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Menu includes Freshly-baked Garlic Bread
& Special-Homemade Dip (Fresh Crab Meat in Cream Sauce)
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Soup of "the best" Choice
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Lobster Bisque with Scallop
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Chinese “Kung-fu” Soup

Cold Appetizer
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From the Sea “Trio”
Thinly-sliced Abalone, Fresh Diver Scallop, Cuttlefish
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King Crab Crushed Avocado
Caviar and Cocktail Sauce
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Homemade Duck Foie Gras Terrine
Brioche and Hawaii Black Salt
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“Speciale Gillardeau” & “Fines de Claires” (Fresh Oyster) (*raw)
served with two-toned Caviar & Special-Homemade Dressing
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Entrée
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Duck Foie Gras Sous-vide cooked with Fig
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Pan-seared Glant Grouper with “Broccoli Purée”in “Vermouth” Sauce
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(Potato Dumpling) Fresh Potato Gnocchl with King Scallop in Sea Urchin Sauce
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Escargots “petit gris” with Chicken Mousse and Black Truffle Sauce
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Specific Selection of Main Course
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Choice Of One for the Set Price

$NT.2860/rr one

(+10% SERVICE CHARGE)
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Grilled Lamb Chops and King Prawn
served with Gorgonzola and Gravy Sauce

$NT.3280,rer one

(+10% SERVICE CHARGE)

BEETE ( XISTERBER B BIEIRESIES] )

“Surf and Turf”
(Grilled Fillet Steak and Maine Lobster)

$NT.3860/rer one

(+10% SERVICE CHARGE)
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=
Grilled Australian Wagyu Beef Tenderloin (Marbling 8)

$NT.4280,rer one

(+10% SERVICE CHARGE)
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Grilled Australian Wagyu Beef Rib-eye ( Marbling 9A )
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Stewed Shark’s Fin in Brown Sauce
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Tasmanian Lobster

grilled with Sea Urchin Mayonnaise on the top
or pan-seared with Lobster Risotto

$NT.5280/rer one

(+10% SERVICE CHARGE)
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Master Chef Recommend

Grilled Australian Wagyu Beef Tenderloin ( Marbling 8)
& pan-seared Tasmanian Lobster
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Al | served with delicate dessert and the choice of coffee or tea.
Minimum charge is NT$ 1680 per person. We provide”AQUA PANNA”
(free flow) mineral water and charge NTS$40 for each person, or you
can choose “San Pellegrino” sparkling water instead (NT$180 / per
bottle). The corkage charge per bottleat this restaurant is NT$500for
wines and NT 1000 for spirits or sparkling wines (champagne).

Al | prices are in NT dollars and a 10% discretionary service charge will
be added to your bill. Please speak to the staff on duty if you have any
food allergies or intolerances. Consuming raw ingredients may increase
your risk of food borne illness, especially if you have certain medical
conditions.
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