DINNER SE'T MENU

(2990 Points) (21,290 Points) (© 1,640 Points)

3 Courses NT$1980+10% 4 Courses NT$2 580+10% 5 Courses NT$3 280+10%
ARy + M AR + AR RISk + & + BB a8 + GRS AISE + &5 + BB + T + GBS
Starter or Soup, Starter, Soup, Starter, Soup, Pasta,

Pasta or Main Course and Dessert Pasta or Main Course and Dessert Main Course and Dessert

(B4 fy B Bl 85 5 AN [A] Set menu is served in tasting portion )

ANTIPASTI

EAWHIBYWH NT$880 (7440 Points)
InsarLaTA DI PoLro E GAMBERI
AR VDR - SR - S 8 A - R

Octopus and prawns salad, bell pepper, potato, lemon oil, capers

og

@ FhiIERE YR NTS$780 (2390 Points)
BurraTA
BEhh T~ BB SL ~ R - ZEEuh

Roasted eggplant, cherry tomato, arugula, basil oil

@ EAVH. NTS680 (=840 Points)
INSALATA DI ASPARAGI
A~ PAESAREZES - W~ PSR - e - BERkE AL - AR ETT

Asparagus, parmesan, lentil, spinach, radicchio, cherry tomato, yogurt dressing

@ ﬁﬁﬁli—tﬁlﬁf‘ NT$720 (= 360 Points)
Carraccio n1 ToNnNO
Ao - A TEE - ALEREAELVE VbR - BEO SEREEEE T - fdfanp

Rolled tuna carpaccio with king crab, carrot & celery salad, dill & pistachio pesto sauce, salmon Yoe

B2EIE MR NT$880 (& 440 Points)
VITELLO ARROSTO
EA-IE S1 A ~ JEEZ TR AN - RV

Roasted veal tenderloin carpaccio, dry tomato paste, rosemary oil dressing

SOUP

& HRFFEHE NT$580 (4290 Points)
ZurpAa DI POMODORO
iy ~ EFLERPIFLES ~ MiEL T~ RN

Tomato soup, mozzarella cheese, crostini, basil

WEES NT$780 (5390 Points)
ZurrA DI FrRuTTI DI MARE
WHEEYy ~ WSR2 - KRaafh RE

Seafood soup, spinach & lentil, garlic focaccia

P K5 1] I AR A 2 signature dish \ FR IR contains spicy ingredients @ N EEL B HBE contains nuts
@ E U vegetarian TN E R dairy OF 7 3= gluten free A& 7 K5 contains alcohol

B SRR R EE I - AR T 2 5 A AE HL R A5 B ¥ Unless otherwise noted, all the pork we use in this menu is Taiwan

o TRAMT B kRS B RS E AR > PR e 19 A Ml JRORE AN E B8 SR I8 1Y A4
=  Owur produce and cuisine is rooted in nature, featuring the finest locally and ethically sourced ingredients.
T B P e B 2 Shangri-La Circle Points Redemption




DINNER SE'T MENU

PASTA &« RISOTTO

WREE R KRB NTS880 (5440 Points)

TAGLIOLINI ALLO SCOGLIO
FENR MG Jm A~ A8 1 E - BEBRFE A - S T

Tagliolini pasta, assorted seafood, cherry tomato, ink sauce

] ﬁﬁ*ﬁ‘]*ﬂ@%@ NT$780 (=390 Points)

ScIALATELLI AL RAGU

FEAMRL G ~ B P~ BT S AL FL I

Short fettuccine pasta, beef ragout topped with grated scamorza cheese

e’ ﬁ %ﬂ%%@}"‘}ﬁ NTS$680 (=340 Points)
GNOCCHI ALLA SORRENTINA
G 8B ZYE ~ Tyt - HEFLERPIELES - B

Potato gnocchi, tomato sauce, mozzarella cheese, basil

Fq%%%mﬁﬁkﬁ}i NT$780 (-390 Points)

RisorTOo A1 GAMBERI

S ORIBRARE AN - HT ok

“Acquerello” Risotto with prawns, zucchini, lemon

MAIN COURSE

ERYEAT S Mg ff NT$880 (=440 Points)
FriTTOo MI1sTO
PR A v e P S

Deep fried assorted seafood served with dip sauce

V75 B MM NT$880 (5440 Points)

SricorLA ALLA GRIGLIA
JEfE G ~ PSR - FORSEE ~ EAY ~ BEIRIR IR

Grilled sea bass, spinach, potato, asparagus, clams & capers sauce

o EFTEMFIEN NT$1,580 (2790 Points)

MEDAGLIONI DI MANZO
He 5 5% B TEAR A= I I B 35 5k ~ BLai ) ~ SSFLEmBLRLEs ol skttt - WO ~ ffa - AT - FH 8
Gratinated U.S. Prime beef medallion with roasted tomato, oregano & mozzarella served
with sauteed frisee, olives, anchovy, pinenuts, potato (90g)

(EEFFEIN ﬁﬂﬂ NT$700 supplement charge per set)

