DINNER SE'T MENU

4 Courses N1$2 580 < 1,290 5 Courses NT$3 280 < 1,640
HISE + & + Bk 48 + GRS HISE + & + B + T4 + 68
Appetizer, Soup, Appetizer, Soup, Pasta,
Pasta or Main Course and Dessert Main Course and Dessert
(BB Uy 5 BL B B AN [A] Set menu is served in tasting portion )

ANTIPASTTI fix STARTER

Tonno Scottato, Bufala, Insalata di Finocchi e Arance alla Siciliana

R A K 2R AR W)~ v v HL R R o A B AR Y B NT$880 (2440 Points)

Tuna Fisau PAN-SEARED, BuraLa MozzARELLA CHEESE,
S1CILIAN SALAD OF FENNEL AND ORANGE

Vitello Tonnato con Insalata di Cavolfiore in Agrodolce

S A Ve B /N E A ECRE S S TEARSE NT$980 (2490 Points)

NEwW ZEALAND VEAL WITH TUNA SAUCE SERVED WITH SWEET AND SOUR CAULIFLOWER

Sgombro in Agrodolce con Insalata Tiepida di Fagiolini

BE L G AR AU R G B NT$880 (2440 Points)
SWEET AND SOUR MACKEREL SERVED WITH GREEN BEANS WARM SALAD

Flan di Broccoli e Ricotta con Latte di Mandorla

TERR > Bl o v R Rl EE A 290 NT$780 (2390 Points) | @

Broccorr FLany wiTH RicorTA AND ALMOND MILK

ZUPPE % SOUP
Zimin di Ceci con Seppie e Spinacino Spadellato

B O MERABGIPEBIERE NT$580 (2290 Points)

CHICKPEA AND CUTTLEFISH SOoUP WITH SAUTEED BABY SPINACH

Crema di Piselli con Gamberi, Limone e Pomodori Ciliegino Confit

Eﬁﬁﬁ%‘?ﬂﬂ%ﬂﬂﬁﬂﬁi N @%&?ﬁ}iﬁd\éﬁﬁ NTS$580 (+:290 Points)

PEa CrEaM Sour wiTH SHRIMP, LEMON, AND CoNFIT CHERRY TOMATO

Zuppa di Farro e Fagioli con Pane Tostato

ViARE B G G NT$880 (= 440 Points) @

EMMER AND BEaNs Soupr wiTH ToASTED BREAD

15 B i BT 4R R AT AR R B R 85 I R
(BB ZRFMAFRRATE N RRAZEE L%

Maximum 15% discount applies to credit card benefit

Tn S fa 5] RE S8 B W R BT R AR ISR R SR AT AN R RO IR BE B -
Please advise our staff if you have any food allergies or special dietary requirements in advance.

AE A& B DL & B LT A — R 5 22 © Prices are in N'T dollar and subject to 10% service charge.
Q fESLE gluten free @ EWI R \(g‘ctdrldn i Wy dairy @ & BXHRHH contains nuts () & HEE cgg
O A ERE R EERE > AR SR B 2 55 TR B R 5 22 188 The pork used in this menu is sourced from Taiwan unless otherwise specified.
i ) TV@'%}%&}L}@ Shangri-La Circle Points Redemption




PRIMI PIATTI FAAE PASTA

Ravioli Ripieni ai Piselli, Gamberi e Jus di Crostacei

P 5 R R R ECRA X H BB NT$880 (2440 Points) @ 1 @

Peas RavioLr wiTH SHRIMP AND SHELLFISH JUS

Gnocchi di Ricotta su Crema di Zucchine con Crumble di Parmigiano

B T 42 SRR ) 2 ORI Al 92 9 WA I 403 it B b B AR BF R AE NT$880 (2440 Points)

RicorTta GNOccHI ON A ZUuccHINI CREAM AND PARMESAN CRUMBLE

Tagliolini all’Uovo con Ragu di Agrumi e Bottarga di Muggine

HHIMIERNE LS AT NT$880 (& 440 Points)

| Wele NOODLES SERVED WITH CI1TrRUS RAGU AND MULLET ROE

Lasagne al Pesto alla Genovese Avvantaggiato: con Fagiolini e Patate

1 750 TR B0 B T R AT R 2 3 K VI E. NT$880 (5440 Points) @ | @

GENOESE PEsTO LLaAsacNa wiTH PoTaTO AND GREEN BEANS

MAIN DISH F% MAIN COURSE

Brasato al Barolo, Pure di Patate e Verza Spadellata

EEBALWEBEN AR ERER LY HER NT$1,280 (2640 Points)

