2 COURSE nNt3$1,380+10% <690 3 COURSE NT$1,680+10%
AT RA A 2RI
Starter or Soup or Dessert and Main Course Starter or Soup, Main Course and Dessert

IEER EL EIL EE S

CIES S AER St
Starter, Soup, Main Course and Dessert

STARTERS

et AMES SR
INSALATA DI SEPPIE
B BHAE BEE - mARESE
Cuttlefish, Black Olive, Crispy Fish Skin,
Fennel and Potato Salad

Fgadsde A A FRE A S

BURRATA

Cherry Tomato, Arugula, Basil Oil

WEAEFEE LS
ZUPPA DI FUNGHI E PORCINI
I FIFHE > R BN

BORRST A BT BAER o LRK
“Man Mano” Burrata Cheese with Roasted Eggplant,

SOou?P

HEAERERORFREETS
CARPACCIO DI TONNO
SHEA SR A BB MoRFEET & &0
Rolled Tuna Carpaccio with Blue Crab Salad,
Dill & Pistachio Pesto Sauce, Salmon Roe

TR I o A A g K AR B RS R
Petto D'Anatra al Ribes Nero
AT ETRM MK BMERET B ZmRHE
Slow Cook Yilan Duck Breast, Baby Spinach, Caper Berries,
Avocado, Blackcurrant Gel

S8 G KRt B e
ZUPPA DI FRUTTI DI MARE
HEG O AAMEEE - KFHMBFE

840 4 COURSE NT1$1,980+10%< 990

Mushrooms Soup with Porcini, Hazelnut, Truffle Oil Seafood Soup, Italian Parsley, Garlic Focaccia

MAIN COURSE

Rk F A S & KA 4E N
SPAGHETTI ALL ARRABBIATA
AR EAG - FRET - HE ki ARACHE
Pasta Spaghetti with Tomato Sauce, Shrimp, Chili, Parsley

A T v oAk b I ARIE IL A N
CERNIA ARROSTO E SALSA ALLA PUTTANESCA
AMBRSE  BARME M B HE
Seared Grouper Served with Mini Tubers, Sauteed Clams and Puttanesca Sauce

LI e 2 2 AR AN B AR e KRG RN TR R e
RISOTTO ALLA GUANCIA DI MANZO COSTOLETTA DI MAIALE
RARFBRAF KA B~ HBAEIE ORI e 4 2R 4R RERRERAGHE I NEGR  WES B E
Risotto “Acquerello” with Truffle, Shimeji Mushroom, Grilled Sage Flavor Taiwan Pork Chop with Carrot Puree,
Braised Australian Wagyu Beef Cheek Sauteed Asparagus, Pig Trotters Truffle Demi-Glace

5 ok A Ak F A A8 i & KA B e
ORECCHIETTE SALSICCIA E ZAFFERANO
RRAN G e Facibinih A ERALD  AXEGHHAETE
Pasta Orecchiette, Saffron Cream, Pecorino Cheese, Pork Sausage

DESSERT

B0 % FUES B AL AR o] FHER R
CHEESECAKE BASCA TIRAMISU TORTA DI MELE AL LIME
B L LB R R AR A BT R T4 > TT R0 0% EHEFRARFZm¥S - FHARERR
Basque Cheesecake, Yogurt Cream, B 3% hi AEAR TR

Caramel Green Apple Vanilla Tart,
Green Agar, Lemon Sorbet

Chocolate Sauce Mascarpone Mousse & Ladyfinger,
Cocoa in Chocolate Bowl, Mocha, Chocolate Sauce

SIGNATURE JOSPER GRILL DISHES

ERRHRERHNTN  ERHAMNEERANEEMMIEMSEmETRG - BRAIT RS REEJosper GrilllE | o
REMEFEREE  AFMREBERAMN  EXBEBHNZME BREEER - ARKRBMNEEN - UREBHNERSAEET LR -
Our steak are cooked in the Tuscan ways. Marinated in Italian herbs and olive oil before grilled in Josper oven. Finishing with bone marrow paste,

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

(e dG B R A e NT$1,280 e AR gk A ERE N NT$2,280
Carré di Agnello (250gr) 640 Astice (500gr) 1140

Grilled Whole Boston Lobster
% BN e MENTS900 supplement charge

New Zealand Premium Lamb Rack
% A SN e AENTS500 supplement charge

£ B TR IE D FHET NT$3,280 oG 3JE AP LA R R Ak HE NT$ 1,680
Filetto di Manzo (300gr) 1,640 Braciola di Maiale Iberico (350gr) 840

Spanish Iberico Pork Chop
% A 5M e fENTS400 supplement charge

U.S. Prime Angus Beef Tenderloin
% A SN e AENTS1,500 supplement charge

% B TA S R A NT$2,280 2B EMSH T EHFH e NTS$3,280
Costata di manzo alla griglia (300gr) 1140 Bistecca alla Fiorentina (500-600gr) 1,640

(i &1-2AF A suitable for 1-2 persons)
Florence Style U.S. T-Bone Steak
% B AENTS2,000 supplement charge

U.S. Cedar River Farms Prime Rib-Eye
% BN mAENTS900 supplement charge

SIDE DISH
mEHSZERT  NT$330 MmHAmm ER T NT$330 XmMEDIEME S K LIEEE T NTS330
Truffled mash potatoes <165 Creamed corn au gratin & 165 Rocket salad with balsamic dressing 165

PR A i JA A 8 1 i A A & 48 & %5 % All grilled items are excluded from discount programs.

IMRELCHFLEBYIRFRERARENR - FIRATEMEPIFARIEE o Please advise our staff if you have any food allergies or special dietary requirements in advance.
BREUNAEHERRIMNI—KARFSE o Prices are in NT dollar and subject to 10% service charge. Ei BN & B2 Shangri-La Circle Points Redemption
Mp 5§ af 28 F5E H B signature dish \ $SRIK contains spicy ingredients W NS ERRAE contains nuts @ EE vegetarian S dairy Q MELE gluten free

2 HE contains alcohol @ IS FITERR - AN FR{E A 2 FEAENE 54 7 The pork used in this menu is sourced from Taiwan unless otherwise specified.



