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Chef de Cuisine, Marco Polo Italian Restaurant
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Chef David Hsu enthusiastically shares his over 15 years of culinary expertise and experience from
various well-known western restaurants in Taiwan. Not only does he keep himself updated on
the most innovative cooking techniques, he also uses these methods to transform traditional
Italian cuisine into a modern gastronomic journey. Chef David carefully presents locally sourced

ingredients in an Italian style and sets to amaze diners with his new creations.
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DINNER SE'T MENU

(%2990 Points) (21,290 Points) (© 1,640 Points)
3 Courses N151,980+10% 4 Courses N1$2 580+10% 5 Courses NT$3,280+10%
BiRely + B el 48 + GifE  AseeB Wit +~ e A + RHET AUk + B+ ME 4+ 4R + GHES
Appetizer or Soup, Appetizer or Soup choose 2, Appetizers, Soup, Pasta,
Pasta or Main Course, Dessert Pasta or Main Course, Dessert& Dessert Main Course and Dessert

(EB DBy 5 B B B AN [F] Set menu is served in tasting portion )

ANTIPASTI
& " PV R AR HL B VD P ORI EE NTS680 (2840 Points)

InsaLAaTA BrorLocica coN ASIAGO STAGIONATA E BALSAMICO
GV R EER Z N SE > BRAE PE SR AR ] ~ KPR~ ai A o~ /DB~ b 2 A AN B E oK v v

Organic salad and arugula served with aged Asiago cheese, sautéed button mushrooms, fennel, cucumbers,
carrots, balsamic dressing

mp I EAFERN IR NTS$780 (2390 Points)
TERRINA DI MAIALE E PoLProO

1838 AR AN AR - S35 UHL - BTSSR - WA S AN EH SRR BR
Slow-cooked Taiwanese pork belly and octopus terrine with mesclun mixed greens, pickled vegetables,
caper berries, beetroot jelly

T AEIE N W B A IS NTS$880 (5440 Points)

ViterLrLo ToNNATO
18 B KR ah /N SE I FE L £ ~ POIUKAR ~ AR = ~ A LG T

Slow-cooked Australian veal tenderloin with tuna sauce, watermelon radish, caper berries, brioche croutons

T @ EAEEAPE NTS$780 (2390 Points)
PriatTOo DI FORMAGGI
PRVE] B 5 20 5 5 SR W2 G ~ IS B GEE R] ~ $ARE R RS M ELES ~ 165 ~ et KSR B AR

Cheese platter served with Pecorino romano, Taleggio, Gorgonzola, honey, fresh fruits and nuts

= ﬁﬂfﬂ: mﬁ%ﬁ%{ﬁ%%u%% NT$880 (= 440 Points)
ALjoMAR CEBO IBERICO HaM
HE B IR (Guijuclo) FEIR > F43F 2 B RIREEL » L B ARIER 0BRSS
AEE) R > WHAREL P ST > JEWRSRIIE - BRIEETSE

Guijuelo, Spain. 100% natural stress-free environment. Smooth flavor and sweet taste.

V4 YEIF B 05 SR ARAROK 7 S AL R KRB NTS1280 (4640 Points)
ALJOMAR JAMON BeELrLoTa PaTA NEGRA
100% FFEGEEF RIS - 558 02 R ROASR DA S iR 7 R Rl 1) i
TS 2 BB IAEAL - i B R RE RS2 B FHHR AR AT SR, RIS
Guijuelo, Spain.100% Iberico ham. Raised on acorns that gives it the distinct flavor.
The fats has marble pattern and you will feel the flavor of the sweet scent of acorns that gives a long lasting taste.
( BB T FIMNINE NT$400 supplement charge per set)

Mp S5 AT I EE RS 88 HE B signature dish \ PRIK contains spicy ingredients @ A& EX BT contains nuts
Q Eﬁ)ﬁ%'f vegetarian TN E R dairy Q MEEL ' gluten free 2 [N & K5 contains alcohol

MEAF R EEH > ASSE B AT ] 22 5% P A #4525 ¥ Unless otherwise noted, all the pork we use in this menu is Taiwan

s &WEIlflﬁm"%nnﬂeﬂmﬁﬁ‘{)ﬁﬁ’:‘H% > PR S5 R 14 A< s JORE 78 5% 00 i & A

Our produce and cuisine is rooted in nature, featuring the finest locally and ethically sourced ingredients.

