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Home made bread
APPETIZER
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Pan fried crab cake with spicy tomato sauce
or

Sesames swordfish tataki with grapefruit vinaigrette

SOUP
g eSS ey
Sous vido chicken bresat with tomato vegetable soup
or
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Puree de cream and seafood with corn soup
SALAD
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Mixed green salad with honey lemon vinaigrette
HOT DISHES
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Pesto cream risotto with pan-fried scallops
MAIN COURSE
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Angus Pure grain fed 150 days ribeye steak / Baked prawn/pan fried abalone

or
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Roasted Iberian boston butt /Baked prawn/pan fried abalone

DESSERT
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Dessert / Coffee or Tea
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Organic Salad Bar Special Add-On: NT$490 per person (NET) I iIEE5EE : 02-2886-1818 ElLL4A4-HEEE 734%1250



