% (HE—IH)

Choice of Soup

AR R R

French Onion Soup au Gratin

HE MBI 5
Lobster Bisque

10y ik ki
Cream of Wild Mushroom Soup

PHHERIR (%50
Choice of Appetizer

PN
JevigE -+ H g T RS

Pacific King Prawn and Hokkaido Scallop

with Honey Mustard Sauce

BEAUH i
SRR S5 £ 18 1 I 0 B

Pingtung Tilefish and Donggang Mullet Roe

with White Wine Clam Sauce

EGIEEE SR
Chet’s Special Salad

F B (rr—m

Choice of Main Course

SEHEYERE Surf and Turf
ORI ZEZ A HEENT - 56 2K B A 1R Vi bk S i 6 T T 2 I BE i (R 88)

Select your favorite cut of steak and enjoy it together with freshly caught lobster from Penghu (served in half).

EHEREEMIR 5400  EETEBIES] 4,200
U.S. Prime Rib Eye Cap U.S. Prime Filet Mignon Steak U.S. Prime Rib Eye Steak U.S. Prime Sirloin Steak

EEITERIR - 3,950 EETEHIPEE 3,800

ERITER-HE US. Prime Steak Selection

HAASHIZ-EE Japanese A5 Wagyu Selection

CHENIR FEAHE 120g 4,400 BENFIESAHE 100g 5,300
U.S. Prime Rib Eye Cap A5 Filet Mignon Wagyu
FESIFHE 130g 3,200 BB HE 100g 4,900
U.S. Prime Filet Mignon Steak A5 Rib Eye Steak Wagyu
WiReESE 130g 2950 AR 100g 4,500
U.S. Prime Rib Eye Steak A5 Sirloin Steak Wagyu
WAk 130g 2,800
U.S. Prime Sirloin Steak
Ff# Specialties
TEIE (5 BEfe ~ AV PEREIR L) 3,600 AP 1 R R S B 160g 2,950
Seafood Platter (Catch of the Day & Half Rock Lobster) New Zealand Lumina Lamb Chop
PRS- D ELFIIR N 130g 2,950
Spain Iberico Bellota Pork
WS I+ g 50 B o DKL
Melon * Mint Sorbet * Almond Ice Cream
B EE S IE A La Carte

far At E T+ R Ve Mg TS 5 1,250 TIE PR 218 980

Caviar and Hokkaido Scallop with Citrus Dressing Uni Beef Rolls (2 Rolls)

AR R OV SER U YN L 1R 900 -1 8 980

Baby Abalone with Truftle Butter Sauce Wagyu Beef Fried Rice

DLEEE S 10% k5% -

Prices are subject to a 10% service charge.




5 (g1

Choice of Soup
AR E e T RE M IR %5 0 TEk P Ak 1
French Onion Soup au Gratin Lobster Bisque Cream of Wild Mushroom Soup

PRI (i)
Choice of Appetizer

ASrE i J# SR~
JevigsE + H e TR SR IS fa 7 2 1 T 0
Pacific King Prawn and Hokkaido Scallop Pingtung Tilefish and Donggang Mullet Roe
with Honey Mustard Sauce with White Wine Clam Sauce

EBFFFRDHL
Chet’s Special Salad

¥ B (mE—m

Choice of Main Course

ZEHEYGRE Surf and Turf
PRBIRE SN HE AT » 52 A 1 A ST v Vi B AR 11 B i (R )

Select your favorite cut of steak and enjoy it together with freshly caught lobster from Penghu (served in half).

LRTEREZEIR 5900  EETEHRIES] 4,650 FEBEMRAR 4300  SCEATERPR 4,150

U.S. Prime Rib Eye Cap U.S. Prime Filet Mignon Steak U.S. Prime Rib Eye Steak U.S. Prime Sirloin Steak
L TEMRFHE US. Prime Steak Selection HAASHIZFEE  Japanese A5 Wagyu Selection
LRI &Pk 140g 4,900 BEHATESAHE 120g 6,000
U.S. Prime Rib Eye Cap A5 Filet Mignon Wagyu
TR 150g 3,650 PR IHHRA-HE 120g 5,600
U.S. Prime Filet Mignon Steak A5 Rib Eye Steak Wagyu

1 > S 3
o e stedk W 300 g 120g 5,100

e Y A5 Sirloin Steak Wagyu

AR 150g 3,150

U.S. Prime Sirloin Steak

T8 Specialties

I g nfef KPR 4,000 TP 156 e S AT 180g 3,300
Seafood Platter (Catch of the Day & Half Rock Lobster) New Zealand Lumina Lamb Chop
VEPEA- P EERIR E 25 150g 3,300

Spain Iberico Bellota Pork

REMUED AR oo s . i )
Signature Fried Rice (Pork origin: Netherlands)

W I8« o S S (DKL

Melon * Mint Sorbet * Almond ice cream

BHELSLTE A La Carte

farEAtRE T B RS HES E 1,250 WEHE 8 980
Caviar and Hokkaido Scallop with Citrus Dressing Uni Beef Rolls (2 Rolls)
JUFLE S e AR BRI 900

Baby Abalone with Truftle Butter Sauce

LEEES TR M10%AR %2 o Prices are subject to a 10% service charge.



