(i 5 A A AYere
STUZTICHINT -Suall Tealian Plates

01

BEZ N E AR e sANEva > SiEmes (FhnEses T) HREDHEE -
PANE ALL’AGLIO

Freshly Hand-made Garlic Bread

$98 (cheese atop / additional charge $68)

02
WAG FEERBLEEIET kS8 > S e DS S e P o
COCKTAIL DI GAMBERETTI

Shrimps Cocktail
$268

03

FHEEILEREER A/ NMERR /VEIEIEA ok ESAFHES T > B B o SO AR -
CARPACCIO

Veal thinly sliced and served raw, topped with Capers, Shaved Parmigiano-Reggiano
$268

04

ETB86 JE\RZ A K PR BRI BT 2 I i 28I P LA A RIS JERZ A KRR -+ DR S04 -
PROSCIUTTO CRUDO DI PARMA E MELONE

Parma Ham served with Sweet Melon & Extra Virgin Olive Oil

$268

05

D.O.PAREZE AR AA R Hih - EE ARG - 280 > (50 R IRl T s S AT B RRAY (%
MOZZARELLA ALLA CAPRESE

Fresh Tomato, Basil and D.O.P. Burrata Cheese

$328

06

BRSNS - (e R AT AR DD -

LINGUA IN SALSA PICCANTE

Smoked Calf's Tongue served with Green Pepper and Spicy Tomato Sauce
$328

07

PEBRUEBINGHT BEE T i IBRTS AR I R M - OSBRI R BB R B F— OHEE -
FEGATO D’ANATRA FRITTO CON MIRTILLO

Pan-seared Duck “Foie Gras” in Mixed Berry Sauce

$528

08

R BE / S+ E R  EpoEs 5 C BRI R -
GAMBERETTO (FUNGHI / SALSA DI POMODORO)

Please choose the cooking style from the following selections:

King Prawn(with “Chanterelle” Mushroom in Cream Sauce / mixed with Spring Onion and
Tomato Cream Sauce)

$428

*r (EOHE AL NT$400 -
BT Bt R K IE R e 8ok - I HEr B E= I NT$30 K& -

Minimum charge is NT$400 per person. We provide Mineral Water and charge NT$30 for each.



R B 1988 FHIEKEI K
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09

SRR AVEIE kb E B 7 0 B A\ B E 3 -
POLPA DI GRANCHIO CON CREMA DI CETRIOLI

Fresh Crab Meat and Cucumber in Cream Sauce

$268

o Ciergy I

TR A S IR B sk il ARIE RS » B AR mE - °
LUMACHE AL FORNO CON AGLIO E BURRO
Escargots baked in Garlic and Parsley Butter

$268

11

F et L n E B FHAR 18 DU Bk & S 506 » B 0 AR L1 -
LUMACHE AL FORNO CON AGLIO E PESTO DI BASILICO

Escargots baked in & Garlic and Parsley and Basil Pesto

$268

12

BUEFEARREZ £ se gL msBR e (R FE AR A A B A AT -
MOZZARELLA FRITTA

Deep-fried Mozzarella Cheese, served with Dijon Mustard Sauce
$268

13

BEEHISEAEICAZ RS st s i IR ETE R BRI e - P IO B -

CALAMARI FRITTI

Crispy Calamari, lightly floured and deep-fried to perfection & served with Tartar Sauce
$268

14

FATEREARE B B/ F A a s /R E E 5

BME=TF RIS BRI/ NCREECAL (83) #aEE -

SELEZIONI DI SALUMI / SELEZIONI DI FORMAGGI / ANTIPASTO

Choice of following:

[talian Cold Cuts / Cheese Board / Assorted Selection of our Daily Special
$488 for one or two

$788 for two or more

REREMEHE - ZEHFHEMER
()577)\/011{ £ — ()y.fffm

“GILLARDEAU” OSTRICHE
Fresh French Gillardeau Oyster from France
Two/$488
% Dozen/$1288
Dozen/$2488




g S m
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15

(BERF OGRS W8~ FEERE) (BN, LTS 2 (F -
MINESTRONE

Fresh Seasonal Vegetable Soup

$198

16

Wy REE AL S, S B B 1 TR » FAE S R R R T4 2 -
CREMA DI FUNGHI

Creamy Mushroom Soup

$198

17

AR SRR 5 W e e P RS AT R R T - (RERATRES: -
CREMA DI SPINACI E PANCETTA

Creamy Spinach Soup with Bacon

$198

18
I NER TR E =%

BAMFLER > FHRBEFARE NN - EANBFEA -
“MARUBINI CREMONESI” IN BRODO

Classic Cremona Pasta cooked filled with roasted Pork, Veal and Chicken
in “Porcini” Consommeé

