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Chef David Hsu enthusiastically shares his 15 years of culinary expertise and experience from various well-known

western restaurants in Taiwan. Not only does he keep himself updated on the most innovative cooking

techniques, he also uses these methods to transform traditional Italian cuisine into a modern gastronomic

journey. Chef David carefully presents locally sourced ingredients in an Italian style and sets to amaze

diners with his new creations.




DINNER SE'T MENU

(990 Points) (

1,290 Points) ( 1,640 Points)
3 Courses NT1$1,980+10% 4 Courses N152,580+10% 5 Courses NT$3,280+10%
HIREY; + F4T + A AR + ekl + 4 + SR AR + ¥ + M + T4 + e
Appetizer or Soup & Main Course & Dessert Appetizer & Soup or Pasta & Main Course  Appetizers & Soup & Pasta & Main Course
& Dessert

& Dessert
(BB fy & Bl BE B AN [F) Set menu is served in tasting portion )

ANTIPASTI
e mp P EMTFIEEEN T NTS$880 (440 Points)

BURrRRATA cON MELANZANE E PESTO DI BAsiLicO
“PERFET fAhEFEE - BEAG - T WMEE - BAAEEEEFE - IGP W MU IH

Man Mano burrata cheese with roasted eggplant, pine nuts, roasted cherry tomato purée, Italian basil pesto

) A%ﬂ?&ﬁ%ﬁﬁ‘?’/\ﬁ NTS$680 (840 Points)
MP SaLAD
BETETE D ~ PHURRAR ~ FHSEAR - R4 - MEEORRZ - B9 ~ /B - SRR - S5 609 - Iilow 5 FAE w)
Pickled red onions, watermelon radish, beetroot, green asparagus, dried figs, blueberries cucumbers,
carrots, mixed greens, pecorino cheese

B OBEAKESERREEMIEE NTS$880 (440 Points)
Porro E PaTaTE
95 BE S ORI 3 ~ DRI S - IS S B AT AT L AR - R b - IR - SRR
Roasted octopus, artisan beer reduction, cured egg yolk with miso, mashed potatoes with cocoa nibs
red capsicum, sun-dried tomatoes and capers, squid ink sauce

o @ fEAIREEH B AT NT$880 (440 Points)
TARTARE DI SALMONE CON CAVIALE
AREFINEE R e f 35S - HERA T8 - B8R4 - BUR - B)REYR

Vodka cured salmon tartare and beluga caviar, avocado mousse, horseradish, cucumber sorbet

B HEATIRVEZERF SBAREE NTS$780 (390 Points)
LiNncua b1 MaNzoO
HEF IRV FER P BARER ~ 550 S Dfse i - SOMPAME BELAL S 2K - Aisany
Chicken liver paté served with Italian black truffles, chocolate crumbles, caramelized citrus
and red currant, limoncello gel

"HAEFEATE 30g NTS$4,080 (2040 Points)
BELUGA CAVIAR
VEAS &R lkL ~ /NEDE ~ TRY ~ FERF - IREEE - TR - IRE
Served with traditional condiments, blinis, sour cream, chopped eggs, chives, shallots, capers
Only single items and no discounts M FREEEG > ZmEpTF0

/Z.UPPA
o TR TEFEM EREE NTS$780 (390 Points)

Z.UPPA DI ASTICE E MAIS
P TEFENR - FEMR E oK IR

Poached Boston lobster with sweet corn served in a thick rich lobster and corn soup

TR EBE LS ONTS$580 (290 Points)
MINESTRONE DI VERDURE
T L - EIRFEE - ARG E - e - BERE

Tomato consommé served with seasonal vegetables, shaved padano cheese, snow peas and potatoes

mMp & A] ) ZE ks B2 HE BS signature dish \ FRIE contains spicy ingredients @ N5 EX LB contains nuts

EW = vegetarian A INEERa =ik dairy O B SR gluten free é A EF W KS contains alcohol
L PJ AR P B B > AN TS T 2 58 A S HL B 45 &5 15 Unless otherwise noted, all the pork we use in this menu is Taiwan
o FRAMTEY EE AN SR R B AR PR e A5 1 A b SRR A B R I B B A

Our produce and cuisine is rooted in nature, featuring the finest locally and ethically sourced ingredients.

