HH i B Bk S PY 2 NT$2,400

ROASTED CHERRY DUCK WITH 4 COOKING METHODS / jEZXHE4fE
(Z2=XH]FEET / Requires 3 Days Advance Notice / 3 HEXZAEXRICTFHTI)

£ —IZ THE FIRST COOKING METHOD /| £—DB~\7%

BRIERERS/ ARE eRE E5E
Roasted Sliced Cherry Duck / Suckling Pig Dipping Sauce - Kumquat Sauce - Blueberry Sauce
BREWDASA R/ ILHEE @YX - TIV—NJ—V—X

Iz THE SECOND COOKING METHOD | =08~

| #— SELECT ONE Ehnbr—2 |
ERRER
Stir-fried Minced Duck with Lettuce
DI CATIY EL 2 X B

1B SRR 2 NS 44
Stir-fried Duck with Bean Sprouts and Olive Pickles
BBy, BB L&A —TETIVAD I &

LEBRANEE
Braised Mushroom,Duck and Bean Curd

TN, BREIRDFEIAH

1B S NS RLYD B
Duck Fried Rice with Olive Pickles
LA —TEVIVADF ¥ —/\>

£ =10% THE THIRD COOKING METHOD | E=DR~%
| #—SELECT ONE &£htr—2

D IS AR

Wok-fried Duck Bone with Minced Garlic
BEOA—) VI8

118 R S BB

Wok-fried Duck Bone and Cabbage with Spicy Sauce
BB Fr\VEEVWY AP

SRR L S E2
Work-fried Duck Bone with Pickled Cauliflower

BEEAVTSTFLOMSD

Uiz THE FOURTH COOKING METHOD / D BN
| #—SELECT ONE &£hr—2 |

o 0 Pa /RS 2005
Double-boiled Duck Bone Soup with Garlic Bolt and Pickled Watermelon
BB AMAFLEZVZIVDHFEDR—T

ZNEZCHRRBRS
Double-boiled Duck Bone Soup with Winter Gourd, Pearl Barley and Dried Tangerine Peel
BBEELI NFLAF DR AT

ERRFERRS
Double-boiled Duck Bone Soup with Taro
BEEEZ2O1MEDA—S

FEBRERW
Duck Bone Porridge with Taro
2O/ EE/RBDEH



=

AR ER

Selection Main Course [/ $FEXM > — AR

BRI ERIHEHE NT$ 700

Pan-fried Chicken Thigh with Italian Seasoning
FEIRT—FAZUTVRAYT—RNAR

EZXEERE(RERERA) NT$ 780

French Spareribs Pork Chops (Taiwan Pork)
BESR—IXT—FISVXAYT— (BZEKRA)

AR P ik £ SR SR T S NT$ 880

Grilled Norwegian Salmon with Spinach Cream Sauce
INTT—H—FDLIESNAED I )—LY—ZHIT

WATERSENETR(BAERTRA) NT$ 980

Pan-fried Premium Filet Mignon with Scallop (New Zealand Beef)
FyYFTELRF—=FYTF—DFRETHER (Za—J—5VFEFA)

ME XK LTIEFENR NT$ 1,600

Boston Lobster
hFrA07RE—

5B [E R R

Exotic Cuisine /| THYVFv okl

ENFRERTBE(BARTRN)

Braised Beef Cheeks with Gnocchi (New Zealand Beef)
1RUVT7RAFOBEBRALS v HAERRAAH (Za—Y -5V REFA)

LrMNPEERRRE R R X & NT$ 980

Soft Shell Crab Green Curry with Gua Bao
J)=2AL—=Y IV IZTDEETHRT

REGE IR BX TR B A REBRABAR B — M ERE—F
Appetizer and Red Wine / White Wine /Draft Beer Served with Selection of Main Course.
(Only Available for Asterisk Items)

* ORIBERIREKRTAY | BIAV/EE-LEZRERLET .

