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Caviar, Suckling Pig, Roasted - Black Pork, Honey, Barbecued - Hokkaido Scallop, Salted Egg Yolk, Wok-fried
Hokkaido Sea Urchin, Superior Broth, Egg, Deep-fried - Passion fruit, Pomegranate, Marinated
Star Garoupa, Butterfly Pea, Steamed
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Pol Roger Brut Reserve, Champagne, France

LENEBEBIER
Fish Maw, Shiitake Mushroom, Baby Cabbage, Ham, Sea Whelk, Pork Tendon, Double-boiled
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FETELREYWREER
Peng Hu Lobster, Cheese and Butter, Braised in Superior Broth
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Domaine Paquet Macon Fuisse, Burgundy, France
(Premium: Rene Lequin-Colin Chassagne-Montrachet Clos Devant, Burgundy, France)

HAEmMmiE (25 5H)
(fpmiEM: 5FK - F&)
Japanese Yoshihama Abalone, Braised (25-Head) (Abalone Origin: Yoshihama, Japan)
HARPES fhffl (25 88) (7 U B OEH : 55 TR « Hik)
Maison Champy Bourgogne Pinot Noir Cuvée Edme, Burgundy, France
(Premium: Gaja Ca'Marcanda "Magari", Tsuscany Italy)

FMERR AS M4
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Japanese A5 Wagyu Beef, Green Peppercorn, Bamboo Shoot, Pan-fried (Beef Origin: Kagoshima, Japan)
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Kendall-Jackson Vintner's Reserve Zinfandel, California, USA

EETFTHREANRBYR
Crab Meat, Roasted Goose, Taro, Jasmine Rice, Wok-fried
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REETHARME#RE
Supreme Bird’s Nest, Red Dates, Apples, Double-boiled
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Sekiya Houraisen Shochu Shiso Umeshu,Japan
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Petit Four
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$12,800
L per person F3— Ak

$15,600 / $16,800
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KEZEEGHBFE Set Menu Contains Allergens @ Shellfish FH#%E | Nuts EX 545
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All seafood in this menu is sustainably sourced. All lard is of Taiwanese Origin. All pork is of Taiwanese or Spanish origin.
Prices are in Taiwan dollars, inclusive of applicable government taxes and subjected to a 10% service charge.
The corkage per bottle at this restaurant is TWD1,000 for wines and spirits.
Menu selections are subject to change without prior notice. For any special dietary requests, our colleagues will be pleased to assist you.
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