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LUNCH SET MENU 5980 FEHLREINR

. . . Fresh ingredients make a good risotto stand out, which is why we only serve it as a seasonal special.
(available for lunch ony 11:30-14:30 ) Ask your waiter or see our boards for today’s selection.
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“Punte D'ago Pasta” with Meat Ball in Bolognese Sauce
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Minestrone Soup with Beef Bucatini Pasta with King Crab and Capers in Lemon Sauce
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Truffle & Wild Mushroom Cream Soup Bucatini Pasta with Australian ng Prawn in Sea Urchin Sauce
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Pan-seared Sea Bass wit Frego a Pasta (a tradltlonal Sardinian Pasta)
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Please choose one (& QUICHE" (wrapped with Capsicum, Feta Cheese and Spinach)
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and Linguine sautéed with Olive QOil, Chili, Garlic, and Assorted Seafood
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with Dijon Gourmet Mustard & Avocado Salad $ 800 32 k% ﬁ,%ﬁt Eg*tyli@ I*_ll.l.

Oven-baked Pork Spine Steak decorated with Pepper and Onion Gravy Sauce
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Quinoa Salad with Smoked Duck Breast in Cherry Dressing Oven-baked Spring Chicken with Cous Cous and Herby Tomato Sauce

Caesar Salad, Diamond Tony's St e .
with Romaine Lettuce, Croutons, bacon and Caesar Dressing
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Cuttle Fish and Shrimps Salad tossed with Spicy Mayonnaise $ 1280 E&lj\sﬁjﬂ? %%E;Er‘ﬁﬁlj\*
Tow-cooked Lam anks with spices & Lemon-herb Couscous
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Fig Salad with Marinated White Anchovies and Honey Mustard ban-roasted Duck Leg UCk\ preserved With its own fat) with Citrus Jus
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with Parmigiano-Reggiano and Capers in Italian Dressing $20 BUCCo

(Classic Traditional Italian Gourmet of Veal Shanks in Chunky Vegetable Based)
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Char-grilled New Zealand Choice Fillet Steak with Crispy Garlic and Gravy Sauce
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Prosciutto”Jambon de Bayonne” with Melon and Arugula $ 1580 ar ﬁlglgﬂ ?E%%%%E%V\lltgirea”%ﬁggckTrufﬂe .
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Cold Slices of milk-fed Veal in a Creamy Sauce $ 2080 Ew cooﬁﬂ@amk’fﬁf&%f@ EIW?E ow er and Morel Sauce

made with Tuna, Egg Yolks, Anchovies and Capers
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(add|t|ona| charge of $300) (f: ed AUSﬁalﬂ:ﬂ \Eagyu Beef Tenderloin ( Marbling 8 )
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Mlldl(%{ roasted Beef (*raw) ian Wagyu Beef Ri

sliced with Purple Onion in Japanese Dressing $ 3280 ; ‘Eﬂ Nd“ﬂ%ﬁ—?l"iqu%ﬂ#ﬁﬂq:ﬂk
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Sashimi Salad in “Matsuhisa” Dressing (*raw) Grilled Australian'Wagyu Beef New York Stri
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Tender Calamari grilled with chickpeas in Lemon Sauce $1580 yﬂk%ﬁléﬂ#@ EEE*& I.I_
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Barbecued Fre:P't:Oysters with Spinach and Sour Cream $1580 %z!xsfe Ea(*-\%t!:ggjj * :l:ﬁukﬂﬂﬂﬂxﬁ%‘iﬁﬂ*ﬂ +)
Z:tkﬁk%g Euu ( *ﬁﬂm,gﬁ iﬁﬂﬁ ) Grilled Fillet Steak with Truffle Sauce and pan-seared King Prawn

Grilled Zucchini, Eggplant Oyster l\/Iushroom $1580 égare \Hﬁﬁﬁ,miﬂlﬂﬁg*ﬂﬂﬂﬂx *&Eg;i#bﬁg

baked & served over Tomato Sauce and Mozzarella Cheese New Zealand Lamb Chops and ng rawn served with Gorgonzola
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Slow-cooked African Abalone served with Leek and Green Peppercorn Sauce Seafoo tter Klng Crab Scallop, Sea Bass and Atlantic Lobster Tail)
(additional charge of $300) $2680 ; B?EEE%% EEEI Ed ixIEMRESFIFED )
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Duck Foie Gras Sous-vide cooked with Fig
(additional charge of $300)
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All prices are in NT dollars and subject to a 10% service charge.
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Minimum charge for Lunch is of NT 800 per person.VWe provide AQUA PANNA mineral water and charge NT 40 for each. The corkage fee per bottle at this restaurant is NT 500. Lunch Set
Menu includes Home-made baked Garlic Bread, Fresh Crab Meat Cream Sauce, Soup of The Day, one of your favourite appetizen main course, Coffee & Dessert.
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since 1988 F2 /0r &~ F& MM JF £ Diamond Tony's 101 - Authentic Italian Cuisine : No.2 Chef in Taipei Cause the No.! is not Born yet.



