W % 2

A

% Set Dinner

E‘E:Aqﬁﬂt*(ﬂlg_‘) Main Course(Choice of One)

FBITHRIE AN PEE A s =8 1,980

U.S Prime Short Rib Steak with Rock Salt

KBIRFHRIE I A PREALINEE  rome: 2a 1,880

U.S Choice Tenderloin Steak with Red Wine Sauce

Ji 535 ST TR T M AR P A 15 1,780

Fresh Fish Steak with Tofu Skin

Ik DY B /N 56 2 4 o A 1,580

Lamb Rack with Lemon Mint Sauce (New Zealand)

W0 1 7 0 1A TR 7 1,280

Pan Fried Chicken Steak with Garlic Sauce

FRYMLLFZE A  Following Served with Choice of Main Course
WEBIH =& Assorted Appetizer Platte

RIS/ Clam Garlic Soup

AR UE/NBE SR Pan Fried Shrimp Burger

AR Al i A B T 2 A Mt £ O 7 L% 00 O S o W

Hokkaido Scallop with Salmon Roe and Pan Fried Prawn with Shrimp Sauce

W B Seafood Soup

B E NI EL  Pan Fried Beef Rice “#mEi : %M
ZHiIKHE  Scasonal Fruit

Fei 336 it B Special Dessert

JEEBR 5 (=% —) Special Drink (Choice of One)
AZMBE  Milk, Coffee

EALBEANAE  Brown Sugar, Cinnamon

IFACHHRIR  Honey Egg Juice

DL EEWES m— B IRk% & The price above are subject to 10% service charge.



ﬁ%&ﬁgmﬁzﬁﬁékigﬁ Set Dinner

BE =& Assorted Appetizer Platte

wRBRIH B /Dl Clam Garlic Soup

PARTSE /N SR Pan Fried Shrimp Burger
HAL#E A BT BT Hokkaido Scallop with Salmon Roe
Fo 0 E G I P W HHE MR Boston Lobster with White Wine Sauce
EEAR MRS MR B BB S Lobster with Shrimp Sauce and Vegetable
PhiM P BEHE MR B i Baked Lobster with Butter

FZE(HE) Main Course(Choice of Two)

FEBTERIE T /N EB A US Prime Short Rib Steak with Rock Salt
FEBIRFRIE S PEEALTEEE  U.S Choice Tenderloin Steak with Red Wine Sauce
e 5% o R P T e U BEEB5 3E Fish Steak with Tofu Skin
PGB/ G B AT Lamb Rack with Lemon Mint Sauce (New Zealand)

,ﬁﬁ?’ﬁm%ﬁﬁlﬁ‘]gﬁﬂ:ﬁﬁéﬁﬁ Pan Fried Chicken Steak with Garlic Sauce

BN e T Seafood Soup
B NIPBL  Fried Beef Rice
ZiKE  Seasonal Fruit

ESR IR Special Dessert

JEEBR 5 (=% —) Special Drink (Choice of One)
AEMBE  Milk, Coffee

ZHBEREE  Brown Sugar, Cinnamon

IRFACHHRIR  Honey Egg Juice

NTD 5, 280 / E For Two Person
SREM  XH

DL EEWES m— KRS & The price above are subject to 10% service charge.
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Set Dinner

F BB Daily Soup From Chef’s Recommendation
BRYE IR PR P I Deep Fried French Fries and Salad
B FAPE  Pan Fried Fish Steak
U7X Stcamed Egg with Shrimp

RIS BERR  Pan Fried Chicken Steak
IR ER  Fried Rice with Beef s#mzi : 2@
FiEEI B Special Dessert

PR Fresh Juice

NTD 880 / ﬁ[: per Person

DLEEWSHESm— KRS & The price above are subject to 10% service charge.



Q ﬁ% ‘7@ 7.k HE(' % E Corkage Charge

‘Zﬁ ﬁ ‘Z% ’E Alcohol by volume ;ﬂi / Bottle
0%~30% NTD 300
30% 3L |k NTD 500
BN

BB~ BB ~ BEREOKBE ~ BRK > HHBH G B SF o

Service provided:

Opening the bottle(s), serving the wine, supply of ice cubes, mineral water if demanded.

LIERTLY S 2 R AR IR ] 8 PN =

Please inform the service staff.
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