T B P e B 2 Shangri-La Circle Points Redemption
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DINNER SE'T MENU

ANTIPASTI

mpe | @ RMRAGEHWH NT$H1,080 (©540 Points)
CAPRESE SALAD
RIESET ATHIERLE] ~ FERAPKAFEF] - SRR AT ARARAAEL F] =98k — > FEPCTESEE AN 2SR
AH73E Tenuta S Jacopo FFEWIMEMUAEINEYL 46°  Parallelo FFARWIME MABIMFE L LA Casa Rinaldi 10 4 B2 jE K vl
A selection of Man Mano organic caw milk burrata cheese, buffalo milk mozzarella cheese
or cow milk stracciatella cheese served with heirloom tomatoes and arugula.
A selection of Tenuta S.Jacopo extra virgin olive oil or 46° Parallelo extra virgin olive oil
and Casa Rinaldi 10 year balsamic.
( B4 T FHMINE NT$200 supplement charge per set)

BRI NRERAAE B R AT ONTS$1,780 (©890 Points)
CAVIALE CON ARANCINI DI GRANCHIO
TR RLZEES” T (10 ) o FENBREREEE S NERR - AR - IRY - v
“Rovyal caviar club” cristal caviar (10g) with deep-fried blue crab arancini, chives, sour cream, seaweed.
( B T FAMNINE NT$900 supplement charge per set)

/Z.UPPA
W R A EEEL NT$680 (4340 Points)

7.UPPA DI PESCE ALLA SARDA
T gL H ARJb 28 T H ~ IR3% ~ W8 - WRIAIANGE T JE snEiff

Tomato seafood soup served with Japanese Hokkaido scallop, mussel, seaweed, sea grapes, pane carasau

T @ FBRAMERELG NTS580 (2290 Points)
MINESTRONE DI VERDURE
TPy , ZHEIRFER ~ DAEEREE ], BT, B

Tomato consommé served with seasonal vegetables, shaved Padano cheese, snow peas, potatoes

P K5 1] I AR A 2 signature dish \ FR IR contains spicy ingredients @ N EEL B HBE contains nuts
¢ EiE vegetarian TR A dairy Q MEEL ' gluten free A& 55 contains alcohol

B SRR R EE I - AR T 2 5 A AE HL R A5 B ¥ Unless otherwise noted, all the pork we use in this menu is Taiwan
o TRAMT B kR SR B RS E AR > PR e 1 A b JRORE AN E B8 R I8 1Y A4

Our produce and cuisine is rooted in nature, featuring the finest locally and ethically sourced ingredients.
T B P e B 2 Shangri-La Circle Points Redemption




DINNER SET MENU

PASTA E RISOTTO

B A R A PR T THAR “Caputo” 88 AP JE R AL BT /N 2885 - I ACHT e 2 88 Rl
o ) 3 s AP Vi i Jo8E i A 5 T - ol 20 R T TS A BHOREL B BE > R I A p I RF Y
Our homemade pasta made from "Caputo" flour and rimacinata semolina with fresh eggs. It dried slowly
with low temperature created rough surface and absorb more sauce.

‘Al FLHBREAEZAXFGHB FIHERE NTS880 (£ 440 Points)

CONCHIGLIE CON SaLsiccia E BroccoLrn
F T HBZARME R FE RKFFR - FE3E - Ker ~ B~ 1A 35 2 =

Homemade pasta conchiglie with Italian sausage, broccoli, garlic, chili, Parmesan cheese

HEAIEBELEALER NT$880 (5440 Points)

CALAMARATA CON PEScE Srapa E MENTA
b o e I B~ A~ ST - BEMEE AN B A B Sh

“Rummo” dried calamarata pasta with swordfish, mint, cherry tomatoes, eggplant

mp ) = %iﬂiﬁﬁﬁ%kﬂEUﬂ(%ﬁ NT$880 (= 440 Points)
CarBONARA RicaTONI
FERMPKAE A ~ FAREE - AR & 7855 Mg - (ilRh L5 28 S B SR s I~ SRWIHR
“Rummo” dried rigatoni pasta with carbonara sauce, Taiwanese pork guanciale,
Pecorino Romano cheese, black pepper

e ® TR EIREFRB ZME NTS$780 (2390 Points)

