2 COURSE NT$1,050+10%
LIEER TR LER S
Starter or Soup or Dessert & Main Course

525 3 COURSE NT$1,150+10%
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Starter & Main Course & Dessert

575 4 COURSE nN1$1,350+10% < 675
FESE R ER S L
Starter & Soup & Main Course & Dessert

STARTER
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TAGLIATA DI TONNO - ‘}%_ 3k b 3 Ak 3 24 ggﬁ
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Lightly seared tuna with sesame, g

pineapple salsa, avocado, pickled baby
onions, mesclun mixed greens

2 o
INSALATA DI SEPPIA
Poached cuttlefish with plum tomatoes, roasted
vegetables, barley rice

INSALATA DI VERDURE ALLA GRIGLIA
CON FORMAGGIO FETA
Grilled vegetable salad with feta cheese,
artichokes, dried tomatoes, black olives,
aged balsamic

o5 HIHEERY
MAIALE
Slow-cooked “Kavalan” pork loin, fennel, arugula,
cherry tomatoes, blueberries, Parmesan cheese,
balsamic dressing

B 7R K A A I AR
UOVO COTTO A BASSA TEMPERATURA
Soft poached egg, Taiwanese vegetable ferns,
maple-sugar candied bacon, croutons, Parmesan
cheese fondue
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ZUPPA DI CASTAGNE
Candied chestnut soup, milk foam, scent of sage

B aaEREES
ZUPPA DI FAGIOLI BIANCHI

Tomato consommé with white beans, kale, Parma ham, Parmesan cheese

MAIN COURSE

SR 23Nk ]
CASARECCE PESTO E VONGOLE
Pasta casarecce with clams, Italian basil pesto, pine nuts,
tomatoes, beans, Parmesan cheese

HA ST R
SALMONE IN PADELLA
Pan-fried salmon, quinoa with seasonal vegetables,
clam arugula sauce

| D R ok b AR A 3
ASTICE
Half Boston lobster grilled in our Josper oven and served
with vegetable spaghetti marinated in lemon dressing
FEESMINE / Supplement charge NTS600

| rrp 48 08 B 4B X PR 4 A BN R
CARRELLO D'AGNELLO
Lamb rack (200gr) grilled in our Josper oven,
truffled mashed potato and red wine sauce
FEESMINE / Supplement charge NTS500

158 1% A T8 R A% I R R
COSCIA D'ANATRA

Slow-cooked duck leg, parsnip purée, blackcurrant gel, baby carrots,

pickled cauliflower

B EE R TN E B RT R AT AR

PANCIA DI MAIALE

Grilled pork loin, taro purée, braised red cabbage, polianthes tuberosa,

honey balsamic sauce

TP £ B 3E A A HE A o RO TR R
FILETTO DI MANZO
U.S. Prime beef tenderloin (140gr) grilled in our Josper oven,
truffled mashed potato and red wine sauce
FEEBIMNIE / Supplement charge NTS1,000

| mp £ B e AT I AR 2R HEAE 4B 2 RN R R R

MANZO
Aged U.S. Rib-eye (300gr) grilled in our Josper oven,
truffled mashed potato and red wine sauce
FEEBIMNIE / Supplement charge NTS1,000

DESSERT
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SEFTIRABA
AMANTE DEL CIOCCOLATO
A composition of chocolate with a touch of
Hennessy cognac, with chocolate & Hennessy
cognac ice cream

SIGNATURE GRILL

mp % Bl TR& 3F 71 43k NT$3,200
U.S. Prime Beef Tenderloin (280gr) 1,600
mp % B TR 4R A B I BR 2R HE NT$3,800
U.S. Prime Rib-Eye Bone-In 1900
“Nature Frontier Meat” (600gr)
(B2 A=A Recommended for 2 persons)

2 mp A7 P A A A HE (% e ) NT$2,100
Iberico Pork Chop (350gr) (Spain) 1,050
mp 4 5 B A R A NT$2,200
New Zealand Premium Lamb Rack (400gr) 1,100
P ROk R L NT$2,250
Grilled Whole Lobster 1125

A AT RE IR ER 2 LAFEAT RIE AU EE 5 NBE - FIA Josper EREIRIE - IRIERT L
BANEERBIEHFE -

Our meats and lobsters are cooked in the Tuscan way; marinated in Italian herbs and olive oil
before grilled in our Josper oven.

1£i% — 3k & 45 o9 % F YOUR CHOICE OF SAUCE
ERALEE  AmEE - EENRE AR EE

Barolo Wine Sauce, Béarnaise Sauce, Mixed Pepper Sauce, Porcini Mushroom Sauce
iR s RE BT EANEEEFT R

All grilled items are excluded from discount program

On @A atiE T H
AMARETTO SEMIFREDDO
Fresh & cherry brandy poached pears,
caramelized almonds, raspberry sauce

@\ TEOREER T
MERINGA & PERSIMMON
Lemon zest cream, lemon sorbet,

fresh persimmon

SIDE DISH
eFEN AR E NT$330
Sautéed Giant Asparagus, Béarnaise Sauce 165
CeREn R R NT$330
Cream Corn Au Gratin 165
TARAMERHER NT$330
Italian Truffled Mashed Potatoes 165
LES S SRR F PRS- NT$330
Rocket Salad with Balsamic Dressing 165

#® ZEI=E vegetarian W AEE R contains nuts
O BEXE gluten free N s dairy

mMp FrAFEEIFIEHEE signature dish

&8 48 contains alcohol

\ FRIK contains spicy ingredients

13 EEERIEN  ARERERZEANELERAE

Unless otherwise noted, all the pork we use in this menu is Taiwan pork