$248

19
BEHTER RS

ZUPPA DI PESCE
Fish Soup cooked the traditional way

$248

20

e Sp S S R S e v

F HE s B B A LB 1% AR B 5 » B (EAS— B YRR -
ZUPPA DI ARAGOSTA CON GAMBERI

Lobster Bisque with Scallop and King Prawn

$488

‘ “‘ﬁﬂﬂnﬂ%ﬁ

*E KR E > &% A NT$300 / BAE RIS DS NT$500 -
Surcharge of NT$300 per bottle of Wine / NT$500 per bottle of Spirit or Champagne is applied to those brought by
guests.



B THRAGRREEDH
INSALATE -Sulods

21

VE 2 SR RSB DAL BRI  E T - WHIEEALE - AR -
INSALATA ALLA CESARE

Caesar Salad, Romaine Lettuce in Homemade Caesar Dressing, topped with Crispy Bacon

$328
(ME$88 RIFAHCITE L £ Bl 15 HERY TA)
(smoked Salmon or grilled Chicken atop / additional charge $88)

22

VDR FEmERE A DHL o2 S0 RB A SR DAL BRI S -
INSALATA DI MANZO COTTO

Grilled Beef Salad tossed with Balsamic Vinaigrette

$328

23

fo AR DAL VE IS+ 25 - e~ PR - BA HPERE A FIMBE R DAL - SRR B AR -
INSALATA DI POMPELMO E FRUTTI DI MARE

Grapefruit and Seafood Salad in Olive Oil and Vinegar

$328

24

WE T TESRIE T FUEFRDAL RO AR R 2k Ak -
POLIPO E PATATE

Slow cooked and Char-grilled Octopus, and Warm Salad of Potato
$388

25

TS HFRR BRI S TE3E E IO LR MU A & - A B -
BROCCOLETTI IN PADELLA CON AGLIO E PEPERONCINO

Pan-fried Broccoli, Garlic and a touch of Chili

$288

20

PAT RS R R RADK B - F RGO T BEERE F » E0RInfE -
FUNGHI CON VANIGIA ALLA MILANESE

Mushroom sautéed with Herb, Parsley& Pine Nut

$388

27

BEHIARR IDIFER iR BRI 0 4E S B DER RS -
VERDURE SALTATI ALL OLIO D’OLIVA

Sautéed Seasonal Vegetable with Truffle and Olive Oil

$428

TONY /e = RLE ~ R T§2

Discover the secret to Authentic Italian Cuisine.



REZRERIERE
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28

EET NG BT E ERE AR - N - ARTEEE  BUR  ET
VEGETARIANA

Gorgonzola, Spinach, Porcini Mushroom, Zucchini, Eggplant
$588

29

RFEERN GRS A ITE LEE « HEILE - TRk
TRIFOLATA

Button Mushroom, Fontina Cheese, Truffle Oil

$588

30

OREEAFTRRAVIE Ak oz LIS 155 B2 K B ~ 22
PROSCIUTTO

D.O.P. Burrata Cheese, Prosciutto “Crudo di Parma”, Arugula
$588

31

BER e AT fUI SRR E R e B T LR RRBLEINE T
SALMONE AFFUMICATO

Smoked Salmon, Capers, Ricotta Cheese, Whole Peeled Tomato Sauce, Mozzarella Cheese and
Avocado

$308 / per drink
ILEMBH X B 45
BEVANDE - Cocktaill
NFEILIHIRREE Ik T Q

COSMOPOLITAN | Vodka, Grand Marnier, Cranberry Juice

JINISEEL S PR A
CAIPIRINHA | Fresh Limes, Rum, Brown Sugar

BRI
KAMIKAZE | Vodka, Cointreau, Lime
B R SRR
MARGARITA (Shake/ Frozen) | Tequila, Cointreau, Lime
e M E G IR E/KHR
LONG ISLAND ICED TEA | Vodka, Gin, Tequila, Rum, Cointreau
No. 6FVALE
LAZING RED LIPS | Vodka, Cointreau, Green Apple & Pineapple Syrup, Cranberry Juice
SR EHIEER 24
WALTZ FOR ANTONIO | Rum, Grape, Cranberry Juice
Bt 5 R i HES AR
LYCHEE DREAM by “REBECCA” | Dita, Jack Daniel’s, Lime, Orange Juice

