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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.
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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.
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Ripple is applicable to lunch and dinner,not afternoon tea~ breakfast*midnight snack.
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Japanese-Style Braised
Ribsin with Teriyaki
MEBOBESHKT
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Pan -Seared Chicken Thigh

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



LUNCH MENU
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NT$520
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Beef Bourguignon (Australian beef)
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Pan -Seared Chicken Thigh with Creamy
Mustard Sauce
NRAZ—RNZ—DFF> vy
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Japanese-Style Braised Pork Ribs

with Teriyaki Sauces (Pork from Taiwan)
MEAEBROBEKUT (5EZEBKRA)
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Pan-Seared Mahi-Mahi with Miso Butter Sauce
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Pan-Seared Tofu Mock Duck with Black
Pepper Orange Sauce (Vegetarian)
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Served with bread, soup, salad, dessert, and a
beverage.
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Beef Bourguignon (Australian beef)
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Iced Latte
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Mixed Salad with Sesame Dressing
and Nuts (Vegetarian)
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Pan-fried Fresh Salmon & Prawns with
Miso Cream Sauce
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Pan-fried Duck Breast with Black Pepper Orange
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LUNCH MENU
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NT$680
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Pan-fried Duck Breast with Black Pepper
Orange Sauce
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Premium Blade Steak (60z)(U.S. beef)
with Red Wine Sauce
EZ5HNMVWEO—XRT—F (64 >X)
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BUENL T8E—

NT$880
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Pan-fried Fresh Salmon & Prawns with Miso
Cream Sauce
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Roasted Tomahawk Pork Tenderloin with Red
Wine Sauce (Pork from Taiwan)
ENRAR—DR—T K1V —R (BEEBR)
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Served with bread, soup, salad, dessert, and a beverage.
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SERVED WITH MEAL
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Handmade Bread
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Daily Soup(Ovo-lacto vegetarian)
EHODR—7 (AHERB)
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Chef's Selection of Desserts
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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
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Iced Latte Hot Latte
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Brown Sugar Pearl Milk Tea Hot Matﬂlf Latte
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House Special Fruit Iced Tea Appl_e“ Fr‘u;llTea
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Honey Apple Lemon Soda
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Berry Sparkling Soda
NY=ZN=0I2T)—&

Caramel Chocolate
FvSX)LF3aAL—KRU>D
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Mint Herbal Tea
SURN=TTo—
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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
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HEE e = 1R NT$ 160  HEIUMFRBMR mmuem) NT$ 260
Spiced Salt French Fries Fish and Chips with Tartar Sauce
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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)



















STEAK DONENESS
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Serving Time | SAT-SUN  11:45-14:00
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ESUES
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Pan-fried Soybean Cutlet with Peach
Sauce(Ovo-lacto vegetarian)
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Pork Loin Chop Meuniere with Cranber-
ry Red Wine Sauce (Pork from Taiwan)
R—OBA>FAYS ISR =50
1NV =R (GIZEBRA)
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Herb Roasted Chicken with Honey
Mustard Sauce
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the buffet and a pairing wine.



WA KIS K ENE=E NT$ 1,200
Pan-Seared Duck Breast with Peach

Mayonnaise Sauce
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VEIEM IS4 HE(6oz) AR A HT EETER]  NTS$ 1,200
Roasted Premium Blade Steak (60z)

with Demi-glace (U.S. beef)

ZoMVWBA—XRT—F (64 >X)

75—V —XCREEFRA)

B EREASRIEE NT$ 1,200
Pan-fried Norwegian Salmon with

Cranberry Red Wine sauce
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All of the above meals include access to the buffet and a pairing wine.
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DINNER
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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
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Iberian Pork Tomahawk / Tiger Prawns
ANY B R—=7 | NR—2a )T

NT$ 1,500
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Pan-fried Norwegian Salmon / Brazilian Lobster
IINDT——F>DVYT— | TZDIVTVATRE—
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NT$ 1,500

All of the above meals include access to the buffet and a pairing wine.
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Roasted Premium Blade Steak (60z) (U.S. beef)
ZH5MVEO—RZXT—F(6 :
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Pan-Seared Duck Breast
HERAROY T —
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Pork Loin Chop Meuniere (Pork from Taiwan)
R—oO+>Fav7 (BBEKRA)
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U.S. Prime Short Ribs / Brazilian lobster i
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DRINKS
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Orange Juice Watermelon Juice Lemon Juice Banana Milk
FL>oPa—2R AAHhTa—-2R LEYYa—X NFFIILD
NTS 190 NTS 190 NTS 190 NTS 200

ERTERREE

330ml 330ml 330ml 330ml
CIE- S BHERITRRK BiEERIEK
Coke Cola Sprite Evian Water Evian Sparkling Water
a—3 2TZ1hk IET7>OF—3R— TETYRIS—G T —5—
NTS 100 NTS 100 NTS 100 NTS 100




DRINKS
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Taiwan Beer Buckskin Draft Beer  Taiwan Beer (Gold Medal) Dassai
BTI—ILRXSILE=IL NwIRFUEE—)L  aBd—rxgLEe—IL BR
NTS 160 NTS 200 NTS 200 NTS 1,280
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Passion Fruit Lemon Soda Sunset Ice Tea Brown Sugar Bubble Milk - Plum Vinegar Drink
NNy By TART— BREZEFHING  BEERI>Y

NTS 180 NTS 180 NTS 210 NTS 180




DRINKS
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Espresso American Coffee American Coffee Caramel Latte
IXT7LwyYd—k— 7XUA>O—k— FA)HYdI—-E— FvIXILTT
NTS 190 NTS 190 NTS 210 NTS 210
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Hazelnut Latte Cappuccino Sicilian Coffee Iced Coconut Americano
N—=EIFVIST HhTF—/ SFUF7I—k— TARAOFTYITAIA—/
NTS 210 NTS 210 NTS 210 NTS 210




DRINKS
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Chocolate Milk
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Earl Grey Tea
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Lavender Tea
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Dragon Green Tea
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NTS 190 BEEERx 0
Mint Tea
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Earl Grey Milk Tea
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Rose Milk Tea
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NTS 210
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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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