EERAENE WBEENEEFZ
REEMEFTEM THAENEE
HFENEF BMIER RHEIZERNHE
BAONE—ZTRMES
FHEHEERENEERE



YEARLY SPECIAL OFFER
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Birthday Discount:20% off and a free birthday cake for birthday boys / girls ; 10% off for
their companions on purchase of lunch or dinner . Applicable to 10 people or less.
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Taiwan Traveler Card Discount:
Pay by Taiwan Travel card on purchase over NT$8,000 will receive H20 $1,000 Voucher.
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Regardless of weekdays or weekend, excluding national holidays, get 15%

(BEXEEERELHRERABETF)
: discount on the total bill for lunch and dinner.

ErasidgS
- B—~ BN @E R T RS

rEEErENREHE T  ERSEZSSINEE-
FREMS5E REERFE ’ ) ’
FhEE eI 4 R ER R From Monday to Thursday, excluding national holidays,

get 15% discount on the total bill for lunch and dinner.
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From Monday to Thursday, excluding public holidays,
. . ERE get 10% discount on the total bill for lunch and dinner.
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o FIEFSRGFRITZERBERERRE HHERBASRNA-
Please refer to the detailed information on dining promotions and terms of use provided by the cooperating bank,
or kindly approach our service personnel for further explanation.
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The project cannot be combined with any other promotional offers.
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The aforementioned promotional will end until December 30th, 2025.
o RippleBBREAT BB TEAT/RA TFRREE -BHR

Ripple is applicable to lunch and dinner,not afternoon tea~ breakfast*midnight snack.
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® ANEEFHE
Japanese-Style Braised
Ribsin with Teriyaki
MEBOBESHKT
© T hEE R HE

Pan -Seared Chicken Thigh

with Creamy Mustard Sauce

NAZ—RNZ—DFFLvd

® FRSHKAKIZhEE
Pan-Seared Mahi-Mahi
with Miso Butter Sauce
BRIE/NR—D1 )L FER



LUNCH MENU

UGS F8iE—

NT$520

ETVALE B A N EHIES
Beef Bourguignon (Australian beef)
E=7-IWF¥=a> F—XFUTEFR)
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Pan -Seared Chicken Thigh with Creamy
Mustard Sauce
NRAZ—RNZ—DFF> vy

B 245 56 A
Japanese-Style Braised Pork Ribs

with Teriyaki Sauces (Pork from Taiwan)
MEAEBROBEKUT (5EZEBKRA)

SRS ARG hiE
Pan-Seared Mahi-Mahi with Miso Butter Sauce
LRIENZ—DTILHE

BREEERHLEREINERHESS
Pan-Seared Tofu Mock Duck with Black
Pepper Orange Sauce (Vegetarian)
SRV BRMAL YDV —Z(T1—HY)
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Served with bread, soup, salad, dessert, and a
beverage.
IRTORHRIC/NY «R—T BS54 - FTH—k- R
DO EENTWVWET o

@ EXALBEBFH

Beef Bourguignon (Australian beef)
E—7-JILF¥=3> (F—X+SUTEFRA)
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Iced Latte
TARZT

©® HARRER R 88D HI
Mixed Salad with Sesame Dressing
and Nuts (Vegetarian)
CEREFTYYDIYIZAYZH(E—HY)
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Pan-fried Fresh Salmon & Prawns with
Miso Cream Sauce
Y —E  CEHBEDKIE ) —LY—
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Pan-fried Duck Breast with Black Pepper Orange
HESADY T — D BEMAL >V —X



LUNCH MENU

SRR il miE—

NT$680

BERERSRERAMEREE
Pan-fried Duck Breast with Black Pepper
Orange Sauce

ISR OV T—DREAMAL >V —X

RHEMBFHE(6oz)EALBE
Premium Blade Steak (60z)(U.S. beef)
with Red Wine Sauce
EZ5HNMVWEO—XRT—F (64 >X)
CREESFR) /HRTA1>Y—2R

