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Black Tiger Prawn Pasta with Vodka Sauce

BRI RIS R

Seared Scallops Pasta with Sea Urchin Sause

pramn S Sk
Boston Lobster Pasta with Bisque
RS

French Duck Breast

BIEHE e B REBE
Grilled Tomahawk Pork Chop

PERRA GRS 6 &
N.Z. Lamb Chop 6 Bone

BRIST AR (2 )

Grilled Kurma Prawn 2 Pieces

ERR R SR

Chef’s Special Season Fish

TR AR

TREA 45 REH Prime BHHR -5k 60z
Wet Aged 45 Days U.S. Prime Rib Eye Fillet Steak 60z

A, 45 KRB Prime E#4HE 60z
Wet Aged 45 Days U.S. Prime Top Cap Steak 60z

AL 30 R3EE] Prime B %47 EepcfHk 60z
Wet Aged 30 Days U.S. Prime Chateaubriand Steak 60z

B4 A5 RAEMARER 4 S0z

Japanese A5 Hida Wagyu Beef Rib Eye Steak 50z

IR 45 K3EH] 1855 ZEHT BA-AIRAHE 1002
Wet Aged 45 Days 1855 Black Angus Beef Eye Steak 100z

TRIFK, 45 K3EE] Prime T/B4HE 200z

Wet Aged 45 Days U.S. Prime T-Bone Steak 200z

B2 ANAR 21 RER] Prime BHIR4HE 1202
Dry Aged 21 Days U.S. Prime Rib Eye Steak 12 oz

DRSS E e T / 713 / B | SRR

NT$2,080

NT$2,280

NT$2,680

NT$2,080

NT$2,280

NT$2,280

NT$1,880

NT$2,080

NT$2,080

NT$2,280

NT$2,480

NT$2,680

NT$3,280

& L /For two
NT$4,580

B AJ/For one
NT$4,680

& L\ /For two
NT$5,480

Each menu above includes freshly baked bread, a starter, soup, dessert, coffee or tea

ABIBKE $90+10%

A water fee of NT$90 per person, plus 10% service charge.

FIi— R

plus 10% service charge.

FRBEERFEANEN B - T - EE

Pork origin: Taiwan, Spain, United States.



