3 Courses N151980 <990 4 Courses NT$2 580 < 1,290 5 Courses NT$3,280 < 1,640

Ry + BB ek EAE + B Bk + & + MRS + GRS RIS + &5 + BB + 24 + fEs
Appetizer or Soup, Appetizer, Soup, Appetizer, Soup, Pasta,
Pasta or Main Course and Dessert Pasta or Main Course and Dessert Main Course and Dessert

(B E 2y & Bl BH B AN [F) Set menu is served in tasting portion )

ANTIPASTI
AT VD P RT AT H5 AR AR LL A KR NTS$880 (7440 Points) | g3 @

INsaLaTA DI MANDARINI CON PrOSciuTTO IBERICO
A AE V> L~ VU BE S BA] B BS AR A O EL A KRR ~ BRBL B TORE ~ AR AR 3

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

B RIALES A B F Y NT$880 (5440 Points) |
TrRiGLIE ScoTTATE ALL’0oLIO DI OLIva, BRODETTO D1 PESCE,
CrEMOsO D1 PataTeE E FuNncHI CARDONCELLI

HOOHE 7 75 AL S o~ S faly - B0 E Wl - Ay ffu o
Lightly Seared Red Mullet in Olive Oil, Delicate Fish Broth, Potato Cream, Cardoncelli Mushrooms

iﬁﬁi%ﬁﬂ%%ﬁﬁ?%% }UL% NT$780 (7390 Points) -
BurraTa
B MRS ARIEEEF] - Bl - BRI - 2R - AR B
"Man Mano" Burrata Cheese with Roasted Eggplant, Cherry Tomato, Arugula, Basil Oil

A5 £ BEL 45 iy RS % 8 VR S IR N'T$880 (4 440 Points)
BaccarLA CREMOSO E PATATE
Wi fo BLEG S T8 IO NE RLTHAR - MEiA AR AR G AN A EL g
Creamy Cod Fish and Potatoes with Marinated Bell Pepper, Crisp Baguette, Parsley

Z.UPPA

WGV K5 RE NTS$580 (4290 Points)
ZuprrA DI FRuTTI DI MARE
WS ~ FRAIEPEH ~ Kb RE

Scafood Soup, Italian Parsley, Garlic Focaccia

HEBMBGEREEMR T NT$580 (4290 Points) | @ @
Zurra D1 g Pomobport (Roma, SAN MarzANO, DATTERINT),
ParMmiciaNo ReEcG1aNno 48 MEsI, GREMOLADA DI PinoLt TosTAaTi
SAEFE Y (RRIG - BEISHLES - EfFEJE) - 48 A MBIBARE R - BXESFERMEMN T
Three-Tomato Soup (Roma, San Marzano, Datterini), 48-Month Parmigiano Reggiano,
Roasted Pine Nuts Gremolata

HENEE G BERFA NTS$580 (290 Points) ©
CoNsoMME DI PoLLO coON RAvVIOLI
HER PG ~ PaEsEm n] 2R ~ MRS A
Chicken Consomme with Truffle Ricotta Ravioli, Chive

AN R 3 R S Er ) A R R K - BE R AT IR B IR B B -

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

18 A% B LU & W et B35 2hm — SR B 28 » Prices are in NT dollar and subject to 10% service charge.

Mp S5 AT I EE RS 88 HE B signature dish \ B spicy ingredients @ B2 nuts

& FEYWZE ovo-lacto vegetarian A =175 dairy O IR 355 2T gluten free S ks alcohol

ﬂ PR SRR > ASSEE T 2 53 N E LY £ B The pork used in this menu is sourced from Taiwan unless otherwise specified.

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




A LA CARTE

PASTA E RISOTTO

AR R A BRI TR Caputo” BB FNFFJERLUEIRY - 0 AT o i 82 RO o 4357 1] 275 4 A ik 182 20 Wiz R Bl >
Ak A 48 2 T T2 A BMOREL R B - BN B W B -

Our homemade pasta made from "Caputo" flour and rimacinata semolina with fresh eggs. It is dried slowly with low temperature
creates rough surface and absorb more sauce.

