En )R8 EEET B 125 David Hsu

Chef de Cuisine, Marco Polo Italian Restaurant

BARRERTERES S50 15 FREECE  BNRSHRABNREBEER - REHEHEENY
DREE  REFRAEXNFIRBAERMEG  TRISHERERRRD - RRFEAFEHRHIE
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Chef David Hsu enthusiastically shares his almost 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.




DINNER SE'T MENU

(=990 Points) (- 1,290 Points) (- 1,490 Points)
3 Courses NT151,980+10% 4 Courses N152,580+10% 5 Courses NT$2,980+10%
HIREY; + F4T + A AR + ekl + 4 + SR AR + ¥ + M + AT + iR
Appetizer or Soup & Main Course & Dessert Appetizer & Soup or Pasta & Main Course  Appetizers & Soup & Pasta & Main Course
& Dessert & Dessert

( B Ay 2 Bl 1 B AN [E] Set menu is served in tasting portion )

APPETIZER
Tée FRHERBIEEEN T NTS$930 (- 498 Points)

BURRATA CON MELANZANE AFFUMICATE
1218 FEAm P =] ~ PO Y AR BE O T B - AT - RFIAEE

Man Mano burrata cheese, smoked Sicilian eggplant caponata, sun-dried tomatoes, roasted pine nuts, Italian basil pesto

e B PAEKRMWH NT$750 (- 402 Points)
MP SaLap
Jo T ER VDB - BETE A - PHIICRAR ~ BHSREAR - &S - MEAE Rz - BEAE - /DR
ALEEE ~ AEAUV L - floT HLEE SRR A

Pickled red onions, watermelon radish, beetroot, green asparagus, dried figs, blueberries, cucumbers,
carrots, mixed greens, Pecorino cheese

i ﬁﬁﬁli%i%%,ﬁ\ @*;}%ﬁ[?% NT$850 (= 440 Points)
TimBaLLO DI TonNO coN CAVIALE BELUGA

S SRR~ faT RS PO - PEUTOURAR - Y B SR T

Timbale of raw tuna and Beluga caviar, horseradish, watermelon radish, parsley mayonnaise

iﬁ#"”&i‘l‘;ﬁq:ﬁ}%fﬁ NT$880 (= 471 Points)
Lincua D1 ManNzo
R 18 AN A Al A AT BRCEE 6L T - BEEHSRAR - BT ALV A - DRSS AR VKR - B RE K S lE
Slow cooked Wagyu beef tongue carpaccio, brioche croutons, yellow beetroot, pickled red onions,
Parmesan ice cream, aged balsamic

WA R e R BR AL f S NTS980 (- 525 Points)
Rriccrora Crubpa AL TarTUFO E UOVA DI SALMONE
T SRR EE - RERON  ZRA UL - PUEOK - WE - T
Marinated amberjack carpaccio with Italian black truffles, salmon roe, mesclun mixed greens,

deep fried tapioca, sea urchin, yuzu dressing
( B T FIMINE NT$200 supplement charge per set)

SOUP
mp A %i@ﬁﬁ%ﬂﬁf*%?ﬁ NT$880 (= 471 Points)

Z.UPPA DI ASTICE E MAIS
P TEFENR - FEMR E oK IR

Poached Boston lobster with sweet corn served in a thick rich lobster and corn soup

O EIIHEIEBIEL NTS$720 (- 372 Points)
MINESTRONE DI VERDURE
T E S - FEIRFER - s R - miE - ERE

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

mp 5 A] ) A RS 28 E 5 signature dish N & F W5 dairy @ N5 EL KA contains nuts
# FE W3R vegetarian \ BRIE contains spicy ingredients O EEEE gluten free

L P4 AR P B B > ASSE B T T 22 8 A H B 45 &5 1 Unless otherwise noted, all the pork we use in this menu is Taiwan
o FRAMEY EE AN SR RS B AR PR e A 1 A it JEORE R A B R B B B A

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




DINNER SET MENU

PASTA
?ﬁﬁﬂﬂ*ﬂﬁ%ﬁlﬁ%%lﬁ%% NT$880 (= 471 Points)

