cfﬂ) MEATGQ steAK

BEEZR
Torched Striped Tuna Fig / Spicy Chocolate Hokkaido Scallop US Maine Lobster (half)
wasabi & edamame sauce.teriyaki manganji pepper Iberico ham.manchego cheese.arugula chanterelle.cauliflower.leek puree chayote. shishito pepper.
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Starters (Upcharge S MNENT$500)
Butter Porched Shrimp Seared Duck Breast Braised Abalone
fried kale.leaf mustard.plum cordia sauce green bean puree.ratatouille.parsnip truffle sauce. blaze mushroom.
957 19 7 ARG g FASR Y fa
SouDns Mushroom Cappuccino Gratin Onion Soup Beef Beet Soup
P AR R A G )AL SR SRR B3
F B T & USDA Prime ¥ # %% Top Cap MEATGQH | Made in-house by MEATGQ M THZRAN): Aus Wagyu,” HARI’}: Japan Wagyu
USDA Prime Ribeye Steak [160zfor 2] USDA Prime Ribeye Top Cap Steak USDA Prime Dry-Aged Ribeye AUS M8+ Wagyu Ribeye Steak [80z]
Steaks F: B TH AR DRk i A b) FETH R R [60z] [ 14 Days and above / 160z for 2 / 100z ] WM SR 2 B R HE NTS 3100
""""""""" 5 NMEHE /per person  NT$ 2650 NT$ 3380 FE A b7 A IR Pk
16 0z for2 | NT$ 2850 (4 AfEH/per person)
USDA Prime “Ribeye Filet” Steak [8o0z] USDA Prime “Chateaubriand” Steak 10 0z | NT$ 3280 Japan A5 Wagyu Filet Mignon Steak [50z]
FBTELR THIIRIES) ) “FHE NT$ 1980 TSt R4 [7oz ] HAASHASE S 4k NTS 3500
NT$ 3180
Mains Daily Boat Fish Filet Taiwan Yunlin Choice Pork Chop AUS Lamb Chop US Maine Lobster (whole)
Hftff  NTS 2300 Er iRy NT$ 2300 RNk NT$ 2450 3 B4 R T R RE MR () NTS 2980
Sautéed Mushroom Grilled Asparagus Seasonal Veg Brussels Sprout
R S %k VPN €] P IR ¥ HE
Sides
French Fries Gratin Casserole Conchiglie
K E ik Yy 5 e HUA
(Truffle Paste Upcharge T % M8 NT$ 50 )
Dessert choose one from chef recommended desserts (coffee or tea included)

BABHEWKENTSS0TT ° U EBEITRIMBRE—RRFE - EEHELEYEE > FHLSHRFAS
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.



