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HEZLEL

BREIEZ M

STARRY STARRY NIGHT
DINNER SET MENU Il

EHEASRIFEIR » AEEERCFAK
TFERENER - FTEERELHAE
FE 0 BEIMNO%RIEE - BEEK
REE - HEBEH TWD5007T 5 ZUH
S TWD1,0007T - B REHEERY
BBPNEAREEMER  FEHNRS

BRIEANE BN -

Unless otherwise noted, all the beef
items we use in this menu are choice
grade U.S. beef.

All prices are in TW dollars and subject
to 10% service charge.

Bottle corkage

Wine : TWD500 per bottle;

Spirits : TWD1,000 per bottle.

Allow us to fulfill your needs -

Please let one of our service talents
know if you have any special dietary
requirements, food allergies or food
intolerances.

%ﬁ%

MR EBEERERN BESEEHNAE - REFEHERSMEE
Roast kurobuta pork belly
Wild purslane with black fungus tossed in sesame oil
Black sesame tofu, diced century egg, scallions

*kkkk
fE2—m
Seafood soup with sliced abalone, sea cucumber
REBMKIBRERIR
Steamed sturgeon fish fillet with tofu, pickled chili
*kk k%
MEET H e 7 LA A
Sautéed Iberico pork neck, okra, wild mushrooms, garlic

+TWDA480 R4 /s /i BB BE A FUEE 72 B AL JEAR AN 4
+TWD480 Upgrade to Pan-fried Kagoshima A5 Wagyu ribeye steak with asparagus

*kkk*k

TIREVF RS EREHEE

Poached savoy cabbage with salted egg, preserved egg, larval fish in superior broth
*kk k%
S RAL IR
Steamed Taitung red quinoa and dried scallop in lotus leaf

*kk k%

rANEREEAKE « BRI ES

Sweet pumpkin soup with sago, coconut cream and lime sorbet
Creamy egg tart

*kkkk

BRI R
Fresh fruit platter

TwD2,580
& A per person

BEFEEE
WORK HARD
PLAY HARD
LUNCH SET

BRMERRE B 280

F4F11:30AMZE 2:30PM

THIS SET MENU IS AVAILABLE ON WEEKDAYS
MON.-FRI. LUNCH TIME 11:30AM TO 2:30PM
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HEFEEZI
WORK HARD,
PLAY HARD
LUNCH SETMENU |

EEFFRIZERR  ANEEFMERZFRR
TFRERENER - FTEERELHAE
FE 0 BEIMNO%RIEE - BEEK
REE - HEBEH TWD5007T 5 ZUH
S TWD1,0007T - BREHEERY
BIBBNEREEMER  FEHNRS

REBAEBBNE -

Unless otherwise noted, all the beef
items we use in this menu are choice
grade U.S. beef.

All prices are in TW dollars and subject
to 10% service charge.

Bottle corkage

Wine : TWD500 per bottle;

Spirits : TWD1,000 per bottle.

Allow us to fulfill your needs -

Please let one of our service talents
know if you have any special dietary
requirements, food allergies or food
intolerances.

%ﬁ%

MeR BeF 58 ~ RELEREE  REMAXES
Roast fortune suckling pig
Spicy sea asparagus with cordyceps
Steamed abalone siew mai

*k kK%

EFRERNETREBHE

Seafood bisque with emperor beans, dried scallop, tofu

*kkkk

ENRRRE R

Pan-fried Penghu prawn with fresh tomato
TBIERR AR B KTS
Wok fried Yilan cherry duck, basil, sweet chili

+TWD280F+ 55 R ZLEF B BRI ENMS AN A
+TWD280 Upgrade to spicy sautéed M5 Australian wagyu, okra, wild mushrooms

*kkk*k
PREMABRES

Tai Chi dumplings
Shrimp dumpling, wild mushroom dumpling

*kkk*k

KHEERCERE
Dahu strawberry almond tofu
* k) k%

Bk R
Fresh fruit platter

TWD1,680
& A per person

BBEZEE « eREIFE - BESEEN AR LB hiES
Spicy Cantonese style baby abalone with Kaoliang liquor
Roast fortune suckling pig
Wild purslane with black fungus tossed in sesame oil
Chinese turnip tossed in sesame oil, wolfberry

