2 COURSE NT$1,380+10%

EEREL LT LT ER
Starter or Soup or Dessert and Pasta or Main Course

690 3 COURSE NT1$1,680+10%

LEEY As FEER ST
Starter or Soup, Pasta or Main Course and Dessert

STARTER

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

BT R G AR EE R AR

Starter, Soup, Pasta or Main Course and Dessert

S RS ri s AN
BURRATA CAMPANA
}ﬁ?;jfj_f%iﬁé] JAEEE %—k—;]\%&?‘]s 'FJ*‘ZE

Fresh Tomato Tartare and Basil Pesto

BELA NI
INSALATA DI FIORE
A EMH LM TET ase RSk

Summer Seasonal Salad with White Anchovy and Tangerine Bonito Vinaigrette

BEFE BEEEE kAl
LINGUA DI MANZO
RERNFE BHETHER EHEHFE BEFE
Charcoal Grilled Ox Tongue, Salsa Verde, Avocado Puree

WRI D BB LB 2T AT HE BB ERA O
INSALATA RUSSA
wBEAE DFFR L8 &TH FERA
Gazpacho, Edamame, Caviar, Onion Crisp

soupr

ERMHEFG O
MINESTRONE DI VERDURE
AREEF FH RLEim

Vegetable Minestrone, Basil Pesto

W R BN R ARAERAT o
CREMA DI ZUCCA
EFHNREL S BAEROT

Pumpkin, Grilled Prawns, Truffle, Rosemary Sourdough Croutons

MAIN COURSE

e A E B W e
TAGLIATELLE ALLA BOLOGNESE
AR A% et d] ik
Tagliatelle, U.S Beef Ragout, Parmesan Cheese

Y B F e R KA H 4

SPAGHETTI AL POMODORO E BASILICO

R Fr & e tadssies B A

BB FI Lk meda Spaghetti with Tomato and Fresh Basil Sauce

LINGUINE AL CACIO PEPE
IiAs B3 Ae &) baigshde ) B AR e
Linguine, Pecorino Cheese,
Toasted Black Pepper

_a=x

68 E Freb R A |
RISOTTO CON ACCIUGHE AGLIO NERO E
OSTRICHE
Z AR w8 F AR
Risotto with Clam, Anchovy, and Black Garlic

B AR BT AR E T E
POLLO PRIMAVERILE ARROSTO
A BRBET WRABEENES
Grilled Spring Chicken Cauliflower Puree Saute French Bean
with Lemon Garlic

& A UBBQET sk A =
COSTOLETTE DI MAIALE ALLA GRIGLIA
SRRSO RE AR A B AR
Charred Taiwan Pork Chop, Chef Lance’s Home-made Glaze, Grilled Pineapple
£ % % 4h m & supplement NTD 250 charge for set

o
x M G WA EA HEBEE D e
ORATA
& AN B ERn
Sea Bream Fillet, Clams, Tomato Confit, White Wine Sauce

DOLCI
B 35 0 BRI S FA B EHS
FLAN AL PISTACHIO CAPRESE

ORI H N FLiE AR AR
Pistachio Chocolate Custard, Short Crust,
and Pistachio Praline

BA=BAL 75 071 M e AA=HF T T & G 4
Almond Cake, Chocolato Mousse, Almond Crisp
and Cocoa Grué Meringue

tRaARMeee
BABA AL RUM
EXR BAR Hod MBIEERE

#%Jfl*\%;}tz’fi IR w A Mango, Passionfruit and Rum-Soaked, Vanilla Chantilly é;k. X sk
TIRAMISU GELATO
ook A= G HE ek # 8 &KX LS

Coffee Chablon, Almond Tuile and Coffee Anglaise Daily Gelato, 3 Scoops

JOSPER GRILL

Bk R e NT$2,380
AEAE vy A B 1190

ASTICE

Live Boston Lobster, Lemon Dill Vinaigrette (500gm)
£ R F 54 he 48 supplement NTS1,380 charge for set

REF1R Rty %~ NT$2,280
F1 MANZO GIAPPONESE NEW YORK 1,140
Grilled Japanese F1 New York Steak (120g)

£ B % #5 he 48 supplement NTS1,280 supplement charge

e R A NT$1,580
CARRE DI AGNELLO 790

New Zealand Premium Lamb Rack (350 gm)
B4 % B e {8 supplement NT$700 supplement charge

SIDE DISHES

FH LI 6 NT$330
FUNGHI MISTI 165
EAEMR R A GRE MEAE

Sautéed Mixed Mushrooms

MEAEE 23] TRES o NT$330
RUCOLA E PARMIGIANO 190

FELRE Bl ek LR
Rocket Salad, Parmesan Cheese, Balsamic Vinegar

E B BT B RS
BISTECCA ALLA FIORENTINA

U.S Florence Style T-bone Steak (1 kg)
i# & W A 3 | Suitable For 1-2 Persons
BB F 5 e 1H supplement NT$2,800 supplement charge

LM TR 4R AR 2
COSTATA DI MANZO ALLA GRIGLIA
Australian M4 Ribeye (300 gm)

£ R % S v fE supplement NTS1,380 supplement charge

£ B TAZERAFPE NT$2,380
BISTECCA DI PRIMA SCELTA COTTA ALLA GRIGLIA =5 1190
Grilled U.S Prime Top Cap (170g)

£ F 55 he 48 supplement NTS1,380 supplement charge

NT$5,200
2,600

NT$2,980
1,490

e i S M NT$330
PATATE AL FORNO 165
HHGER A E

Oven-Roasted Potatoes, Parsley

Homiiay Tiufad v NT$330
FAGIOLINI 165

WEL LE GF i
Sautéed Green Beans, Shallot, Extra Virgin Olive Oil

B R A e B 8 1 @ A A &4 & 5 % All grilled items are excluded from discount programs.

iE4E AL A

IMREEHELERYIBHPREFRESR - BRAIEAEMARIEE o Please advise our staff if you have any food allergies or special dietary requirements in advance.
BREUAFaBETERTINN—ARIEE  Prices are in NT dollar and subject to 10% service charge. HIEEN S ZhE 2 Shangri-La Circle Points Redemption
F RMNERNEERREA  KASENS M REFBEEEAEM Our produce and cuisine is rooted in nature, featuring the finest locally and ethically sourced ingredients.
MNP 5 AR ZEFSE MRS Signature Dish B IS RITERT » NS BT (I 2 FEAIAE M B /8 B 7 The pork used in this menu is sourced from Taiwan unless otherwise specified.
" Dairy © BRI Contains Nuts @& =5z Vegetarian & 2za Vegan \ ¥RER Contains Spicy Ingredients ™% YL Contains Shellfish

A R &K
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