2 COURSE nNt$1,280+10% @640 3 COURSE N1$1,580+10% ©790 4 COURSE NT$1,880+10% © 940

DEEREZER LT ER S EESER Spir s LESE TR EX S
Starter or Soup or Dessert & Main Course Starter & Main Course & Dessert Starter & Soup & Main Course & Dessert
STARTER
@A KR BAEFN B8R
FRITTATA o o % I F T @ 35 4 AR o TN ol
Cheese and vegetable frittata with radicchio, A R R AE N S Ow-cooked Australian bee tencierfoin
avocado, olive, mesclun mixed greens PROSCIUTTO IBERICO CON with tuna sauce, Wgtermelon radish, caper
MELONE berries, brioche croutons
TRAZRREET Spanish AljlomarlCebo Ibérico ham @rp@ AR
CARPACCIO DI CAPESANTE served with Taiwan cantaloupe, CAPRESE SALAD
Sliced scallops with bottarga, cucumber, honeycomb, Gorgonzola cheese Man Mano burrata cheese with tomatoes,

baby carrot, pink pepper, passion fruit arugula, aged balsamic, extra virgin olive oil IGP

SOUP
# R % LIPS AR
ZUPPA DI ZUCCA ZUPPA DI FAGIOLI BIANCHI
Roasted pumpkin soup served with ricotta, thyme and White bean with tomato consommé, kale, Parma ham,
roasted tomatoes Parmesan cheese

MAIN COURSE

@ P & ¥R 1 e ik & KA e Pk 5 48 36 AR
ORECCHIETTE AL POMODORO E GUANCIALE RISOTTO AL FUNGHI
Pasta orecchiette with tomato sauce, Taiwanese pork L %8 ,’Hﬁ- & & Risotto “Acquerello” with truffle sauce,
guanciale, roasted cherry tomatoes, button mushrooms SALMONE IN PADELLA Parmesan cheese, shimeji mushrooms
. . Pan-fried Norwegian salmon with )
7 5k R 3E H Y -z‘ﬂ/%’}@ kale salad, candied walnuts \C-2 R E «‘g A
LINGUINE CON POLLO E FUNGHI lemon, tomatoes COLLO DI MAIALE ALLA GRIGLIA
Pasta linguine with chicken and creamy mushroom Grilled Taiwan pork neck with coriander pesto,
sauce, garlic, thyme arugula, beetroot purée, roasted potatoes
D F Rk LA RE 3K 4 EBEN P B R BN EF R
ASTICE FILETTO DI MANZO
Live half Boston lobster grilled in our Josper oven and U.S. Prime beef tenderloin (150gr) grilled in our Josper oven,
served with vegetable spaghetti marinated in lemon dressing truffled mashed potatoes, red wine sauce
E=EESMIE / Supplement charge NTS500 & 250 FEAYMINME / Supplement charge NT$1,000 & 500
" da 8 B TR R R AR A TR RO TR R T o & B g2 RS T Y IR AP A U A Rk 5 PR
CARRE DI AGNELLO COSTATA DI MANZO
New Zealand Lamb rack (200gr) grilled in our Josper oven, Aged U.S. Prime Rib-Eye (300gr) grilled in our Josper oven,
truffled mashed potatoes, red wine sauce truffled mashed potatoes, red wine sauce
FEAYMINME / Supplement charge NT$600 & 300 FEAYMINME / Supplement charge NT$1,200 & 600

DESSERT

ar oo . A SR A4 B Y
B 4o AR AL AL 4 & By b T I 457675 5, 7 i 8 2 A%
SAFFRON PANNA COTTA MINTED CREME FRAICHE SEMIFREDDO GUANAJA CHOCOLATE
Dulcey crumble, pineapple confit Pink guava coulis, vanilla Chantilly, ) FONDANT )
fresh strawberries Mango ice cream, almond brittle,

whipped cream

SIGNATURE GRILL

mp % B TR 4 JE 71 4 F NT$3,280 e
U.S. Prime Beef Tenderloin (300gr) 1,640 3 mp fiﬁ%jg::l‘( 2hﬁﬁig§)ﬂéf;i)n) NT9$;3;680
mp % Bl 6 B 4 87 T B 2k NT$3,280 . PO
Traditional Tuscan U.S. T-bone steak 1,640 me /7\}%_ B HREGRE NT$2,480
Grilled Whole Lobster 1,290

(500-600gr) (£ A= serving size for two)

RIPIPERIRBR A REMZET NBIE - BIA Josper BRRIE - KIEREMBANEE REBIARE -

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

A£ — 3K &4 99 %+ YOUR CHOICE OF SAUCE
BRI AHE MM RO T

Barolo Wine Sauce, Béarnaise Sauce, Mixed Pepper Sauce, Porcini Mushroom Sauce

I A7 2 b FA 36 S 1 7 4% & 7 & All grilled items are excluded from discount program

P BAK BRI signature dish  §_ BRUK contains spicy ingredients N AEERHE contains nuts
@ EIHE vegetarian N dairy EBEE gluten free 23B#E contains alcohol
1 EERFRITERR - AEEFERZ BAEHE ASE Unless otherwise noted, all the pork we use in this menu is Taiwan pork
EE B S BB IR Shangri-La Circle Points Redemption



