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THE GRAND HOTEL THE GRAND HOTEL

@ 2025 ITF & 46EIRIRE

Grand Steak FHELWSFHIEBEEAERS
HL5.94r  $3,880 @mmss.600)

START
Bl Lt F T3
Home made bread
APPETIZER
Ry AR MBREMNET

Pan fried crab cake with spicy tomato sauce

or
FAE BT i E R AR HEE
Sesames swordfish tataki with grapefruit vinaigrette
SOUP
SR F RS S
Sous vido chicken bresat with tomato vegetable soup
or
BEIHEE TORIRS
Puree de cream and seafood with corn soup
SALAD
BRRBEESDVNEEEMN MRS
Mixed green salad with honey lemon vinaigrette
HOT DISHES
EEHEBRBERE TR
Pesto cream risotto with pan-fried scallops
MAIN COURSE

KEEEENEREIIS0OREE LB ETMNER(60Z)/ 1B IRE W/ ERIEE
Angus Pure grain fed 150 days ribeye steak / Baked prawn/pan fried abalone
or

1R E FPLERIFSTE/ B RS IR/ ERIAA
Roasted Iberian boston butt /Baked prawn/pan fried abalone
DESSERT
KSR ESRE/INE 3k =%

Dessert / Coffee or Tea

AL EBMEBEESA$490(NET) N " o
Organic Salad Bar Special Add-On: NT$490 per person (NET) s {IESE : 02-2886-1818 ELLI4-HEEE 7181250




