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BT EWE
Caviar quiche

FEHHFALRR
Spiced apple and rhubarb tea
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1EIEBIERIZYE « BRI - Fx
Smoked Cobia tartare, salmon roe, sprouts
n n n
iJeE R THERER « fSHIMEERS « T2
Grilled Boston lobster, lobster bisque, cognac

BB EEPAFEIED - T8I E  ESRT

Roasted king grouper, truffle, fresh mussel, grated mullet roe
Bk or
RIVEXBFENSFHE - FIFAEIE  FFR

U.S. beef tenderloin cooked in café de Paris butter, African live abalone, mashed potato
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maBERE BABRR  E/CHM
Berry tart, raspberry jelly, vanilla ice cream

IoOmsE ~ 2% ~ FER
Coffee, tea, herbal infusion

XS]~ BFEE

Assorted chocolate, macaron

BT A %E3,8807T © FHM10%MEE -
BEEHEKRHREFEKRBE - ARESMm5007T  ZUESHR1,0007T °
NT$3,880 per person and subject to 10% service charge.

The corkage charge per bottle at this restaurant is NT$500 for wines and NT$1,000 for spirits.
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Selection of morning bakery

FREEARR
Spiced apple and rhubarb tea

EHRER PHRERT 51 KHERDH - iSEmEs

Cured salmon gravlax, salmon pearl, cucumber, hydroponic salad, dill dressing
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B R RR AR IBES - HIERNE - X
Creole bouillabaisse, sun dried tomato oil, coriander
m m m
RREALBET B « BEMEEHET
Seared Hokkaido scallop, black truffle cream sauce
m m m

BRUYGAANRE - BIEXE - BERET

Pan fried grouper, baked prawn, lobster bisque sauce
B or
YRR REIENAHE ~ BRI - FHEE
U

Grilled U.S. beef tenderloin, baked prawn, porcini jus
n n n
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TREEHSREHE
Fresh tart of the day

BB 12,6807 * FERM0%BHZE -
BEEHEKRNREFEKRBE - A&ESM5007T  ZUESHR1,0007T ©
NT$2,680 per person and subject to 10% service charge.

The corkage charge per bottle at this restaurant is NT$500 for wines and NT$1,000 for spirits.