*kkkk

& P CAFE R BT OKEDS

Double boiled corn-fed chicken soup with cordycep, winkle
FHEREESRRIE
Steamed cod fish with tofu, morel
*kkk*x
G kageb VO —a )
Wok fried Taiwanese Chiayi beef with wild mushroom, asparagus in black pepper sauce

+TWDA480 A5 /s /i BB BE A FUEE 72 B AL JEAR AN 4
+TWD480 Upgrade to pan-fried Kagoshima A5 Wagyu ribeye steak with asparagus

*kkk*x
. BREL MR NFHEDE
Braised abalone, seasonal gﬁeens, egg tofu with oyster sauce

+TWD 680 AI F+55 /15 2 T s Fa FF A8
+TWD680 Upgrade to braised South African abalone in oyster sauce

ERALREEIERIEER
Steamed Taitung red quinoa and dried scallop in lotus leaf
*kkk*x
ERECHTEE - PIERNTEL
Creamy mango with bird’s nest, sago pearls, pomelo
Puff pastry with papaya and custard
*kkk*x

BRIKRE
Fresh fruit platter

TWD3,580
& A per person

;
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XERREL
BRIEZ

STARRY STARRY NIGHT

DINNER SET MENU I

FRFFRIFER  ALEFER 4 AR
RERBNRER - FIEERELETAE
FE > BEIMNOBRISE - BETEK
RI5%E  HEESM TWD5007T ; U
SEEHE TWD1,0007T - EREHERER
MEBBRNEREEMER » FHEHR
HRIEAE RN o

Unless otherwise noted, all the beef
items we use in this menu are choice
grade U.S. beef.

All prices are in TW dollars and subject
to 10% service charge.

Bottle corkage

Wine : TWD500 per bottle;

Spirits : TWD1,000 per bottle.

Allow us to fulfill your needs -

Please let one of our service talents
know if you have any special dietary
requirements, food allergies or food
intolerances.
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SXERLEL

BRIEZ |

STARRY STARRY NIGHT
DINNER SET MENU |

EEFFRIZERR - ANEEFTE A AR
TFERENER - FTEERELHAE
FE 0 BEIMNO%RIEE - BEEK
REE - HEBEH TWD5007T 5 ZUH
S TWD1,0007T - B REHEERY
BBPNEAREEMER  FEHNRS

REAEBENE -

Unless otherwise noted, all the beef
items we use in this menu are choice
grade U.S. beef.

All prices are in TW dollars and subject
to 10% service charge.

Bottle corkage

Wine : TWD500 per bottle;

Spirits : TWD1,000 per bottle.

Allow us to fulfill your needs -

Please let one of our service talents
know if you have any special dietary
requirements, food allergies or food
intolerances.

Mer e L5t ~ SARS AT MM  FLABERE X E  BNURE=EE - B hHES
Roast fortune suckling pig
Pan-fried mullet roe and green apple in crisp roll
Roast Iberico honey- glazed barbecue pork
Spicy Cantonese style baby abalone with Kaoliang liquor
Chinese turnip tossed in sesame oil, wolfberry

*kkk*k
REEBZEIRRERSE
Lobster bisque with bird’s nest, scallop, shrimp
*kkk*k
@S IEKT NI A R
Steamed Penghu live lobster with cordyceps
*kkkk
EESEERIER BASTEARN 4
Pan-fried Kagoshima Ab wagyu ribeye with asparagus
*kkk*k
i5 2 MU SEF JF AR A
Braised South African abalone in oyster sauce

+TWD2000 AT A5 7 B LRI 2
+TWD2000 Upgrade to braised Kanto sea cucumber in oyster sauce