BUENL T8E—

NT$880

BRI B RIRAKIZ N RE
Pan-fried Fresh Salmon & Prawns with Miso
Cream Sauce

Y —E  CEFEDKIZ D) — LY — S

IBIEEFEENCALEE
Roasted Tomahawk Pork Tenderloin with Red
Wine Sauce (Pork from Taiwan)
bRIB—THR—0 FTIA ) —Z (BIBEBRA)
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Served with bread, soup, salad, dessert, and a beverage.
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SERVED WITH MEAL

ipe TR
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Handmade Bread
F{EDINY

BHBERS
Daily Soup(Ovo-lacto vegetarian)
EHODR—7 (AHERB)

R IETH B,
Chef's Selection of Desserts
ST TDEFETH—
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Mixed Salad with Sesame Dressing
and Nuts (Vegetarian)
CEREFTYVYDIYIRAYZH(E—HY)
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Japanese-Style Crab Flavored Salad
MEADZRKDY 4




DRINKS
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Iced Americano Americano
TARTRX)—) FPA)H—/—k—
KEE AEH
Iced Latte Hot Latte
TARZT RybhT7T55
EVEIEREE D AEEE
Brown Sugar Pearl Milk Tea Hot Matﬂ\f Eatte
EREEFTHIIND RYMRAETT
BRRKRKE AR RN
House Special Fruit Iced Tea Appl_e“ Fr‘u;lLTea
I —YTARTA— DATRILE
BRAREIRGT FREILR N

Honey Apple Lemon Soda
lFB5HDODACLEIY—H

HERAE
Berry Sparkling Soda
NY=ZN=)2 0 —&

Caramel Chocolate
FvSX)LF3aAL—KRU>D

SEBAEER
Mint Herbal Tea
SURN=TTo—
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e 2% BH A7 i 0D 1 NT$ 240  HRFEFS NT$ 100
Orange Fresh Shrimp Salad Golden Onion Soup

HEAN—ILBEDOYSH BEERETOR—T

VE IR G A EL B DI NT$ 260 B\ FHREMB = NT$ 150
Smoked Salmon Caesar Salad Clams & Vegetable Tomato Soup
AE—IH—FEVADI—H—HSH NITVEFBFEDIISR—TF

27]

HEE e = 1R NT$ 160  HEIUMFRBMR mmuem) NT$ 260
Spiced Salt French Fries Fish and Chips with Tartar Sauce

BT Z1 RRTH T1va&F YTV —RFE)

FAEE B B YERE . (s s) NT$ 220  ERI{EAERIFEERY NT$ 300
Crispy Fries with Truffle Cream Korean-style Spicy and Sour

Sauce Chicken Wings

R)aTRT 51 RART BERHEFFVIT

(FJ2T7o)—LY—RTEF)




SPAGHETTI

AP FEPHBIRSRE  NT$ 320
Tagliatelle with Sea Prawns Creamy
Pesto Sauce

ST IR—EI)—LBERINNZE

FAERYL M &5 5 B 5T MBS NT$ 300
Tagliatelle with Wild Mushroom

Creamy Truffle Sauce

(Lacto-vegetarian)
bJ2T0)—LEDTHRARNRE

HAXE)

EXEMERELRL NT$ 260
Penne with Tomato Sauce and Bacon
hbR—OYDRYF



RISOTTO

NN ESEEY S NT$ 300
Risotto with Wild Mushroom

Creamy Truffle and

(Lacto-vegetarian)

RJaTo)—LEDQIVY v (ELER)

79 B oF 25 i 26 PY VS ER NT$ 320
Risotto with Chicken & Tomato
Sauce
ARAVERTEFEY WA
Y 5 SR TER 1B BR NT$ 320

Risotto with Zucchini and Calamari
Cream Sauce
AYyFx——AhHDI)—LIJwhk



DESSERT

i S R A R B
Vegetable & Tuna Waffle
FReYVFIovIL
NT$ 300

AR NEGH M ER S
Apple Caramel Ice Cream Waffle
TYTNFVYIAIVENZFTAR
NT$ 260

HEITT KGHKFRE
Ice Cream & Banana Waffle
INZZT7ARE/NFTFF31

NT$ 260

FEBRRTEEERS
Mixed Nuts & Peanut Pancakes
SYIRFTYVEE—F VY INA—
NT$ 260




STEAK DONENESS
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EMREEHHEKERERE NT$1,000
Pan-fried Soybean Cutlet with Peach
Sauce(Ovo-lacto vegetarian)

