2 COURSE nt$1,380+10% <690 3 COURSE NT$1,680+10% <840 4 COURSE N1$1,980+10%< 990

DEXR ER )L ER S EEX R L ERX S35 FIEX S L ER S
Starter or Soup or Dessert and Main Course Starter or Soup, Main Course and Dessert Starter, Soup, Main Course and Dessert

STARTERS

B ® Ar Fr b Ae S| AL T @
Insalata di Mare Burrata e Gamberi
KBR A S o T RA N B AR N E TS A A E) A=A T Bl B P
Sous Vide Calamari, Prawns, Scallops and Baby Cuttlefish Burrata Cheese, Quenelle of Prawns, Tomatoes and Salmon Roe

with Artichokes and Young Potato Salad

o e ke ]

M R ERMEERERLES O Tartare di Tonno
Broccoli‘Arrostito G G sEde L RER AL\ hATE AL ) 4 BR B e MO A
VIR~ BBk £ 7% MM EEHRE R Tuna Tartare, Frozen Avocado, Parmesan Sauce,
Roasted Broccoli, Almond-Basil Aioli, Salmoriglio Capers Oil and Olive Crumbs

LR R DN A N EFELF S K
Crema Zucca Minestrone Della Casa
HINIR 3 3% T AL 8 fe S A= B 4 Fandg o GREE - RET - B F
Pumpkin Velouté, Ricotta Cheese and Almond Biscotti Tomato Base, Cannellini Beans, Vegetable Chunks, Parmesan Shavings

MAIN COURSE

HH R - 3 IR 2 8
Bombette Pugliesi Pesce Alla Pizzaiola
R 34 6 BL B A B # AL 3] An ba B KRR~ A A Fo ba 3B AR B 4r 0 .36 ) o AR E 4 © 3k o ol A
Pork Neck Roulade with Caciocavallo and Prosciutto served Snapper Fillet with Pizzaiola Sauce, Spinach and Olive Crumbs

with Artichoke and Parmesan Salad

e TR &

Pollo al Mattone

3% KR AFHE T da »

Tagliatelle Prosciutto e Limone A B E AR ¥R b o e s
N . - o : E BHEEN  TREVE  BBF A& HE
F T RRANTLR S me e 3 KA A Grilled “Chicken Under a Brick”, Parsley Potato Mousseline,

Homemade Tagliatelle Pasta with Prosciutto and Lemon Zest Arugula Salad, Pickled Onion and Salsa Verde

AR R BREEFEO® EAXxA gt e’
Pasta al Nero di Seppia con Polpo Alla Griglia Pappardelle con Ragu di Maiale
ERRXAERM F AR N F G F KA g AR AR AN ) B W B S B T
Squid Ink Pasta with Grilled Octopus Wide Flat Pasta with 4 Hours Slow-Cooked Pork Ragout
and Spicy Crabmeat Tomato Sauce with Raisins in Tomato Sauce

DESSERT

EARFEEE Ky

253 N1 AR P Koy | Tre Cannoli
Crostata Pere e Cioccolato Tiramisu Classico ZHREGEEEE  BOREHF D
RGN R w A Sk Sk B KR AE BB 8 o A 8 A4S & TR
Dark Chocolate and Pear Tart Classic Tiramisu with Amaretti Cookies Three Mini Cannoli with Pistachio-Mint,
with Vanilla Ice Cream Ricotta-Orange and Raspberry-Rose

SIGNATURE JOSPER GRILL DISHES

AT R FAE T K 0 £ DA E R KA F L o b E A i ATAE S 0 B GIET B K AN Josper Grill B4 o
Rtk b RRE KA RERMELRAMN  RXQEFHOZRE  BBERR  BRRRABOE SR ARRAOECRELBET LR -
Our steaks are cooked in the Tuscan way. Marinated in Italian herbs and olive oil before grilled in Josper oven. Finished with bone marrow paste,

garlic and rosemary over the top. Served with arugula, grilled lemon wedge, roasted tomato and Barolo wine sauce.

el e A e NT$1,280 £ B TALM R HE NT$2,280

Carre di Agnello (250gr) 640 Costata di manzo alla griglia (300gr) 1140

New Zealand Premium Lamb Rack U.S. Cedar River Farms Prime Rib-Eye

& A4 mAENTS500 supplement charge % E YN AR NTS900 supplement charge

¥ B gk B E AR NT$2,680 R E R RS NT$2,280
¥ B3 é ﬁ fei oy A 1,340 Astice (500gr) 1,140

,\ife,\/‘lil; TR ) R4 Grilled Whole Boston Lobster

Grilled Half Boston Lobster (250gr) T A FINTS900 supplement charge

and U.S. “IBP” Prime Beef Tenderloin (150gr) EEMBBO T E4HE | NT$3,280

IS5 r»ﬁ £ . . .
% 5 A HINTS1,300 supplement charge Bistecca alla Fiorentina (500-600gr) 1640

(i &1-2 A A suitable for 1-2 persons)
Florence Style U.S. T-Bone Steak

SIDE DISH % # M m A NTS2,000 supplement charge

M EH e NT$330 HAREZRE NTS330 AR BEREEYE  NTS330
Asparago 165 Patate Fritte 165 Cavolo Nero 165
Roasted Green Asparagus Truffle Potato Wedges Sautéed Kale and Mushrooms

B A A ik FA S B 1 @ A A &4 & 5 % All grilled items are excluded from discount programs.

MREBEHELERY BB HFRENR - BRAIEMEMEIIRIEE o Please advise our staff if you have any food allergies or special dietary requirements in advance.
BT B ERERIMI—ARFSE  Prices are in NT dollar and subject to 10% service charge. ENREN G BH LR Shangri-La Circle Points Redemption
mMp F R EEEHEE signature dish \ BRIK spicy ingredients W BRI nuts @ ZE#1E ovo-lacto vegetarian S dairy @ EIERAE shellfish
O EIRE gluten free IR EAASRIGERR - ANSLEATE A Z FAEME B S The pork used in this menu is sourced from Taiwan unless otherwise specified.



