2 COURSE nT15$1,380+10% @690 3 COURSE NT1$1,680+10% <840 4 COURSE N1$1,980+10% < 990
DEST ER L FoEER S LIEERCAL HAEER Sgiy FESS AL FEER Lo
Starter or Soup or Dessert & Pasta or Main Course  Starter or Soup, Pasta or Main Course, Dessert Starter, Soup, Pasta or Main Course and Dessert

STARTERS

B b AR A W d
INSALATA DI POLPO E GAMBERI BURRATA
Octopus and prawns salad, bell pepper, potato, S EE &R Roasted eggplant, cherry tomato,
lemon oil, capers CARPACCIO DI TONNO arugula, basil oil
E o M BRSNS ®e Rolled tuna carpaccio with king crab, carrot sy + . a6 - L% - B
NT$880 ©440 & celery salad, dill & pistachio pesto sauce, NT$780 ©390
salmon Yoe
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INSALATA DI ASPARAGI NTS720 ©360 VITELLO ARROSTO
Asparagus, parmesan, lentil, spinach, radicchio, cherry tomato, Roasted veal tenderloin carpaccio, dry
yogurt dressing tomato paste, rosemary oil dressing
A MBREE - RE o EX ERE - BMER - EAET WAFENER R FERE k%A mE
NTS680 &340 NTS880 & 440
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ZUPPA DI POMODORO ZUPPA DI FRUTTI DI MARE
Tomato soup, mozzarella cheese, crostini, basil Seafood soup, spinach & lentil, garlic focaccia
AR BHABLIAE - AT BY G RE MR KB FA
NT$580 ©290 NTS780 &390

PASTA & RISOTTO

K g B & KA dE B A ALE e
TAGLIOLINI ALLO SCOGLIO SCIALATELLI AL RAGU
Tagliolini pasta, assorted seafood, cherry tomato, ink sauce Short fettuccine pasta, beef ragout topped with grated scamorza cheese
AR LRI  H5EH  BIE R B AT ARG R R RN AL AL
NT$880 <440 NT$780 ©390
@ iRk %Akt HEEERES 3
GNOCCHI ALLA SORRENTINA RISOTTO Al GAMBERI
Potato gnocchi, tomato sauce, mozzarella cheese, basil “Acquerello” Risotto with prawns, zucchini, lemon
BHERERZ - Fait  ZimaEs £ KA R AR AR AEAR
NT$680 <340 NT$780 &390
MAIN COURSE
BRVE A1 4 5 757G 2 8
FRITTO MISTO SPIGOLA ALLA GRIGLIA
Deep fried assorted seafood served with dip sauce Grilled sea bass, spinach, potato, asparagus, clams & capers sauce
BR YE A1 47 i #F BC 3% HEEe KK BEAE BN wRa R
NT$880 <440 v ERTASREEA NT$880 ©440

MEDAGLIONI DI MANZO
Gratinated U.S. Prime beef medallion with roasted tomato, oregano & mozzarella served
with sauteed frisee, olives, anchovy, pinenuts, potato (90g)
Vo kk & B TAR AR B B e RIG ) o AL B IR S M A T B R
NT$1,880 ©940
EETEEIMOME / Supplement charge for set NT$900 @450

DESSERT

gk B AR G B R | T JEAR AR I AR R R T EFEEBK
PASTIERA DELIZIA AL LIMONE ZEPPOLA
Barley tart with vanilla sauce and Soft light sponge cakes in lemon syrup, Sweet doughnut stuffed with Chantilly,
chocolate ice cream creamy lemon custard pastry cream and cherry compote
KB BT R A5 0 Bk AR R S A T i #hat B SR A 4T~ b A bR R AL
NT$360 <180 NT$360 <180 NT$360 ©180
SIGNATURE GRILL
mp % Bl TA & 3k 71 - 3F NT$3,280 98 rmp 47 Wb ) 3 B 2 HE(m 9 ) NT$1,680
U.S. Prime Beef Tenderloin (300gr) 1,640 Iberico Pork Chop (350gr) (Spain) 840
me % Bl R Aa T T B R HE NT$3,280 P R R k- HRE R NT$2,480
Traditional Tuscan U.S. T-bone steak 1,640 Grilled Whole Lobster 1,240

(500-600gr) (# A% = serving size for two)
BMWREFRERHBE AT REATET ARE - B Josper BRERIE » IIBRI S AEAFEE LB HEE -
Our meats and lobsters are cooked in the Tuscan way; marinated in Italian herbs and olive oil before grilled in our Josper oven.
AEiE — 2R £ 469 % 4 YOUR CHOICE OF SAUCE
BRERELBE MMEE  SeWE  FHHEE

Barolo Wine Sauce, Béarnaise Sauce, Mixed Pepper Sauce, Porcini Mushroom Sauce

Fif 7 #3848 B 7 3 A &1 & 75 & All grilled items are excluded from discount program

mMpP FAEEFEHERE signature dish \ KUK contains spicy ingredients W AEEBRH contains nuts

# EIE vegetarian A S dairy Q ML gluten free 3745 contains alcohol

13 SESRIGERR - AEEATER 2 FEAERS BB Unless otherwise noted, all the pork we use in this menu is Taiwan pork
AEEN G EEL IR Shangri-La Circle Points Redemption



