DINNER SE'T MENU

4 Courses NT$2 680 < 1,340 5 Courses NT$3 380 1,690
AR + & + B gs + GRS ISR + ¥ + BB + 4 + GRS
Appetizer, Soup, Appetizer, Soup, Pasta,
Pasta or Main Course and Dessert Main Course and Dessert

(B4 oy 2 B BE B AN [A] Set menu is served in tasting portion )

ANTIPASTI fi¥ APPETIZERS
AN AL BN NT$880 (7440 Points)

Crupo b1 TonNoO, SaLsa AL LLimoNE, PoMoDORO CaANDITO, ERBA CIPOLLINA,

ArAaNCIA CARAMELLATA
LESH AR RIS TT - BETE R AN - MRCGR D - SEPENIEE

Tuna Crudo, Lemon Sauce, Candied Tomato, Chives, Caramelized Orange

: e il Y \ . A
%ﬁﬁﬁﬁ%ﬁﬁ@@(ﬁﬂﬂ%% NTS$880 (=440 Points) = =
Ficui, Larpo b1 CorLoNnNATA, RicoTTA, GARLIC CROSTINI
B MAE R - RIARANIS IR LSS IR - Bl E LA - R E AT
Fresh Figs, Colonnata Lard, Whipped Ricotta, Crostini all’ Aglio

b R w] LB HEBE NT$880 (7440 Points) | @ x

BurraTA PUGLIESE CON CILIEGIE CARAMELLATE, NocCIOLE TOSTATE,

SALE MALDON E OL1O NOCELLARA
A 38w A ENEREAE ~ B AR - S W E T B RN 5 U B H AORE T

Puglia Burrata with Caramelized Cherries, Toasted Hazelnuts, Maldon Salt & Nocellara Olive Oil

BRALM AL BB ETM NTS880 (4 440 Points)

TriGLIE ScoTTATE ALL’oL1O D1 OLiva, BRopETTO D1 PESCE,

CrEMOSsO D1 PataTe E FuncHI CARDONCELLI
WA I A FLATL A £ ~ SESE M - IS Umh - Ay ffd 4k
Lightly Seared Red Mullet In Olive Oil, Delicate Fish Broth, Potato Cream, Cardoncelli Mushrooms

ZUPPE %& SOUP
KA B GG FERERET NTS580 (4290 Points)

PasTa E Facior:, Cozze, PROVOLA AFFUMICATA, BASILICO
FE R A il 575 5 IR S8 ~ PR e AR W) - AR )

Pasta and Bean Soup with Mussels, Smoked Provola, Basil

gﬁ‘:ﬁ%ﬁﬁi’%%éﬁ&? NT$580 (+290 Points) ‘eg

Zurra D1 g Pomoport (Roma, SAN MaArRzANO, DATTERINI),

ParMiGiaNO REGGIANO 48 MESI, GREMOLADA DI PinoLt TosTAaTIi
EHEAE (BRI - BEIBFLHE - EREE) - 48 MAMBIERE R - LG HFERMEM T

Three-Tomato Soup (Roma, San Marzano, Datterini), 48-Month Parmigiano Reggiano,
Roasted Pine Nuts Gremolata

PEOLRE B LERR 4T > WIAR N'T$580/ —#F NT$780
Wine pairing 2 glasses NT$580/ 3 glasses NT$780

5 B % B R AR SRAT AR R K 85 PR R (EBE M REUTRE A R R A )

Maximum 15% discount applies to credit card benefit

G SR a3 SE i Wt RO ER AR AR SR > W R AR A BRAM IR B B -
Please advise our staff if you have any food allergies or special dietary requirements in advance.
{8 4% 5 LU & W s Bf5 2 in— iR 5 # - Prices are in NT dollar and subject to 10% service charge.

\ IR contains spicy ingredients oa=yiiL] dairy ¢ EE vegetarian @ S BX BEH contains nuts @ A &1 K contains alcohol

I 5 MR R > AR BTl F 2 54 TR EE HB B & & % The pork used in this menu is sourced from Taiwan unless otherwise specified.
B k% B p e B A Shangri-La Circle Points Redemption




PRIMI PIATTI #AA# FIRST COURSES
S0 397 B AR S22 T NTS880 (- 140 Poines) |

LLasacNA APERTA NAPOLETANA, PoLPETTA DI MAaNzZO, PIseELLl, Uova DI QUAGLIA,
CREMA DI PROVOLONE

BRI XGRS S Wy T gl ~ AL ~ T R EREE - PR R Wi
Open Neapolitan Lasagna, U.S. Beef Meatball, Green Peas, Quail Eggs, Provolone Cream

R RAKEH NT$880 (= 140 Points) \
Paccunerr CoN GuazzeETTO DI MARE, BROCcoLl, PoMmopoORINI, BasiLico, OrLio EVOO
FE R M) K & A I e~ AEAIRSRE - PEARFE h - B - 4R SR M AEOHE Vil

Paccheri with Seafood Stew, Broccoli, Cherry Tomatoes, Basil, Extra Virgin Olive Oil

T 2 KR R A A PL S R A NT$880 (7440 Points)

Dorprio RaviorLo, RipPIENO DI PROVOLA AFFUMICATA E MELANZANE,
BurraTA E LIMONE, SALsA DI DATTERINI E BASILICO
A Tl 2 R R ~ A B 25 S8 B I S R SRR W) RN 3k ~ A b B R W R AR A - 2 R B JE R hh A )

