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Prime One Steak House LLunch Set Menu

St b

S & BIEEC Selected Wine Pairing
—# /1 Glasses NT$290 « =51/ 3 Glasses NT$680
AEEERHERERREK  SARBKEIOT+10%

We serve only mineral water at NT$90+10% per person

¥F 3 Main Course

BIEE—E I A Choose any one main course

RIELLRFEN NT$1,080
Grilled Red Snapper Fillet

i ¥ B = A K ER AL NT$1,080

Grilled Taiwanese Black Pork Loin

AT E AR A 85 R NT$1,180
Confit Canard Rouge Breast

B K SBUE S 38 10 NT$1,180
Braised and Roasted Beef Cheek

Prime onefg E4 Bz & EE IR NT$1,380

Prime One Selected Steak and Grilled Tiger Prawns

AFELuminas it fEEE) NT$1,680
New Zealand Lumina Highland Lamb(4 Bones)

EEENAK30XRMIR O AFHE6oz NT$1,680
U.S. Wet Aged 30 Days Ribeye Fillet Steak 60z

ZEBEPrimem AR 30KIEN S HEdoz NT$1,680
U.S. Prime Wet Aged 30 Days Fillet Steak 40z

ZEPrimeBR X AM30KREE S HE6oz NT$2,080
U.S. Prime Wet Aged 30 Days Ribeye Cap Steak 60z

=[1855 Primei X A A45 R ANERAHE100z(BA) —— NT$3,880
U.S. 1855 Prime Wet Aged 45 Days Ribeye 100z

UEEB¥EsFTHE  TEHELEDAN  -Sm- - £X k- HHAKRM
The above set menu includes handmade bread,
garden salad, soup, main course, side dishes, dessert, and drinks.

HERE: THFE 11:30~14:00 (M 13:00)
Serving Hour: Weekday Lunch 11:30~14:00 (Last order 13:00)
HKREBREMERE » FHERERZESSER -
This is a seasonal menu. The hotel reserves the right to make final modifications.
FEREHGBRER HRECEATHEY
Pork is sourced from Taiwan. Local produce is used whenever possibie.
S % S 00— B AR # B Plus 10% service charge per person
5k Y, £F 8 7 8 /& Please do not drink if you are a minor.
WNFE 5 MR BB S AR #5 A B For special requests, please contact our service staff.



