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Set Dinner
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Set Dinner

ASHIZR Cold Appetizer

KBS BB RS
Neritic Squid with Golden Pineapple Salsa

B O — e
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Soup (Select 1)
o IFEBFYF B Herb-Infused Beef Consommé

o ENMBEERZR G Seafood Tomato Vegetable Soup

%0 F] Bread
FEEEHEETERATRKE

Artisanal Betel Leaf Bread served with Scallion & Mullet Roe Dip

BT REBREIME L]\ KER

Pan-Seared Scallops with Truffle Cream Mushroom Millet Risotto

MERAREORERETRE
Southern Italian Style Jade Perch with Honey Mustard Sauce

DI Salad

FEBREHRESGRDAEMENEET

Chef’s Garden Salad with Yuzu Vinaigrette

MﬂL% Dessert & Beverages

EEKER

Seasonal Fresh Fruit

K S BH Rh

Chef’s Special Dessert

J_U]*Ek = = EE

Special Drmks (Select 1)

o R MME
Café au Lait (Milk Coffee)

o ERIFEAE

Brown Sugar Cinnamon Tea

o FHURIARIR
Tears of an Era (Honey & Egg Nog mocktail)
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Set Dinner

ExX
Main Course (Select 1)

SEBMEE 2,680
| FERR I BRI £5 | ER |

Luxury Seafood Platter
(Half Lobster, Scallop, Fresh Oyster, Cuttlefish)

B A5 AR 2,580

Pan-Seared Japanese A5 Wagyu Ribeye

EEFRIETFHE Gon) (EALEH 2,180
U.S. Choice Tenderloin Steak (50z)
with Red Wine Sauce

S [ M 328 4 B A/ R 2,080
U.S. Prime Boneless Short Ribs

RAERAIVNEFEERETE 2,080
New Zealand Frenched Lamb Chops
with Mint Yogurt Dip

BREHAERBERRENRTHE 1,580

Herb-Marinated U.S. Prime Chuck Flap Steak

NGRS B ST T RES 1,480
Flambéed Cherry Duck Breast
with Lemon Mango Cream Sauce

EVERFHEH AR EEIET 1,480
Pan-Seared Luye Chicken Thigh
with Garlic Pesto & Red Wine Sauce

TGS TE R BHEEME FREH 1,480
Premium Pork Shoulder Steak
with Maple Onion Sauce

LU EBRENIN10%RTEE

All Prices are Subject to a 10% Service Charge
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SET DINNER
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Soup (Select 1)
o IFEBFYF KB Herb-Infused Beef Consommé

o ENMBEERZR 5 Seafood Tomato Vegetable Soup

%0 E] Bread
FEEREEBET RFE

Artisanal Baguette with Butter Dip

ZARI IS Warm Starter

MERREORERETRE

Southern Italian Style Jade Perch with Honey Mustard Sauce

F 2 Main Course

BRETF#EIHERARTE
Pan-Seared Chicken Thigh with Garlic Pesto

Bﬁ% Dessert & Beverages
F¥53EHBE Chef’s Special Dessert

¥R T Fresh Juice

NT$8 8 0 / fi(per person)

M EEBRFENN10%RFEE

All Prices are Subject to a 10% Service Charge
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Choice of One
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Caramelized Pineapple with
Sichuan Green Peppercorn Ice Cream

BIRE - LERHHE

resmE NTs2,0803) )0 tE8 > R BEZ 265
BRAHMES > =mMBESENTS 100 /%
BEEENTS 120 /%
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Corkage Charge

BimEE STEE
Alcohol Concentration (ABV) Rate (Per Bottle)
0% -30% NT$ 300
30% WUk NT$ 500
(Above 30% ABV)

RFAR :
B~ BUE ~ IBHKSE ~ BRAKKRABRESS ©

Service provided:
Includes bottle opening, wine service, ice, mineral water,
and essential glassware & accessories.

NFEEKIRTS - SRERBRBAE

For wine and beverage service, please contact our staff.
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