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Pan Seared Duck Foie Gras with Popcorn Ice Cream,
Garden Salad, Traditional Modena Balsamic Vinegar

BB A HAAER e
RAVIOLI ALLA LAVANDA
FEACFEANATS Al AL - 3 R A - AR - AHRIR
Lavender and Parmesan Cheese Ravioli,
House Made Semi-Dried Grapes, Berries, Champagne Foam
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Charcoal Grilled Odagyu A5 Wagyu Beef Tenderloin with Jerusalem Artichoke,
Garlic Puree, Arugula Gel, Spicy Red Pepper, Barolo Wine Sauce
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Roasted Cod Fish with Italy Truffle, Peas Puree, Fennel, Ink Sauce

MOUSSE DI RIBES NERO CON SORBETTO AL
LAMPONE
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Heart-shaped Cassis Mousse, Raspberry Sorbet, Fresh Berry
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This menu is not eligible for any discounts or promotional offers
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Please advise our staff if you have any food allergies or special dietary requirements in advance.
BERE AT &M ETE B FEIMNI—ACARFSE © Prices are in NT dollar and subject to 10% service charge.
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