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Set Lunch




BRERE TREZE

SET LUNCH

BE —E—
Soup (Select 1)

o IFEERFAB +nEw : 2@

Herb-Infused Beef Consommé

o ENBERRSZ
Seafood Tomato Vegetable Soup

$H0E) Bread
FEEZREEREBTERRATHRE

Artisanal Betel Leaf Bread served with Scallion & Mullet Roe Dip

iﬂﬁﬁﬁ Warm Starter

BERBRRATHE /K EER

Harimanada Oyster & Creamy Mushroom Millet Risotto

5’9?111 Salad

/J\)%#ﬁ m.?l.,ﬁg\d *.LEE*E%*DE‘,%

Local Farm Greens & Cheese Salad with Yuzu Vinaigrette

Bf$2 Dessert & Beverages

KeSREH B,

Chef’s Special Dessert

JEIRER fm =%
Special Drinks (Select 1)

o N5 mME
Café au Lait (Milk Coffee)

o ERIERNE

Brown Sugar Cinnamon Tea

o RFUAVERIR
Tears of an Era (Honey & Egg Nog mocktail)




BRERE TREZE

SET LUNCH

EHTE =% 1,080

Main Course (Select 1)

Me 1R BF S BR BRI ek B B B AT B
Pan-Seared Luye Chicken Thigh
with Garlic Pesto & Red Wine Sauce

HIRFEETEARSHEREFBET snsw: =n

Premium Pork Shoulder Steak with Maple Onion Sauce

KIGEB IS B A SR T RE?
Flambéed Cherry Duck Breast
with Lemon Mango Cream Sauce

FETE =% 1,180

Premium Main Course(Select 1)

B HEBRRER BB BEMFE R

Pan-Seared Imperial Prawn with Indigenous Wild Scallion
Sea Salt & Seasonal Vegetables

BEMAERESRERT

Herb-Marinated U.S. Prime Chuck Flap Steak

RERMEHAE

Kuroshio Fresh Seafood Platter

W EBRFEININ10%ARTEEE

All Prices are Subject to a 10% Service Charge
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SET DINNER

mm iE—
Soup (Select 1)

o B BRI AH Herb-Infused Beef Consommé

o ENMIBEFERR% Seafood Tomato Vegetable Soup

$E ) Bread
FEEBEES LT REE

Artisanal Baguette with Butter Dip

ﬁ_‘ﬂ_ﬁi Warm Starter

MERAREORERETNRE

Southern Italian Style Jade Perch with Honey Mustard Sauce

I% Main Course

BEETHRHERA T E
Pan-Seared Chicken Thigh with Garlic Pesto

Bf$2 Dessert & Beverages
FEEEHEE Chef’s Special Dessert

£ R Fresh Juice

NT$8 8 0 / fiZ (per person)

LU E B ENND10%RTSE

All Prices are Subject to a 10% Service Charge



