2 COURSE nt$1,380+10% <690 3 COURSE NT$1,680+10% <840 4 COURSE N1$1,980+10%< 990

TETY FETITES DETE ER SRt DETS TR S
Starter or Soup or Dessert and Main Course Starter or Soup, Main Course and Dessert Starter, Soup, Main Course and Dessert

STARTERS

Rotiu A nHHeEYE A LR B R AR 8] AR 05 78 R AR I
INSALATA DI SEPPIE TONNO SCOTTATO CON BUFALA E INSALATA
B B AR AR ESE R DI FINOCCHI SICILIANA
Cuttlefish, Black Olive, Crispy Fish Skin, A AER B KA E] W R AR
Fennel and Potato Salad Seared Tuna Fish, Mozzarella Cheese, Fennel and Orange Salad
A e TR mEe’ e N M A A R R AR BB R B
BURRATA PETTO D'ANATRA AL RIBES NERO
LM RBFT A HaR T BHRER XRE B WA LM RN MR BRERT M EERE
“Man Mano” Burrata Cheese with Roasted Eggplant, Slow Cook Yilan Duck Breast, Baby Spinach, Caper Berries,
Cherry Tomato, Arugula, Basil Oil Avocado, Blackcurrant Gel
SOUP
J& ok 2R 5 B B R B B e R 2L e
ZUPPA DI CECI CON SEPPIE E SPINACINO SPADELLATO ZUPPA DI FRUTTI DI MARE
Erkag  BEWEE HBEG S RRMNECHL - RFEHBFEL
Chickpea Soup with Cuttlefish and Sautéed Spinach Seafood Soup, Italian Parsley, Garlic Focaccia

MAIN COURSE

Rk F AR S & KA dE N 5 5ok At F e dn R KA A e
SPAGHETTI ALLARRABBIATA ORECCHIETTE SALSICCIA E ZAFFERANO
AR A Fan i O R ARAEEHE AXAF R - Faitnd - MAERRE  RXEEHARE
Pasta Spaghetti with Tomato Sauce, Shrimp, Chili, Parsley Pasta Orecchiette, Saffron Cream, Pecorino Cheese, Pork Sausage

A T B B Ak b AR LA N
CERNIA ARROSTO E SALSA ALLA PUTTANESCA
AHA S RAERE o BILL R
Seared Grouper Served with Mini Tubers, Sauteed Clams and Puttanesca Sauce

LM e A 2 B AR e R G B AR YR A TR e
RISOTTO ALLA GUANCIA DI MANZO COSTOLETTA DI MAIALE
FRA RS RS TR~ A2 BUR N e 4 49 RERRERAGHE I NEGR WES  ERmE
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

DESSERT

PHREOREREREETE iz K gg mp | B 3 o7 35 A A b R AT RBE B AR e
TORTA MERINGATA ALLE FRAGOLE TIRAMISU RICOTTA AL FORNO, STROSCIA DI
CON SALSA Al LAMPONI B % Ko FAE B4 NOCCIOLE E SALSA AL
EHEORER BATHE TTBF LA EF AL E CARAMELLO SALATO
Strawberry Meringata Cake Mascarpone Mousse & Ladyfinger, B R T HA ) R AR EAE S
with Raspberry Sauce Cocoa in Chocolate Bowl, Mocha, Baked Ricotta with Hazelnut Crumble
Chocolate Sauce and Salted Caramel Sauce

SIGNATURE JOSPER GRILL DISHES

R TR EAE T X 0 £ F AT E R KA A Lo b EMOE i ATEE R 0 BN BT B K 8048 Josper Grill #4] -
R EARHE KPR AR LA RECEFHOLIRE - BEERA - Bk RGO Fi6 0 ARRAHERELBET LR -
Our steaks are cooked in the Tuscan ways. Marinated in Italian herbs and olive oil before grilled in Josper oven. Finished with bone marrow paste,
garlic and rosemary over the top. Served with arugula, grilled lemon wedge, roasted tomato and Barolo wine sauce.

fr v B R A FHE e | NT$1,280 R E R R AR NT$2,280
Carre di Agnello (250gr) 640 Astice (500gr) 1140
New Zealand Premium Lamb Rack Grilled Whole Boston Lobster
% FA YN mAENTS500 supplement charge % F I mAENTS900 supplement charge
£ B TASIE N A HET NT$3,280 % HE T A7 ) R Ak HE e 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
% B SN e B NTS1,500 supplement charge % A5 e fENTS400 supplement charge
£ B TR 4 R A NT$2,280 EZBMHEGH T HEFI e NTS3,280
Costata di manzo alla griglia (300gr) 1140 Bistecca alla Fiorentina (500-600gr) 1,640
U.S. Cedar River Farms Prime Rib-Eye (i 41-2 A A suitable for 1-2 persons)
& A4 mENTS900 supplement charge Florence Style U.S. T-Bone Steak
% # M m AR NTS2,000 supplement charge
SIDE DISH
WEBHSERT  NTS330 BHmm ERT  NT$330 XRMEVIZME D K TIEE | NTS330
Truffled mash potatoes <165 Creamed corn au gratin 165 Rocket salad with balsamic dressing 165

B A g ik S B R @ A A &4 & % All grilled items are excluded from discount programs.

INREHFLRBYIRPKERARE R - FBIRATEMEPIFARTEE o Please advise our staff if you have any food allergies or special dietary requirements in advance.
EBREUMAEEHERRINI—KARTSE o Prices are in NT dollar and subject to 10% service charge. EE BRI & EEUL IR Shangri-La Circle Points Redemption
Mp HRERBEHERE signature dish \ FREK contains spicy ingredients W A& EXE4E contains nuts & =z vegetarian | | Z4 1} dairy @ MIAE gluten free

EEHS contains alcohol B EEIFRIFERT - ASLEFIE A 2 FEAEME B S The pork used in this menu is sourced from Taiwan unless otherwise specified.