GNoccHI AL RacU ManNzo DI GUANCIA E MOZZARELLA
F T yZ 5 ~ WA A4 R e A 5~ AL B H R A

Homemade gnocchi with Australian Wagyu beef cheek ragu, mozzarella cheese

o \FEMIZFE KA A NTS$1,380 (- 714 Points)
LINGUINE ALL'ASTICE
F LY m i ~ P iHFEMR - PR A - B
Homemade spinach tagliatelle, Boston lobster, cherry tomatoes, chili
( B4 T FHNIE NT$300 supplement charge per set)

%m%%:ﬁ@%%ﬁ@ NT$880 (=471 Points)

TaAjARIN AL TARTUFO
FLFEOM - DB AR B - Ak - BEAANER

Homemade lemon Tagliatelle pasta, Parmesan fondue, lemon zest, Italian black truffles

TR R EEE NTS$1,050 (- 563 Points)

Basirico RisorTto coN GAMBERI Rosst £ Ricct b1 MARE
FE R A BRAE K28 B I3, GHIE , fEfa BN | W iE S - SRS By

Risotto “Acquerello” with basil pesto, red shrimp, salmon roe, sea urchin sauce, black olive powder

MAIN COURSE

o @ | ZFREILFE NTS1,280 (- 686 Points)
La “PORCHETTA”
16 /NEFIZIEFLEE - BUE S - BERREE - FEk - TR ET

Suckling pig slow-roasted for 16 hours, braised red cabbage, baby onion, pea purée, mustard Pommery demi-glace sauce

BRALAPEERALAEHEEWH NTS1,280 (- 686 Points)
CrosTA ALLE CERNIA ROSsA E SPUMA DI ZAFFERANO
FRIAL AP -~ FBALAETFET WU ~ HAEA ~ IR3E ~ IBHER

Seared herb crusted red grouper with saffron potato foam, broccolini, mussels and sea asparagus

T HERBIEEMRETESE NTS$1,180 (- 632 Points)
Porro PriMAVERA AL FORNO CON SPUGNOLE
Ko HE - SRR - EA) - RRIHBEE - B - EH R E

Roasted spring chicken served with purple sweet potato purée, asparagus, baby carrot, mushrooms, morel sauce

LB ATIRHE NT$2,200 (- 1,179 Points)

Acep U.S. RiB-EvEe (300 GRr)
( EE T FININE NT$1,400 supplement charge per set)

A0 V5 T S R HE 250 g0) NTS$1,100 (- 589 Points)
New Zearanp Premium Lame Rack (250 GRr)

mp 5 A] ) A RS 28 E 5 signature dish N & F W5 dairy @ N5 EL KA contains nuts
# E )% vegetarian FR IR contains spicy ingredients JHE 4% BT oluten free
g picy ing g

L P4 %ﬁfﬁ:‘ HIJ ﬁjﬁ EH > *ﬁ%ﬁﬁ’]’fﬁﬁ pd 5‘% [55] % Hb, téf‘ ;w é? {% Unless otherwise noted, all the pork we use in this menu is Taiwan
o FRAMEY EE AN SR RS B AR PR e A 1 A it JEORE R A B R B B B A

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




DINNER SET MENU

DESSERT
8 BERIRERKANABEZEE NTS$360 (- 193 Points)

APPLE CROSTATA
ARG OR ~ B feEdE R - |ARF A EHE - BE R

Citrus jelly, fresh apple, Italian white wine sorbet, apple sauce

é %Iiﬁ\%é‘ié%?@% NT$360 (= 193 Points)
RED Guava SORBET
TEEFE - KB ESE KR - BFREH

Raspberry sauce, poached & fresh seasonal fruit, passion fruit agar jelly

] ﬁﬁ%% NT$360 (= 193 Points)
Marco Poro CANNOLI
et ~ FBAEFE ~ WETERE T - H & - F L&y n] 28 vk 7H Ik

Crispy filo, orange blossom cream, candied orange, macerated strawberries, homemade ricotta ice cream

mp @ | PP KEE NT$360 (- 193 Points)
TIRAMISU
Br-REwW -~ FX R NBEEFF5 OFz ~ n] T Ay - FZSRWINWE S A 5