JEERYIERL
BLOODY MARY | Vodka, Tomato Juice, Tabasco, “Worcestershire”, Lemon Juice




SBEE NS ]
p7)\//l/[/ ~Lusta Distes (we wse Wf/[g A’;YZ( /qﬂ@ \[7/‘6&[6/[1{? 7 Mdé (W{MJ/{L&L%; /

32

WZTRETEE ¥ Hsas i  GsREGR I nE -

LASAGNA COTTO ALLA BOLOGNESE

Layers of Pasta with Authentic Meat Sauce (Beef) cooked the traditional way
$388

33

AL R BRI B SRy B - B B R -
SPAGHETTI AGLIO E OLIO

Spaghetti with Garlic, Herbs, Olive Oil and a touch of Chili

$368

34
LIS NE T ER A B 3 - A - BZE A - MU UK - SRR AE S e -
SPAGHETTI PRIMAVERA

Spaghetti served with Spinach, Mushroom, Sun-dried Tomato, Olives, Ricotta Cheese in a
Tomato Sauce

$428

35

T AR BRI AR g ok e A - DREDRTIAIER I ANEE -
SPAGHETTI Al FRUTTI DI MARE

Spaghetti with Squid, Mussels, Scallops, Clams & Shrimps with Garlic, Herbs and a touch of
Chili

$428

36

AR ENSTE i A G A SHIEIAE AR R A2 AR - A5 A8 — T

SPAGHETTI ALLA MARINARA

Spaghetti with combination of Squids, Mussels, Scallops, Clams and Shrimps in Fresh Tomato
Sauce

$428

37

b A E SR AR 58 R I AR R A (5 A L S FROR (AR RS -
LINGUINE CON LE VONGOLE AL VINO BIANCO E BASILCO

Linguine with Clams, White Wine and Basil

$388

38

PUESIEAR D ERIR Ve AR AR R e B R » SEMC IR BE it - (RGP e nk -
LINGUINE AL GAMBERETTO E ACCIUGHE

Linguine sautéed-fried with Shrimps, Anchovy and Cherry Tomatoes

$468

EIEARIREC R B O BGEE B I S R %5 A B AP Ry s s 224k -

If you have any food allergies or intolerances, please speak to the staff on duty.



BER N B RR&E AR

PRI — Reisette or H‘fkf/{in/_{{;‘”idﬁl/{/é Lustas

39

AN RIS T BHRER AR A B2 H SRR R s Lo A - 3 BRI O 1 = 58 -
RISOTTO DEL GIORNO

Fresh ingredients make a good risotto stand out, which is why we only serve it as a seasonal
special. Ask our staff for today’s selection (please allow 30 minutes preparation time)

$688

40

BT RFPIEE B K BRAIZ RS F TR SLESE - 35 0M B R e P B BLEE U2 K B > Rk -
GNOCCHI DI MASCARPONE AL PROSCIUTTO

(Potato Dumpling) Fresh Potato Gnocchi with Parma Ham in Mascarpone Cheese Sauce

$428

41

?Aﬁilﬁﬁﬁiﬁzﬁgi =R IR SRES - IME K AR R -
VIOLI

Three Cheese Ravioli tossed in Sage and Butter Sauce

$428

42

2 ER AR T T AN ER (G Eite” Mo LU AR T AT o P ER R -
BUCATINI ALLA PUTTANESCA

Bucatini Pasta with Beef in Tomato Sauce, Olives, Capers and Anchovies

$388

43

PABR SRR B SR B (G FATEH  SRBIREM - EINGAREZES - ZE - IR -

BUCATINI ALLA CHITARRA CARBONARA

Bucatini Pasta with Truffle Oil, Bacon, Egg and Cream Cheese Sauce, “DA ANTONIO’s Style”
$488

44

AR A REIRE 02 B0 R - MRS - KPEEREIRE -

SPAGHETTI ALLA CHITARRA CON SUGO DI PISTACCHI E ARAGOSTA

“Chitarra” Pasta with Atlantic Lobster Tail, Cherry Tomatoes and Roasted Pistachios
$728

