Lunar Calendar Dinner Menu

BH /M

Amuse Bouche

YR 9 4 B T -4 3R U
Smoked Shima Aji with Clam and Spinach Sauce

I A AR M SR 7 B S T
Poached Oysters with Sunchoke and Fino Sherry

SR IRG SO R
Chestnut Soup with Mushroom
5 or

TR i SE 3 T\ B ERAR EE /e NT$ 580 extra charge
Sweet Potato with Black Truffle

A 7R A SRR R U
Steaming Fish with Mussels and Butter Sauce

5 or
FTHRAMEEILEAATE e NTS$ 1,000 extra charge
Handmade Pasta with Black Truffle

T3 Select One for Main Course

FEA LA AYAARES  NT$ 3,580 Y5 R AEIREUET R . NT$ 4,880
Confit Suckling Pig with Horseradish Sauce Grilled Blue Lobster with Matalotta Fish Soup
FEFLARBUABEALINE  NT$ 4,280 HA A5 MIAESES NT$ 5,580
Roasted Pigeon with Truffle and Porto Wine Sauce Japanese Wagyu A5 Tenderloin
R IEEES NT$9,880 (For 2) HA F1 BEARER (12 #F]) NT$ 9,280 (For 2)
Mediterranean Seafood Soup Japanese F1 Ribeye (12 oz)
hH R
Dessert

HEIVIVES | IR

Petit Four , Coffee or Tea

BRI —BIRB 2  aA BB BoiR - S8 SRR AR o

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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