Mp S5 AT I EE RS 88 HE B signature dish \ PRIK contains spicy ingredients @ A& EX BT contains nuts
Q Eﬁ)ﬁ%"? vegetarian TN E R dairy Q MEEL ' gluten free 2 [N & K5 contains alcohol

MEAFE R EEH > ASSE BT ] 2 5% P A #4578 Unless otherwise noted, all the pork we use in this menu is Taiwan

” &1F5ﬂ@m§nn$ﬂn<ﬁﬁ7)ﬁﬁ’:‘kl% > PR S5 R 14 A< s JORE 78 5% 00 i & A

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

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




DINNER SET MENU

DESSERT

TEZEWRBEEAEFEHEIR NTS$360 (<180 Points)
PASTIERA
R 2 B A 5 58S N X5 e, 7 7R T

Barley tart with vanilla sauce and chocolate ice cream

] Fﬂi%iﬁ@*%?@,%%%ﬁ% NTS$360 (- 180 Points)

DEerizia aL LiMONE
A AGE VAT A B AR ~ WYl AE A R e

Soft light sponge cakes in lemon syrup, creamy lemon custard

] %%E?@% NT$360 (= 180 Points)
/. EPPOLA
W & P 4 52~ Wh AN EH TE AR AR

Sweet doughnut stuffed with Chantilly, pastry cream and cherry compote

P K5 1] I AR A 2 signature dish \ FRIR contains spicy ingredients @ N EEL B HBE contains nuts
¢ Ty vegetarian A N & 2R W5 dairy Q MEEL ' gluten free A EF W KS contains alcohol

B SRR R EE I - AR T 2 5 A AE HL R A5 B ¥ Unless otherwise noted, all the pork we use in this menu is Taiwan

o TRAMT B kRS B RS E AR > PR e 19 A Ml JRORE AN E B8 SR I8 1Y A4
=  Owur produce and cuisine is rooted in nature, featuring the finest locally and ethically sourced ingredients.
T B P e B 2 Shangri-La Circle Points Redemption




DINNER SET MENU

SIGNATURE JOSPER GRILL DISHES

i FRFET R e AT 2 > 76 S5 TR B 138 28R RN A E AR A T > PR PO BIE S B B AR Josper Grill 251 -
AN EAERELRE - SO MIRREEAE R > RO R AR R B0 Z I SE - EE A - JRURIRARY IS A
AR B A AT s 7 B
Our steak are cooked in the Tuscan ways. Marinated in Italian herbs and olive oil before grilled in Josper oven. Finishing with bone
marrow paste, garlic and rosemary over the top. Served with arugula, grilled lemon wedge, roasted tomato and Barolo wine sauce.

o VRS EEHE NT$1,280 (5640 Points)

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

F W TE AR ZEHE NT$2,280 (41,140 Points)
COSTATA DI MANZO ALLA GRIGLIA
U.S. Cedar River Farms Prime Rib-Eye (300 gr)
( BT FHMNIME NT$900 supplement charge per set)

EFHTERIE S FBE NT$3,280 (51,640 Points)

FiLrerto p1 MaNzo
U.S. Prime Angus Beef Tenderloin (300 gr)
( BT FANINE NT$1,900 supplement charge per set)

Do JE P AR R MR S R TH A TE B HE NT$2,880 (1,440 Points)
MARE E MONTI
Grilled half Boston lobster (250gr) and U.S. “IBP” Prime Beef Tenderloin (150gr)
( BT FAMNINE NT$1,500 supplement charge per set)

T M A B LR FE M NT$2,480 (51,240 Points)
ASTICE
Grilled Whole Boston Lobster (500 gr)
( B T FAMINE NT$1,100 supplement charge per set)

ﬁ}%é,m NT$1,880 (=940 Points)
PesceE INTERO ALLA GRIGLIA

Fresh Grilled Whole Fish, Limited Supply Daily (600-700 g)
(MWEMNZEH > BEETFININE NT$500 supplement charge per set, suitable for 2 persons)

o WIET R A EEFPE NTS1,680 (<810 Points)

Bracrora b1 Ma1aLe IBERICO
Spanish Iberico Pork Chop (350 gr)
( B T FIMINE NT$300 supplement charge per set)

EHEBG T B4PE NT$3,280 (51,640 Points)

BisTtEccAa aALLA FIORENTINA
Florence Style U.S. T-bone Steak (500-600 g)
( WMEMNFZEH > EETTRESNINE NT$1,900 supplement charge per set, suitable for 2 persons)

Mp S5 AT I EE RS 88 HE B signature dish \ PRIK contains spicy ingredients @ A& EX BT contains nuts
Q Eﬁ)ﬁ%'f vegetarian TN E R dairy Q MEEL ' gluten free 2 [N & K5 contains alcohol

HE CFT}E'jIJ HJI_ ED?J ZIK% BH ﬁ)?'fﬁfﬁ Z %% V‘] %jﬁ tk‘ Y=, =0 {ZLg Unless otherwise noted, all the pork we use in this menu is Taiwan

” &WEllfl‘Jm”%nnfﬂmﬁﬁ‘{)ﬁﬁ’:‘H% > PR S5 R 14 A< s JORE 78 5% 00 i & A

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

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




