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= %4 | LUNCH SET
(#B—278 7178 /5 Available from Monday to Friday)

7%= 38 2 courses $1,580
#HiE = iF 3 courses $1,880

POLPO ALLA GRIGLIA @
FHEE - AZE - B2 - FHIlRE - KA
Charred Octopus, Bean Cream, Quinoa, Bagnetto Verde, Watercress

OR
AMATRICIANA

FIZER - HUEIR - BY - IR EEZLE - s (BIRREN.

Homemade Paccheri, Pancetta, Basil, Pecorino and Tomato Sauce
(Pork Origin: Taiwan)
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TAGLIATA DI MANZO
NEETIFHIEE - BT - TR - HE
(FIRFREN. )
Grilled Wagyu Beef Flank Steak, King Oyster Mushroom, Polenta and Fava Beans
(Beef Origin: Australia)
OR
ORATA @
ZRIPERITEDE - BVBSR - PIES - & T

Pan-Seared Local Flower Grouper Fillet, Sauerkraut, Green Beans and Cacciucco Sauce

TIRAMISU &
FEHIRER
Mascarpone Cream, Ladyfingers, Espresso
OR
TORTA DELLA NONNA &
BRI - HiF - BIHER - 15720

Traditional Italian Custard Tart, Pine Nuts, Amaretti and Chocolate

118 S 2 A & $450(—FF)/$800( B FF)
Enjoy a Sommelier Selected Wine Pairing + TWD 450 (One Glass) / TWD 800 (Two Glasses)

@ Shellfish FERIE | & Nuts ERSRYE | 2 Vegetarian 2| W Chef’s Special FEFFEE
Gluten Free HEZ%L
AREREHZ EHBRYEFSLERERE KRBT,
EEBEEIRNBR LR TR, R BG5S ERE.
U EEEEBHEHSBER S 10%REE - BEBKREZGZE - FHE#H 1,000 T,
All our seafood is sustainably sourced.
Our team will be delighted to assist you with any dietary requests.
Prices are in Taiwan dollars, inclusive of applicable government taxes and subject to a 10% service charge.

Corkage charge is TWD 1,000 per bottle for wines and spirits.
A cakeage fee of TWD 800 per cake applies to cakes not purchased from Mandarin Oriental, Taipei.



