%&éﬁw NT$1,280 (=640 Points) " mp
CARRE DI AGNELLO
New Zealand Premium Lamb Rack (250 g)

%@Eﬁ&ﬂbﬁﬁ#ﬂf NT$2,280 (1,140 Points) A
COSTATA DI MANZO ALLA GRIGLIA
U.S. Cedar River Farms Prime Rib-Eye (300 g)
( BB T FIMNINE NT$900 supplement charge per set)

FEBEEKIESFPE NT$3,280 (©1,640 Points)
FiLerTo p1 MaNzo
U.S. Prime Angus Beef Tenderloin (300 g)
( BB/ T FAHNINE NT$1,500 supplement charge per set)

W N 24 B e WG BE R X SR B IBP THAKSE 1 AR HE NTS$2,780 (21,390 Points) " mp
MARE E MONTI
Grilled half Boston Lobster (250 g) and U.S. “IBP” Prime Beef Tenderloin (150 g)
( BT FHMNINE NT$1,300 supplement charge per set)

e R A Y L UEHGE SE MY N'T$2,280 (51,140 Points)
ASTICE
Grilled Whole Boston Lobster (500 g)
( BB T FININE NT$900 supplement charge per set)

ﬁjé‘}%!@ H ﬁé’ﬁi NT$1,880 (%940 Points) A
Pesce INTERO aLLA GRIGLIA
Fresh Grilled Whole Fish (600-700 g), Limited Supply Daily
( HRR AL > A5 ANZEH > BEEFSMINE NT$600 supplement charge per set, suitable for 1-2 persons)

VEEEF AR L A BB 55 HE NTS$1,680 (5840 Points) | ¢
Braciora b1t MAIALE IBERICO
Spanish Iberico Pork Chop (350 g)

( BT FIMNINE NT$400 supplement charge per set)

=
FB AW T B4 HE NTS$3,280 (41,640 Points)
Bistecca aALLAa FIORENTINA
Florence Style U.S. T-bone Steak (500-600 g)
o BT RSN INE NT$2,000 supplement charge per set, suitable for 2 persons)
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JIT A B 06 S S R Tn AR B TR A T T A R AR R T

All grilled items and supplements are excluded from discount programs.

4 SR s A B S B W A e R R SR REHR AT AR F A RS &
Please advise our staff if you have any food allergies or special dietary requirements in advance.

18 4% B Dhsgr & Wt 75 2M i — B 5 2 Prices are in N'T dollar and subject to 10% service charge.

P J W] AR kY 758 HfE 5 signature dish \ B contains spicy ingredients @ N EL BB contains nuts
& Eh=E vegetarian A IR =N ik} dairy Q JHE 25k BT gluten free Al & K5 contains alcohol

&3 R G ZP%EF)?{%J—H Z 55 A EE LR 2 5 85 The pork used in this menu is sourced from Taiwan unless otherwise specified.
T A% B P e B8R Shangri-La Circle Points Redemption




A LA CARTE

MAIN COURSE

R AV B BGE NTS$1,180 (©590 Points) | @
CAPONATA WITH SALMON
FrRIPR R0 ~ PEPE B an T3 ~ vEE - Foon > MU -~ iRe - T

Pan-Fried Norwegian Salmon with Sicilian Caponata, Onion, Tomatoes, Olive, Capers, Pine Nuts

HIEHFHELE L TEFLE NTSL,180 (5590 Points) | g
PorLo PriMAVERA AL FORNO CON SPUGNOLE
JEFHE - FSEYEE - IEBSE R ZE - SE R
Roasted Spring Chicken served with Mash Potato, Vegetable and Mushrooms, Morel Sauce

'Iﬁﬁ&ﬂ?ﬁ?ﬁﬁﬂ F1 L‘F ﬁF%E NT$1,280 (=640 Points) A
Guancia b1 MaNzo WAGYU AUSTRALIANA BRrasaTa
24 /NRFIE PPN A= A08 ~ ARIRAL S - m)NJE ~ M B4 ~ KEWIREE A
24 Hours Slow Cooked Braised Australian Wagyu Beef Cheek, Marinated in Barolo Wine, Pumpkin Puree,
Polianthes Tuberosa, Fried Carrot Chips

DESSERT

P KB NT$360 (5180 Points) T mp
TIRAMISU
RS MR 25 A0 F 45 Bf iz ~ AT AT ER IS g Sy mE - JER o~ TG I

Mascarpone Mousse & Ladyfinger, Cocoa, in Chocolate Bowl, Mocha, Chocolate Sauce

E%%?L%%ﬁé NT$360 (= 180 Points) A

CHEESECAKE BAsca
B ve LIS A RS ~ AR WOl - 1558 B i

Basque Cheesecake, Yogurt Cream, Chocolate Sauce

EREEERIE NT$360 (¢ 180 Points) " @
TorTA DI MELE AL LIME
FEObE B A Y R - H R JE R R - AR T
Caramel Green Apple Vanilla Tart, Green Agar, Lemon Sorbet

G SR S Bl Se S e B e A R R EE SR > GEER T A FRAM 1) IR B B -

Please advise our staff if you have any food allergies or special dietary requirements in advance.

{E A& 25 DL & W LR Al — AR 5 2% © Prices are in N'T dollar and subject to 10% service charge.

P K5 1] I AR 2 signature dish \ FR IR contains spicy ingredients @ N EELEHBE contains nuts

é¢ EiIhx vegetarian -4 N E A4 W5 dairy O Eii SR gluten free N & 5 5 contains alcohol

O AR R > AR SR BT (0 2 5 PR HB P 4% B3 18 The pork used in this menu is sourced from Taiwan unless otherwise specified.
T B e B 5 #2 Shangri-La Circle Points Redemption




