A LA CARTE

ANTIPASTI
ﬂ:@?ﬁ%%ﬁ% ﬂ%% ﬁﬁﬁi NT$450 (= 225 Points) @ &

INsarLaTa DI INDIVIA ROSsa
Red Endive, Capsicum Peperonata, Shallot Balsamic Vinaigrette

wIGE M FLHTRE T Bl A NTS700 (2350 Points)

Porro
Grilled Octopus, “Pappa Al Pomodoro”, Taggiasca Olives

HFE EILE BAEHN NTS620 (4310 Points)

BreEsaorLa
Air-Dried Cured Beef, Mixed Herbs, Pecorino, Extra Virgin Olive Oil

BEER IR MBIE AHREREF NT$680 (5340 Points) ® @

BurraTA CAMPANA
Burrata Cheese, Tomato Tartare, Basil Pesto

Bl W SR A NT$580 (5290 Points)

Carraccio b1 Riccrora
Yellowtail Carpaccio, Fennel, Orange Vinaigrette

V%%ti:%%ﬁ @ﬁféﬂﬁgﬁ Eﬁ(ﬁé%% NTS$580 (+:290 Points) ]

LiNncua AL VERDE
Beef Tongue, Red Onion Pickles, Parsley Garlic Sauce

/Z.UPPA
W REEIR KNG REFBREE LT NT$460 (- 230 Points) =

CrEMA DI ZuUccA
Pumpkin, Grilled Prawns, Truffle, Rosemary Sourdough Croutons

FRMIEHKE NT$440 (= 220 Points) @

MINESTRONE DI VERDURE
Vegetable Minestrone

PR LR R NTS140 (220 Poines) @

ZurrAa D1 ZUCCHINE
Zucchini, Goat's Cheese Raviolini

T SR R B S Bl e AR IR EEOR > WE SR AT AR A IR B B -
Please advise our staff if you have any food allergies or special dietary requirements in advance.

18 4% B L & W a8 BT A in— BIR 5 2 o Prices are in N'T dollar and subject to 10% service charge.

& HEW 2 ovo-lacto vegetarian % H 58 shellfish \ BRI spicy ingredients @ EXSEH nuts & L KS alcohol
ﬂ PR R R > SR A E ] 22 55 Y E Y £ & 1 The pork used in this menu is sourced from Taiwan unless otherwise specified.
o PRAM B A2 i RIS AR R E AR > PR A A A b JEOR D T R I Y B b
Our produce and cuisine is rooted in nature, featuring the finest locally and ethically sourced ingredients.

T b B 7@ B 8L 50 #2 Shangri-La Circle Points Redemption



A LA CARTE

PRIMI

HE BN PLEE NTS500 (5250 Points)

TAGLIATELLE ALLA BOLOGNESE
Homemade Tagliatelle, Beef Ragout, Parmesan Cheese

%ﬁﬁ%ﬁ% ﬁ_ﬁﬁ %ﬁﬂ@%@ NTS$490 (= 245 Points) 6’

SPAGHETTI AL PoMODORO E BAsiLico
Spaghetti, Tomato Sauce, Fresh Basil

vy PY HLIE R uR Bl G B R AL W] T4 M NTS$490 (= 245 Points) @’

MEzzE MANICHE ALLA NORMA
Mezze Maniche, Eggplant, Salted Ricotta, Basil

R N AR Y HBE N AR A NT$1,380 (= 690 Points) ]

LINGIUNE ALL'ASTICE
Boston Lobster, Cherry Tomato, Garlic, Basil

Wi BEAEILE MR NTS$480 (5240 Points) @

LiNncuINE AL Cacro PEpPE
Linguine Pasta, Pecorino, Toasted Black Pepper

PR WERERZRRFE NTS590 (4295 Points) -

Ravior: b1 RicorTa E SPINACI
Ricotta-Spinach Filled Ravioli, Sage Butter Sauce

WHMOK 2 EHHE FATEAR NTS$550 (4275 Points)

RisoTTO ALLA MILANESE
Saffron Risotto, Bone Marrow, Veal Sauce

T S S L S B ) ot S s R IR SR R R IS N IRAM B B B
Please advise our staff if you have any food allergies or special dietary requirements in advance.

