Hﬁ % ?% % Set Dinner

e A (:Iga) Daily Soup from Chef’s Recommendation(Choice of One)
i VB Pumpkin Creamy Sou

P y p
%ﬁﬁ(ﬁﬁﬁ{%{% Tomato Seafood Soup

%ﬁ%?{’ﬁ@@ﬁ%fﬁ{?(&% Homemade Bread with Tomato salsa
%%Eﬂ(&mﬁ H iﬁﬂ])ﬂ% Seasonal Lettuce Salad with Japanese Dressing

Eﬁ%(ﬁﬂg Selected Seafood
B AR R H AJLiEEAE BT H  Local Prawn and Hokkaido Scallop

:‘Ei(tlg_‘) Main Course(Choice of One)

ERTERE T ZE/DPE .S Prime Short Rib Steak sz : 2m 1,980
ERTERIDPIZEDE WS Prime Sirloin Steak 4 mzm : £m 1,880
EBRWIESN P U.S Choice Tenderloin Steak #mzs : £m@ 1,880
FEME L BEPF R IEAE  Giant Grouper with Cuttlefish 1,580
THVE BRI N5 E Lamb Rack (New Zealand) 1,580
W R LR BRAR B FE N Pan Fried Matsusaka Pork mmzs : 4 1,280
BHRRILBRNHERESE  Pan Fried Chicken Steak 1,280

AN =Y ST Seasonal Vegetable
i 538 i Special Dessert

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

EALBENAE  Brown Sugar, Cinnamon

IFACHHRIR  Honey Egg Juice

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

E‘E’;ﬁﬁu %ﬁﬁﬁ Appetizer

%ﬁ%(’%rﬁ'ﬁ (:Ig_‘) Daily Soup from Chef’s Recommendation(Choice of One)
ﬁ)ﬁ(ﬂiﬁfj)ﬂ{%{% Pumpkin Creamy Soup
%fﬁ{ﬁﬁ{%(% Tomato Seafood Soup

Za P ERAAEREMNDYYE  Homemade Bread with Tomato salsa
it R H B P hife HXREEE  Scasonal Lettuce Salad with Japanese Dressing

Eﬁ%{ﬁﬁ Selected Seafood

HREEBOGHPFHARILIEEE BT H  Pan Fried Giant Grouper and
Hokkaido Scallop

MR L EFENY  Pan Fried Lobster

FZEGNE )  Main Course(Choice of Two)
FEBITEREE R4 /ME  U.S Prime Short Rib Steak @& : £m@
EBTERIVAAPE  U.S Prime Sirloin Steak #@&E# : %M
FEBRRIENEPE  U.S Choice Tenderloin Steak #mEH : £mE
VR RN EE Lamb Rack (New Zealand)
IR LIRS B AR P FE A Pan Fried Matsusaka Pork #mEi : &9
BRI A BEBEPE  Pan Fried Chicken Steak

ANy =15 Seasonal Vegetable
i 538 Special Dessert

JEBEBR 5 (=% —) Special Drink (Choice of One)
AZWBE  Milk, Coffee
EARLBEWNE  Brown Sugar, Cinnamon
IRFACATIRIR  Honey Egg Juice
NTD 5,280 / % For Two Person

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

FREFFEG N Daily Soup from Chef’s Recommendation
BRYE IR PR P I Deep Fried French Fries and Salad
WR U LR Steamed Egg with Shrimp

ik APk Pan Fried Fish Fillet with Butter

T NEMBEPE  Pan Fried Chicken Steak

FHIBIZRE  Scasonal Vegetable

Fi EEES  Daily 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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