PRIME @®NE PRIME ONE STEAK HOUSE MENU | FHBEEERAENRLE ENT  2@|

‘ STEAK HOUSE ) HERFEEER » Selected Wine Pairing —3% /1 Glass NT$220 + Z#k / 2 Glasses NT$380 « =3 / 3 Glasses NT$580
FEBEREBBEMREN. |BK - 8 ABMKEIT+10% / We are only serving mineral water and sparkling water that charge NT$90+10% per person,
& A 2] AR AE B AR BT XIEEER BellotafRLLFIBTESEHE EXARBUXERNETEEN SAEMELuninaEZRNEH
ﬁﬁﬁz é Fan-seared Canard Rouge Duck Leg Caonfit Dry Aged 7 Days Canard Rouge Duck Breast Baliota Iberian Perk Collar Shoulder Diry Aged 14 Days Berkshire Bone-in Pork Chop M.Z. Lumina French Lamb Rack
Meat Course BiE5A La Carte NT$ 1,280 BIE5A La Carte NTS 1,580 BIBEA La Carte NT$ 1,280 B3E5A La Carte NTS 1,580 Hi%5A La Carte NTS 2,080
E#Set Menu NTS 1,980 EfESet Menu NTS 2,280 EfSet Menu NTS 1,980 E&Sei Menu NT$ 2,280 EfiSet Menu NTS 2,780
. il 1 AR B 4 K ER EIRAREE (1E) REENTERESR sormam
ﬁ :Igiﬁ g% Slimenead Fish an paplliote Grilled Kurma Prawn (4 Plecas) Grilled Boston Lobster (Daily Linvit)
BESA La Carte NTS 1,280 BAESA La Carte NTS 2,080 BAE5A La Carte NTS 2,680
Ganfaod Courae FEfSet Menu NTS 1,980 EfSet Menu NTS 2,780 E#Set Menu NT$ 3,380
EEPRIMEB I S H EEPRIMEBINFM EEISSS TR RY XE8S5 T RS EE1IBHRIEHT RS
ICEE N 30EMIRINB0zZ J0EEH60z BIAI0EFED602 B4 ERB0z BB EREL1602
L i U5, Prime Wet Aged 30 Days U.S. Prime Wel Aged 30 Days U.5 1855 Black Angus Beef \Wel Aged 30 Days  U.5. 1855 Black Angus Beef Wel Aged 45 Days U S 1855 Black Angus Beef Wet Aged 45 DaysRib Eye Steak 160z
Premium AQE‘d Steak Rib Eye Roll Steak 8oz Ribeye Cap Steak Soz Filel Steak Goz Rib Eye Steak 8oz BEELA La Carte NTS 4,680
E35A La Carte NTS 2,180 H35A La Carte NT$ 2,580 BEE5A La Carte NTS 2,380 FABEA La Carte NTS 2,580 EEESet Menu NTS 5,380
E&&Set Menu NTS 2,880 E&Set Menu NTS 3.280 E&&Set Menu NTS 3,080 EfiSet Menu NTS 3,280 W A % 88 Set Menu for Two People NTS 6,080
EEPRIMERZ TN AR 21X ADERBozZ EEPRIMEFE A 21XINR1602 ZEPRIMEFEENAMAIOERMBELI20Z (wermny
E ﬁﬁz T—‘: H Iﬁ U.5. Prime Dry Aged 21 Days Rib Eye Steak Boz U.S. Prime Dry Aged 21 Days Rib Eye Steak 16oz U.S. Prime Dry Aged 40 Days Rib Eye Steak 120z { Daily Limit)
EEESA La Carte NTS 2,580 BIEsA La Carte NTS 5,080 BEEEA La Carte NTS 4,880
Homemade Aged EfESet Menu NTS 3,280 E#Set Menu NTS 5,780 E#Set Menu NTS 5,580
W A E & Set Menu for Two People NTS 6,480 A E & Set Menu for Two People NT$6,280
FEond HEBELLSEEETREHBNESHb602 HEASRBELANRB0z BEABELMEL60z
== Japanese Hoshizora Wagyu Beefl New York Sirip Steak 8oz YU Japanese A5 Hida Wagyu Beel Rib Eye Steak 8oz YU Japanese A5 Hida Wagyu Beef Rib Eye Steak 180z
BESA La Carte NTS 2,380 Hi%5A La Carte NTS 2,880 BiPEA La Carte NTS 5,680
E#Set Menu NTS 3,080 Ef#Set Menu NTS 3,580 EESet Menu NTS 6,380
°AERESet Menu for Two People NT$7,080
S O+ 6 M A0 4 56 704 B 4oz W mo s mA 4 AR & HEBoz W mi o« 5uMm A 4B R % HE 1602
WESTHOLME  Ausiralie 8+ Full Blood Wagyu Filet Steak 4oz WESTHOLME  Austratia 9+ Full Blood Wagyu Beef Rib Eye Stoak 8oz WESTHOLME  Australia 9+ Full Blood Wagyu Beef Rib Eye Steak 160z
BEESA La Carte NT$ 2,380 HiE5A La Carte NTS 2,680 EEEEA La Carte NTS 5,280
& Set Menu NTS 3,080 Efiset Menu NTS 3,380 E#Set Menu NTS 5,980
EENAE A FEESet Menu for Two People NT$6,680
Wagyy shFs  EEETRBERSBBSENE 1002 shrE ZHERTRBESNSSEMESH80z shrs EERTRBEENFSICMEBEH60z
U.8. Snake River Farms Wagyu Beef Bone-In New York Strip Steak 1002 U5, Snake River Farms Kobe Besl Rib Eye Steak 8oz U.5. Snake River Farms Kobe Beef Rib Eye Sleak 160z
HiE5A La Carte NTS 2,180 HBiESA La Carte NTS 2,880 BiZ5A La Carte NTS 5,680
EESet Menu NTS 2,880 EfiSet Menu NTS 3.580 EffSet Menu NTS 6,380

WA E&Set Menu for Two People NTS7,080

/BHIE / COLD APPETIZER ~ #EISZ / HOT APPETIZER B / SOUP & / SIDE DISH &% / DESSERT BN / BEVERAGE
$380 $380 $280 $280 $380 $180

# 0 FINTEE Please do not drink if you are a minor.

HERBEEESENURE—SEER Al prices are tax included and subject to a 10% service charge

TER@RMMERR K. BAEY FANEKEIOT+10% We are only serving mineral water and sparkling water that charge NT$90+10% per person

HFERBEESTHE - aWE 828 T3 BE - BY¥EE S The above set menu includes handmade bread, cold appetizers, soup. main course, side dishes, dessert, and drinks