ZAKEHERMAMEFWAEEFEIN NTS880 (= 440 Points)
PaccHERI cON POoLPETTE DI MANZO E POMODORO
FERFKE B ~ PWIMAI A4 RIL ~ F - 8538 - FIESREE / w5 il
Paccheri, Beef Meatball, Green Peas, Quail Eggs, Provolone Cream

Y0 A B R AR A NS R R MR L N'T$880 (7440 Points)
RisorTto ALLE VONGOLE coON BaccarLa
FER N BRAFAK T AEWE I ~ /IMBER A Fahis £, ~ feEfabp ~ 2R

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

FLERMNAREARZ M EHBALFAILE NTS780 (390 Points) ~ @

LiNGUINE POMODORO FRESCO E STRACCIATELLA
H®IFERFMMmE - FhndEit - 42459700

Handmade Linguine, Fresh Tomato Sauce, Stracciatella Cheese

WREER AP ERM NTS880 (+ 440 Points) \
TAGLIATELLE CON GUAZZETTO DI MARE
FERM T m BB - HAESE ~ AR ~ AR  RrRRAIME MU il
Tagliatelle with Seafood Stew, Broccoli, Cherry Tomatoes, Basil, Extra Virgin Olive Oil

QN SR S S R S i ) R R R R EOR > RE IR AT R a0 RS B -

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

{E A% B DA & W E B 75 2 in— BUIR B5 2 Prices are in N'T dollar and subject to 10% service charge.

mp 55 A U AR RS SR I signature dish \ EZAUR spicy ingredients @ B9 nuts

& E W5 ovo-lacto vegetarian A =175 dairy O IR 355 2T gluten free S ks alcohol

I AERE R GE I  ARSEEE AT ] 2 58 TR 2 HU B 45 5 385 The pork used in this menu is sourced from Taiwan unless otherwise specified.

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




A LA CARTE

SIGNATURE JOSPER GRILL DISHES

i HEHT - JE AR 7 2 7877 0 BT LUK 238 F€ IR 7 B A0 2L TE AU Tl 781 T SR > P VY BIE 2F [ B AR B i Josper Grill 245 o
AR EA S - KGR R ik > BRI B 2SR~ AT~ R TRAR YIS T Al
DU Ke e AR BY B AR AL B E o o
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.

MVGHH A B EEHE NTS$1,280 (7640 Points) | mp

CARRE DI AGNELLO
New Zealand Premium Lamb Rack (250g)

FHTEHA MR AEPE NT$2,280 (41,140 Points)
COSTATA DI MANZO ALLA GRIGLIA
U.S. Cedar River Farms Prime Rib-Eye (300g)
(EATFHEYMME NT$900 supplement charge per set)

EBMEHIENFHE NTS3,280 (41,640 Points) -
FiLrerTo p1 MaANZO
U.S. Prime Angus Beef Tenderloin (300g)
(B2 FFHEYMINE NT$1,500 supplement charge per set)

R ) 2 22 Pl b AR BE MR R SR B IBP THASE I 2FHE NT$2,780 (4 1,890 Points) " mp

MARE E MONTI
Grilled Half Boston Lobster (250g) and U.S. “IBP” Prime Beef Tenderloin (150g)

(EETFREASNINE NT$1,300 supplement charge per set)

R B AP L HTE B NT$2,280 (41,140 Points)
ASTICE
Grilled Whole Boston Lobster (500g)
(EETFHEAHNINE NT$900 supplement charge per set)

el H 2 NTS$1,880 (7940 Points) -
PesceE INTERO ALLA GRIGLIA
Fresh Grilled Whole Fish (600-700g), Limited Supply Daily

(B HBREALRE > WA W AEH - ERTFEYNMNME NT$600 supplement charge per set, suitable for 1-2 persons )

ﬁﬂf?@tb%“%%?ﬁﬁ,s NT$1,680 (= 840 Points) ] =

BracrorLa b1 MAIALE IBERICO
Spanish Iberico Pork Chop (350g)
(EETFTFHREAN NS NT$400 supplement charge per set)

EBPBEMGT T B4H NT$3,280 (41,640 Points) -

BisTEccA ALLA FIORENTINA
Florence Style U.S. T-bone Steak (500-600g)

AMNEH » EEFTFFEININE NT$2,000 supplement charge per set, suitable for 2 persons)

JIT A B 06 S e S T Tn AR B TR A T T T A AR AR T R

All grilled items and supplements are excluded from discount programs.