A &R = A B B e hiig
BEEBEEIRIE | FEASAINTS520- RESAINTS380
BEUERAT BHANKIONREE
FEBFR | 11:30-14:00

Unlimited Seafood Salad Bar for All Guests
Seafood Salad Bar A La Carte | Adult NT$520 - Children NT$380
Price Based on Main Courses Only, All Meals are Subject to 10% Service Charge
Hours of Operation Lunch | 11:30-14:00

EavIzo—T—RYSAN—RBBEBRBETITVET
HREayIzo—T—RHSE/N— | KANTS520 B FHNTS380
IRTOMEIRIEAZ2—ED 10% Y —EIRZHADUET
ZYFEME | 11:30-14:00
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FAFED/ER

Spaghetti / Risotto /NXZX& [ UV wh

ERYHIBRIBER (S EFER) NT$ 650
Creamy Bacon Risotto (Taiwan Pork)
OAVILOR=OYIU—=LIYYMNEEZEEKRRA)

7 5 B 2 K F &
Clams with White Wine Spaghetti
BESCHEETIVYDNRE

= RERIRE KFEE NT$ 850

Kung Pao Shrimp Spaghetti
BEOEVEY—ZINZRE

AUBYENBER (MAEFEER) NT$ 980
Filet Mignon Risotto with Red Wine (New Zealand Beef)
KIAVELE—TRAT—FOUYYM(Za—S -5V FREFA)

BEfhEERE

Venetian Neritic Squid with Cuttlefish Ink Pasta
RIXFTPITFAIVANDEANARAINZER

BERR(INER)

Vegetarian ( Ovo-lacto Vegetarian )
REANDZVTURE (ST AR RTR)TY)

YO BE S 4 B B AP B/ I ER
Truffle Spaghetti / Risotto with Mushrooms and Vegetables
FI2ATEEADDHFRNZEZ [ Vv

Fe JI\ B i e A 5/ VR ER

Pumpkin Vegetable Spaghetti / Risotto
BEOARFYNZRZ [ UJ vk

FREEZE NT $380 (RE124F)
Children’ s Meal NT $380 (Limited for Age Under 12-Year-0ld)
BFHEFUF NT $380 (L2BU T DO EFHRIRE)

S EMMEER (BN E M BRI (B E/MEXERA)

Curry Rice (German Sausage, French Fries, Chicken Wicker)(Taiwan/Canada Pork)
BFHEIVFHAL—FAR(V—E—I - TFART M HHIHFT)
(RE/HFHERRA)

SEREMEEXNER ER- BIMF)(8E/MEKXFER)
Spaghetti Bolognese (German Sausage, French Fries, Chicken Wicker)
(Taiwan/Canada Pork)
BFHRIFROAR—E(V—E—I - TFART T HIIFIT)
(RE/HFHEFRA)
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Selection Main Course / $FEXM > —X K2

ENEBNE EEF 2 NT$ 1,080

Grilled Chicken with Italian Seasoning(Half)
FEVISVRAYT—RNAZ(¥H)

IBISEEFEE(RERR) NT$ 1,080

Kavalan Tomahawk Pork Chops (Taiwan Pork)
INFYRIR—IR—IRT—F(BZEKRA)

g e B (RAIR - TR -BEA) NT$ 1,080

Grilled Seafood (Prawns, Scallops, Salmon)
MPBS—T—RFOHRBES(BEIE-RET U —FEY)

WEISE D ERE AT & (PR FR) NT$ 1,280

Pan-fried Filet Mignon with Foie Gras (New Zealand Beef)
ELOYT—EI74795(Za—C -5V FESA)

ERIES2E S /VBE(EBEHA) NT$ 1,280
HIEAXAEARRR BEAELATIR

Sous Vide Beef Ribs

Beef ribs use 52 degrees low temperature ripening becomes steak medium well(U.S. Beef)
A J4—=52°C {RBEERIBEEBRD T STATLVIINESTIOLET (TRAVAEFA)

