
 
 

All Price Include 5% Vat and Subject To 10% Service Charge 

 

2021 
Spring Seasonal Menu 
$3500 NTD food only + 10% service charge 

 
 
 
 
 

WELCOME 
 

Chef’s Tapas selection 
主廚開胃小點精選 

 
 
 

THE TABLE 
 
 

Smoked Amberjack tartare, guacamole, papaya, citrus caviar 
櫻桃木煙燻生紅甘 酪梨醬 木瓜 柑橘魚子醬 

 
Slow cooked beef tongue, salsa verde, frisee  

低溫慢煮牛舌 歐芹綠醬 黃卷 

 
Onion soup, Atlantic cod fish, black olives, charcoal bread, 

洋蔥湯 大西洋圓鱈 黑橄欖碎 竹炭麵包片 

 
Homemade chicken tortelli, butter sauce, 5 forms of Parmigiano Reggiano  

手作雞肉麵餃 奶油醬汁 五種型態的帕米吉諾起司 

 
Seafood risotto, seasonal clams, crispy soft shell crabs 

季節海鮮燉飯 時令貝類 酥炸軟殼蟹 

 
Grilled Prime ribeye, sautéed vegetables, marrow Hollandaise  

炙烤 Prime 肋眼牛排 嫩炒時蔬 牛髓荷蘭醬 

 
The apple game 
玩轉蘋果三重奏 

Ricotta and apple jelly with salted caramel, green apple sorbet, apple pie with vanilla sauce 
蘋果凍乳清起司慕斯佐海鹽焦糖醬  青蘋果雪酪  爐烤蘋果派佐自製香草醬 
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