2 COURSE Nt$1,280+10%
LIEER TR LER S
Starter or Soup or Dessert & Main Course

640 3 COURSE N1$1,580+10%
A R+ R+
Starter & Main Course & Dessert

790 4 COURSE N1$1,880+10% < 940
FESE R ER S L
Starter & Soup & Main Course & Dessert

STARTER

O NG A
INSALATA DI AGRUMI
Citrus salad, fennel and arugula,
taggiasche olives, candied walnuts, oregano

MR ER Y
CARPACCIO DI SALMONE
Salmon carpaccio, cucumber, baby carrot,
cream cheese mousse, salmon roe,
mesclun mixed greens

= 75 i AR A KRR AL E R
PROSCIUTTO IBERICO CON MELONE
Spanish Aljomar Cebo Ibérico ham served
with Taiwan cantaloupe, honeycomb,
Gorgonzola cheese

F eI
INSALATA DI POLPO
Octopus with sun-dried tomatoes, capers,
potatoes and parsley, organic mixed greens,
fresh mint leaves, lemon dressing

AR R N o R oA
CAPRESE SALAD
Man Mano burrata cheese with tomatoes
arugula, aged balsamic and extra virgin olive oil

SOUP

BB
ZUPPA DI STRACCIATELLA ROMANA
Egg drop chicken consommé with spinach, port wine

BN IEBEF
CONSOMME DI FUNGHI CON POLPA DI GRANCHIO
Mushroom consommé with crabmeat, chives
cherry tomato concasse

MAIN COURSE

LE RN PR i TR A ]
ORECCHIETTE AL POMODORO E GUANCIALE
Pasta orecchiette with tomato sauce, Taiwanese pork
guanciale, roasted cherry tomatoes, button mushrooms

iy 3t 78 IR A vy N R
COSCIA D'ANATRA
Confit duck leg, pumpkin purée, blackcurrant gel,
baby carrot, pickled cauliflower

| D R ok b AR A 3
ASTICE
Half Boston lobster grilled in our Josper oven and served
with vegetable spaghetti marinated in lemon dressing
FEASMINE / Supplement charge NTS500 & 250

| rrp 48 08 B 4B X PR 4 A BN R
CARRELLO D'AGNELLO
New Zealand Lamb rack (200gr) grilled in our Josper oven
truffled mashed potatoes, red wine sauce
FEASMINE / Supplement charge NTS600 & 300

¥ 3] & KA 48
SPAGHETTI VONGOLE
Pasta spaghetti with clams, garlic, .

onion, anchovy, parsley ALE B By R R

¥ 5% 36 AR
RISOTTO Al FUNGHI
Risotto “Acquerello” with truffle sauce,
Parmesan cheese, shimeji mushrooms

Y
SPIGOLA CON PASTINACA

Pan-seared sea bass with parsnip purée, polianthes
tuberosa, clam foam

Trp £ B 3E ) A HE A A B RO TR PR
FILETTO DI MANZO
U.S. Prime beef tenderloin (150gr) grilled in our Josper oven
truffled mashed potato and red wine sauce
FEEBIMINME / Supplement charge NTS1,000 & 500

| mp £ B e AT I AR 2R HEAE 4B 2 RN R R R

COSTATA DI MANZO
Aged U.S. Rib-eye (300gr) grilled in our Josper oven
truffled mashed potato and red wine sauce
FEEBIMINME / Supplement charge NTS1,200 & 600

DESSERT

B EEERE R
CROSTATA DE RIBES NERO
Black currant tart, brandy snaps
vanilla ice cream, casis coulis

SIGNATURE GRILL

mp & B TR 3E 71 A HE NT$3,280
U.S. Prime Beef Tenderloin (280gr) 1,640
e & B A A T T R A HE NT$3,280

Traditional Tuscan U.S. T-bone steak 1,640
(500-600gr) (## A= serving size for two)

& mp 7 ] R R HE(E g ) NT$1,880
Iberico Pork Chop (350gr) (Spain) 940
P R B AR Ok 4R TR RER NT$2,580
Grilled Whole Lobster 1,290

FATHIPIRRTNBE R DR PATEHT RIE AR AL T SNBUE - FIA Josper KEARIKIE - FRKE AT SE
BEANEE RS HEA -

Our meats and lobsters are cooked in the Tuscan way; marinated in Italian herbs and olive oil
before grilled in our Josper oven.

1£i% — 3k & 45 o9 % F YOUR CHOICE OF SAUCE
ERALEE  AmEE - EENRE AR EE

Barolo Wine Sauce, Béarnaise Sauce, Mixed Pepper Sauce, Porcini Mushroom Sauce
iR s RE BT EANEEEFT R

All grilled items are excluded from discount program

> B4 A SR AL A T ok ko
POACHED PINGTUNG PINEAPPLE IN
CARAMEL VANILLA BROTH
Pineapple, coconut sorbet, roasted
macadamia nut, mascarpone cream

ST AT T R
CAPRESE CHOCOLATE
& ORANGE CAKE
Caprese chocolate cake, ivory chocolate
Chantilly, mango sorbet, orange confit

SIDE DISH
eFEN AR E NT$330
Sautéed Giant Asparagus, Béarnaise Sauce 165
CeREn R R NT$330
Cream Corn Au Gratin 165
TARAMERHER NT$330
Italian Truffled Mashed Potatoes 165
LES S SRR F PRS- NT$330
Rocket Salad with Balsamic Dressing 165

# EIE vegetarian W AEEB R contains nuts

O mIAE gluten free N gam dairy
MpP 55 AR SEHEE signature dish

B contains alcohol

\ FREK contains spicy ingredients

B ARSI ARERERCERAERSRRE

Unless otherwise noted, all the pork we use in this menu is Taiwan pork

EE B G BB Shangri-La Circle Points Redemption