RisorTo ALLA BARBABIETOLA CON FORMAGGIO DI CAPRA
FER A BRAFE K AE BERH SR YR > “FFLEEAL F] - 22 332 A0 200 4% Ak

“Acquerello” risotto with beetroot, goats' cheese, arugula, candied walnuts

mp \ BRI RA NTS$1680 (2840 Points)
TAGLIATELLE ALL'ASTICE
T 088 F 3R RN T 4 0 R I EE AR ~ B AR - o S R AR S P B RN SRR
Homemade ink tagliatelle with Boston lobster, roasted cherry tomatoes, fresh Italian parsley, chili
( B T FIMNINE NT$400 supplement charge per set)

N 3 O 5 R A T IS RS A5 YE NTS2680 (41340 Poincy
SracHETTI A1 Ricct b1 MARE
FLFENF HA - dbigBEEEET - 2RATE - OES - K - BB
Homemade spaghetti with Hokkaido sea urchin sauce, Royal caviar, white asparagus, garlic, anchovies, chili
( BB T FININE NT$1300 supplement charge per set)

P K5 1] I AR A 2 signature dish \ FR IR contains spicy ingredients @ N EEL B HBE contains nuts
¢ Ey = vegetarian A N & 2R W5 dairy Q MEEL ' gluten free A EF W KS contains alcohol

B SRR R EE I - AR T 2 5 A AE HL R A5 B ¥ Unless otherwise noted, all the pork we use in this menu is Taiwan

o TRAMT B kR SR B RS E AR > PR e 1 A b JRORE AN E B8 R I8 1Y A4
=  Owur produce and cuisine is rooted in nature, featuring the finest locally and ethically sourced ingredients.
T B P e B 2 Shangri-La Circle Points Redemption
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DINNER SET MENU

MAIN COURSE

o i3 ZEREILEE NT$1,380 (5690 Points)
LA Porcuerra
16 /DRFI2 B FLSE ~ FAIN ~ R S RE - BERVEE - MERFE NS

16 hours slow-roasted smoked Taiwanese sucking pig, pumpkin purée, braised red cabbage and baby onion,
pig trotters truffle demi-glace

IR RN G AL A RRLSREG o KSR LRE  E 5K T 1SS s 22 Wy > A R (AT A A T2 o
s B A 2 [ 2 B 7
A classic Italian delicacy also known as “Porchetta”, is a typical celebratory dish originating from central Italy. Traditionally,
a whole pig is deboned and arranged carefully with layers of stuffing, meat, fat, and skin, then rolled, spitted, and roasted,
over wood. This dish is also considered an ideal cellar snack across wine-producing areas.

o | FHHUE AR B PR NTS$1,280 (5640 Points)
DeENTICE coN Uova DI SALMONE
FFRIALEA A ~ BiG e ~ POEEAFIRG - B ALy sE il fa DR A 93 = 5 v

Pan-seared red snapper, pea purée, chorizo, Japanese Hokkaido salmon roe, chives sauce

DK B RS B A VS BN E I NTS$1,280 (4640 Points)
COTOLETTA ALLA MILANESE
TrAHVU BT E /N A PE - DI - BRGAESE - BN
Crispy and golden breaded bone-in New Zealand veal chop cooked in clarified butter,
with mesclun mixed greens, tomatoes

P K5 1] I AR A 2 signature dish \ FRIR contains spicy ingredients @ N EEL B HBE contains nuts
$ Ty vegetarian A N & 2R W5 dairy Q MEEL ' gluten free A EF W KS contains alcohol

B SRR R EE I - AR T 2 5 A AE HL R A5 B ¥ Unless otherwise noted, all the pork we use in this menu is Taiwan

o TRAMT B kR SR B RS E AR > PR e 1 A b JRORE AN E B8 R I8 1Y A4
=  Owur produce and cuisine is rooted in nature, featuring the finest locally and ethically sourced ingredients.
T B P e B 2 Shangri-La Circle Points Redemption




DINNER SET MENU

SIGNATURE JOSPER GRILL DISHES

i FRFET R e AT 2 > 76 S5 TR B 138 28R RN A E AR A T > PR PO BIE S B B AR Josper Grill 251 -
AN EAERELRE - SO MIRREEAE R > RO R AR R B0 Z I SE - EE A - JRURIRARY IS A
AR B A AT s 7 B
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.

o VRS EEHE NT$1,280 (5640 Points)

CARRE DI AGNELLO
New Zealand Premium Lamb Rack (250 gr)

F W TE AR ZEHE NT$2,280 (41,140 Points)
COSTATA DI MANZO ALLA GRIGLIA
U.S. Cedar River Farms Prime Rib-Eye (300 gr)
( BT FHMNIME NT$900 supplement charge per set)