*kkk*k
BEURZ & 2 SRR U A
Braised e-fu noodle with shrimp, enoki mushroom in lobster bisque
*kkk*k
[EZJINERidp, S 3 e 0)
Sweet pumpkin soup with sago, coconut cream and lime sorbet
Yen custard bun
*kkk*k

Bk R
Fresh fruit platter

TwD5,880
& A per person

Mo R e 58 ~ MR E MHES « BB T TR
Roast fortune suckling pig
Chinese turnip tossed in sesame oil, wolfberry
Black truffle and celery scallop dumpling

*kkk*k

RIS TR A B B 1 3

Poached baby cabbage, matsutake mushroom, dried scallop in superior broth
*kkk*k
ERIbREWICEETEE
Wok fried chives with dried shrimp, Hokkaido scallop

*kkk*k

BB R RN REET

Cantonese style wok fried Taiwanese Chiayi beef with wild Chinese kale, oyster sauce

+TWD 2805 K ZE P B ARIEMME M A=
+TWD280 Upgrade to spicy sautéed M5 Australian wagyu, okra, wild mushrooms

*kkk*k

S XEERTF AR
Handmade vegetable noodle with scallop, seafood essence
*kkkk
RNHEEMRT
Dahu strawberry pudding
*kkkk

BRI RE
Fresh fruit platter

TWD1,680
& A per person

=

BEFEEZI
WORK HARD,
PLAY HARD

LUNCH SET MENU II

FRFFRIFER  ALEFER 4 AR
RERBNRER - FIEERELETAE
FE > BEIMNOBRISE - BETEK
RI5%E  HEESM TWD5007T ; U
SEEHE TWD1,0007T - EREHERER
MEBBRNEREEMER » FHEHR
HRIEAE RN o

Unless otherwise noted, all the beef
items we use in this menu are choice
grade U.S. beef.

All prices are in TW dollars and subject
to 10% service charge.

Bottle corkage

Wine : TWD500 per bottle;

Spirits : TWD1,000 per bottle.

Allow us to fulfill your needs -

Please let one of our service talents
know if you have any special dietary
requirements, food allergies or food
intolerances.
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BRFEEZEN
WORK HARD,

PLAY HARD

CHEF'S
RECOMMENDATION
LUNCH SET MENU 1l

EEFFAIZERR - ANEEMERZFRR
TRERENER - FTEERELETAEE
B BEHEIMN0RRISE - BEEK
REE - FEESH TWD5007T 5 ZUH
& TWD1,0007T ° BB EERY
SRBNEREEMBR - FENRS

RIEAERENE -

Unless otherwise noted, all the beef
items we use in this menu are choice
grade U.S. beef.

All prices are in TW dollars and subject
to 10% service charge.

Bottle corkage

Wine : TWD500 per bottle;

Spirits : TWD1,000 per bottle.

Allow us to fulfill your needs -

Please let one of our service talents
know if you have any special dietary
requirements, food allergies or food
intolerances.

Mo BEFREN BEEREN  —ERE/NER
Roast kurobuta pork belly
Jellyfish tossed in cucumber, minced garlic, ginger
Seared sweetfish with Yi-Lan scallion

*kk k%

AIFENADDEEREE

Fresh crab meat and garoupa seaweed bisque
REBMEKIBRERIR
Steamed sturgeon fish fillet with tofu, pickled chili
*k k%
RRIESHERS 4
Stewed beef brisket, daikon radish, Wulai mountain aboriginal spice

+TWDA80 A FH55 /5l &5 B B A FUEE 52 B AL T ARAN
+TWD480 Upgrade to pan-fried Kagoshima A5 Wagyu ribeye steak with asparagus

*kkk*k
MR Gh7< SRR AP AR
Braised e-fu noodle with abalone in lobster bisque
*kkk*x
EEETEIEEFR  RIUFRRES
Lemongrass crystal jelly with aloe vera, lime sorbet
Creamy egg tart
*kk k%

BRIKRE
Fresh fruit platter

TwD1,880
& A per person

MREEE
DINNER
SETMENU