%c o HOUSE IWINE @/M

%0 RIS A E S N R
LAPOSTOLLE CASA Grand Selection Chardonnay | Chile
RIS ek R A A a

MONTES Classic Sauvignon Blanc | Chile
BRI R AN

LAPOSTOLLE CASA Grand Selection Cabernet Sauvignon | Chile
Only $ 308 / per glass




BAREHE AN
P7{//I/[/ — IL;‘&V/[ /‘{{M{Muﬂé Lustas

45
YR B R AR ZE ARG UR B S S I 2 A g - > A SRR HE R A -
SEDANINI CON FUNGHI E POLLO AL FORNO

Sedanini Pasta (“a long, thin, tubular pasta”) baked with Cheese and Chicken
$388

46

Py AT E Ve YRR BRSO OBl Byl RS 7R - SR8 B LA -
SEDANINI PEPE AGNELLO CREMA

Sedanini Pasta (“a long, thin, tubular pasta”) with Garlic and Chili in Cream Sauce

$388

47

K PAEEF AR T LA a2 B AT T WA T - SRR AT -
FETTUCCINE AI PORCINI

Herb Fettuccine with Porcini (imported Italian dry mushrooms) and Olive Oil

$528

48

EURE RN BRI LR SIS LN R R CIRRAT AT A 55 & -
FETTUCCINE AL PESTO CON AGNELLO

Herb Fettuccine with Lamb in Creamy Pesto Sauce

$428

49

TEREET - TRAREEGETF LR srEnT IS TERe T >\ B%Hs -
FETTUCCINE CON CREMA BISQUE CON GAMBERETTO

Ink Fettuccine with Tiger Prawns and Scallops in Bisque Sauce

$728

50

G R ARSI P VB B0 LA A R T/ NI B m ST Y BT BH 320 R U - -
FETTUCCINE ALLA ZUCCA CON GAMBERI

Pumpkin Fettuccine with Shrimps in Pumpkin-flavoured Sauce

$428

BERX. BRBECH

BEVANDE - Beers

8 18 KR EFEE TAIWAN DRAFT BEER “Fresh in 18-Days” & Special Delivery
25 JCFITiZE 2 4E 1957 PERONI DRAFT BEER | ITALY

{#EE X T #%//\35 (17 ERDINGER DRAFT BEER | GERMAN
SRR T 4 HE0%,% BUDDINGTONS PUB ALE BEER | ENGLAND
all only $208 /per one




BEEREX
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51

TREEIEIS/ NERE (CHERE  fiiso b NVEH - SIS > MER o (HEBAT LS =158 - )
POLLO ALLA CACCIATORA (please allow 30 minutes preparation time)

Oven-baked Spring Chicken with Herby Tomato Sauce

$688

52

PR L e TR AB NG Y yemee i P SIS A UE Do SR R S 5C (9  ar -
PETTO D’ANATRA GRIGLIATO SERVITO ALL’ACETO BALSAMICO

Roasted “Smoked” Duck Breast served with Aged Balsamic Sauce

$628
53
PIEBFEHEEEHUEE AT 4968 E 25555 2 e » FVe DABEHIUE B RS R kY U NI DL 38T -

BISTECCA DI MAIALE AL FORNO CON CIPOLLA E SUGO
Roasted Pork Steak served in Onion Gravy Sauce

$628

o4

REERAERBFEM S0 eIk B = 00N PSSR BRI A - (HLEBER O S/ = 108 - )
CROCCANTE DI MAIALE ARROSTO (please allow 30 minutes preparation time)

Roasted Pig Knuckle with Pickle and sautéed Sauerkraut

$888

35

RIS PERIRT R NS O B RS S a AERMIVARTEIS - SR RERE - [EF80E
BISTECCA D’AGNELLO SERVITI CON SALSA ALLA MENTA FRESCA

Char-grilled Baby Lamb Chops served with Fresh Mint Sauce

$888

56
FIEA PRI R NEFARESBIRE F T STIUAMEORRE/ NG - BSOS ©
COSTOLE DI AGNELLO ALLA GRIGLIA SERVITI CON SALSA AL CUMINO SPICE
Grilled Rack of Baby Lamb served with “Cumin Spice” Sauce
(B EETN S =158 - ) (please allow 30 minutes preparation time)
$1088

