3 Courses NT51980 <990 4 Courses NT$2 580 1,290 5 Courses NT$3,280 1,640

ARy + M ek A + Fi R RISk + & + MR + GRS Bz + & + BB + T8 + B
Appetizer or Soup, Appetizer, Soup, Appetizer, Soup, Pasta,
Pasta or Main Course and Dessert Pasta or Main Course and Dessert Main Course and Dessert

(B4 fy & B 85 85 AN [A] Set menu is served in tasting portion )

okt

ANTIPASTI
VIEF PR H AR TP LA KB, NTS$1,280 (7640 Points) 1

ALJjoMAR JaAMON Puro DE BELLOTA 100% IBERICO HaM (40g)
100% HEREFT L6 A JE B 58 - ik 7 18 R B9 o [ b
Mg 2 B R B A R AYAERL > 5 I IRF AR SR B BINR AR F 54 > BRIR ISR
Guijuelo, Spain100% Iberico Ham. Raised on Acorns That Gives It The Distinct Flavor.
(EATFHE YN E NT$200 supplement charge per set)

VY 2T B 8 3 AR AR AR LA K BB NT$880 (7440 Points) g
ALjoMAR CEBO IBERICO HaM (50g)
HH B IR (Guijuelo) EW > A2 B RRGE > BEEE B REREE > SEH)&Ea e
WAE B Py oA I 5) > JEUAR EIE - R AE i 52

Guijuelo, Spain 100% Natural Stress-Free Environment. Smooth Flavor and Sweet Taste.

RIS AP D AR 28 NT$880 (7440 Points)
FecaTto D'anaTtrAa E POrRTO
TERIGAT ~ PR ~ WARSARAE ] ~ BRE Vs ~ BiAE MALRESE ~ BRI
Pan Seared Duck Foie Gras with Sautéed Spinach, Parmesan Cheese, Mixed Mesclun Greens,
Blueberry and Red Currant, Port Wine Sauce

A B 3B ] A B i L BESE NT$780 (2890 Points) | @
BurraTa
B RS ARIEEET] - Bl BRI - 2R - AR B
“Man Mano” Burrata Cheese with Roasted Eggplant, Cherry Tomato, Arugula, Basil Oil

HEHEWH. NTS$780 (5390 Points) @ @
MescrLuN VERDE ConN FruTTA E VERDURA MISTE
IRG BEEVP RN A E R - AT - B - ERRERE) - BHSOAR - BRAVFNE IR - ST
Mesclun Green with Fresh Figs, Tangerine, Blueberry, Radish, Beetroot, Hazelnut and Pumpkin Seeds,

Balsamic Vinaigrette

AR SR AR O At B A R AR IR RE SR AT A R B A IR TS & -

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

{E A& 25 DL & Wt BL& A — AR 5 2% » Prices are in N'T dollar and subject to 10% service charge.

Mp S5 1] EE RS 88 HE B signature dish \ B spicy ingredients @ B2 nuts

& EZE ovo-lacto vegetarian . 444 dairy Q e 5% 2T gluten free Ky alcohol

O AR R > AR SR BT (0 2 56 PR M P 4% B3 38 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

/Z.UPPA
MR BT FEIF NT$580 (5290 Points) | @ @

Zurra D1 Zucca, GREMoLADA D1 PinoLr TosTaTI
NS ~ PRRERE A] - AEE S FERMENS T

Pumpkin Soup, Provolone Cheese, Roasted Pine Nut Gremolata

HAWEEGHEMBEEAAR NTS580 (©290 Points) |
ConsoMME DI PoLLo coN RavioLl
ZENTETE Y - MAER SR Al L - MR
Chicken Consomm¢é with Truffle Ricotta Ravioli, Chives

%@ﬁ?ﬁﬁjﬁ%{%‘kg NT$580 (©290 Points)
ZurrA DI FrRuTTI DI MARE
WS ~ FERAIEPEH ~ KGibRE

Seafood Soup, Italian Parsley, Garlic Focaccia

PASTA E RISOTTO

R SR 4 £R H TEAR. “ Caputo™ SR FN PR A0 A5y > 0 A 6 4 28 S Al o AR 9 975 20 AT iR 18 2 iz M B Al
57 250 8 % T TR A MOREL RS 3 > RIS & MR B T o
Our homemade pasta made from "Caputo" flour and rimacinata semolina with fresh eggs.
It is dried slowly with low temperature creates rough surface with absorbs more sauce.

ﬁ%%ﬁ%%‘@(iﬁ‘] NT$880 (~ 440 Points)
TAcLIATELLE D1 Sepinact CoN AGNELLO
WERT M ~ BEEH - TR - R

Spinach Tagliatelle with Lamb Ragu, Porcini Mushroom, Rosemary

3 A B AR A /N R AR L NT$880 (440 Points)
RisorTo ALLE VONGOLE coON BaccaLA
F& R BRAFEK T G W R ~ /INBER S ra i f0 ~ S DR ~ 2SR

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

FEMRBARA BRI T MBI W4 ILEE NT$780 (390 Points) © @
TroFIE POMODORO FRESCO K. STRACCIATELLA
FRRFESAEE ~ FTeaniait - 4490 FLEE

Trofie Pasta, Fresh Tomato Sauce, Stracciatella Cheese

ﬁ%ﬂ?ﬁ%kﬂ% NT$1,280 (640 Points) \
SPAGHETTI ALL’ASTICE
FEOHN T 88 SR 5 IO - IH FEMR - JBARPEARH ~ B SRR T P B RN 0B
Homemade Ink Spaghetti with Boston Lobster, Roasted Cherry Tomatoes, Fresh Italian Parsley, Chili
(EETFFREININE NT$200 supplement charge per set)

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.

