
 

   

 

    
Select One for Main Course (5th) 

 NT$ 3,280 

 Seasonal Fish with Barigoule Sauce 

         NT$ 3,580 

 Ibérico Pork with Glacé Raisin 

                         NT$ 3,880 

 Australian Wagyu Beef Cheek with Rosemary 

                          NT$ 4,680 

 Grilled Blue Lobster Sherry Vinegar Sauce 

A5  (3 )  NT$ 5,280 

 Japanese Wagyu A5 Tenderloin (3 oz) 

F1  (12 ) (For 2)             NT$ 8,880 

 Japanese F1 Ribeye (12 oz) 

  (For 2)                      NT$ 9,880 

 Mediterranean Seafood Soup 

 

  

 Dessert 

  

 Petit Four , Coffee or Tea 

 

 

Amuse Bouche 

 

  

Appetizer (1st) 

 

Tomato with Duck Prosciutto 

 

  

Appetizer (2nd) 

 

Poached Oysters with Sunchoke and Fino Sherry 

  

Appetizer (3rd)

 

Vichyssoise with Shrimps and Bottarga 

 

  

Select One for Gnocchi or Pasta (4th) 

  

Pumpkin Gnocchi with Bisque Sauce 

or 
 NT$ 1,200 supplement 

Handmade Pasta with Black Truffle 

 
4 Glasses of Wine Pairing NT$ 2,600 

6 Glasses of Wine Pairing NT$ 3,200 

 

All prices are subject to a 10% service charge. 

Please advise our service staff of any food allergies you may have. 

Set 
Dinner 