BrAISED AUSTRALIAN BEEF IN BArRoLO WINE, MASHED POTATO AND SAUTEED CABBAGE

Baccala al Vapore, Mollicata, Asparagi Cotti e Crudi e Salsa Vergine

T 7 i 0 0 v vy B R R R BB NT$1,680 (5840 Points)

STEAMED Cob FisH, SiciLiAN “MOLLICATA” AND ASPARAGUS

Costolette di Agnello Scottadito con Carciofi Fritti e Salsa all’Aceto Balsamico

RN%EHEBE b KE B ] AR BE RS NT$1,280 (2640 Points)

“Scortapito” LaMB CHOPS SERVED WITH FRIED ARTICHOKES
AND BArLsaMic VINEGAR SAUCE

Tagliata di Controfiletto di Manzo con Zucchine Rosolati e Pomodoro

R K S R Vb BA LM KT S ' i NT$1,680 (2840 Points)

Srticep U.S. BEEF SIRLOIN SERVED WITH ROASTED ZUCCHINI AND TOMATO
( BHEASMINE NT$500 Supplement Charge)

Cipolle Ripiene alle Nocciole con Fonduta di Parmigiano

BMEEFEMIBBAELRE NT$980 (2490 Points) @ | @

HazerLNuTs STUFFED ONION SERVED WITH PARMESAN FONDUE

15 B i BT 4R R AT AR R B R 85 I R
(BB ZRFMAFRRATE N RRAZEE L%

Maximum 15% discount applies to credit card benefit

Gn R s L e ) R B R R EOR > RE R AT IR B9 RS B -

Please advise our staff if you have any food allergies or special dietary requirements in advance.
AE A& B DL & B LT A — R 5 22 © Prices are in N'T dollar and subject to 10% service charge.
O 4B gluten free B EW R V(g‘ctdridn i e ayiiL] dairy @ & Er BX KA contains nuts J & 3 egg
O A ERE R EERE > AR SR B 2 55 TR B R 5 22 188 The pork used in this menu is sourced from Taiwan unless otherwise specified.
i %?V@Eﬁﬁ&h}@ Shangri-La Circle Points Redemption




DOLCE #i% DESSERT

Ricotta al Forno, Stroscia di Nocciole e Salsa al Caramello Salato

JE I B R > AR SRR B AR ME T NT$360 (2180 Points) | @

BAKED RicorTa WiTH HAZELNUT CRUMBLE AND SALTED CARAMEL SAUCE

Gelo di Fragole, Crema di Latte di Mandorle e Crumble al Pistachio

ﬁ%%ﬁﬁﬂ@?ﬁ%%?ﬂl&ﬁﬁ@%%@ NT$360 (-~ 180 Points) "o

STRAWBERRY “GELO” WITH ALMOND MILK CREAM AND PistacHio CRUMBLE

Tenerina al cioccolato e gelato al fior di latte e salsa cioccolato

5 38 1 85 WA IE 2R 5 AE vk BER B T 0 8 NT$360 (2180 Points)

CHOCOLATE TENDERLOIN AND FIOR DI LATTE ICE CREAM AND CHOCOLATE SAUCEE

15 B i BT 4R R AT AR R B R 85 I R
(BB ZRFMAFRRATE N RRAZEE L%

Maximum 15% discount applies to credit card benefit

Gn R s L e ) R B R R EOR > RE R AT IR B9 RS B -

Please advise our staff if you have any food allergies or spemal dietary requirements in advance.
AE A& B DL & B LT A — R 5 22 © Prices are in N'T dollar and subject to 10% service charge.
O MEE R gluten free ¢ EHEihx vegetarian i AW dairy @ & EXHRHH contains nuts l R egg
O A ERE R EERE > AR SR B 2 55 TR B R 5 22 188 The pork used in this menu is sourced from Taiwan unless otherwise specified.
A% B 7 & B 5 #R Shangri-La Circle Points Redemption




