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Pan Seared Hokkaido Scallop, Osietra Caviar, Roasted Cauliflower, Sea Grape,
Shallot, Clam Foam
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Parsnip Soup with Italian Black Truffles, Hazelnuts and Bacon
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Homemade Rainbow Ravioli with Crabmeat and Ricotta, Boston lobster, A
Asparagus, Dill, Vacche Rosse Parmesan Fondue
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Seared Cod Fish on Crust of Black Olives and Sun-dried Tomatoes Served with Mini Tubers,
Parsley Clam Broth and Sweet Garlic Sauce
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Josper Grilled Beef Tenderloin Kagoshima Wagyu A5, Sweet Potato Mille Feuille, Broccoli,
Champignon Mushrooms, Beef Jus
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Strawberry Lychee Mousse, Ruby Crumble with Raspberry Sorbet
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This set menu is not eligible for any discount program.
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Please advise our staff if you have any food allergies or special dietary requirements in advance.
fEIRE AT & SHE AR IMIN—ACARTS 2 © Prices are in NT dollar and subject to 10% service charge.
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