Double Ravioli Filled with Smoked Provola and Eggplant, Burrata and Lemon, Datterini Tomato and Basil Sauce

26 KM AR A MK NT$880 (7440 Points) | @

LiINGUINE ALLA NERANO
e K FI 4 i A AZE A TN ~ M INAE ~ P EBEAE F] ~ Wy T

Linguine with Zuuhini, Zucchini Flowers, Provolone Cheese, and Butter Sauce

MAIN DISH #% MAIN COURSES
HRWHMAAASWPARETE NT$1,080 (7540 Points)

Spicora IN PADELLA, RAGU D1 CANNELLINI E CavorLo NErO, Orio EVOO
T RO £~ 1 5 BRI H B ISE - R SR V)M MR i

Pan-Fried Seabass, Cannellini Bean and Kale Raqout Extra Virgin Olive Oil

IR E R EE L NTS$1,280 (7640 Points)

MERLUZZO ALLA GENOVESE
T RIS (A FE B FVE A ~ AR T A M EE

Pan-seared Cod with Caramelized Yellow Onion, Juniper and Bay Leaf

R K 5 8 Vb BA 2 Bk NT$1,180 (- 590 Points) }

CONTROFILETTO DI MANZO ALLA GRIGLIA, FUNGHI CARDONCELLI, PATATE ARROSTO,

Sarsa AL Vino Rosso
RIEVLEA ~ FTEGE - KB - AL E T

Grilled Strip Loin, Oyster Mushrooms, Roasted Potatoes, Wine Sauce

ﬂﬁ%i%ﬁﬂﬂ%%%ﬁ*”ﬁ% NT$1,08O (=540 Points) \ J
ARROSTICINI D1 AGNELLO, CAPONATA, SALsA ALL’AcL1O, ErRBA CIPOLLINA,
SaLsa D1 PEPERONI PIcCANTE

FEPHEPLEE ~ FRRFAEE ~ JOpR BT - MRS A - BRALHUES

New Zealand Lamb Skewers, Caponata, Garlic Sauce, Chives, Spicy Red Pepper Sauce

B R A EAE R NT$980 (7490 Points) |

PErTOo DI PorLo CorTO A BASSA TEMPERATURA, CREMA D1 PATATE, SAaLsAa A1 FicHI

E Acerto TrabpizioNaLtE D1 MobpENA
BPACHE R~ RS 85 W ~ e AE SR RN o AT BE A AN B TE K T T S

Sous Vide Chicken Breast, Potato Cream, Fig Sauce, and Traditional Modena Balsamic Vinegar

ﬁk%ﬂﬁ'ﬁ%ﬁ%% NTS$980 (= 490 Points) ] =

Guancia D1 MaraLeE BrasaTa, SALsa p1r MELA ALLA VANIGLIA

B R~ B R A RS 2 i R

Braised Taiwan Pork Cheeks, Apple Sauce Scented with Mad’lgascar Vanilla Bean

5 B % B R AR SRAT AR R K 85 PR R (EBE M REUTRE A R R A )

Maximum 15% discount applies to credit card benefit

G SR fa SB) R B T ) ol O ER AT R IR ISR - R AT A IRAM B IR S B o

Please advise our staff if you have any food allergies or special dietary requirements in advance.
B 4% B LUHT & W s BLRE A — ali IR 5 2% Prices are in N'T dollar and subject to 10% service charge.
\ FRIK contains spicy ingredients h EEWS dairy @ EWER vegetarian @ 4 & BX LA contains nuts ﬁ N & 5 ¥4 contains alcohol
I 5 MR R > AR BTl F 2 54 TR EE HB B & & % The pork used in this menu is sourced from Taiwan unless otherwise specified.
éf%ﬂfi@ﬁﬁﬁiﬁf@ Shangri-La Circle Points Redemption




DOLCE #i% DESSERT

MEBHE Rl EE RS N'T$360 (5180 Points)

CHEESECAKE AL LLIMONE, SALSA DI FRAGOLE E BasiLico
A AGE L A AR - PR B AR B IS

Lemon Cheesecake, Strawberry and Basil Sauce

B EE NT$360 (7180 Points)
BaBa AL RumMm, CREMA CHANTILLY, FRAGOLINE DI Bosco, MENTA

PAAR L ~ AW - B Sy - AT
Rum Baba, Chantilly Cream, Wild Strawberries, Mint

REFEHEL NT$360 (7180 Points)
TorTA CAPRESE, SALSA AL PistaccHio, GELATO ALLA VANIGLIA

R EHTERE - B RE - B A ORI

Caprese Cake, Pistachio Sauce, Vanilla Gelato

5 B % B R AR SRAT AR R K 85 PR R (EBE M REUTRE A R R A )

Maximum 15% discount applies to credit card benefit

U0 5 1 S ) AT R TR TR 5 R 48 0 AP 4 RS
Please advise our staff if you have any food allergies or special dietary requirements in advance.
1B A% 5 LEr & W sHE BT 2 in— IR 5 #  Prices are in N'T dollar and subject to 10% service charge.
\ IR contains spicy ingredients A oa=yiiL] dairy & EE vegetarian @ S BX BEH contains nuts Al & W9 K5 contains alcohol
O AR R > AR SE BT 2 5 PR R MR 4% B3 88 The pork used in this menu is sourced from Taiwan unless otherwise specified.
B At HL 37 & B 542 Shangri-La Circle Points Redemption




