DINNER SET MENU

(L. 600 Points) (L. 814 Points) (L. 957 Points)
3 Courses NT$1,680+10% 4 Courses NT1$2 280+10% 5 Courses NT1$2 680+10%
AR + F4 + SRS AR + Pkl + B4 + AHE AR + ¥ + MR + AT + fHES
Appetizer or Soup & Main Course & Dessert Appetizer & Soup or Pasta & Main Course  Appetizers & Soup & Pasta & Main Course
& Dessert

& Dessert

(B Ay B B B AS[E] Set menu is served in tasting portion sizes for appetizer, soup and pasta dishes)

APPETIZER
| @ ﬁﬁ%@ﬁlﬁ@@fﬁ? NT$880 ((U 814 Points)

BURRATA CcON MELANZANE AFFUMICATE
AL A - PP BRI S T - A2 L - AT - FRAIER S

Man Mano burrata cheese, smoked Sicilian eggplant caponata, sun-dried tomatoes, roasted pine nuts, Italian basil pesto

e B EKLIM W R NT$750 (U 268 Points)
MP SaLaD
el U s vb Hr - BEIEVE R - PEPREEA) - BAHSEAR - SRR - MEAE ez - i - DR - ALEEE -
FZRa Ui~ An HECAE LT - el T B RS SRR A
Pickled red onions, radish, yellow beetroot, green asparagus, dried figs, blueberries, cucumbers, carrots,
mixed greens, brioche croutons, Pecorino cheese

ﬁﬁﬁi%%%iﬁﬁlﬁ%&ﬁl?% NT$880 (L 314 Points)
TimBALLO DI ToNnNO, GAMBERI E CAVIALE BELUGA
fiff YA IE - AETHMR - EERLEHT - Bl - WSERF - AT

Timbale of raw tuna and red prawns, avocado mousse, fresh tomato and coriander seed juice, Beluga caviar

mp @ R R REKBBERIN NTS880 (U 814 Points)
CuLATELLO E MELONE
FERANH R AR ~ WS ~ R - BAGE A

TN

Italian Culatello ham served with Taiwan cantaloupes, honeycomb, Gorgonzola cheese

EREHRRISE NT$750 (U 268 Points)
Dairy CREATIONS BY CHEF

SOUP
o T AW LEFEERELS NT$820 (O 298 Points)

Z.uprPA DI ASsTICHE E FiNoccHIO
P PEBEMR IR~ A

Pan fried Boston lobster and fennel served in a thick rich lobster soup

XBEFRNBEGEEMNEEEEPFEIES NT$750 (O 268 Points)
CONSOMME DI MANZO E VITELLO COTTO A BASSA TEMPERATURA
FE A4 AEES - WEIMEREE B /N IES - PEE 45 - IR

U.S. beef consommé served with slow cooked veal tenderloin, shimeji mushroom, chives

E‘E)ﬁﬁ H ﬂ%%i’% NT$680 (L 243 Points)
DaiLy CrREATIONS BY CHEF

mp 5 A] ) A RS 28 E 5 signature dish A N & F W5 dairy @ N5 EL KA contains nuts

# FE W3R vegetarian \ BRIE contains spicy ingredients O ML E gluten free

L P4 Ak = HIJ SRR > ASSERE P E FH 2 55 A S HL ES A5 &5 7 Unless otherwise noted, all the pork we use in this menu is Taiwan
o FRAMEY EE AN SR RS B AR PR e A 1 A it JEORE R A B R B B B A

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




DINNER SET MENU

PASTA
o PRERERKFANGEZE NTS$880 (U 314 Points)

RicaTtoNt AL FORNO cON SAaLsicCcIAN E PORCINI
WosEE M ~ RPN A -~ FAFEZE ~ 3% - B -~ R B3EFE R A]

Baked rigatoni pasta, Italian sausage, porcini mushrooms, spinach, béchamel sauce, Pecorino cheese

D HEMRR KA NTS1,280 (O 457 Points)
TAGLIATELLE ALL’ASTICE
F LA ~ B -iEHEEW - V9T - BPEE AR
House made squid ink tagliatelle, Boston lobster, fresh celery, cherry tomatoes
( B4 T FHNIMAE NT$300 supplement charge per set)

T RALE AU NT$850 (U 304 Points)
Ri1soTTO ALLO ZAFFERANO E DENTICE
Fe R AR K ~ FRIALAA A~ SfAaT ~ Tk - 20 - FEmE T

Risotto “Acquerello” with seared red snapper, bottarga and razor clams gratined, arugula, lobster sauce

LG HERES NT$825 (U 295 Points)

Dairy CrEaTIONS BY CHEF

MAIN COURSE

o | ZHEIAF NTS1,280 (U 457 Points)
LA “PORCHETTA”
16 /NEFIEREZLEE - RS RE ~ 2ERIEE - BIRE ~ FFRE

Suckling pig slow-roasted for 16 hours, braised red cabbage, baby onion, pea purée, mustard Pommery demi-glace sauce

HRILH AL L2 NT$1,280 (U 457 Points)

HaviBuT ScorTaTO IN PADELLA CON CAVOLFIORI, COZZE, PISELLI E ZAFFERANO
FRILLH M~ IR - BAfEME - H& - H9 - BAELE - FLlSY

Seared halibut with mussel, roasted cauliflower, fennel, green pea, puttanesca and saffron broth