18 4% B L & W a8 BT A in— BIR 5 2 o Prices are in N'T dollar and subject to 10% service charge.

& HE W13 ovo-lacto vegetarian % FH X 3H shellfish \ BRI spicy ingredients @ EXSEH nuts S KE alcohol
ﬂ PR R R > SR A E ] 22 55 Y E Y £ & 1 The pork used in this menu is sourced from Taiwan unless otherwise specified.
o PRAM B A2 i RIS AR R E AR > PR A A A b JEOR D T R I Y B b
Our produce and cuisine is rooted in nature, featuring the finest locally and ethically sourced ingredients.

T b B 7@ B 8L 50 #2 Shangri-La Circle Points Redemption



A LA CARTE
JOSPER GRILL

Jige 3 v ot BT A BRI > PR AR BB > T PP BRI B AU Josper Grill 255
v iy S w7 Bl EMERESE JEbPL RIS
Our selected meats and seafood are brushed with aromatic herbs and olive oil, then finished over Josper’s intense charcoal heat

for a refined, smoky depth. Our grilled items are served with dressed rocket leaves and roasted potatoes.

RN W E TG BE MR A T A NT$2,850 (51,175 Points)

ASTICE
Whole Live Boston Lobster, Lemon Dill Vinaigrette

BB EEESA NT$1.880 (7940 Points) ¥

Pesce DeEL GIOorNO
Daily Fresh Whole Fish, Grilled Lemon (600-700gm)

(% & W N = ] Suitable For 1-2 Persons)

LR T B FHE NT$5,200 (42,600 Points)

BisTtEcca ALLA FIORENTINA
Beef Fiorentina T-Bone Steak (1.2 Kg)

(% & W N Z= J Suitable For 1-2 Persons)

AVEREFE EEE NTS1,400 (7700 Points)

CARRE DI AGNELLO
Lamb Rack (350gm)

FETHA MR NT$2,350 (51,175 Points)

FracostA DI MANZO
Beef Ribeye (300gm)

CONTORNI

s WK NT$300 (=150 Points) @ £

SPINACI
Sautéed Spinach, Garlic Scent

PG NTS280 (5140 Points) ®

PaTtaTE AL FORNO
Oven-Roasted Potatoes, Parsley

A EE BT ZMIE NTS300 (5150 Points) ®

RucoraA E PArRMIGIANO
Rocket Salad, Parmesan Cheese, Balsamic Vinegar

ALEHH UZEH NT$280 (7 140 Points) ®

FacrorLini
Sauteed Green Beans, Shallot, Extra Virgin Olive Oil

DA 8 TR AN 7 T R A% T R U7

All items are excluded from discount programs.

T S S L S B ) ot S s R IR SR R R IS N IRAM B B B
Please advise our staff if you have any food allergies or special dietary requirements in advance.

18 4% B L & W a8 BT A in— BIR 5 2 o Prices are in N'T dollar and subject to 10% service charge.

& HE W13 ovo-lacto vegetarian % FH X 3H shellfish \ BRI spicy ingredients @ EXSEH nuts S KE alcohol
ﬁ PR R R > SR A E ] 22 55 Y E Y £ & 1 The pork used in this menu is sourced from Taiwan unless otherwise specified.
o PRAM B A2 i RIS AR R E AR > PR A A A b JEOR D T R I Y B b
Our produce and cuisine is rooted in nature, featuring the finest locally and ethically sourced ingredients.

