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WE ARE DELIGHTED TO WELCOME YOU
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AR
LUNCH
?80+10%
AMUSE BOUCHE
Chef's Creation
FREEITE/)\am
APPETIZER
Natural Shrimps Salad .Grilled Zucchini .Crispy Focaccia
RV BRI i REMA
Pumpkin Soup .Crab Meat .Seasonal Vegetable
B OmE/INES ME SR
MAIN DISH
Seared Whole Abalone .Stewed Chicken with Brandy
Y )= SEp e
Hokkaido Scallop .Nanfang-ao Beltfish Roll .Basquaise Sauce
ibsETE MARTRE BH=E
NZ PS Beef Filet .Ratatouille .Soft Boiled Egg .Porcini Sauce
FRPaEEIED gl RRE 4HESED
Roasted Iberico Pork Top Cap .Local Vegetables . Mustard Gravy
P RLERIFE FEA INEEEER  TTRAT 5N 420
US Prime Rib Eye Steak .Potato with Pesto .Truffle Sauce
=B Prime SR 5EFF NEE 5N 420
AUS 9+ Wagyu Rib Eye Steak .Potato with Pesto .Truffle Sauce
O+ AN BEFT NEE® 570 840
DESSERT
Cheese Gueridon Service SELETHBRE
Seasonal Chef Creative Combination F BRI FEH B
Fruits Platter K SR

COFFEE or TEA

PURE CUISINEATVEEE =1bmibiREHME 2 5% +886-2-2896-977
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F D)
LUNCH
1,180+10%
AMUSE BOUCHE
Chef's Creation
FREEITE/)\am
APPETIZER
Natural Shrimps Salad .Grilled Zucchini .Crispy Focaccia
ERRIRD R BRI i REMA
Broiled Salmon with Lemon Dressing .Fennel .Slightly Spicy Avocado Paste
BIEMER T ER BE MRBHE
SOUP
Pumpkin Soup .Crab Meat .Seasonal Vegetable
& /O IUR S ME SR
MAIN DISH
Seared Whole Abalone .Stewed Chicken with Brandy
Iy )= SEp e
Hokkaido Scallop .Nanfang-ao Beltfish Roll .Basquaise Sauce
BETE MAORTRE EffnE
NZ PS Beef Filet .Ratatouille .Soft Boiled Egg .Porcini Sauce
FRPaEEIEN gl RRE 4MHESED
Roasted Iberico Pork Top Cap .Local Vegetables . Mustard Gravy
PRI REERIFE L ER INEREEER TYRAT 50 420
US Prime Rib Eye Steak .Potato with Pesto .Truffle Sauce
=B Prime S4MMIR 5EFF NEE 5N 420
AUS 9+ Wagyu Rib Eye Steak .Potato with Pesto .Truffle Sauce
O+ BN A4 5EFF NEE 5N 840
DESSERT
Seasonal Chef Creative Combination FEEIFEER
Fruits Platter KR

COFFEE or TEA

PURE CUISINEATVEEE =1bmibiREHME 2 5% +886-2-2896-977
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ROYAL DINNER

mik 1,680

Amuse Bouche, Cold Starter or Hot Starter, Soup, Main Dish, Dessert
FE/\m - —BSRIERIN - —B5m —BEK  —EiHE

BEE 2,680

Amuse Bouche ,Cold Starter, Hot Starter, Soup, Main Dish, Cheese service, Dessert
FE/ I\ - —B%RIN - —BHRRE - —EBSm - —BFxR - AREKE  —BiHN

Wine Pairing by Sommelier 2 Glasses

BB 2 MR

SELECTED WINE PAIRING 2 GLASSES

ERRFESEE | BA [RIFEE] TWD 500

SELECTED WINE PAIRING 3GLASSES

BRRIEREEE | BA [TAER] e TWD 700

» REEN (EUHE12EUTRE] |65 HeRsiEE - #HE - MERT  TWD 480+10% -
= SIBWKE TWD 50+10% AEEEEM NATURA #9iEK - TIERIEK -

»  BEBKREE S TWD500 | RIDEE BURBE BRER -
s EERENEBNTERESR  KEEASARKE - Naltulra
n 15 Szbbl//{¥ﬁ££r'ﬂg;-|—’g 157‘:2'7?/***%*% ﬁ'ﬁ%ﬂn ]O%HE%&% water the way nature intended..

