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BENCUOTTU

Zp %24 | WEEKDAY LUNCH SET
(#BH—F74 7178 /F Available from Monday to Friday)

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

POLPO ALLA GRIGLIA ® &
AMER, BIER BILR. KE
Charred Local Octopus, Mashed Potatoes, Pistachio, Watercress
OR
SEDANINI AL POMODORO &
FILF LAZER. JHEEN. B FHAR. EE

Homemade Sedanini, Confit Tomatoes, Tomato Sauce, Stracciatella Cheese and Basil

TAGLIATA DI MANZO
NEEFIFHHEE. ARES. IR SIERHFE
(FRRELR: )
Grilled Wagyu Beef Flank Steak, Green Asparagus, Celeriac Purée, Charred Pearl Onion
(Beef Origin: Australia)
OR
OMBRINA ARROSTITA @.
ERIAHRIERE. EE. HiiEE

Pan-Seared Local Flower Grouper Fillet, Parsnip, Confit Fennel

TIRAMISU &
FEAKEF
Mascarpone Cream, Ladyfingers, Espresso
OR
TARTELLETTA DI FRUTTA &
EEIE FEGETAR. BRI
Sweet Vanilla Tart, Seasonal Fresh Fruit, Berry Sorbet

T8 Z 5 2 (A 50 $450(—FF)/$800( BT FF)
Enjoy a Sommelier Selected Wine Pairing + TWD 450 (1 Glass) / TWD 800 (2 Glasses)
@ Shellfish FERIE | & Nuts ERSRYE | 2 Vegetarian 2| W Chef’s Special FEFFEZ
Gluten Free MEZSEX
FRERHZEHBYEFSLREREKEFA.
EEBEMIRNBR LR TER, REEGERSERE.
UULFFEEERNEHSBIER M 10%RBEE - BFEEKREZEZE - FEEFH 1,000 €.

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.



