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Risotto with Pumpkin and Sakura Shrimp
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Fettuccine with Mushroom Bechamel and Sweetbread
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All prices are subject to a 10% service charge per person.
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Baked Vegetable
EBEEYHEER NT$ 1,680

Veggie Burger with Vegetable

Jo8 B HE R LT e T NT$ 1,980
Grilled Blue Lobster with Bisque Sauce

HA A5 fIF3E71(3 2 F]) NT$ 2,580
Japanese Wagyu A5 Tenderloin (3 0z)

HA F1 BEFRIR(12 2:7) NT$ 3,880
Japanese F1 Ribeye (12 oz)
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Mediterranean Seafood Soup
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Scrambled Egg with White Truffle
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Handmade Pasta with White Truffle
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Vanilla Ice Cream with White Truffle



