Dinner Special Set Menu

Appetizer
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Sous-vide Abalone with herb salad, vinegar olive oil

Or
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Pan fried scallops with cauliflower puree and sea urchin cream sauce
Or
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Sicily style octopus and olive, tomato extra olive oil

Soup
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Traditional onion soup / cheese / bread
Or
Wi v TEmERF
Creamy and cauliflower soup of puree

Salad
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Mesclun green salad and cheese bar

FHome made dessert for semi-buffet
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Mini french dessert , seasonal fruit
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Coffee or Tea
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We serve mineral water at NI80 per person
P& ETR MBI Rre FE T8 § ) NIS7004% 7)) NTS1000/5%
Corkage : Wine / NT$700 ®er Bottle. ; Distilled Wine / NT$1000 Per Bottle
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Main course
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Pan fried age duck breast with poached pears in red wine sauce NT$2000+10%
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®Pan-fried chocolate hind with saffron sauce / caviar
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Pan fried prawn with lemon butter sauce NT$2100+10%
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Grilled seafood platter with prawn / boat fish / scallops / cuttlefish NT$2500+10%
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Japanese Miyazaki AS wagyu New York (60z)



