AT

2025 ITF 2 6B E

Candstak T EE LA HEEEE A EES
wi£95.91F  $3,880 (mmse.600)

START
BLSEHF TS
Home made bread
APPETIZER
RUEZ T HME R B MRE NS
Pan fried crab cake with spicy tomato sauce
or

Sesames swordfish tataki with grapefruit vinaigrette

SOUP

5P IE 2 I h0 RSB S

Sous vido chicken bresat with tomato vegetable soup
or
R R EE TKRS
Puree de cream and seafood with corn soup
SALAD
BHER G LD N BB W OmEEE
Mixed green salad with honey lemon vinaigrette
HOT DISHES
SEIHPRERRE TR

Pesto cream risotto with pan-fried scallops

MAIN COURSE

N

T8 BN FREI 150K S E LB HT IR (602) /1B 12 1R S/ E R R
Angus Pure grain fed 150 days ribeye steak / Baked prawn/pan fried abalone

or
W& XE R LCFFE B TE/ B R E R/ B RUER

Roasted Iberian boston butt /Baked prawn/pan fried abalone

DESSERT
TSR /I GE 3% 3%

Dessert / Coffee or Tea
BEESDHIIEEEMEESAI$490(NET)

Organic Salad Bar Special Add-On: NT$490 per person (NET)

AR

;fﬁ?fl '

sJIE5E : 02-2886-1818 E|LL4-HEEE H1#%1250
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<> THE GRAND HOTEL <> THE GRAND HOTEL

2025 ITF 2dbBIERRE

Gvglﬁigfgak FEEBELL4BERNEAERE
wiN%7.63  $4,999 (mmse,s599)
BREAD
B F T e
Home made bread

AMUSE BOUCHE

#5%/%f /ﬂ]EI):'?ﬁ):'/%/”‘/E,/&
Garlic lobster /potato/pani puri/salted egg yolk sauce

SALAD
BiF/EE)/AMESDAIE

Seafood/Cheese/Mesclun green salad bar

SOUP
TR EERZm
Daily soup with chef

HOT DISHES
Mz R ARk E D8 E T B/ R IR

Creamy vegetable risotto with pan fried scallops/ Prawn

MAIN COURSE
EEMEMNFHTEAIE(18BE])/ZHEiX
U.S SRF wagyu bone-in New York steak(180z) /Seasonal vegetables
or
AP S A FHE/ R

New Zealand lumina lamb chop/Seasonal vegetables

DESSEERT
BB TUB A R AU/ R0 = E7KR)

Mini french dessert, seasonal fruit

U=

Coffee or tea

aIlIEE5E : 02-2886-1818 [E|LL4-HEEE 5181250 aJIEE5E : 02-2886-1818 E|LL4-HEEE H1#%1250
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2025 ITF 216 Bk &

BHEEPAEREREBEES
wiNz6H  $1,299 mms2170)

THRRM

ISESEN

(EFBER - HREE - KRIFIRK)

REEY
%5t X B
Bk R

=PSISFA

A
28
7w AL

s lIEE: 02-2886-1818 £REBEE 7 1% 1262 s/ IEE: 02-2886-1818 £REEE 7 1# 1262
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2025 ITF 2 d6EIER k& -

= 3

et ———

R ) o

FHRESEEREEBMOAPEZEE
HN%96.83F  $5,980 (=mss,735)

FRIEE
(BERENAEE - OICESIR - SEKRH - XOEFH)

EHERRIR(FEE)
KERIEEE

AR 4 B5

FiB®R
SRS Aea i
B HEHZ o &

s UEE: 02-2886-1818 £REBE 7 1% 1262 s I E7E: 02-2886-1818 £REBE 7 1% 1262
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%, 5 2025 ITF SdLEERE
uan—Yuag

FHRAERELHEIOADEE
?ﬁ?ﬂ?ﬁ’ﬂG.S?ﬁ $5,200 (=ms7,600)

Bl 5t B B U an
(REBE/NEEE/2RNET/ESEM )

EIRIEEFE
R BB

MEhE =R

B 59 e 55 ¥
I\BE % B1(858)

FS 8k R

s IEE5E: 02-2886-1818 Ese&E S 1 1241 s U EE: 02-2886-1818 ElseBE71# 1241
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> THE GRAND HOTEL KAOHSIUNG > THE GRAND HOTEL KAOHSIUNG

2025 ITF 5 dbE Bk
SEEL-FH—A_REES
2025#RBHERBER

REER A fT:;E:\

Baked fresh

Q?f’a

TR EF iR A FLESD AL

Shrimps Garden Salad and white cheese salad

A AN =N =
KB R ORRE S
Minestrone soup

FETE—
Choose ONE of main course

MEAGERSE - BBETH - ARSI

Pan Fried salmon - Hokkaido scallops, white wine and caper cream sauce
g
RIERS TN - SRE - BFRRE

Charcoal grilled Pork Ribs - Caramel Orange - Passion Fruit Pineapple Sauce

15 A8 EH =A

Dessert

U=

Coffee or Black Tea

%Il\ﬁmé1r/\\\§§ﬁ;ﬂ§i

Ingredients is adjusted according to the season

s l1ERE: 07-370-6007 & iR &HEHEE242 s lIZERE: 07-370-6007 & iR &HEHEE242
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2025 ITF 2dbB Rk E

1 LS8 R S B A%
20258 RETRER

B30 E 38
(MR - BEWH - AEMEHID)

R IR KIR1ESTE
KEmIEESE
18T FEE A I
BERREWER
eHEERLER
T RIES

EEMHRH

sl l1EE: 07-370-6007 & ERPEE 512 s/ I E7E: 07-370-6007 & KEMMBEEES16
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SEEL-FREEEFPEENASZERE
wN%7.05  $3,680 (mmss.280)

] L7 38
(EREMZ - EHER)

B B 2 B b
EERHEAR
AL T LU AR

'wm

<

TR
(] LI ZEUm B

HEIRFESE

sl l1EE: 07-370-6007 & ERPEE 512 s/ {UEFE: 07-370-6007 E ERPEE 512



