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

FEER ER T ERE S EESE L ERX S 1l CIES S AR S
Starter or Soup or Dessert and Main Course Starter or Soup, Main Course and Dessert Starter, Soup, Main Course and Dessert
STARTERS
&R A A E R HERERREBAREAN
Crudo di Tonno, Salsa al Limone, Pomodoro Fichi, Lardo di Colonnata, Ricotta, Garlic Crostini
Candito, Erba Cipollina, Arancia Caramellata HEBNR  TRMARBERBEN  BTEAR  25E0T
AR B RIRET RS RRE - BRI Fresh Figs, Colonnata Lard, Whipped Ricotta,
Tuna Crudo, Lemon Sauce, Candied Tomato, Chives, Crostini all’ Aglio

Caramelized Orange

BT A otk B S

RN EERTHREI LS Triglie Scottate All'olio Di Oliva, Brodetto Di Pesce,
BURRATA Cremoso Di Patate E Funghi Cardoncelli
S BEF AEBALI - BT BHER XK B W A4S & B R B B Sk
“Man Mano” Burrata Cheese with Roasted Eggplant, Lightly Seared Red Mullet in Olive Oil, Delicate Fish Broth,
Cherry Tomato, Arugula, Basil Oil Potato Cream, Cardoncelli Mushrooms

SOou?P

e EmntEdEEnT ve

R N ar
5 4 ’ﬁhﬁj—\ﬁ-ﬁ%‘ﬁg Zuppa Di 3 Pomodori (Roma, San Marzano, Datterini), Parmigiano
_ZUPPA di FRUTTI di MARE Reggiano 48 mesi, Gremolada di Pinoli Tostati
ARG RAMCEE - XFHHFL Za g (R EHIE  HHER) 48 MA KL AKX Ge R LHERT
Seafood Soup, Italian Parsley, Garlic Focaccia Three-Tomato Soup (Roma, San Marzano, Datterini),

48-Month Parmigiano Reggiano, Roasted Pine Nuts Gremolata

MAIN COURSE

Rk F AR S K KA dE N Jik 1t ¥ & KA da e &y o 35 o
SPAGHETTI ALLARRABBIATA CASARECCE SALSICCIA e FUNGHI
AXAEA - FRET - HE O R RARAAEBE FRitts A KAt - KX G H BN AR &6 B
Spaghetti with Tomato Sauce, Shrimp, Chili, Parsley Casarecce Pasta, Pork Sausage, Mix Mushrooms

AN BE LG SMARTE
Spigola in Padella, Ragu di Cannellini e Cavolo Nero, Olio EVOO
FRBE R G TRNREERK A it
Pan-Fried Seabass, Cannellini Bean and Kale Ragout, Extra Virgin Olive Oil

L i e A A AN 9 Mt AR P A% G B Ak LA AN 5 Ak T
RISOTTO ALLA GUANCIA DI MANZO COSTOLETTA DI MAIALE
KA KA TE AR ~ B8 3E ~ BUR M A 4 498 RERREIR KRG E I - MBRAR  WHE e FwE
Risotto “Acquerello” with Truffle, Shimeji Mushroom, Grilled Sage Flavor Taiwan Pork Loin with Carrot Puree,
Braised Australian Wagyu Beef Cheek Sauteed Asparagus, Pig Trotters Truffle Demi-Glace
DESSERT
B B A b iz K # mp B 35 T 354 a) ek R AR AR B AR e
Baba al Rum, Crema Chantilly, TIRAMISU RICOTTA AL FORNO, STROSCIA DI
Fragoline di Bosco, Menta B i 3 0 o 45 81 9 NOCCIOLE E SALSA AL
BEE . A4 BEE . B TR A EF BN E CARAMELLO SALATO
Rum Baba, Chantilly Cream, Mascarpone Mousse & Ladyfinger, BER T AT E] - MR AR . BRE 4R
Wild Strawberries. Mint Cocoa in Chocolate Bowl, Mocha, Baked Ricotta with Hazelnut Crumble
’ Chocolate Sauce and Salted Caramel Sauce

SIGNATURE JOSPER GRILL DISHES

R F R EAE T R 0 4 A E R KA F e b O b TR 0 BN B LT BK A Josper Grill B -
R EARHE - Kir kAL > RRXGHFHOLREX - FBEIRA - BRARRAGE FH > ARRFGCREBET 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.

O B R E R o NT$1,280 &R R AR NT$2,280
Carré di Agnello (250gr) 640 Astice (500gr) 1140
New Zealand Premium Lamb Rack Grilled Whole Boston Lobster
% EA M AENTS500 supplement charge % F I mAENTS900 supplement charge
£ B TASIE N A HE T NT$3,280 % HE T A7 oA B s NT$ 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 M mAENTS1,500 supplement charge % % 9 m AENTS400 supplement charge
£ Bl TR B B NT$2,280 EB B EMSH T EHFPEme ] NTS3,280
Costata di manzo alla griglia (300gr) 1140 Bistecca alla Fiorentina (500-600gr) 1640
U.S. Cedar River Farms Prime Rib-Eye (il &1-2 A3 A suitable for 1-2 persons)
% 4 A ENTS900 supplement charge Florence Style U.S. T-Bone Steak
% # 4MmAENTS2,000 supplement charge
SIDE DISH
WMEBSER  NTS330 B EK 16 NTS330 LR EVEME D R LIEE |6 NTS330
Truffled mash potatoes < 165 Creamed corn au gratin & 165 Rocket salad with balsamic dressing 165

B A s M BB @A & R 77 % All grilled items are excluded from discount programs.

INREHFLERYIREARRENR - BIRATEMEPIFARTEE o Please advise our staff if you have any food allergies or special dietary requirements in advance.
BREUNEMHERTIMNI—ARTSE o Prices are in NT dollar and subject to 10% service charge. BN BN G B H IR Shangri-La Circle Points Redemption
MP 5 E R IEEHE signature dish \ BRUK spicy ingredients W BEM nuts @ EHE ovo-lacto vegetarian " dairy @ fBEE gluten free

JBKE alcohol M EEERIRTER - AEFEA 2 FBAEE RS The pork used in this menu is sourced from Taiwan unless otherwise specified.




