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Pan Seared Hokkaido Scallops with Salmon Roe and Focaccia Breaded Oyster
with Pepperoncini Berry Jam
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Risotto “Acquerello” with Saffron, Boston Lobster Tartare,
Yuzu Parmigiano Cream, Shaved Fennel Salad .

2 BB U 4 4 5 £y

MEeRrLUZZO

AT BN - BT FARER - MRS B Y
Pan Roasted Cod Fish in Lemon Crust, Fresh Peas,
Pomegranate Gel, Mussel-Parsley Oil
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Josper Grilled Japanese Kumamoto Wagyu New York Strip, Pearl Onion, Broccoli
and Sauteed Asparagus Rounds, Crispy Potato Mille-Feuille, Fig Balsamic Jus
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Heart-Shaped Strawberry and Raspberry Cheese Mousse, Dark Chocolate
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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. ’
BIZE AR A EHE BB IMN—AKARTSEE  Prices are in NT dollar and subject to 10% service charge.
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