EFHTERIE S FBE NT$3,280 (51,640 Points)

FiLrerto p1 MaNzo
U.S. Prime Angus Beef Tenderloin (300 gr)
( BT FANINE NT$1,900 supplement charge per set)

Do JE P AR R MR S R TH A TE N B HE NT$2,880 (41,440 Points)
MARE E MONTI
Grilled half Boston lobster (250gr) and U.S. “IBP” Prime Beef Tenderloin (150gr)
( BT FAMNINE NT$1,500 supplement charge per set)

T M A B L ENE FE U NT$2,480 (51,240 Points)
ASTICE
Grilled Whole Boston Lobster (500 gr)
( B T FAMINE NT$1,100 supplement charge per set)

ﬁ}%é,m NT$1,880 (<940 Points)
PesceE INTERO ALLA GRIGLIA

Fresh Grilled Whole Fish, Limited Supply Daily (600-700 g)
(MWEMNZEH > BEETFININE NT$500 supplement charge per set, suitable for 2 persons)

o WIET R A ISP NTS1,680 (<810 Points)

Bracrora b1 Ma1aLe IBERICO
Spanish Iberico Pork Chop (350 gr)
( B T FIMINE NT$300 supplement charge per set)

EHEBG T B4PE NT$3,280 (51,640 Points)

BisTtEccAa aALLA FIORENTINA
Florence Style U.S. T-bone Steak (500-600 g)
( WMEMNFZEH > EETTRESNINE NT$1,900 supplement charge per set, suitable for 2 persons)

Mp S5 AT I EE RS 88 HE B signature dish \ PRIK contains spicy ingredients @ A& EX BT contains nuts
Q Eﬁ)ﬁ%'f vegetarian TN E R dairy Q MEEL ' gluten free 2 [N & K5 contains alcohol

HE CFT}E'jIJ HJI_ ED?J ZIK% BH ﬁ)?'fﬁfﬁ Z %% V‘] %jﬁ tk‘ Y=, =0 {ZLg Unless otherwise noted, all the pork we use in this menu is Taiwan

s &WEllfl‘Jm”%nnfﬂmﬁﬁ‘{)ﬁﬁ’:‘H% > PR S5 R 14 A< s JORE 78 5% 00 i & A

Our produce and cuisine is rooted in nature, featuring the finest locally and ethically sourced ingredients.

T B P e B 2 Shangri-La Circle Points Redemption




DINNER SET MENU

DESSERT

mp @ T}%ﬁ*ﬁ NT$360 (=180 Points)
TIRAMISU
xR T ~ FE0r2 - R sE ~ wr gy ~ &SR0 HE 85 A 75

Mascarpone cream and lady finger with expresso, dusted with cacao powder, served with nitrogen coffee meringue

e MFHEEE NTS$360 (= 180 Points)
PeacH
BETVESE - AL T - PR

Peach agar agar, raspberry coulis, mango sorbet

e  HHAHZEE NT$360 (5180 Points)

UrtiMATE CHOCOLATE
BRI 15 5e 3 8RR ~ AW T v Sy B~ I vl 0 i A A oK

Olive oil chocolate cake, milk chocolate mousse, chocolate crispy almond ice cream

e MWHAELCERAEELKLE NT$360 (2180 Points)

CIiTRUS
MAGAA RS ~ MR - T~ & - s R e

Citrus financier, pomelo gel, Mandarin, kumquat, lemon curd

e & BALDREIE M E NTS$360 (=180 Points)
PistacH1io & RicorTA SEMIFREDDO
AL wE W IE B - R T A A R B AE R - R

Dulcey sable, port wine poached dry figs, caramelized almonds

P K5 1] I AR A 2 signature dish \ FR IR contains spicy ingredients @ N EEL B HBE contains nuts
¢ Ey = vegetarian A N & 2R W5 dairy Q MEEL ' gluten free A EF W KS contains alcohol

B SRR R EE I - AR T 2 5 A AE HL R A5 B ¥ Unless otherwise noted, all the pork we use in this menu is Taiwan

o TRAMT B kR SR B RS E AR > PR e 1 A b JRORE AN E B8 R I8 1Y A4
=  Owur produce and cuisine is rooted in nature, featuring the finest locally and ethically sourced ingredients.
T B P e B 2 Shangri-La Circle Points Redemption




