/I/L%zo p/&ﬁ%

B MMERERLE REEHFIES

Menu includes Special-Homemade Dip
(Fresh Crab Meat in Cream Sauce), Freshly baked Garlic Bread

@ ﬁlﬁb’ijnn néz}ﬁ_) ZUPPE-SOUP (Please choose one)
EBRXFRLS

Minestrone Soup with Beef
R ME ER S
Truffle & Wild Mushroom Cream Soup

@ Fﬁ%*ﬁm‘ﬁ (q%lfi ?7\) STUZZICHINI-Cold AppetiZt‘,I‘(PIease choose one)

RAEEFREZREEEE

I\/I|Idlg roasted Beef( raw)
sliced with Purple Onion in Japanese Dressing

SEwitisEm T TEHGHTE

“Carpaccio of Scallop” in “Pomelo” Dressing (*raw)

FEXEZARRS « FE DA

Sashimi Salad in “Matsuhisa” Dressing (*raw)

EESREER - EHEE

Oysters “Fine de Claire” ,Marennes d'Oleron from France (*raw)

HRARKSRRKERE

Abalone Salad with Cuttlefish tossed with Spicy Mayonnaise

EREEER/NGA - SRAE

Smoked Calf’'s Tongue and boiled VeaI Tenderloin,
decorated with Tuna Mayonnaise

EREE S B IHE AR B R AERE T

“Carpaccio of Veal Tenderloin” (*raw)
with Parmigiano-Reggiano and Capers in Italian Dressing

e BV EISRE IS L

Caesar Salad, Diamond Ton%/s Style
with Romaine Lettuce, Croutons, Crlspy Bacon

RIBEAERILORIA BT TTRITE

Norwegian Smoked Salmon
with Dijon Gourmet Mustard & Avocado Salad

FAPa R E SO  (FERBAREER (D1 Sk IBER - 1E)

Sicilian Salad “Shrimps, Cuttlefish, Smoked Salmon, Mussels”
tossed with Balsamic Olive Oil vinaigrette

D.O.P.foimE BE R BEE IS E

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

A E B KRR E MR Z fisE

Prosciutto”Jambon de Bayonne” with Melon and Arugula

@ Bﬁ%nnﬁ”%% (gﬁ%_jﬂ) PRIMI -Hot Appetizer (Please choose one)
REFERREE K BERCE

Vegetarian Platter baked with Cheese and “Balsamic Poweder”
PRERISE T RBEBEEFS
Pork Belly slowly braised with Aged Port Wine and Mashed Potato

RN K ERIEF B SR+

Pan-broiled Calf's Tongue with Piccante Sauce

BEBMERRNE - FTIFENFAR

Homemade Meatball (Beef) in Bolognese Sauce

RUSE @SS 3 ik B 77 & R 22

Pan-roasted Sea Bass with Watercress Veloute

HiEiRieRE B BRI INHEER

Roasted Sea Scallop and Tiger Prawn with sautéed Sauerkraut

RIEBRHeTE R LR « (ARRINEE

Barbecued Fresh Oysters with Spinach and Sour Cream

InA) SRl F TR I AR IR

Homemade Shrimp Ravioli with Ricotta, in Tomato Sauce

T REEMEFMRE  thhigrIEK

Capresse Linguine with Tomato, Basil and Mozzarella

BEltsETREF LiFFEERE

Pan-seared Scallop with Homemade Potato Gnocchi

Htj‘h‘ { kﬁ Fashion Dish

NT. 1,680

% H%fﬂﬁ*ﬁigﬂ‘ii(p%%—%() SECONDI -Main Course (Please choose one)

&= S VIS R ERSR A R FE

Soft Pig Knuckle simmered in Bacon, Colorful Peppers and Sauerkraut Sauce

BHRIEB/INFHE BRI KRR RS

Veal Chops “Saltimbocca” with Prosciutto, Cheese and Sage

RENEE/ N EHERICIEELTK REE

Oven-baked Spring Chicken with Cous Cous and Herby Tomato Sauce

ey BA (S 7 B B A T B e E

Today’s Fresh Market Fish
baked in Garlic and Parsley Butter with Cauliflower Sauce

%[Ej&§ Diamond Tony’s Style Dish
NT. 1,980

(3212

@ ffgﬁﬁigﬂ‘ii(a%%—%’t) SECONDI -Main Course (Please choose one)

P e EREFEN FHHATS S RALET
Char-grilled Beef Fillet Steak
Rossini style with Homemade Smooth Liver Paté atop and Marsala Wine Sauce

WIEREER - HIEFEET

Pan-grilled Giant Grouper in Lime and White Wine Sauce

KEIEARPARE/NEFHE - BREKRRELR

Seared New Zealand Lamb Chops served with Aged Balsamic Sauce

BTG UIS o 3

Osso Bucco _ .
(Classic Traditional Italian Gourmet of Veal Shanks in Chunky Vegetable Sauce)

% &% Luxurious Dish
N T 2,280

IAI

B YEHIOE T EEEE—R) SECONDI -Main Course (Please choose one)

RIEEETERANIRF A S ATE ST

Char-grilled U.S.D.A Prime Rib-eye Steak scented with Cepes and Demi-glace

hefmatsE - SARE

Fresh Crab stir-fried with Colourful Peper Corn Sauce

EB*%:?:(*REE&HE?J FRIK BRI FRERHIEET)
Roasted Steak & Seafood
(grilled Fillet Steak with Truffle Sauce and pan-seared King Prawn)

BelEARPaRaRRFHERMI K BRMR - MR ERI LA

Seared New Zealand Lamb Chops and King Prawn served with Gorgonzola

;IHI{‘ }E?%ﬁ Signature Dish
NT. 2,680

% ﬁ%ﬁi&%ﬁiﬁiﬁ(;ﬁﬁ_ﬂk) SECONDI -Main Course (Please choose one)

BEENEEFEE EespressofE;

Lamb Wellington served with Espresso Sauce

RELSRE BT EHE B R E

Grilled New Zealand Venison Steak in Cacciatora Sauce

FUREEME A0 B B8 AT aie « T8 « Blal) - AP FEER)
Seafood Platter: King Crab Scallop, Sea Bass and Atlantic Lobster Talil

|- IL&E;E (R4S RN AHE « ATDEEEIBR « BEFH)
Main Select|ons (Australian Wa u Beef Cheeks braised in Port Wine,
pan-fried Atlantlc Lobster Tail & pice crusted New Zealand Lamb Chop)

ANEREFRUEZ 4 PLEEMER « #IRFENRIGRIGSE
We mainly serve U.S.D.A Prime Rib-eye, New Zealand Fillet and
Australian Wagyu Beef in this restaurant.

Tovy/Nih: ROE ~ HEIMmIT§ -
No- 2 Chef In Taipei Cause The No- 1 Is Not Bor Yet.



