cAFE UN
DEUX
TROIS

i WEEKEND SEAFOOD DELIGHTS
AR AT T - 17 - IR
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Seasonal seafood on ice | 14 e 5%

International cuisine | % & 2 5=} 1

.............................................................................................

Choose your main course | F& = —

Braised Australian Wagyu Beef Cheek | 18 /3 B N f1 458
Served with Port wine jus

B R AL

Crispy-Scale Seared Local Red Tilefish | Hf figi 4= i /& BE &
Served with Champagne sauce
BhREEE T
En{g TWD 300 / Supplement

Grilled Japanese A3 Wagyu Beef Tenderloin | J8 ¥ H A A3 f143ES
Served with thyme jus
RicE BEE/E
(Beef Origin: Kagoshima, Japan FREER : HAREHEK)

E1{g TWD 700 / Supplement

Signature dessert counter | F T & B 7 [&

& fiz TWD 2,680 / Person
E1f ~) == = ; e L N i T
@Shellflsh FH &% 4H &’ Nuts EXE K ZVegetarlan =8 Vegan &% Gluten Free %G

Prices are in Taiwan dollars, inclusive of applicable government taxes and subject to a 10% service charge.
All seafood is sustainably sourced, and menu selections are subject to change without prior notice.
Take-away services are not available at Café Un Deux Trois. For special dietary requests, please inform our team in advance.
A cakeage fee of TWD 800 per cake applies to cakes not purchased from Mandarin Oriental, Taipei.
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International cuisines | kB Tk

Choose your vegetarian main course | Z& ¥ & % —

Braised Tofu | AT} T &

BRCE S~ FEIR B
served with mushrooms and seasonal vegetables

7 Baked Eggplant Lasagna | {5 )& i F4LE T @
RS SEMN ~ 4-F a0 - mISAES - FEEEE T

served with zucchini, tomato, parmesan cheese, Sicilian sauce
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Signature dessert counter | F T & B 5 [

VARX)

Freshly brewed coffee and tea free flow | i 3& nfi ik 812, 2 4 [ 05 &%

& fir TWD 2,680 / Person

@Shellfish FH 25 - D‘Nuts [Exg= = ﬁVegetarian E N Vegan &% - Gluten Free %8

Prices are in Taiwan dollars, inclusive of applicable government taxes and subject to a 10% service charge.

Menu selections are subject to change without prior notice. For special dietary requests please check with our team member.
A cakeage fee of TWD 800 per cake is applied at the restaurant for any cake not purchased from Mandarin Oriental, Taipei.
To align with our sustainability guidelines, take-away services are not available at Café Un Deux Trois.

All seafood are sustainably sourced.

PLEFTAERS e abiErs > S 0% k% -

RHEMERGAEW TR > AR STHEMN - EEAEME EORRER  BEEEREMBMNRBEAE -
HEABNR I CERGTHEELINEERE ZEE > R al 800 TRBEEM -

Fo BE TN )E B E AV RS OKEBR > LFECafe T EHIMNT IR -

ARHEERZBHEEF G EEBRE KEMA -



.

.
go—
X

SELECTION OF BEVERAGES
iy FREABEHREEZBRGEE

Coffee | #5 % njn Bk
Espresso 2 45 0
Double Espresso * {75 J& 45 nfy ik
Americano = = 1 1k | Latte = %
Cappuccino —F i & % | Mocha [E &

Hot or Iced Chocolate | Z 5 /K15 5 f7

Ronnefeldt Tea | X & %

English Breakfast It = & & 7¢ | Earl Grey A & ¢
Red Roses 7 B {L #if 4T 7% | Jasmine Gold # 4 3¢ #ij %%
Masala Chai /& £ fif 55| Pai Mu Tan and Melon 5 4 J} %
Irish Whiskey-Cream E @ W g - = 9 F

Oriental FineTea| EF /2 &
Taiwanese Black Tea Z & 4T %% | Tie Guanyin % & &=
Oriental Beauty # 77 3¢ A | Fancy Sencha H = R %
Shi Zhao Jinxuan 7= 5 & & | Alishan Oolong [ E (| & #&

Decaffeinated and Herbal Tea | {& ufi ik A B2 B A 2%
Vanilla Rooibos 7 ¥ [ & %%
Chamomile J H %5 75 | Peppermint & & & fif 3¢
Apple Fantasies 2 %] 38 Jt 5¢ | Red Fruit 4L 1K 5 2%

All coffee selections are available decaffeinated. All coffee and tea are sustainably sourced.
FrA o e S iR Ao e R B H 2 Bam ® A ARSI FER



