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Amuse Bouche
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White Asparagus Gaspacho with Marinaded Fish
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Select One for Appetizer (279)
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Roasted Octopus with Romesco
5% or
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White Asparagus with Gribiche Sauce
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Steaming Fish with Clam Bouillon and Seaweed Butter
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Ravioli with Duck Confit

= TS e > 4 Glasses of Wine Pairing NT$ 2,600
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— 6 Glasses of Wine Pairing NT$ 3,200
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All prices are subject to a 10% service charge.
Please advise our service staff of any food allergies you may have.
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Select One for Main Course (5th)
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Ibérico Pork Cheek with Cheese Polenta
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Pigeon with Truffle and Porto Wine Sauce
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Lobster with Green Pepper Sauce and Sweet Potato

HA A5 f43Eh (3 #2A)
Japanese Wagyu A5 Tenderloin (3 oz)

HA F1 BIZEFRIR (12 #7]) (For 2)
Japanese F1 Ribeye (12 oz)

H bR Al IS (For 2)

Mediterranean Seafood Soup
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Dessert
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Petit Four
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Coffee or Tea

NTS$ 3,280

NT$ 3,980

NT$ 4,680

NT$ 5,280

NT$ 8,880

NT$ 9,880