37

BUECHTE N aA Y e ERBIICE S R - BRREE  MARSE—IE A ©
0OSSOBUCO

Classic Traditional Italian Gourmet of Veal Shanks in Chunky Vegetable Based Sauce

$888

38

SREAZVNFEA gk ER e N~ B - (HREBAN LS F =58 - )
VITELLO ALLA MILANESE (please allow 30 minutes preparation time)

Veal Chop, deep-fried to Crispy “Milanese” Style with Tomatoes, Spinach

$788

59
i fEELESE e rr R AT 4R PE T e S AR FE ST, e ARk A R B ARk
FILETTO SERVITO CON SUGO ALL’AGLIO

Char-grilled New Zealand Choice Fillet Steak, topped with Anchovy and Mushroom and in
Garlic Gravy Sauce

$1088



o B A Ay E R
SECOND] DE] TEMP] ODIERNT (;j[//%g/ Main Courses

60

ZEVYEENS AT SES] IEVDRIAET 36 B SEmANSL, 5 ENSRTAT d AR LR -
FILETTO ALLA ROSSINI
Char-grilled New Zealand Choice Fillet Steak, topped with Duck Foie Gras and Marsala Sauce

$1268

61

EESH AT B RDIR - FE
Rl AF BN 2B T AR RS HE R SO ERERESTHL » B AP T LIS SR EERARTE -
BISTECCA GLIGLIATA RIB EYE CON PESTO E FORMAGGIO

Char-grilled U.S.D.A Prime Rib-eye Steak topped with “Pesto Cheese” served in Demi-glace
$1268

62

T 5omr B HIRB IR HE b o5 IHMBnIRA SR B 10 B — & %0k -
BISTECCA GLIGLIATA RIB EYE CON LUMACHE AL AGLIO E BURRO

Char-grilled U.S.D.A Prime Rib-eye Steak with Escargots baked in Garlic and Parsley Butter

$1268

63

PSR D ENER A GRmEEEn (R - BRI AR - kR %k -
GRIGLIATA DI PESCE

Charcoal-grilled Whole Fish (Be sure to ask the staff about our daily special)

$788

64

HIT AU B+ s OB TRy - AT s -
GRIGLIATA DI PESCE

Today’s Market Fish pan-seared and served with Clam Sauce

$688

65
FEBKEE - 4@ EEEE mESEA - E - TR TH -
CACCIUCCO ALLA LIVORNESE

Fish of the Day with Squids, Mussels, Scallops and in in Tomato Lobster Broth
$1288

60

VEPE ERETSEEIRE FREDS I - FTROIT IR FAERE - TH - SEEAT -
PRIMIZIE DI MARE ALLA GRIGLIA (MISTO DI PESCE)

Grilled Seafood Platter of King prawn, King Crab, Scallops, Fish of the Day
$1688

67

KPEE R PSRN RE N Fs s Rl L URAR R R DUARBIA 44 Staub BERESESRMNE TR 25 -
ARAGOSTA ALL ARLECCINO
Fresh Maine Lobster baked in Garlic and Parsley Butter

$1688

68

GRS ECIR T Y SR FE AR KRB ESE AR 2 k5 T IR B 0 —E ER B = -
RISOTTO ALLA PESCATO CON CROSTACCI " SPECIAL"

Seafood Risotto with Maine Lobster

$1988



A& E L EREH R
DOLCJ- Desserts

69

E-RIVETIEE mRhfEE  BREFBENLEES  @E—5 - (LEEANOE/F =108 )
TORTINO AL CIOCCOLATO CON CUORE FONDENTE

Dark Chocolate Soufflé (please allow 30 minutes preparation time)

$308

70

o[ EE TR FLEENIKER LIBAFIE C FHIEI ROk - BB -
TIRAMISU

soaked in Strong Espresso Coffee and Amaretto liqueur with Mascarpone and Chocolate
$308

71

SCHERHORER Eigrrink > SRR vk -

TIRAMISU

soaked in Strong Espresso Coffee and Coffee liqueur with Mascarpone and Chocolate
$308

72

FPHRSEPA BB IEAN S EER e E B FEAFIAEE -
CREMA BRUCIATA “TARTUFO”

