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HHEAHEMBELRESEK =
GELATINA DI PoMODORI EsTivi cON CALAMARO
LuccroLa GIAPPONESE
Summer Tomato Jelly with Firefly Squid

PR RS
VELLUTATA DI ASPARAGI
Cream of Asparagus Soup

WINFIF MR
LINGUINE ALLE VONGOLE CON CaAvOoLO CINESE DI STAGIONE
Linguine with Sea Clam and Kale

BR)% Prime3 6/ W7 12 48 2 /N Pk B R 5 T 4 W BUIS v
CosTINE DI MANZO PRIME D1sOSSATE, BRASATE PER
36 ORE E GRIGLIATE CON
ASPARAGI E SALSA AL PEPE VERDE

Char Grilled 36-hour Braised Boneless Short Rib with Asparagus and Peppercorn Sauce

IENT1,280 7 JH 8% H AF13F J1402
For an additional N'T$1,280, you can upgrade to a 4oz Japanese F1 Filet Mignon
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CERNIA ALLA GRIGLIA CON EMULSIONE AL BURRO E ALGHE
Grilled Grouper with Seaweed Butter Emulsion

HHEEEKRER b
Torta M1MmoOsa Estiva aLLa FrRuTTA

Summer Mimosa Fruit Cake

&AL NT$2,580+10% per person 1,290

3% B8) S LA 9 P AT ] B R R AT

This menu is not eligible for any discounts or promotional offers. ‘\

INREHFLRYBHERARHRENR - FRAGAEMORBEE -
Please advise our staff if you have any food allergies or special dietary requirements in advance.
ERE A ABHEEFIMNN—ARTEE © Prices are in NT dollar and subject to 10% service charge.
EE B A E BT Shangri-La Circle Points Redemption
:22 FRZRSA shellfish W BEH nuts ) S dairy
9 RGN o ASEERE A 2 FEAE S A S Unless otherwise noted, all the pork we use in this menu is Taiwan pork