1B A% B LB & W whE BT 2 in— BIRB5 22 o Prices are in N'T dollar and subject to 10% service charge.

P K5 1] I AR 2 signature dish \ FZAUN spicy ingredients @ B HLHH nuts

& ZE W13 ovo-lacto vegetarian Y dairy Q MEEE R gluten free W RS alcohol

O AR R > AR SR BT (0 2 56 PR M P 4% B3 38 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

S FRFCHT R e AL T = > TE 72 d T DA 128 38 R i H AN Al AR T A 7 1 SR - 75 ) PO BIE A B B BRUE 0 Josper Grill 7% ©
AR BB - JORIE R TR FCSE AR IERn0 ZSE ~ Fsas A - JRURIRARIRE Tl
DA R PR AR S ALY T Ea o
Our steaks are cooked in the Tuscan style. Marinated in Italian herbs and olive oil before grilled in the 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 (5640 Points) | mp

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

EHTEABAEE NT$2,280 (< 1,140 Points)

COSTATA DI MANZO ALLA GRIGLIA
U.S. Cedar River Farms Prime Rib-Eye (300g)
(EETFHEAHNINE NT$900 supplement charge per set)

EREPEREHE NTS2,280 (41,140 Points) |
Bistecca RossiNi
U.S. Prime Beef Tenderloin (150 gr) with Duck Liver, Sauteed Spinach, Truffle Sauce

(EETFREHNINE NT$900 supplement charge per set)

e 2 A U U AL 6B TBP AR TR J) 2 B N'TS2,780 (51,890 Poiney) T mo

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

(B2 F5 BAYMNE NT$1,200 supplement charge per set)

R B AP L HTE R NT$2,280 (©1,140 Points)
ASTICE
Grilled Whole Boston Lobster (500g)
(EETFHEAHNINE NT$700 supplement charge per set)

e 4 H 2 NT$1,880 (2940 Points)
PesceE INTERO ALLA GRIGLIA
Fresh Grilled Whole Fish (600-700g), Limited Supply Daily

(5 HRREALE > BE5 W AZEH - EETFFEIMINE NT$500 supplement charge per set, suitable for 1-2 persons)

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

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

EFPEMGT T B4H NT$3,280 (51,640 Points)

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

AMNEH > EEFTFFEIMINME NT$2,000 supplement charge per set, suitable for 1-2 persons)

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.

T SR fa B R e W S s FE IR ISR > R AR AT AR AR A IR BF B -

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

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

Mp S5 1] EE RS 88 HE B signature dish \ B spicy ingredients @ B2 nuts

& E W ZE ovo-lacto ve getarian . =175 dairy Q IHE 355 2T gluten free Wi ks alcohol

O R EE R > AR B Tl B 2 4 TR EE HB B 4 & % 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

MAIN COURSE

%?ﬂ%ktbﬁﬁ%ﬁﬂ%ﬁ%?ﬂﬁﬁ%% NT$1,280( 640 Points) @

Havisur AL Burro CoN ZAFFERANO E CAvIiALE
Wl PRI b H AR ALAE A Wl ~ BB AT - B A HEEe4s

Butter-Basted Norwegian Halibut with Saffron Beurre Blanc, Oscietra Caviar, Peas and Oyster Mushrooms

P N0 2% Y 08 g A2 AL R 3% NTS1,180 (©590 Points)

PerTto D'ANATRA COTTO A BAaSssa TEMPERATURA
ETACSZHEFRGI ~ 58S Wiy ~ HEAE SRS RN B 470 EE A AP B2 I oK o T 1S

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

‘E@ﬂ?ﬁiﬁy‘”*ﬂ**ﬁ NT$1,280 (=640 Points) A
Guancia D1 MaNzO WAGYU AUSTRALIANA BrRASATA
24 /NRFIS WM AN A= A8 - ARVEALHIZ90 - FUIE ~ e B - SRR EE R
24 Hours Slow Cooked Braised Australian Wagyu Beef Check, Marinated in Barolo Wine, Pumpkin Purée,
Tuberosa, Baby Carrot

DESSERT

2 KA PR BEE NT$360 (5180 Points) | mp

TIRAMISU
PERL KRR ~ sk 3 0 o E vk 7 bk

Tiramisu, Coffee Sauce with Coffee Ice Cream

%@Iﬁﬁﬁ%*}é NT$360 (= 180 Points) @
TorTa D1 MaNDORLE E CioccoraTo ALL'oLio D'oLiva
ARE Tl A5 A 35 oo 3 AR KR~ R IR A v SR UKL
Olive Oil Almond Chocolate Cake, Hazelnut Sauce with Mango Sorbet

HEFEBEADEE NT$360 (7180 Points)

Panna CorTta CoN CHANTILLY ALLE FRAGOLE
Fr BRI~ AR W I A P R S A AT

Vanilla Panna Cotta, Gream Caramel with Strawberry Chantilly & Berries

B UK BER AR NT$360 (2180 Points) | @
Corra D1 Biscorti GELATO COLORATA
UK WE A TE (R~ B - P50 - BAT OBkpUEsE ) -~ BFEZAR

Ice Cream Parkway (Your choice of two flavors: Vanilla, Pistachio, Mango or Strawberry), Cookie Cups

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.

1B A% B LB & W whE BT 2 in— BIRB5 22 o Prices are in N'T dollar and subject to 10% service charge.

P K5 1] I AR 2 signature dish \ FZAUN spicy ingredients @ B HLHH nuts

& ZE W13 ovo-lacto vegetarian Y dairy Q MEEE R gluten free W RS alcohol

O AR R > AR SR BT (0 2 56 PR M P 4% B3 38 The pork used in this menu is sourced from Taiwan unless otherwise specified.
T B e B 5 #2 Shangri-La Circle Points Redemption




