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Grand Steak . Salad Bar
SRS BE/ R/ AREZDEL
Seafood/Cheese/Mesclun green salad bar
. Soup
MBS REGRENRE S
Stewed tomato Sous vido chicken vegetable soup o
Hot dishes

FEYE4D ' E Mt RS H B 1T
Deep fried crab cake with spicy tomato sauce

Main Course

BAEGEESEDAR (55 @)
Japanese miyazaki AS fillet steak (Soz)

BATGEEFTBEFAR (55 F)
Japanese miyazaki A5 Rurohanagyu new york steak (50z)

15 & BIMAACOE [F A 49+ AbER 4 4 (10% )
Australian AACO master Kobe 9+ rib eye steak (100z)

FBARTRIGERERGEETFPHG £3)
V.S snake liver farm wagyu short 1ib (gold medal) (8 0z)

WELEREDFHRLBIENEE T (653)
Roasted V.S fillet steak with red wine black truffle sauce(60z)

REZBARALELFHGEI)
USDA top cap steak (50z)

BMELBETRBABYLFTHO £39)

V.S cedar river farms prime new yorR steak (90z)

BREBDETEBUAMRCEH (55 3)

V.S Cedar river farm prime 1ib eye tenderloin steak (50z)

YENE & X

VEHF AR AHE T

Roasted lamb chop with red wine sauce

BEWE A RAT A7 L6 F) A8 16 54

Roasted Iberian boston butt with mustard seed

MG RERVBGEFEET/&TFE

Pan-fried chocolate hind with cream sea urchin sauce/caviar

v of A
Coffee or Tea

&

WhHHEE KRS

Puree de cream and seafood with corn soup

NT.4880+10%

NT.4780+10%

NT.4780+10%

NT.4080+10%

NT.3580+10%

NT$3380+10%

NT.3180+10%

NT$3080+10%

NT$3080+10%

NT$2880+10%

NT$2880+10%

AEBERMERE AP 2 AKRE AR TNTSS0+10% /We serve mineral water at NT80 per person.

B H5 BB AR R FL R B B VTST00/4R FLIB NTS1, 00058 /

CorRage :Wine / NT$700 Per Bottle. : Distilled Wine / NT§1,000 Per Bottle

HEBEASTAR BLEKB
Excessive drinking is Rarmful to fiealth
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BWFaE Seafood/Cheese/Mesclun green salad bar &

Soup
A WA S BHE 2 5 Y . 14D B
Stewed beef and vegetable soup with thyme herb Truffle and mushroom soup with creany
Hot dishes

45 T YR T BER Y AL AR A R HESR /4 E F R
Creamy shrimp bisque risotto with pan fried prawn/Hokkaido scallops

Main Course

AT RELENAE (5&3) NT.4880+10%
Japanese miyazaki A5 fillet steak (50z)
BATWHEEFRLOFAE (5% F) NT.4780+10%
Japanese miyazaki A5 Rurohanagyu new york steak (50z)
15 M AACOE (E Av 4-9+ AbeR 4 HF (10 &) NT.4780+10%
Australian AACO master Kobe 9+ rib eye steak (100z)
FRTARGEIAGEGTPHB £3) NT.4080+10%
V.S snake liver farm wagyu short rib (gold medal) (8 0z)
WKE % B 3k 2 4 HEERAR G R B P L NT$3880+10%
Roasted V.S fillet steak and grill prawn
BEZBRAKERFTH GE D) NT$3680+10%
USDA top cap steak (Soz)
HEZBLTRIBAAMRTH (65 3)) 9
V.S Cedar river farm prime rib eye steak (60z) NIF3480+10%
RELBETEBAOLEN0O £3) .
V.S cedar river farms prime new yorRk steak (90z) DR
WA & XD FHERALE 8 T g
Roasted lamb chop with red wine sauce NIpaaDsanN
BEPLLAHLERRCBTE T (653) ¢
Pan-fried Iberian pork top cap with red wine sauce(60z) NLEF20+10%
MG ERDBOBEE T/ &FE 0
Pan-fried chocolate hind with cream sea urchin sauce/caviar NI$3180+10%
o o S 4
Coffee or Tea

AR R E KPR KRB AKFTNTIE0+10%/ We serve mineral water at NT80 per person.
B s 8 K B AR m o R LR & B VTS700/48 ZLIE NTS1,000/48 /
Corkage : Wine / NT$700 Per Bottle. i Distilled Wine / NT§1,000 Per Bottle
BEBAERSB T AR ¥ EHRE
Excessive drinking is harmful to fiealth