Tk B 7 e B8 5 #2 Shangri-La Circle Points Redemption




DINNER SET MENU

PASTA E RISOTTO
A *ﬁ%@%%ﬁﬂ%ﬁ?@ NT$880 ( 440 Points)

TaAjarRIN AL TARTUFO
Fe R A 0L A 5 BC A S AR R W TR AE AR - KA BN BR

AN

Pasta “Baronia” Tagliatelle, lemon, parmesan fondue, Italian black truffles

o \FEMRFE ARA KEH NTS$1,580 (790 Points)
PAaccHERI ALL'ASTICE
P MR - ROKAE S - BB - B
Pasta “Rummo” Paccheri with Boston lobster, roasted cherry tomatoes, chili
( B T FIMNINE NT$400 supplement charge per set)

L P 3 i ‘E?ﬁﬂﬁﬁ%ﬁ%ﬂﬁ NT$880 (440 Points)
SPAGHETTI CARBONARA
FRF H L AR B - 2R B 55~ & 55 55 G0 B 5L 56 075 I 0 22 EH A

Pasta spaghetti with carbonara sauce, Taiwanese pork guanciale, pecorino romano cheese, black pepper

TN A A A B R NTS$1,080 (540 Points)
RisorTO ALLA PASTINACA CON GUANCIALE DI MANZO
B A oK F5 B B JELER YR ~ RN A A= AR JE A - A IS AR EZ S - BV KRB A AL ZE E

Risotto “Acquerello” with parsnip, Australian Wagyu beef cheek, parmesan cheese, balsamic, carrots

MAIN COURSE

mp & ) %%?L?ﬁ NT$1,380 ( 690 Points)
La “PorcHETTA”
16 /DRFI2 B FL5E ~ FAN ~ R S RE - BERVEE - MERFE NS

16 hours slow-roasted smoked sucking pig, pumpkin purée, braised red cabbage and shallots, pig trotters truffle demi-glace

TR N R R ALAE AL NTS$1,280 (640 Points)

OssoBuco coN RisorTo
5 470 2 U Ao BT /N 2R R~ B AL A B A A i e

Traditional braised veal shank (Netherlands), saffron risotto with bone marrow

BRALAMEZBIMIE NTS1,280 (- 640 Points)

CERNIA Rossa coN Orzo E PEPERONI
B RLAL A BEfa ~ A E IO BE 6 ~ dr ~ /N EEE) ~ SRR

Pan-seared spotted red grouper, pearl barley with zucchini and mushrooms, rhubarb, baby carrots, capsicum purée

%ﬁ‘%@fﬂbﬂ&*m NT$2,480 ( 1,240 Points)
Acep U.S. Ris-Eve (300 GRr)
(=& TN {f& NT$1,200 supplement charge per set)

MVEB A S AEERE NTS$1,280 (640 Points)
NeEw ZearLanp Premium LamB Rack (250 GR)

mMp & A] ) ZE ks B2 HE BS signature dish \ FRIE contains spicy ingredients @ N5 EX LB contains nuts

EW = vegetarian A INEERa =ik dairy Q B SR gluten free é A EF W KS contains alcohol
B SRR R EE I - AR B T 2 55 A E HL R A5 B 8 Unless otherwise noted, all the pork we use in this menu is Taiwan
o FRAMTEY EE AN SR R B AR PR e A5 1 A b SRR A B R I B B A

Our produce and cuisine is rooted in nature, featuring the finest locally and ethically sourced ingredients.

