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Amuse Bouche
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Sous Vide Salmon, Potato @ﬁn;'s, Lemon Cream Sauce
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Chicken Velouté, Grilled Chicken Stick, Radish
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Daily Fish, King Prawn, scallop, Farmer's Market, Peas
ﬁﬁ’mﬁ’iﬁ’%%ﬁ%’%ﬁ

Or &

Braised Australian Wagyu Beef Cheek and Wagyu Beef Rib eye AA7, Farmer's Market, Black Truffle Sauce
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Chef’s Dessert
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Freshly Brewed Coffee or Tea
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All prices are subject to 10% service charge
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CorRage fee : Wine NT$500/750ml Liquor NT$1000/750ml or NT$1000/750m(