T b B 7@ B 8L 50 #2 Shangri-La Circle Points Redemption



A LA CARTE

SECONDI

RIEGHGEILH A A LR RFE B HF A NTS780 (4390 Points) @

IrroGLOSSO
Grilled Halibut, Citrus, Endive, Taggiasca Olives

f@ﬁlﬁﬁ ﬂ%*ﬂ %Ehij‘ﬁﬁﬁ E?ﬁ% NT$780 (=390 Points) ™= i o
ORATA
Sea Bream Fillet, Clams, Tomato Confit, White Wine Sauce

BREWB/NE B FAALEFETR NTS980 (480 Points)

OssoBuco
Braised Veal Shank, Saffron Potato Mash, Herb Gremolata

RIGTERIE T FHE BB BAGERE NTS1,250 (5625 Points)

FiLerTo p1 MaNzo
Grilled Beef Tenderloin, Roasted Potato, Gorgonzola Cheese Sauce

BEIG /AR ERDE FELE MIBETMRAE NT$600 (7300 Points) @

PoLENTA ALLA GRIGLIA
Grilled Polenta, Porcini Mushrooms, Parmesan Chips

REEE EREE B NTS680 (5340 Points) |

PerTo p1 Porro
Mushroom-Stuffed Chicken Breast, Spinach, Rosemary Sauce

T SR R B S Bl e AR IR EEOR > WE SR AT AR A IR B B -
Please advise our staff if you have any food allergies or special dietary requirements in advance.
A% R DA & T BLTE A — B R BS 22 o Prices are in ollar and subject to o service charge.
B K% B LB & MR HE BT A — Ik g5 # o P NT doll d subj 10% harg
@& EWZ ovo-lacto vegetarian % H 58 shellfish \ BRI spicy ingredients @ EXSEH nuts K5 alcohol
A MERE R GE R A2 BT A J7E HbL R £ 5 ¥ The pork used in this menu is sourced from Taiwan unless otherwise specified.
O 2RI R W) o AR R T 2 P4 7E ML 2 43 B The pork used in d from T less otl pecificd
o AN BT AR A A SR AR YR B AR > PR d5e R AG AR Ml BOUISH T 8 T SR I ARG A
Our produce and cuisine is rooted in nature, featuring the finest locally and ethically sourced ingredients.
A% B Hr e B 0 Shangri-La Circle Points Redemption
g I



A LA CARTE

DOLCI

UL RPN IRPIKEE NT$S360 (5 180 Points)

TiraMISU
Biscuit Lady Finger, Espresso, Mascarpone Cheese Cream

Byl B Imrl @k w WEME BOR NT$380 (4190 Points) @

CANNOLO SICILIANO
Marsala Wine Wafer, Ricotta Cheese, Candied Citrus, Pistachio

MR R W  EAE BE R W HEREKEMK NT$360 (- 180 Points) @

TorTta CAPRESE
Hazelnut-Chocolate Capri Cake, Madagascar Vanilla Ice Cream

T MBI H BITEERE NT$360 (4180 Points)

DEerL1ziA AL LIMONE
Soft Sponge, Lemon Custard, Citrus Gel

PR UK IR FE T NT$330 (5165 Points)

SELEZIONE DI GELATI E SORBETTI
Ice Cream and Sorbet Selection

T S S L S B ) ot S s R IR SR R R IS N IRAM B B B
Please advise our staff if you have any food allergies or special dietary requirements in advance.

18 4% B L & W a8 BT A in— BIR 5 2 o Prices are in N'T dollar and subject to 10% service charge.

@ E W52 ovo-lacto vegetarian % H 58 shellfish \ BRI spicy ingredients @ EXSEH nuts kS alcohol
ﬂ PR R R > SR A E ] 22 55 Y E Y £ & 1 The pork used in this menu is sourced from Taiwan unless otherwise specified.
o PRAM B A2 i RIS AR R E AR > PR A A A b JEOR D T R I Y B b
Our produce and cuisine is rooted in nature, featuring the finest locally and ethically sourced ingredients.

T b B 7@ B 8L 50 #2 Shangri-La Circle Points Redemption



