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Torched Striped Tuna Seared Duck Breast US Maine Lobster (half)
wasabi & edamame sauce.teriyaki manganji pepper green bean puree.ratatouille.parsnip chayote. shishito pepper.
Starters P A S R (1)
Upcharge % 53 IME NTS 6
Kale & Brussels Sprout Salad Hokkaido Scallop (Upchare o)
sesame dressing. yuzukosho chanterelle.cauliflower.leek puree
S H BT JtigZE T H
S oups Mushroom Cappuccino Lobster Bisque
AR R A HoE KPR IR TR 5
USDA Prime “Ribeye Filet” Steak[60z] ~MEATGQH % Made in-house by MEATGQ AUSTRALIA WAGYU BEEF 4= %)
FBTER “BHIRIEN” 4Pk NTS 1450
USDA Prime Dry-Aged NY Strip AUS M8+ Wagyu New York Strip Steak [ 8oz]
USDA Prime Filet Mignon [ 60z] [14 Days and above / 80z | M S+FIAREZ - HE NTS 2680
e YILS: NTS 2380 I AR A ARERET &1 HE NTS 2500
Steaks _ - AUS M8+ Wagyu Ribeye Steak [ 80z |
USDA Prime Ribeye Steak [ 160z for 2 | Uli?)A Prn:llebDry/-ll%ged Ribeye BN M S+ A IR ZEHE NT$ 2880
S DY G A ) SR 8 AR EE  NTS
S 5 [ TR £ NT$ 3080
""""""""" & N EH# /per person NT$ 2280 * AUS Wagyu Ribeye Top Cap Steak [ 60z]
WM Z 8-k NT$ 3200
Mains Daily Boat Fish Filet Taiwan Yunlin Choice Pork Chop AUS Lamb Chop US Maine Lobster (whole)
H i NTS 1850 BMTLUFFE NTS 1800 BUMAEFEPE NTS 1980 55 B4 R TR A BRI () NTS 2680
Sides Sautéed Mushroom Butter Corn Hash Brown Seasonal Veg
AL gyt oK HURE FH N i
Dessert choose one from chef recommended desserts (coffee or tea included)
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We serve mineral water at NT$60 per person. Above prices are subject to a 10% service charge.Please be sure to let our staff know of any food allergies.



