+ Upgrade to set meal by adding NT5280

including bread - chef’s special soup & salad - drink.

*Hfghl}f P'DF'Ular {Americano - latte - tea - milk tea or juice) Grilled Seafood Salads

Coffee and Lalte are served till 1 a.m.

LATE NIGHT MEALS s revamsszo - seston tobstoran wsao

A-La-Carte 2. A complimentary handmade bun to be served with any
non-rice/noodle a la carte choice.

This photo is for reference anly.

Risotto - Pasta

* 1 Grilled Squid - 1 King Prawn * 2 Hokkaido Scallops

W NT$280 NT$320 NT$320 o SR ] L
. : € e
Truffle Risotto |—!:an be Veg NTS29% Fettuccine w"{ Clam » Mushroom & Pesto nr$340 ﬂGriIIed Calamari Salad N15480 (Upgrade to A-lo-Carle salad, add NT5340)
Parmesan Cheese  Dry Porcini » Mushroom » Chicken Soup » Cream Clam : Garlic + Pine Mut « Padano Cheese : Tomato Tomato » Salmon Boe » Japanese Mustard Sauce
Beer or Wine Companions
NEW . . — :
Rigatoni w/ Belognese Sauce n15299 Grilled Calamari Spicy Spaghetti ni15420
Bacon » Parmesan + Poached Egg BBQ Calamari » Garlic + Red Pepper

H new
Upgrade to A-La-Carfe salad, add NT5340.
Broccoli Cream Gratin nr5220 Grilled Beef Salad n15480 | )
Broccoli » Tomato « Mushroom  Cheddar Cheese Sauce Tomato » Beetroot + Mushroom + Black Olives

new
Linguine w/ Grilled Beef in Mexican w~15350 Beef Lasagne n15480
Green F‘EPP'E[ Tomato Sauce BEQ Beef « Lasagne » Mix Vegetables » Tomato Cream Sauce
Onion « Garlic « Okra » Tomato Sauce
*French Oysters Tpe NT5320 *Smoked Salmon Caesar NT5320 (Upgade lo A-La-Cade salad, add NT5220)
Yellow Lemon » Cocktail Sauce Fadano Cheese » Cherry Tomato « Bacon » Crutons
S O U D (Upgrade o A-La-Carte soup, add NT550)
P
o * Salmom Pumpkin Soup N1$150 (limited offers)
L4 w ¥ ¥ Croam « e leod [ . fFp P
Savteed Seasonal Mushroom Spaghetti nr$3so Creamy Baked Rigatoni w/ Seafood n1$620 Cream « Smoked Salmon « Puff Pastry Top
K ng oyster Mushroom » Mushroom » Parsley ‘-:_.|'||,:E'- ' "-."lli.'|'|_| Fish + Mussels « Sguid « Padano Cheese

Sedafood Cream Soup n1$5150 (Limited offers)

Seasonal Seafood + Potato « Corn
Futf Pastry Top

Dessert w1585
Mango Cheese Cake * Lychee Cheese Cake - Créme Brulee - Chef's Special Dessert Soup of the Day N1$150

Above prices are subject to a 10% service charge.Please be sure to let our staff know of any food allergies. Corkage:Wine$300/Bottle - Spirit$500/Bottle. Drinking under age is prohibited.
Weekday dinners, Weekends, and Mational helidays: Minimum spending of NT$500 per person ; Weekday lunches, Monday to Sunday late-nights: Minimum spending of NT$300 per person,
Mo minimum for children under 6. No beverage 4 la carte available, The menu photos are for reference only.