Mascarpone cream and lady fingers with espresso, dusted with cocoa powder, served with nitrogen coffee meringue

TIEE A ERLERE NT$360 (- 193 Points)

C10CCOLATO
TG RE S R~ fEWT - BUBRL SR - AR TG R

Dark chocolate cake, whipped creamy, pineapple semifreddo coated Dulcey chocolate

é A% W5 %5 contains alcohol

mp 5 A] ) A RS 28 E 5 signature dish A N & F W5 dairy @ N5 EL KA contains nuts
# FE W3R vegetarian \ BRIE contains spicy ingredients O EEEE gluten free

L P4 A P EE B > ASSERE I FH 22 55 A ML YR A5 &5 5 Unless otherwise noted, all the pork we use in this menu is Taiwan

o FRAMEY EE AN SR RS B AR PR e A 1 A it JEORE R A B R B B B A

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




A LA CARTE ONLY

JIt A AR 0 S B AN T T R A5 P R T

All grilled items are excluded from discount program

SIGNATURE GRILL
FEBTEHLIE S B HE NTS3,200 (1,714 Points)

U.S. PriME BEEF TENDERLOIN (300 GR)
( EE T FAHNINE NT$2,400 supplement charge per set)

o VIR LRI S R HE NTS2,000 (1,071 Points)

IserICO POrRK CHOP (350 GR)
( BT FHNINE NT$1,200 supplement charge per set)

MVETH B 2E2EHE NT$2,200 (- 1,179 Points)

NeEw Zearanp Premium Lame Rack (500 GRr)
( B T FIMNINE NT$1,400 supplement charge per set)

RS EW L EMETEE NTS$2,250 (- 1,205 Points)

GrILLED WHOLE BosToN LOBSTER (500 GR)

ERTERE T MR A NT$3,800 (- 2,036 Points)
U.S. PriME RiB-EYE BONE-IN “NATURE FRONTIER MEAT” (600 GR)
(& 2 A= Recommended for 2 person)

B33 — X E AR YOUR CHOICE OF SAUCE
ELER VS AT % ~ (A AR PE 8 - &2 5 IMCE - 2 s

Barolo Wine Sauce, Béarnaise Sauce, Mixed Pepper Sauce, Morel Mushroom Sauce

FoAM B RN BE SRR S AT R E R R AE T SURAE - FELL Josper B RE B HE - 3¢ 8 Hij e 1) 288 R M A8 B K AR anh 1 155

Our meats and lobsters are cooked in the Tuscan way; marinated in Italian herbs and olive oil before being grilled in our Josper oven.

SUGGESTED ADD ONS/SIDE DISHES
Do IR FEMR NTS$1,100 (- 589 Points)

Grilled Half Boston Lobster (250 GR)
(I B AN 78 A 4548 B 7 %€ This ia excluded from discount program)

FRFEARE NTS380 (177 Points)

ITaLIAN BLACK TRUFFLES 2 GR (SEASONAL AVAILABILITY ONLY)
( WS B AN 78 iR 45 15 25 J5 52 This ia excluded from discount program)

O EWIELGLEEEE NTS$330 (- 177 Points)

SAUTEED GIANT ASPARAGUS, BEARNAISE SAUCE

@ PIEAE I ER NTS$330 (- 177 Points)

CrREAMED CORN AU GRATIN

] %W%?&ﬁ?ﬁ%k*”ﬁ@% NT$330 (= 177 Points)

RockeT SAaLAaDp wiTH BavLsamic DRESSING

TEAMBESEIR NTS$330 (- 177 Points)

ITaLiaN TRUFFLED MASHED POTATOES

mp 5 A] ) A RS 28 E 5 signature dish y N & F W5 dairy @ N5 EL KA contains nuts
# FE W3R vegetarian \ BRIE contains spicy ingredients O EEEE gluten free

L P4 %ﬁfﬁ:‘ HIJ ﬁjI_ EH > *i%ﬁﬁ’]’fﬁﬁﬁ e % [75] % Hb, lféf‘ ;w é? {% Unless otherwise noted, all the pork we use in this menu is Taiwan
o FRAMEY EE AN SR RS B AR PR e A 1 A it JEORE R A B R B B B A

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




