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

PRIVATE DINING & CATERING

WELCOME

Chef’s Tapas selection
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THE TABLE

Smoked Amberjack tartare, guacamole, papaya, citrus caviar
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Slow cooked beef tongue, salsa verde, frisee
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Onion soup, Atlantic cod fish, black olives, charcoal bread,

Homemade chicken tortelli, butter sauce, 5 forms of Parmigiano Reggiano
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Seafood risotto, seasonal clams, crispy soft shell crabs
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Grilled Prime ribeye, sautéed vegetables, marrow Hollandaise
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The apple game
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Ricotta and apple jelly with salted caramel, green apple sorbet, apple pie with vanilla sauce
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All Price Include 5% Vat and Subject To 10% Service Charge
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