3 COURSE nNT1$1,980+10% < 990 4 COURSE NT1$2,280+10% <1140

AR KGR AR LESE AL TR ER Sb
Appetizer or Soup, Pasta or Main Course and Dessert Appetize, Soup, Pasta or Main Course and Dessert

ANTIPASTI A% STARTERS

& A A o Bk B AR FHLLREBEEEAN | »
Crudo di Tonno, Salsa al Limone, Pomodoro Fichi, Lardo di Colonnata, Ricotta, Garlic Crostini
Candito, Erba Cipollina, Arancia Caramellata FE IR TRMAKBEEBEN B TEAR 24T
AH S AR  BEEN  BRE - BN Fresh Figs, Colonnata Lard, Whipped Ricotta,
Tuna Crudo, Lemon Sauce, Candied Tomato, Chives, Crostini all’ Aglio

Caramelized Orange

A AN AL G B Ak B 8 F ik

o = E ok R L T
jﬁ#%igﬂ @) {E. E%E#&*JL S Triglie Scottate All'olio Di Oliva, Brodetto Di Pesce,
Burrata Pugliese Con Ciliegie Caramellate, Cremoso Di Patate E Funghi Cardoncelli
Nocciole Tostate, Sale Maldon e Olio Nocellara WOBE o B A G BEE G BESIn - A g
AAIAL A BB SRR » &R RE BB L AL Lightly Seared Red Mullet in Olive Oil, Delicate Fish Broth,

Puglia Burrata with Caramelized Cherries, Toasted Hazelnuts,

Potato C C i Mush
Maldon Salt & Nocellara Olive Oil otato Cream, Cardoncelli Mushrooms

ZUPPE o SOUP

AR EEAYERNT ' ve

EPEIE R XY &Y <N Zuppa Di 3 Pomodori (Roma, San Marzano, Datterini),
Pasta e Fagioli, Cozze, Provola affumicata, Basilico Parmigiano Reggiano 48 mesi, Gremolada di Pinoli Tostati
ARAE B HHEKE  IRIEMEEAD Y =AENg (RS 2HILE - FHLR) -
Pasta and Bean Soup with Mussels, Smoked Provola, Basil 48 8 A W/t d » K6 FERHER T

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

PRIMI PIATTI %KX#48 FIRST COURSES

AR By 0T B A K £ B R T i R R AR 48\
Lasagna Aperta Napoletana, Polpetta Di Manzo Paccheri Con Guazzetto di Mare, Broccoli,
MAXA RN TR AL F 2 BHE L XEA N Db Pomodorini, Basilico, Olio EVOO
Open Neapolitan Lasagna, U.S. Beef Meatball, Green Peas, RRF ARG SRV O R BB E R B AF SR EOE
Quail Eggs, Provolone Cream Paccheri with Seafood Stew, Broccoli, Cherry Tomatoes, Basil,

Extra Virgin Olive Oil

SECONDI PIATTI £% MAIN COURSE

EHEM A TAMHREE BHE Y B A HE
Spigola in Padella, Ragu di Cannellini e Cavolo Nero, Controfiletto di Manzo alla Griglia, Funghi Cardoncelli,
Olio EVOO Patate Arrosto, Salsa al Vino Rosso
FAEMGE - G T RARTERE - HamERAE S BB FB - RAE  wiBEiT
Pan-Fried Seabass, Cannellini Bean and Kale Ragout, Grilled Strip Loin, Oyster Mushrooms, Roasted Potatoes, Wine Sauce

Extra Virgin Olive Oil

. SR Fk M 1 Rt R ' R IR P 1k R R
Petto Di Pollo Cotto A Bassa Temperatura, Crema Di Guancia Di Maiale Brasata, Salsa di Mela alla Vaniglia
Patate, Salsa Ai Fichi E Aceto Tradizionale Di Modena Bl E IR R B e AR
PR - RS R - RICRERESFEMEERLEE Braised Pork Cheeks, Apple Sauce with Tonka Bean

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

DOLCE #3% DESSERT

CETLE 2 ABEE 18 R,
Cheesecake al Limone, Salsa di Baba al Rum, Crema Chantilly, Torta Caprese, Saiss a\ Plstacchio,
Fragole e Basiliéo Fragoline di Bosco, Menta Gelato alla Vaniglia
Bt B SRR % AT - AR B FEENEA - FORE Bk
i YL Z Rum Baba, Chantilly Cream, Caprese Cake, Pistachio Sauce,

Lemon Cheesecake, Strawberry Wild Strawberries, Mint Vanilla Gelato

and Basil Sauce

PAAT R BR A 0 RARNTS580/ = ARNTS780
Wine pairing 2 glasses NT$580/ 3 glasses NTS$780

ABREAIZHEERTERRRESITERSE (BRI ZNTINSKBITERARREZEZRE)

Maximum 15% discount applies to credit card benefit

IMRECHFLBYIRPKERARER  FBIRATEMEPIFARTEE o Please advise our staff if you have any food allergies or special dietary requirements in advance.
EREUABEHERRTIMI—KARFSE o Prices are in NT dollar and subject to 10% service charge.
EE B h 2 B8R Shangri-La Circle Points Redemption
N WS EEHE contains nuts @ BiE vegetarian A S dairy Q MEEE gluten free é & 845 contains alcohol \ $RIK contains spicy ingredients
13 SESRIFER - ANEEMERZEAEMSE BB E The pork used in this menu is sourced from Taiwan unless otherwise specified.



