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Sautéed Bacon with Potatoes

Florentine Braised Beef Tripe

NT.220 Garlic Tiger Prawn
NT.1880 Roasted U.S. Ribeye with Truffle Butter 10 o0z
U.S. Ribeye, Purple Cabbage, Asparagus, Garlic Slices, Truffle Butter
[:LI ;:4 ?‘ E" 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.
I IR | ALIN BT
NT.1180 Rosemary Beef Short Ribs with Mountain Pepper Red Wine Sauce 5 0z
PRI | I A AL A U.S Beef Short Ribs, Mashed Potatoes, Garlic Bulb, Baby Corn, Rosemary, Mountain Pepper Red Wine Sauce
\ @ @ NT.1080 Red Wine & Spiced Braised Beef with French Baguette.
Beef Tendon, Beef Tripe, Beef Cheek, Beef Shank,Tomato, Bay Leaf.
NT.1080 Roasted Lamb with Nuts in Red Wine Mint Sauce
New Zealand Lamb, Crushed Nuts, Chayote Sprouts, Red Wine Mint Sauce
NT.940 Roasted Blade Steak with Creamy Mustard Sauce 5 0z
U.S. Blade, Garlic Bulb, Zucchini, Onion Mustard Sauce
NT.920 Crispy Pan-fried Duck Breast with Berry Red Wine Sauce
g FLALIR Yilan Premium Duck, Cinnamon Apple, Asparagus, Oyster Mushrooms, Berry Red Wine Sauce
NT.920 Pan-seared Cod with Creamy Crab and Clam Sauce
Icelandic Cod, Clams, Creamy Crab Sauce
NT.840 Tomato Red Wine Braised Lamb Shank
W) AL New Zealand Lamb Shank, Mashed Potatoes, Zucchini, Baby Corn, Cheese, Tomato Red Wine
NT 840 German Pork Knuckle
| JEH AT Pork Knuckle, Baby Cabbage, Zucchini, Oyster Mushrooms, Sauerkraut, Mustard Seed Cream
1:2: ?g E 4k E" NT.790 Pan-Seared Chicken Leg with Seasonal Vegetables and Truffle Wild Mushroom Sauce
Chicken Leg,Seasonal Vegetables,Carrot purée,Truffle Wild Mushroom Sauce
=3 T:'é )I& M ﬁ)j ( =24 ﬁ)]} ,% ) NT.790 Alpine Zucchini Stuffed with Fresh Vegetables and Pumpkin Risotto (Ovo - Lacto Vegetarian)
Zucchini, Asparagus, King Oyster Mushrooms,Red and Yellow Bell Peppers, Baby Corn
NT.750 Charred Seasonal Vegetables with Pumpkin Risotto

Zucchini, Asparagus,Okra,White Beech Mushrooms,Shimeji Mushrooms.

Pan-seared Sashimi-grade Scallops

Pan-fried Banded Shrimps

Roasted Boston Lobster

Roasted Live Boston Lobster
(Advance reservation required, 4 days prior)
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