“Créme Briilée” with Truffle Oil

$308

73

TEMCRAEIIEE ok ie & S KM iy 2=z -
AFFOGATO

Vanilla Ice Cream served in a tall glass with a Strong Espresso to pour over the top
or Vanilla Ice Cream served in a tall glass with your choice of Liqueur to pour over the top
$308 (COFFEE / LIQUEUR)

74
TR EE RIS SEa F (s -
SELEZIONE DI STAGIONE E FRUTTI DI BOSCO

Yogurt with selection of Seasonal Berries
$308

75

PEPE S A A A VKORMR P BB O 0 B A R SRR -
ZABAIONE

Homemade Ice Cream with Egg Yolks, Sugar, and Marsala Wine

$308

76

TKER IR BKEM s LR Ok A IR A & (7758 2 )
GELATO

Ice Cream (please select 2 scoops)

$308

*LL (BRI Ryt & 2R (B8 55 RN 10% AR5 -

All prices are in N'T dollars, inclusive of applicable government taxes and subject to a 10% service charge.



—~

HPEAELF mER S mENY S

@% CAFfE\ - Coffee é frlz,f/w /[/[u///”

#5275 CAPPUCCINO (Hot/Iced)
Fe=URHENIYE ESPRESSO
{5y sk DOUBLE ESPRESSO
HEZF 4=k ESPRESSO MACCHIATO
b = B2k AMERICANO (Hot/Iced)
28515k CAFFE LATTE (Hot/Iced)
$188

B £ 2 8500 Bk

/A T1E - Lfyfmz,‘/u‘ﬁ Cottee L atte

e ek BROWN SUGAR CAFFE LATTE
B f- &gk CHESTNUT CAFFE LATTE
JEE -2 g5 fik MOCHA CAFFE LATTE
$208

RSB SR R

TE E TISANE- Classic Ten

Hifén 2 2% ENGLISH BREAKFAST TEA
{EFEAY{9 855 A LADY EARL GREY TEA
B /3% A Z¢ ORIENTAL BEAUTY TEA
LA fEZS WEN SHAN POUCHONG TEA
S5 9 =25 CEYLON ORANGE PEOKE TEA
{84 k75 5% DARGEELING TEA
$208

BREBREIMNERRMRE KUSMI & TREEBHEFEZLIERE B
TE E TISANE - Kasni Tow @& Lo Laluis dos Theés” Tew

TR PEEE5E ANASTASIA TEA EARL
(R EET 725 PRINCE VLADMIR
3% [ B £25¢ BB DETOX TEA
fai5 i % VERBENA
JEE 2 BTS2 “NANA” SPEARMINT GREEN TEA Iﬂz a]
i EE 4% 45 GINGER-LEMON GREEN TEA ,
¥ H17Z#h THE DES ALIZERS X
SRR EIE THE DES CONCUBINES &) (@)
LR E209EP THE DES SABLES
$228




B R IR R

BEVANDE - Sufe Drick.

=5 A] 4% PEPSI

{41 %% DIET COKE
+=5/K 7-UP

Zs#57K TONIC WATER
E1757K GINGER ALE
#FTY57K SODA WATER
$128

FE R EHZRR A 52 7K SAN PELLEGRINO
S E Y 7K 5K ZE ICED FRUIT TEA by “DIAMOND TONY’S”

$188
Bk 48 SR T KR

BEVANDE - Now-alostalle @ ?“@

£ FIYEE 7% BLUEBERRY LEMONADE FIZZ
B A\ BRI ES 5T PINEAPPLE SPARKLER
ML EELE 224 % PINK BARBIE

[ JE B Y5 & BEFORE SUNSET

$208

R EIREN
BEVANDE - Healtly Juice

feEEZy B 5L+ FRESH KIWI JUICE

kR + HONEY LEMONADE

fe£ERIRS 5+ FRESH ORANGE JUICE

4= 57 BB MIXED BERRIEY JUICE

LEu i B 20 MIXED BERRY SMOOTHIE made with YOGHURT
$208

BB RNITHEIH
BEVANDE - Alowioal

2552 GIN TONIC

{R¥#in7Ed VODKA LIME

B T /& (VODKA / GIN) MARTINI

2 Fl] CAMPARI | Campari with Soda or Orange

% 424 POMELO | Campari, Grapefruit Juice, Soda
$308

*LL (RS Ryt & 2R (A8 S5 RN 10% AR5 -

All prices are in NT dollars, inclusive of applicable government taxes and subject to a 10% service charge.