NONTADVT— E—FV—X

(ORFLEE)

AREFRENVATSRAIESE  NT$ 1,000

Pork Loin Chop Meuniere with Cranber-
ry Red Wine Sauce (Pork from Taiwan)
R—=oOA>F3v T IR —7R7
1NV =2 (AIBEBA)

BEEERBHEEEIFTRE NT$1,000
Herb Roasted Chicken with Honey
Mustard Sauce

IN—TFEDNZ—XAZ—RY—2X

U EERIZ BB RIEEE
All of the above meals include access to the buffet and a pairing wine.
EROEHRICIFE 2y T T EBEICEI T VAGENTVET .



AR MKk ENETE NTS$ 1,200
Pan-Seared Duck Breast with Peach

Mayonnaise Sauce

MBEREOYT— E—FRI>T—XV—2X

VBB IS 4 HE(6oz) LS R HTEEETERY NTS 1,200
Roasted Premium Blade Steak (60z)

with Demi-glace (U.S. beef )

EZoNWBA—RRT—F (64 >X)

IZ5—2Y =X CKEEFR)

BRI E RS RALEE NT$ 1,200
Pan-fried Norwegian Salmon with

Cranberry Red Wine sauce

INTT—F—F>DIT— R —=T1>

V=X

U EERIZ EMBREEE
All of the above meals include access to the buffet and a pairing wine.
ESRORHRICIIE 2y VT ERFICE SV VAEENTVE T



U EREGZEMERERE

All of the above meals include access to the buffet and
a pairing wine.

FEORIBICIFEaY T EBEICAEDTAVAZTENT
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Iberian Pork Tomahawk/ Tiger Prawns /
Garlic Red Wine Sauce

AR AFESRR—=T/NNZ—>2) VT

A=W IRTA =2

NT$ 1,500

AR EESF3ESN(60z)/

B/ RER/ R ER S

Premium Grass-Fed Flank Steak (60z)/
Brazilian Lobster / Demi-glace
TLIT7LWEBHF TS ORAT—F (64 VR)/
TS FYOTRE—[TZRY—2

NT$ 1,500



CHILDREN’S MEAL

FRE 125 T Limited for Age Under 12-Year-Old 12U F D H FHERE

HmERTEHRRE NT$ 680

Tagliatelle with Scallops & Salmon Cream Sauce
D) === ERITDINIH






DINNER

- i

V8 42 ¥ S 4 BE (6 0z) EXEER
Roasted Premium Blade Steak (60z) (U.S. beef)
ZoNMWEBAO—RRT—F (64 >VR) CREEFRH)

NT$ 1,200

WATE S

Pan-Seared Duck Breast
ROV T— | 95>\ )—FRIA—2

NT$ 1,200

ZEXEFREN BEE
Pork Loin Chop Meuniere (Pork from Taiwan)
R—2o04>FavT (BBEBKRR)

NT$ 1,200

RIEFNEFSE [ HRAE R

Iberian Pork Tomahawk / Tiger Prawns
ANY B R—=7 | NR—2a )T

NT$ 1,500

BRI / BFA/EER

Pan-fried Norwegian Salmon / Brazilian Lobster
IINDT——F>DVYT— | TZDIVTVATRE—

U RS EMBRERE

NT$ 1,500

All of the above meals include access to the buffet and a pairing wine.

FEEDRBRICIEIE a7 e BRICED TV EENTLE T









DINNER
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EEFHRG/EE | BA/NGER NTS$ 1, 800
U.S. Prime Short Ribs/ Brazilian Lobster
TAIVAETSALF > a— )T ) TSP T7oOTRE—

EFEEXFEH/ I6BEETE /| hEBRER NT$ 1, 800
Herb-crusted Lamb Shoulder / Pan-Seared Hokkaido Scallops / Tiger Prawns
N=TA2Ta—ART LI INA—FavT | IGEBERITDYT— | N\NZ—>a)> T

EREEYITELRMIESHE(1202) NTS$ 2,200
U.S. Prime Thick-Cut Ribeye Steak (120z)
TAUDETSALETID VT FTART—F (124> R)

U EBRH T EMBRERE
All of the above meals include access to the buffet and a pairing wine.

