3 COURSE nNT1$1,880+10% < 940 4 COURSE NT1$2,180+10% < 1,090

AR KGR LRI LESSAL FEERE Sl
Appetizer or Soup, Pasta or Main Course and Dessert Appetize, Soup, Pasta or Main Course and Dessert

ANTIPASTI ar%¥ STARTERS

Lingua di vitello al verde con insalata di rape bianche Melanzane e Pomodori alla Brace, Burrata
e carote in agrodolce e Mollicata alla Siciliana
HE N EBEG R IEER AR TN B Ha T 91 % A6 $5 BL A F 35 AL 8] A g 8 E)Ak M LA @
VEAL TONGUE WITH GREENS AND A SALAD OF WHITE GRILLED EGGPLANT AND TOMATO, MOZZARELLA BURRATA
TURNIPS AND SWEET AND SOUR CARROTS CHEESE AND SICILIAN “MOLLICATA”
NT$780 &390 NT$780 &390
Verza Capunet Ripiena alla Piemontese, Olive,
Flan di Broccoli e Ricotta con Latte di Mandorla Pomodori Secchi e Basilico
FEATR SR S35, °T 14T 8] BOA=4 » BORFAFIRARAE 3O A (- il RSB A6 LR %))
BROCCOLI FLAN WITH RICOTTA AND ALMOND MILK PIEDMONT “CAPUNET” CABBAGE: CABBAGE ROLLS
NT$780 390 FILLED WITH MEAT, OLIVES, DRY TOMATO AND BASIL
NT$780 390
=
ZUPPE s SOUP
Zimin di Ceci con Seppie e Spinacino Spadellato  Zuppa di Farro e Fagioli con Pane Tostato Pappa al Pomodoro e Ricotta Condita
JE 7% 2 0 B IR 5 B WL 3K EEA MG E RO @ el E AR R T EA )
CHICKPEA AND CUTTLEFISH SOUP EMMER AND BEANS SOUP TUSCAN TOMATO SOUP
WITH SAUTEED BABY SPINACH WITH TOASTED BREAD “PAPPA AL POMODORO” WITH SEASONED RICOTTA
NT$580 & 290 NT$580 & 290 NT$580 & 290

PRIMI PIATTI &fKk#4&/ %tk PASTA / RISOTTO

Risotto al Pomodoro Cotto al Forno, Maccheroni con Ragu Napoletano alla Genovese Tagliolini al’lUovo con Ragu di Agrumi
Basilico e Spuma di Burrata 2 RS S CENT S e Bottarga di Muggine
K B i AR BT A By R A 4 3L A BT @ MACARONI WITH WHITE RAGU: ErRaRMARNERS &T
BAKED TOMATO RISOTTO, BASIL, ORIGINAL NEAPOLITAN SAUCE “GENOVESE” EGG NOODLES SERVED
BURRATA CHEESE MOUSSE NT$880 440 WITH CITRUS RAGU AND MULLET ROE
NT$880 & 440 NT$880 < 440

MAIN DISH £3% MAIN COURSE

Dentice Scottato in Padella, Insalata di Carote, Brandacujun con Peperoni Cotti alla
Cipolle Cotte e Crude, Capperi, Limone e Olio EVO Brace e Marinati
AERBRNES Y RFERAFE B Fl & 2o X5 B Enh HHE
AEAE BT B ADNE BAR, P % B i ER
PAN SEARED SEA BREAM, SALAD OF RAW AND COOKED ONIONS, LIGURIAN “BRANDACUJUN” COD AND POTATO
CARROTS, CAPERS, LEMON AND EXTRA VIRGIN OLIVE OIL CREAMED, GRILLED AND MARINATED PEPPER
NT$1,080 540 NT$980 490

Cipolle Ripiene alle Nocciole con Fonduta di Parmigiano
B REEF ERhIH RN E v
HAZELNUTS STUFFED ONION SERVED WITH PARMESAN FONDUE

NT$980 & 490
Tagliata di Controfiletto di Manzo con Zucchine Rosolati Costolette diAgnello Scottadito con Carciofi Fritti
e Pomodoro e Salsa alP’Aceto Balsamico
R % B B e R B b R - HE B i X 9 B RAEE
SLICED U.S. BEEF SIRLOIN SERVED “SCOTTADITO” LAMB CHOPS SERVED WITH FRIED ARTICHOKES
WITH ROASTED ZUCCHINI AND TOMATO AND BALSAMIC VINEGAR SAUCE
NT$1,680 840 NT$1,280 640
& %A 5N m AENTS600 supplement charge % B I A AENTS400 supplement charge
DOLCE #% DESSERT
Gelo diFragole, Crema di Latte Tenerina al cioccolato e gelato al fior
di Mandorle e Crumble al Pistachio Meringata alla Fragola con Salsa al Cioccolato di latte e salsa cioccolato
¥R REA= A S RERAE S hREAORERERSLNE 35 5, 71 3B BT A A vk ik
STRAWBERRY “GELO” WITH ALMOND STRAWBERRY MERINGATA CAKE .35 ﬁ 71 f’é A
AND PISTACHIO CRUMBLE WITH CHOCOLATE SAUCE CHOCOLATE TENDERLOIN AND FIOR DI
NT$360 2180 NT$360 & 180 LATTE ICE CREAM AND CHOCOLATE SAUCE

NT$360 180

EBRERZETRITEA TRESHITRES (BRI ZMNUERRTERRREEZEERE)
Maximum 15% discount applies to credit card benefit
IR HFLBYIBP I ERARE K - FIRATEMEFIFARTEE o Please advise our staff if you have any food allergies or special dietary requirements in advance.
EREUAEERRTIMI—AKARFSE o Prices are in NT dollar and subject to 10% service charge.
F 16 B A& 34 Shangri-La Circle Points Redemption W FIE BRI contains nuts @ E3 vegetarian | S48 dairy () EELE gluten free
1 EESRIGERR - AN EATE R 2 SRS B 87 The pork used in this menu is sourced from Taiwan unless otherwise specified.



