Lo B BHENG
7 4/ ®  Amuse Bouche

C ] R EEIR UK IE
: ’C'I.a.vi)rzand Smoked Feta Cheese Ice Cream

s RESEREESE

Aubergine Royale with Red King Crab and Fennel Cream
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& Add Freshly Shaved White Truffle
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Grilled Local Mussels with Yuzu Romesco Sauce
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Seasonal Fish with Matalotta Fish Soup
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Handmade Pasta with White Truffle
JfE NT$ 4,000 supplement
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illed Blue Lobster with Lentils and Shrimp Jus
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Roasted Pigeon with Truffle and Porto Wine Sauce
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Dessert
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Petit Four , Coffee or Tea

3 Glasses of Wine Pairing NT$ 1,500
Cg? 5 Glasses of Wine Pairing NT$ 2,500
— CHATEAUX % NT$ 6,800 B3I —IRIBSEE o

= NTS$ 6,800 is subject to 10% service fee charged.



