


    Afternoon Snack (14:00-17:00)        Vegetarian
All prices include 5% VAT and are subject to 10% service charge 
所有價格皆含百分之五加值營業稅,另需加百分之十服務費
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BREAD

Ciabatta bread, extra virgin olive oil,
tomato dip, roasted garlic

巧巴達麵包 特級初榨橄欖油 蕃茄醬汁 香烤大蒜

ANTIPASTO

“Carpaccio di bresaola” air dried beef,
rocket and parmigiano, lemon oil

義式風乾牛肉與芝麻葉 帕馬森起司 搭配檸檬橄欖油

“Fritto misto all’italiana” combination with seasonal vegetables
傳統義式炸物拼盤 搭配時令蔬菜

“Burrata”, creamy mozzarella, tomato,
capers, taggiasca olives, anchovies and basil
布拉塔起司 瑪茲瑞拉起司 番茄
酸豆 塔加斯卡橄欖 鯷魚 羅勒

“Insalata romana” roasted potato and seasonal seafood,
hualian shrimp and mediterranean herbs

香烤馬鈴薯與時令海鮮沙拉 花蓮蝦與地中海香草

PIZZA OR SOUP
(choice of one 擇一)

“Minestrone alla genovese”,
with green vegetables and basil pesto

羅勒青醬時令蔬菜湯
or

Margherita, 4 Formaggi, Porchetta
瑪格麗特 / 綜合起司披薩 / 義式香料豬肉披薩三擇一

PASTA OR RISOTTO
(choice of one 擇一)

“Risotto marinara” seasonal seafood
and clams, fresh tomato

季節海鮮蛤蠣燉飯 搭配新鮮蕃茄
or

“Gnocchi partenopea” homemade potato dumplings,
tomato, basil and mozzarella

手工馬鈴薯麵團 搭配蕃茄 羅勒 馬茲瑞拉起司

MAIN COURSE

Osteria assorted meat platter combination,
assorted home made mustard and sauces
Osteria綜合碳烤肉類拼盤 自製芥末

DESSERT

Dessert trolley combination
每日限定 甜點餐車

FAMILY SET MENU
1200 NTD per person/Minimum 4 People

每人1200元，限4人以上適用

家庭分享套餐 

     
                                                                                
              COCKTAIL   
     

            GLASS            CARAFE 

Sangria   �           290            700
Red wine. orange. lemon.
tropical fruit. grand marnier
紅酒. 柳橙. 檸檬. 熱帶水果.
柑曼怡香橙干邑甜酒
Spritz            290                
Aperol. Prosecco. Soda. Orange
愛普羅苦甜酒. 義大利氣泡酒. 蘇打. 柳橙片
Negroni             250               
Gin. Campari. Sweet vermouth. Orange
琴酒. 金巴利苦甜酒. 甜味香艾酒. 柳橙片
Amaretto Sour           250                
Amaretto. Lemon. Orange
莎蘿娜杏仁香甜酒. 檸檬汁. 柳橙片



BREAD

Focaccia genovese, extra virgin olive oil,
basil pesto dip, roasted taggiasca

佛卡夏麵包 搭配 特級初榨橄欖油
自製羅勒沾醬 香烤塔加斯卡橄欖

APPETIZER COMBINATION

Traditional “fritto misto all italiana”
傳統義式炸物拼盤

“Stoccafisso in insalata” cod fish and potato salad,
anchovies, capers and ligurian olives

鱈魚馬鈴薯沙拉 搭配鯷魚 酸豆 利古里亞橄欖

Stuffed seasonal vegetables “ripieni alla ligure”
香烤季節時蔬鑲肉

SOUP
(For person 每人任選一款)

“Minestrone alla Genovese”,
with green vegetables and basil pesto

羅勒青醬季節蔬菜湯
or

“Zimino” cuttlefish,
spinach and tomato soup,roasted pine nuts

松子墨魚菠菜番茄湯

MAIN COURSE
(Per person 主餐每人擇一)

“Pansoti” ravioli stuffed with spinach,
ricotta and marjoram, walnut sauce

義大利麵餃內餡菠菜 瑞可達起司 墨角蘭 搭配核桃醬
1,300 / 每人Per person

Home made “trofie” basil pesto,
ricotta, green beans and tiger prawn

羅勒青醬虎蝦手工短麵 搭配 瑞可達起司 四季豆
1,500 / 每人Per person

Slow cooked US spring chicken “pollo alla ligure”,
in white wine sauce and marjoram
白酒慢煮鮮嫩美國春雞與墨角蘭

1,700 / 每人Per person

Seabream filet ligurian style with potato,
pine nuts and taggiasca olives

利谷里亞風味海雕魚 搭配馬鈴薯與松子 塔加斯卡橄欖
1,800 / 每人Per person

Oven baked US natural beef tenderloin,
roasted cauliflower and caramelized onion cream
烘烤美國自然牛菲力 香烤花椰 搭配焦糖洋蔥醬

2,000 / 每人Per person

Lobster “caciuccio”,
seasonal seafood in spicy tomato sauce, garlic bread
辣味番茄醬汁燉煮龍蝦 搭配季節海鮮與大蒜麵包

2,200 / 每人Per person

DESSERT TROLLEY
每日限定 甜品餐車

LIGURIA CHEF SET MENU
Minimum 2 People (2人以上適用)
主餐每人擇一，套餐價格視主餐而定

利谷里亞限定套餐

APPETIZER
(choice of one 前菜擇一)

Traditional “fritto misto all italiana”
傳統義式炸物拼盤

Stuffed seasonal vegetables “ripieni alla ligure”
香烤季節時蔬鑲肉

“Zimino” cuttlefish, spinach and tomato soup, roasted pine nuts
松子墨魚菠菜番茄湯

Appetizer combination
主廚精選開胃拼盤

MAIN COURSE
(choice of one 主餐擇一)

Pizza d’Andrea, tomato sauce,
mozzarealla, olives, onion and anchovies

橄欖洋蔥鯷魚披薩 搭配馬茲拉起司 番茄醬汁
680

Linguine basil pesto, ricotta, green beans and potato
羅勒青醬細扁麵 搭配瑞可達起司 四季豆 馬鈴薯

680

Slow cooked US spring chicken “pollo alla ligure”,
in white wine sauce and marjoram
白酒慢煮鮮嫩美國春雞與墨角蘭

780

Seabass filet ligurian style with potato,
pine nuts and taggiasca olives

利谷里亞風味海鱸魚排 搭配馬鈴薯與松子 塔加斯卡橄欖
880

Oven baked US natural beef short ribs,
roasted cauliflower and caramelized onion cream
烘烤美國自然牛小排 香烤花椰 搭配焦糖洋蔥醬

980

DESSERT

Dessert trolley combination
每日限定 甜點餐車

COFFEE or TEA
咖啡或茶

LIGURIA LUNCH
SET MENU 

利谷里亞限定午間套餐

11:00 ~ 14:00

上午11點至下午2點供應 (例假日恕不供應)

主餐每人擇一，套餐價格視主餐價格而定
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開瓶費每瓶500元CORKAGE NT$500 PER BOTTLE
ALL PRICING INCLUDES 5% VAT, BUT ARE SUBJECT TO ADDITIONAL 10% SERVICE CHARGE.
所有價格皆含百分之五加值營業稅，另需加百分之十服務費
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