PURE CUISINEATVEEE =1bmibiREHME 2 5% +886-2-2896-977
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COLD STARTER

Natural Shrimps Salad .Grilled Zucchini .Crispy Focaccia
A RRIRIDHL BRI HREMRA

Broiled Salmon with Lemon Dressing .Fennel .Slightly Spicy Avocado Paste
BEMEETER BE MRBHRE

HOT STARTER
Braised Calamari .Saffron .Cauliflower Puree .Shrimp Flake
SRKIBAE SR |AAE TEHsEE SERURA

Duck Confit .Truffle .Onion .Crispy Potato
AL B ETHS NE FE EF

SOUP

Chicken Stock with Vegetables .Sliced Lamb .Local Vegetables

A e RUEAINFER /NERIR
Pumpkin Soup with Crab Meat .Seasonal Vegetable
ANV ME Bk

PURE CUISINEATVEEE =1bmibiREHME 2 5% +886-2-2896-977
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MAIN DISH

AUS 9+ Wagyu Rib Eye Steak .Potato with Pesto .Truffle Sauce

O+ B AN SEFT NEE® mix 500 420
Seared Whole Abalone .Stewed Chicken with Brandy

W R R Slpiubclnt:

Hokkaido Scallop .Nanfang-ao Beltfish Roll .Basquaise Sauce

ibBETE mRTEE BiR®

NZ PS Beef Filet .Ratatouille .Soft Boiled Egg .Porcini Sauce

BPIREIE S g ORRE 4HEE

Roasted Iberico Pork Top Cap .Local Vegetables . Mustard Gravy
A PEERFE LEA INREFER TYRAAT
US Prime Rib Eye Steak .Potato with Pesto .Truffle Sauce

=& Prime Z 48R BEXTF WNEE

DESSERT

Cheese Gueridon Service RIEESIEERE
Seasonal Chef Creative Combination FEEIEREES
Fruits Platter FeEKR

COFFEE or TEA

PURE CUISINEATVEEE =1bmibiREHME 2 5% +886-2-2896-977
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TWININGS TEA

Darjeeling Tea REEALA
Earl Grey Tea BEXx
Jasmine Green Tea SRFVARAR
Caramel Rooibos Tea EEELT
Chamomile Tea ESSEES
Iced Ceylon Tea KEBREALSE

Y APPCINTMENT TO HEA MAJEETY QUSEN ELTZABETH I

SINCE 1706

COFFEE
Americano =3
Latte X
Cappuccino

Iced Americano

\)(/

CATAMONA

Qur Coffee Enriches Your Life

PURE CUISINE ATV E B2

SlEmitRERA

/4=

%]

2 5%

+886-2-2896-977
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VEGETARIAN
TWD 980

Amuse Bouche, Cold Appetizer or Soup, Main Dish, Fresh Fruits
FB/\m - —ESAIXNSm —BEX KR

TWD 1680

Amuse Bouche, Cold Appetizer or Hot Starter, Soup, Main Dish, Fresh Fruits
FE/Nm - —ELRIREAAIN  —EH5m e —BEEX  MEHKR
AMUSE BOUCHE

Field Salad with Red Quinoa Lemon Vinaigrette

AFEHEBER  EEhE

COLD APPETIZER

Beetroot and Mixed Wild Mushrooms with Lettuce

X GRAafiE RO

HOT STARTER

Grilled Mixed Vegetables with Miso Sauce

PR  BRIEELR

SOuUP

Ginger Mushroom Soup

i
5
i
p=3s
o ul
N

MAIN DISH

Porcini Risotto with Grilled Vegetables
SHERSEER B

Pasta with Grilled Vegetables
HEREKRFAFEE EiRx

FRESH FRUITS

COFFEE or TEA

»  We offer Lacto-ovo-vegetarian menu, If you need Vegan menu please let us know.
. "R, EEADNER  BLZEBEZRME - BUNHEZNREESH - SHHE -

PURE CUISINEATVEEE =1bmibiREHME 2 5% +886-2-2896-977



