
 

 

                                                           若您有任何飲食上的特殊需求，敬請事先告知我們的服務人員。  

以上所有價格為新台幣含稅價格，外加 10%服務費。自備酒水服務費葡萄酒、烈酒每瓶 1 , 0 0 0 元。   

                                    For special dietary requests please ask your server. Prices are in Taiwan dollars, inclusive of applicable government taxes and subject to a 10% service charge. 

                                                                                                     The corkage charge per bottle is TWD 1,000 for wines and spirits. 

 
 

 

                                                   

 

 

                                           

                                                五道式綺義饗宴 |  5 LUNCH TASTING MENU  
 

 
 

MAIALINO 

帕瑪森起司餅、索夫利特醬  

Parmesan Cheese Biscuits  
“Soffritto Napoletano” 

TACOS  

拿坡里海鱸魚塔可餅 

Toothfish “Acquapazza” Tacos  

 

 PARMIGIANA 

炸茄子起司球 

Eggplant Parmigiana Bignè 

Zardetto 'Z' Prosecco Brut, Veneto, Italy  
 

 
 

INSALATA DI MARE 

鰤魚、番茄、鯖魚、海葡萄、檸檬、杏仁醬 

Hamachi, Tomato, Mackerel, Sea Grapes, Lemon, Fermented Almond Sauce  
 

Tommasi le Rosse Pinot Grigio IGT, Veneto, Italy 
 

 

 
 

PASTA E PATATE 

義大利捲型麵、馬鈴薯、海鮮、糖漬檸檬 
“Mescafrancesca” Dried Pasta, Potatoes, Seafood and Candied Lemon 

 
 

 
 

MANZO  

日本 F1 和牛紐約客、紅酒醬汁 (牛肉原產地：北海道) 

Charred Japanese F1 Wagyu Striploin “Vignaiola style” and Red Wine Demi-Glace (Beef  Origin : Hokkaido) 
 

Tommasi Rafaèl Valpolicella Classico Superiore DOC, Veneto, Italy  
 

 
 

BABA NAPOLETANO  

蘭姆巴巴、爆米花冰淇淋 

Babà with Rum and Popcorn Ice Cream 

 

 

TWD 3,888 

加價  TWD 1,280享侍酒師精選佐餐葡萄酒  ( 3杯 )  
An additional TWD 1,280 to enjoy our sommelier-selected wine pairing (3 glasses) 



 

 

                                                         若您有任何飲食上的特殊需求，敬請事先告知我們的服務人員。  

以上所有價格為新台幣含稅價格，外加 10%服務費。自備酒水服務費葡萄酒、烈酒每瓶 1 , 0 0 0 元。   

                                           For special dietary requests please ask your server. Prices are in Taiwan dollars, inclusive of applicable government taxes and subject to a 10% service charge. 

                                                                                                             The corkage charge per bottle is TWD 1,000 for wines and spirits. 

 
 

 

                                                   

 

 

                                          

                                              七道式綺義饗宴 |  7 DINNER TASTING MENU  
 

 

MAIALINO 

帕瑪森起司餅、索夫利特醬  

Parmesan Cheese Biscuits  
“Soffritto Napoletano” 

TACOS  

拿坡里海鱸魚塔可餅 

Toothfish “Acquapazza” Tacos  

 

 PARMIGIANA 

炸茄子起司球 

Eggplant Parmigiana Bignè

                                                                     Zardetto 'Z' Prosecco Brut, Veneto, Italy 

 
INSALATA DI MARE 

鰤魚、番茄、鯖魚、海葡萄、檸檬、杏仁醬 

Hamachi, Tomato, Mackerel, Sea Grapes, Lemon, Fermented Almond Sauce  
Tommasi le Rosse Pinot Grigio IGT, Veneto, Italy 

 
PASTA E PATATE 

義大利捲型麵、馬鈴薯、海鮮、糖漬檸檬 

“Mescafrancesca” Dried Pasta, Potatoes, Seafood and Candied Lemon 
 

 
AMADAI  

馬頭魚、南瓜、柑橘、南薑 

Amadai, Pumpkin, Clementine and Galangal 

Tommasi Rafaèl Valpolicella Classico Superiore DOC, Veneto, Italy 
 

 
FILETTO DI MANZO  

牛菲力、紅酒醬汁 (牛肉原產地：鹿兒島) 
Mignon of  Beef  Fillet “Vignaiola style” and Red Wine Demi-Glace (Beef  Origin : Kagoshima) 

Tommasi Amarone della Valpolicella Classico DOCG, Veneto, Italy 

 
BABA NAPOLETANO  

蘭姆巴巴、爆米花冰淇淋 

Babà with Rum and Popcorn Ice Cream 

Capezzana Vin Santo di Carmignano Riserva, Tuscany, Italy 2012 

 
GRAFFE E NUTELLA  

甜甜圈、義式手工榛果醬 

‘My Mother’s’ Graffe and Homemade Hazelnut Cream 
 

TWD 8,888 