AR AR/ RF

HIEA XA ERNN BERES IR NTS$ 1,580
NZ French Lamb Rack

Low temperature cooking for Main Meals, Recommended Medium-well
Rb>FavyIzZa—-S—-SVFRAYT—

29 J4—52°CEREEREELDT' ITAT7LVIINEEITIHLEY

T IERREIRIE R AIIE D (MR PARR A A) NT$ 2,000

Boston Lobster with Filet Mignon (New Zealand Beef)
O7Z2—&FELRAT—FOH/RBRS(Za—C—FVFEFA)

52 [ L R E

Exotic Cuisine | THYVFv Uik IE

ENERERSBE(AAEEER) NT$ 980
Braised Beef Cheeks with Gnocchi (New Zealand Beef)
ARVT7RFDEBRES Yy HAEERIAA (Za—C—FVFESA)

U ILEE T ek W ko) NT$ 980

Soft Shell Crab Green Curry with Gua Bao
JV=YAL—=Y I ISTDRETIRT

SARSE 2 T B MIX T EIRA B A R BB EADES A B — TR E B —
Appetizer and Red Wine / White Wine /Draft Beer Served with Selection of Main Course.
(Only Available for Asterisk Items)

* ORBBIIRIREARTAY [ ATV /R E— L ZiRBERLE T

el PR = A B Bh s s D hiilR

BERUTEAT BRHANWIONRBE
MR BFRE | 18:00-21:00
Unlimited Seafood Salad Bar for All Guests
Price Based on Main Courses Only, All Meals are Subject to 10% Service Charge
Hours of Operation Dinner | 18:00-21:00
EavIzd—T7—RHSAN—FBRBETIIVET
IRTOMIGIIA=Z2—ED 10% Y —ERRAH DU FT
T4+ —ER | 18:00-21:00




FAFEE/ER

Spaghetti / Risotto /XZX% [ UYJwh

7 5 B 2 K F &

Clams with White Wine Spaghetti
BECHEATAIVDNRE

ERABREATE

Kung Pao Shrimp Spaghetti
BEDEUEY—ZXNZE

oL oF /5 s I BR NT$ 980

Spanish Seafood Risotto
ARA Y —=T—RYYwk

s - NT$ 980
AT SENIRER (R EE R4 ) ?
Filet Mignon Risotto with Red Wine (New Zealand Beef)
KRIAVEE—TRT—FDUY YN Za—Y -5V REFA)

BEHThEEHM NT$ 980

Venetian Neritic Squid with Cuttlefish Ink Pasta
RIXFTITAIVAAEANZIINRE

mERR(INER)

Vegetarian ( Ovo-lacto Vegetarian )
RERNZSHUTURIE (SO TR RTEZUTY)

YAEREE G i R R P 5 /S ER
Truffle Spaghetti / Risotto with Mushrooms and Vegetables
FUaATZEHEADDOHRERNZSZ [ VY vE

e TR\ B i e A 5/ R BR

Pumpkin Vegetable Spaghetti / Risotto
BEOARFYNRZ [ UJvE

SAEE NT $480(FRE 1258 A T)
Children’ s Meals NT480 (Limited for Age Under 12-Years-Old)
FHREYIAAD Ty aNT $480 (12U TOEFHRIRE)

St EMMPRFEHEER (BN B R BUME) (R E/IMEKXFER)
Curry Rice with Deep-fried Pork Chop (German Sausage, French Fries, Chicken
Wicker) ( Taiwan/Canada Pork)

BFHROBEHAYAL—FM R (V== TFART T HIFIT)

(BB HFREKRA)

SREREREE(EXER ER HIMR) (8E/MEKXFER)
Spaghetti Bolognese with Deep-fried Pork Chop (German Sausage, French Fries
, Chicken Wicker) (Taiwan/ Canada Pork)

BFHEOBEAYI—F/—ZANRE (V== TSART B HIHIT)
(BE/hFFEKA)