AN R 3 R S Er ) A R R K - BE R AT IR B IR B B -

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

1B A% B LB & W wh = BL75 2 in— BRI BS 2 o Prices are in N'T dollar and subject to 10% service charge.

mp 55 A U AR RS SR I signature dish \ EZAUR spicy ingredients @ B9 nuts

@& EWi 3 ovo-lacto vegetarian A 247 dairy Q e 5%k 2 gluten free E W KE alcohol

I AERE R GE I  ARSEEE AT ] 2 58 TR 2 HU B 45 5 385 The pork used in this menu is sourced from Taiwan unless otherwise specified.

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




A LA CARTE

MAIN COURSE

%ﬁ@ﬁ%ﬁfﬁ%ﬁ %% E‘;ﬁﬁfﬁ NT$1,280 (2640 Points) @
BaccarLA AL VAPORE cON CRUMBLE DI MOLLICATA SICILIANA
TE AR S A VU B R LAY - AT - A AIRIRE BT
Steamed Cod Fish with Sicilian “Mollicata” Crumble, Almond, Asparagus and Virgin Sauce

&7 HB 2% By 0B g 42 A SR8 NTS$1,180 (=590 Points)

PerTtOo D'ANATRA COTTO A BASsSsAa TEMPERATURA
EYACSERTHG A ~ B 8wl ~ HEAE S E AIE A EE AR AN B oK S T G

Sous Vide Duck Breast, Potato Cream, Fig Sauce, and Traditional Modena Balsamic Vinegar

P8 AT T N A 2 98 N'T$1,280 (2640 Points) |
Guancia b1 MaANzo WAGYU AUSTRALIANA BRASATA
24 /NG PN FN A= A8 ~ EARIS AL A ~ U ~ Moy £ ~ RURENEEH)
24 Hours Slow Cooked Braised Australian Wagyu Beef Cheek, Marinated in Barolo Wine, Pumpkin Puree,
Polianthes Tuberosa, Baby Carrot

DESSERT

P KB NT$360 (7180 Points) | mp
TIRAMISU
RS M R 25 A F 45 Bf iz ~ AT AT ER Y5 5g Sy mE - JER - TG I

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

J% iy A 35 W] A AR SRR B AR HE NTS360 (<180 Points) " @
RicorTa AL FOorRNO, STROSCIA DI NOCCIOLE E SALSA AL CARAMELLO SALATO
W F Al S AL F] - BRIRAR -~ WA RE S

Baked Ricotta with Hazelnut Crumble and Salted Caramel Sauce

By A B R B KR 5 5% 138 NTS$360 (180 Points)

CroSTATA AL C10CcCOLATO CON GELATO ALLA VANIGLIA E SALSA AL CIOCCOLATO
55e AR BJE ~ R UKE Wk ~ 1558 13

Chocolate Brownie with Vanilla Ice Cream and Chocolate Sauce

PHM LA A2 W09 NTS$360 (7180 Points) | @
Basa AL Rum, CREMA CHANTILLY, FRAGOLINE DI Bosco, MENTA

BAAR S~ RS WII - B R - Efer
Rum Baba, Chantilly Cream, Wild Strawberries, Mint

T SR A8 B R e i W R s AT FE AR ISR > R AR AT AR AR A0 IR BF B -
Please advise our staff if you have any food allergies or special dietary requirements in advance.
{E A% B DA & W E B 75 2 in— BUIR B5 2 Prices are in N'T dollar and subject to 10% service charge.

mMp 5 A] ) ZE ks B2 #E B signature dish \ B IR spicy ingredients @ BXHLHH nuts
& E W5 ovo-lacto vegetarian A =175 dairy IR 355 2T gluten free S ks alcohol

ﬂ A AR o ASSEEE R 2 5 R E L A S The pork used in this menu is sourced from Taiwan unless otherwise specified.
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