Tk B 7 e B8 5 #2 Shangri-La Circle Points Redemption




DINNER SET MENU

DESSERT

mp @ | FRPIKER NTS$360 (180 Points)
TIRAMISU
Br-REw - FA R WNBEE T35 OFsz ~ n] T Ay ~ SR WINWE S A 5

Mascarpone cream and lady fingers with espresso, dusted with cocoa powder, served with nitrogen coffee meringue

e BHEkEBE NT$360 (180 Points)
CHERRY SORBET
IK MR EE - SRR A AE SR R

Peach coulis, poached & fresh seasonal fruits, mandarin agar agar

e BT R AR KB WK NT$360 (180 Points)
THE ULTIMATE CocoNUT DESSERT
ya Sy ~ s JaEkE ~ TR SR - MRl - JEUFY AT g4 JEl R oK T R

Chocolate chips, moist chocolate cake, mango jello, coconut espuma, pina colada ice cream

e & WEEWER NT$360 (180 Points)
LEMONCELLO SEMIFREDDO
B 4 B B AR RE - ARSI v g SR Wh i B VE A A

Baba, dulcey chantilly, citrus confit

o & BREBRVMBAESFHEER NTS$360 (180 Points)
Tur PiepmMmoNnT HAZELNUT PRALINE
IR I 5 Sy s BRI - AEMERR R - BRI A O R EE - A g

Guanaja chocolate crisp, praline cream, caramelized hazelnuts, frangelico panna cotta, apricot sherbet

mMp & A] ) ZE ks B2 HE BS signature dish \ FRIE contains spicy ingredients @ N5 EX LB contains nuts

EW = vegetarian A INEERa =ik dairy O B SR gluten free é A EF W KS contains alcohol
L PJ AR P B B > AN TS T 2 58 A S HL B 45 &5 15 Unless otherwise noted, all the pork we use in this menu is Taiwan
o FRAMTEY EE AN SR R B AR PR e A5 1 A b SRR A B R I B B A

Our produce and cuisine is rooted in nature, featuring the finest locally and ethically sourced ingredients.

Tk B 7 e B8 5 #2 Shangri-La Circle Points Redemption




A LA CARTE

VU BE F V& PR BT R A 28 T S A R T S

Cold cut items are excluded from discount program

AFFETTATO MISTO
WRE VG BE O Y V) o 4 LA BN~ AR A R

SELECTION OF THE FINEST SPANISH COLD CUTS ACCOMPANIED BY FRESH CANTALOUPE,
OLIVES AND PICKLED VEGETABLES

o VWIET AT R LA KB 505 NT$880 / 80g NT$1,380 (
ArLjoMAR CeEBO IBERICO HAM
R EEHIRWE (Guijuelo) FE > B2 B RKAREGE > EXEHRERE > EE#HE7TL >
VS B AR 255 > JEBR ZRE > BRIEFH 3E -

Guijuelo, Spain 100% natural stress-free environment, smooth flavor and sweet taste.

440/690 Points)

> THPESF P AT 8 R AR T F AR EE R R BB 509 NT$1,080 / 80g NT$1,580 (

ALJOMAR JAMON BELLoTA PATA NEGRA
100% HFFEGT LLFI| S I 58 - 58 82 W2 K B 09 A5 SR I 0088 A 3R ) 1) P [ 3t -
T B 2 LR B AT AE AL - 5 T IRF BRI AZ B R AR R B » BRBRIR R -

540/790 Points)

Guijuelo, Spain 100% Iberico ham, raised on acorns that gives the distinct flavor.
The fats has marble pattern and you will feel the flavor of the sweet scent of acorns that gives a long lasting taste.

= ﬂ%iﬁﬁé\ﬁﬂfﬂ:k%ﬁﬁ 80g NT$1,480 (740 Points)

TASTING PLATTER WiTH MIXED SPANISH SALUMI

mMp & A] ) ZE ks B2 HE BS signature dish \ FRIE contains spicy ingredients @ N5 EX LB contains nuts

EW = vegetarian A INEERa =ik dairy O B SR gluten free é A EF W KS contains alcohol
L PJ AR P B B > AN TS T 2 58 A S HL B 45 &5 15 Unless otherwise noted, all the pork we use in this menu is Taiwan
o FRAMTEY EE AN SR R B AR PR e A5 1 A b SRR A B R I B B A

Our produce and cuisine is rooted in nature, featuring the finest locally and ethically sourced ingredients.

