2 COURSE Nt$1,380+10% @690 3 COURSE NT$1,680+10% <840 4 COURSE NT1$1,980+10%% 990
EEX Y EX:r AT EERS EEEL A2 F EER S5 ARG EE S AT
Starter or Soup or Dessert and Pasta or Main Course Starter or Soup, Pasta or Main Course and Dessert Starter, Soup, Pasta or Main Course and Dessert

ANTIPASTI

BHFE MEFREE FEEL] Gy’ B E A0 A2 d) Fb @
BURRATA CAMPANA PARMIGIANA
Burrata Cheese, Tomato Tartare, Basil Pesto Baked Eggplant, Mozzarella, Parmesan, Tomato, Basil

BOR AT ARE NN 8 8% R e EEmE WAEh REHE Y
VITELLO TONNATO CARPACCIO DI R ICCIOLA
Piedmontese Poached Veal, Tuna Sauce, Sicilian Capers Yellowtail Carpaccio, Fennel, Orange Vinaigrette

ZUPPE

ESCIEES X LA WE R BN R ARERLT £ 9]
MINESTRONE DI VERDURE CREMA DI ZUCCA
Vegetable Minestrone, Basil Pesto Pumpkin, Grilled Prawns, Truffle, Rosemary Sourdough Croutons

e d) Rl F 1M
TAGLIATELLE ALLA BOLOGNESE
Homemade Tagliatelle, Beef Ragout, Parmesan Cheese

VEREYE Fib AXAEE 67
SPAGHETTI AL POMODORO E BASILICO
Spaghetti, Tomato Sauce, Fresh Basil

FARHR WA 2 e T % ERAN DA Boked TEe e
RISOTTO AL LIMONE MEZZE MANICHE ALLA NORMA
Lemon Risotto, Yellowtail Fish Tartare, Dill Mezze Maniche, Eggplant, Salted Ricotta, Basil

SECONDI

HwIEAHE LI M e Bkl & KA R KB 35 BRI, €
PETTO DI POLLO POLENTA ALLA GRIGLIA

Mushroom-Stuffed Chicken Breast, Spinach, Rosemary Sauce Grilled Polenta, Porcini Mushrooms, Parmesan Chips

B IR B &,

MAG AR E B F BHEAE e FHBON S Ha iR

OSSOBUCO
IPPOGLOSSO .
Grilled Halibut, Citrus, Endive, Taggiasca Olives Braised Veal Shank, Saffron Potato Mash, Herb Gremolata
NT$980 & 490 NT$980 480

% 3 4k e B NTS200 supplement charge % B YN AR NTS200 supplement charge

DOLCI
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CANNOLO SICILIANO TORTA CAPRESE
Marsala Wine Wafer, Ricotta Cheese, Candied Citrus, Pistachio Hazelnut-Chocolate Capri Cake, Madagascar Vanilla Ice Cream

HAE AR R HTARAE Wi R KRR K%
DELIZIA AL LIMONE Tiramisu
Soft Sponge, Lemon Custard, Citrus Gel Biscuit Lady Finger, Espresso, Mascarpone Cheese Cream

JOSPER GRILL

RE R TEERE D NT$2,350 e Bk SEAR T T B Ak NT$5,200
FEAR v Ak B 1175 BISTECCA ALLA FIORENTINA 2,600
ASTICE Beef Fiorentina T-bone steak (1.2 kg)

Whole Live Boston Lobster, Lemon Dill Vinaigrette
% B SN mAENTS900 supplement charge

EREBLERELT O NT$1,880
PESCE DEL GIORNO 940
Daily Fresh Whole Fish, Grilled Lemon (600-700gm)

i# A A 3 il Suitable For 1-2 Persons

% FA SN mAENTS900 supplement charge

4r 05 B A7) £ FHE NT$ 1,400
CARRE DI AGNELLO 700

Lamb Rack (350 gm)
%S mAENTS700 supplement charge

SIDE

B WMER O NT$300
SPINACI 150
Sautéed Spinach, Garlic Scent

MHE H LHESs] NT$300
RUCOLA E PARMIGIANO 150

Rocket Salad, Parmesan Cheese, Balsamic Vinegar

i A W A A Suitable For 1-2 Persons
% FA M mAENTS2,800 supplement charge

# B TR 4 M) Ik A HE NT$2,350
FRACOSTA DI MANZO 1175
Beef Ribeye (300 gm)

% A mAENTS900 supplement charge

A B TASFE ) F T NT$1,780
FILETTO DI MANZO 890
Beef Tenderloin (180 gm), Gorgonzola Cheese Sauce

% B SN mAENTS800 supplement charge

VAT @ NT$280
PATATE AL FORNO 140
Oven-Roasted Potatoes, Parsley

EE mES @ » NT$280
FAGIOLINI 140

Sauteed Green Beans, Shallot, Extra Virgin Olive Oil

PR A e JA A 8 1 i A A & 4E & 5 % All grilled items are excluded from discount programs.

INREHFLBYIRPKERARE R - FIRATEMEPIFARTEE o Please advise our staff if you have any food allergies or special dietary requirements in advance.
ERE U BB ERFIMI—AARFSE  Prices are in NT dollar and subject to 10% service charge. EE B R & EEUL IR Shangri-La Circle Points Redemption
F BFNEMTEERREA  KASRENERRAFIEERENEM Our produce and cuisine is rooted in nature, featuring the finest locally and ethically sourced ingredients.
MP 5 ADEZIGIEHERE Signature Dish I8 FEIF R - ASLEFTE A 2 A E S A 572 The pork used in this menu is sourced from Taiwan unless otherwise specified.
i 447y Dairy © BR4R Contains Nuts & == Vegetarian & 2z Vegan \ FRIK Contains Spicy Ingredients 4 S48 Contains Shellfish