FRRORBRICIFE Y TTEBEICED T VA ENTVET



DINNER

=R

SO BERHEEENEE NT$ 1,200
Pan-Seared Tofu Mock Duck with Truffle Sauce
SEAVIDRN)2TEY—IRZ

U EBERSRAGE BB VAR EE T RN/ R BN 8ER

The above meal includes Olivia potato salad cup, chickpea vegetable soup, and colorful vege-
table zucchini risotto. LE2DRBEICIFAVE T RRT M ZH4 Ay N OLIEDFREI—FED
FREZAVyF—ZDOUVyIHZENRTVET

L g
SEIR B R S E R AE NT$ 880

Penne with Creamy Bacon Mushroom Sauce
N=A2CF/ADT) = LRUZ

U L& Z RS/ RIFREZ R/ IEE BT 2B

The above meal includes oven-roasted seasonal vegetables, crispy golden fries, and
oven-roasted white-feather chicken leg steak. EE2DRHEICIZ A —T VB S OEEMEFI T oY
IDA—NTYIZARRT N ZLTA—TVBEESORPBLLIAT—FHFENTVET.
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DRINKS MENU



DRINKS

g+ i) )NV EXEbay BETD
Orange Juice Watermelon Juice Lemon Juice Banana Milk
FL2oTa—x RAHATa2—R LEYYa—X NFFIILD
NT$ 190 NTS$ 190 NT$ 190 NT$ 200

PR ROk

330ml 330ml 330ml 330ml
CIE- S BHERITRRK BiEERIEK
Coke Cola Sprite Evian Water Evian Sparkling Water
a—> 2ATZ1k ITET7>U+—H2— TETYRIN— DT —8—
NT$ 100 NT$ 100 NT$ 100 NTS$ 100




DRINKS
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Taiwan Beer Buckskin Draft Beer  Taiwan Beer (Gold Medal) Dassai
BETILRXE—IL Ny IRFUEE—)L  aEd—RrxgLEr—)L BB
NT$ 160 NT$ 200 NTS$ 200 NT$ 1,280
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Passion Fruit Lemon Soda Sunset Ice Tea Brown Sugar Bubble Milk  Plum Vinegar Drink
MBSO IR YRNT AT — BEIEANIIILY Bl >
NT$ 180 NT$ 180 NT$ 210 NT$ 180



DRINKS
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Espresso American Coffee American Coffee Caramel Latte
IX7LyYd—kb— 7XUAYI—E— FA)HYdI—-E— FvIXILTT
NT$ 190 NT$ 190 NTS$ 210 NT$ 210
TR PEERRE
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Hazelnut Latte Cappuccino Sicilian Coffee Iced Coconut Americano
N—=EIFVIST HhTF—/ SFUF7I—k— TARAOFTYITAIA—/
NTS$ 210 NTS$ 210 NTS$ 210 NT$ 210




DRINKS

15 ala oe
Chocolate Milk
37

EREBX o0
Earl Grey Tea
7=ILTLA

BNREBEIEER ©
Lavender Tea
IR —T4—

EH&GEE oo

Dragon Green Tea
mPAVEN

n ]~ ER
NT$ 190 HETTEX 0
Mint Tea

NTS$ 210

NTS$ 210

NTS$ 210

S AR ST

EXEBHFR 0O
Earl Grey Milk Tea
T=INILAZNITA—

KIRNE @
Rose Milk Tea
O—X3INIT+4—

NTS$ 210

NTS$ 280

NT$ 280
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(ALBSHENTS300- ZLESHENTS500)

If you have any special diet habits,or allergic to any kind of food,
please tell the servers beforehand. All prices are in NTD,
and are subject to a 10% service charge. If you have your own spirits,
you are subject to a spirits charge.
(Every bottle of red wine:NTS$300. Every bottle of spirits NT$500.)
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