Tk B 7 e B8 5 #2 Shangri-La Circle Points Redemption




A LA CARTE

JIT A AR 0 Y B AN T T R A5 P R U7 56

All grilled items are excluded from discount program

SIGNATURE GRILL
X TEHIES P NT$3,280 (1,640 Points)

U.S. PriME BEEF TENDERLOIN (300 GR)

o WIEF A S 5PE NTS1,880 (940 Points)

Iserico Pork CHoP (350 GR)

EFMBRMGT T B 48 NTS$3,280 (1,640 Points)

Bistecca ALL FIORENTINA (500-600 GR)
Traditional Tuscan USA T-bone steak grilled in our Josper oven with bone marrow, pickled onions, roasted tomatoes and garlic

( B N J3 5% serving size for two)

) ﬁ%%%iﬂiimﬁiﬁiﬂ%iﬁ NT$2,580 ( 1,290 Points)

GriLLED WHOLE Live BostoN LoBSTER (500 GR)

COKTABRAENE B AV D RPE NT$1,980 (990 Points)
COTOLETTA ALLA MILANESE (300 GR)
ALVE B DA YE - B - ARG S - B
Crispy and golden breaded bone-in New Zealand veal chop cooked in clarified butter, with mesclun mixed greens and tomatoes
( ZHERHT 24 /NFFFEHET 24HR advanced order is required)

M o ¥ L BR AR A 45 2 f N'TS1,980 (990 Points)
Sricora 1IN CARTOCCIO
He R e~ BEARFE AL - TR - BEABME - R E - MiAEE R
Baked whole sea bass, potatoes, cherry tomatoes, capers, taggiasche black olives , fresh aromatic herbs
( ZHPEHT 24 /NRFFEHET 24HR advanced order is required)

fF3— X E T EE R YOUR CHOICE OF SAUCE
ELER VS AL 3 ~ AR P8 ~ &2 5 IMGE - Al E s

=
Barolo Wine Sauce, Béarnaise Sauce, Mixed Pepper Sauce, Morel Mushroom Sauce

FAM 64 PSRN BE SRR 2 LAFE T JE B9 U7 SKBRUAE > FELL Josper JB R ME > 1) BT S FH 9 M A B S MR it 168 3

Our meats and lobsters are cooked in the Tuscan way; marinated in Italian herbs and olive oil before being grilled in our Josper oven.

SUGGESTED ADD ONS/SIDE DISHES

TRV L UETETEME NTS1,380 (690 Points)

Grilled Half Live Boston Lobster (250 GR)
(MR B A 7 A 4548 B 7 %€ This is excluded from discount program)

EW LA EEE NTS$330 (165 Points)

SAUTEED GIANT ASPARAGUS, BEARNAISE SAUCE

P ER NT$330 (165 Points)

CrREAMED CORN AU GRATIN

EHEDR B ZE R FE NT$330 (165 Points)

RockeT SarLap wiTH BavLsaMic DRESSING

TEAMBERLEZEIR NTS330 (165 Points)
ITaALiAN TRUFFLED MASHED POTATOES

mMp & A] ) ZE ks B2 HE BS signature dish \ FRIE contains spicy ingredients @ N EEL B HBE contains nuts

EW = vegetarian A INEERa =ik dairy O B SR gluten free é A EF W KS contains alcohol
L PJ AR P B B > AN TS T 2 58 A S HL B 45 &5 15 Unless otherwise noted, all the pork we use in this menu is Taiwan
o FRAMTEY EE AN SR R B AR PR e A5 1 A b SRR A B R I B B A

Our produce and cuisine is rooted in nature, featuring the finest locally and ethically sourced ingredients.

Tk B 7 e B8 5 #2 Shangri-La Circle Points Redemption




