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}ﬂi}\@‘j’\i []B Adult Salad Bar NT.590 EEJ ﬁ U}:‘\Z I]B Children's Salad Bar rtocm-120cm NT.390
?‘?&ﬁﬁ# d@i%*ﬂ,% fr’%% NT.140 Sautéed Bacon with Potatoes

'f% ﬁ'ﬁ%;@?ﬁ#ﬂi NT.220 Florentine Braised Beef Tripe

%%E}%Eﬁ NT.220 Garlic Tiger Prawn

#ﬁ%% Hb Eﬂﬁmﬁﬁﬁ ‘?H;l 10 0z NT.1980 Roasted U.S. Ribeye with Truffle Butter 10 oz

EEHARL | S | EA | A | TS U.S. Ribeye, Purple Cabbage, Asparagus, Garlic Slices, Truffle Butter

f_]\U\ % ')Jg’ = gﬁ {E :%I ‘Z@ EE % % NT.1180 Pan-Seared Bone-In Black Pork with Red Wine Apple Jus

Taiwanese Bone-In Black Pork Loin,Carrot purée,Seasonal Vegetables, Red Wine Apple Jus.
RN BAE AL | ALRERIE | RREE | AL

AR 3
}i%éqi /J\ ﬁF/F_!E poM=] nI ‘(E % 5oz NT.1080 Rosemary Beef Short Ribs with Mountain Pepper Red Wine Sauce 5 0z
WA | PR TRRER | EoRA | T | B AL Australian Beef Short Ribs, Mashed Potatoes, Garlic Bulb, Baby Corn, Rosemary, Mountain Pepper Red Wine Sauce

{£ AQ Z@ *:l kEE L-,: jf“A (£ . i @ NT.1080 Red Wine & Spiced Braised Beef with French Baguette.

Beef Tendon, Beef Tripe, Beef Cheek, Beef Shank,Tomato, Bay Leaf.
A | ARRE | RS | PR | B | R R

/J\ P élé}% E'X%/EE I‘Yﬁ %% % NT.1080 Roasted Lamb with Nuts in Red Wine Mint Sauce

VGG | PRERAR | BHERE | AL WA % New Zealand Lamb, Crushed Nuts, Chayote Sprouts, Red Wine Mint Sauce

%4»‘\%&q}%ﬂ@ﬁ§% ?@% NT.920 Crispy Pan-fried Duck Breast with Berry Red Wine Sauce

HWSEEN | WEER | A | BB | BRI Yilan Premium Duck, Cinnamon Apple, Asparagus, Oyster Mushrooms, Berry Red Wine Sauce

zn\}% »\aﬁ j;gﬁ)ﬁ %Eh % B\.\j mﬁﬁﬂ % NT.920 Pan-seared Cod with Creamy Crab and Clam Sauce

vk B AE A | WA | Ak Icelandic Cod, Clams, Creamy Crab Sauce

Jﬁ%*ﬁﬂ@t{: i@lﬁﬁﬁﬁ)ﬁﬂﬂ %*}% 60z NT.880 Roasted Blade Steak with Creamy Mustard Sauce 5 0z

LB | SmER | MR | YR TT e U.S. Blade, Garlic Bulb, Zucchini, Onion Mustard Sauce

%3" {E}(ﬂi E«Jﬁ\ NT.840 Tomato Red Wine Braised Lamb Shank

MTETEERE | VRV | MR | R4 | R | AL New Zealand Lamb Shank, Mashed Potatoes, Zucchini, Baby Corn, Cheese, Tomato Red Wine
Tor . %Hﬁp NT 840 German Pork Knuckle
B | EEESE | MK | B | B | T Pork Knuckle, Baby Cabbage, Zucchini, Oyster Mushrooms, Sauerkraut, Mustard Seed Cream
Al %& % E£ % ﬁﬂ */L\ ?]?7 ﬁ % NT.790 Pan-Seared Chicken Leg with Seasonal Vegetables and Truffle Wild Mushroom Sauce

Chicken Leg,Seasonal Vegetables,Carrot purée,Truffle Wild Mushroom Sauce
FERE | WFET | ALBEEIVE | 9IAARE %

=) IJ—I *% }I& f’% ﬁi ﬁ?ﬁ j;ﬁ T’:é )I\K ﬁ)i ( iy ﬁ)} % ) NT.790 Alpine Zucchini Stuffed with Fresh Vegetables and Pumpkin Risotto (Ovo - Lacto Vegetarian)

MK | A5 | A e | AL | Bk Zucchini, Asparagus, King Oyster Mushrooms,Red and Yellow Bell Peppers, Baby Corn

ﬁ %—i‘ H%:‘ _._LF;IEL jf% Itgﬁ m *}"ﬁ ﬁﬁ ( % w} % ) NT.750 Charred Seasonal Vegetables with Pumpkin Risotto

Zucchini, Asparagus,Okra,White Beech Mushrooms,Shimeji Mushrooms.
MR | A | AKSE | SRR | e

DAE i HFRIAEASNTH NT.190 Pan-seared Sashimi-grade Scallops
Y INEYNL NT.260 il e g
i 2 0k - T NT.599 Roasted Boston Lobster
VB R U JE S SEMY NT.2180  Roasted Live Boston Lobster

(Advance reservation required, 4 days prior)
(FHni4 H FE3T)

BB FH 11:30-14:30 —> 17:30-21:00 {&H 11:30-15:00 —> 17:30-21:00 La Cupola
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