HEMe XA )INE NTS$1,180 (U 421 Points)

Mezzo PorLrLo CROCCANTE
T2 - BIRUE - B ER I8 ALY IR 18 S s 4%

Crispy half chicken, pumpkin purée, Barolo wine braised shallots and mushrooms

LB NT$2,200 (U 786 Points)

Acep U.S. RiB-EvEe (300 GRr)
( BT FHNINE NT$1,000 supplement charge per set)

VG A S 22 HE 250 e0) NTS$1,000 (O 857 Points)
New ZearLanp PreEmMium LamB Rack (250 GR)

E‘Eﬁzj‘ﬁ: H ﬂ%%ﬂé% NT$1,000 (L 357 Points)
DaiLy CrREaATIONS BY CHEF

mp 5 A] ) A RS 28 E 5 signature dish N & F W5 dairy @ N5 EL KA contains nuts
# FE W3R vegetarian \ BRIE contains spicy ingredients O EEEE gluten free

L P4 AR P B B > ASSE B T T 22 8 A H B 45 &5 1 Unless otherwise noted, all the pork we use in this menu is Taiwan
o FRAMEY EE AN SR RS B AR PR e A 1 A it JEORE R A B R B B B A

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




DINNER SET MENU

DESSERT

mp e | RPIKEE NT$360 (U 129 Points)
TIRAMISU
WSR2 - A BRAFUNEEF R OF52 ~ v el Ky ~ A MEESE 9 75

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

e MBI HER NT$360 (U 129 Points)

TorTINO cON CUORE LiQuinpo b1 Ci1oCcCOLATO
NP EERE - /- IR - I e - B a8t

Melted chocolate lava cake, roasted buckwheat, chocolate crumble, chocolate mousse, meringue

) %ﬁ%ﬂ(%%ﬁﬁé NT$360 (L 129 Points)

Rosa & Bacca b1 Bosco
BEHETHEAMD - BAERE -  HEARILELRE - BORE - B4

Rapsberry & rose semifreddo, raspberry meringue, black berry compote, rose jam, fresh strawberries

@ @ BIEM T ARRIKEIR NT$360 (O 129 Points)
FrurTA E GELATO SALATO AL COocCco
KR - FEAE - KR WOR - MBYY K & 8 Rl vKE k- B 2> AE

Seasonal fruits, raspberry sauce, tayberry jelly, Taiwan brown sugar coconut milk ice cream, fleur de sel

mp 5 A] ) A RS 28 E 5 signature dish A N & F W5 dairy @ N5 EL KA contains nuts
# FE W3R vegetarian \ BRIE contains spicy ingredients O EEEE gluten free

L P4 AR P B B > ASSE B T T 22 8 A H B 45 &5 1 Unless otherwise noted, all the pork we use in this menu is Taiwan
o FRAMEY EE AN SR RS B AR PR e A 1 A it JEORE R A B R B B B A

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




A LA CARTE ONLY

SIGNATURE GRILL
A 5 A A T % 18 A7

All grilled items are excluded from discount program
S } S

%@]ﬁ%&%ﬁ q:ﬂf NT$2,600 (L 929 Points)

U.S. PriME BEEF TENDERLOIN (300 GR)

> ﬁﬂf?1ﬁtbﬂ%’%’%ﬂf NT$1,800 (L 643 Points)

IBeEricO Pork CHOP (350 GR)

%E%&%%%HE*%’E NT$3,400 (L. 1214 Points)

U.S. PriME RiB-EYE BoONE-IN “NATURE FRONTIER MEAT” (600 GR)

%ﬁﬁ%%%%@jéﬁk NT$2,000 (L. 714 Points)

New ZearLanp Premium LamB Rack (500 GR)

oW L EETER NT$2,150 (U 768 Points)

GriLLED WHOLE BosTOoN LOBSTER (500 GR)

£33 — X ETF M E R YOUR CHOICE OF SAUCE
L2 ¥ AL S (A AR TS - AR A MRS - I I

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

SUGGESTED ADD ONS/SIDE DISHES
TR L ETE M NTS$1,000 (O 393 Points)

GriLLED HaLr BosToN LOBSTER (250 GR)

B RIS AF NT$380 (0 136 Points)
PaN Friep Fore Gras (30 GR)

e EREAGEEEE NT$330 (U 118 Points)
SAUTEED GIANT ASPARAGUS, BEARNAISE SAUCE

e MW ECK NTS$330 (O 118 Points)

CREAMED CORN AU GRATIN

Zk BEVL P FE R A TS NT$330 (O 118 Points)
RockeET SaLap wiTH BavLsamic DRESSING

e FXAMEEE S EVR NT$330 (O 118 Points)
ITaviaN TRUFFLED MASHED POTATOES

mp 5 A] ) A RS 28 E 5 signature dish N & F W5 dairy @ N5 EL KA contains nuts
# FE W3R vegetarian \ BRIE contains spicy ingredients O EEEE gluten free

L P2 %ﬁ#ﬂj‘j HIJ ﬁjf HH > *i%ﬁﬁﬁéﬁﬁ Z 5% [i:] % by lfé‘l:‘ 2% é {% Unless otherwise noted, all the pork we use in this menu is Taiwan
o FRAMEY EE AN SR RS B AR PR e A 1 A it JEORE R A B R B B B A

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




