Chef Recommend Menu
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Amuse Bouche
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Caviar and Smoked Feta Cheese Ice Cream
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Poached Oysters with Sunchoke and Fino Sherry

FE 7 P b T B B A R
Sweet Potato with Black Truffle
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Steaming Fish with Mussels and Butter Sauce
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Handmade Pasta with Black Truffle
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Grilled 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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Coffee or Tea
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Petit Four

5% NT$ 7,800 55—k &
NT$ 7,800 per person plus 10% service charge
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