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Chinese New Year Eve Set Menu

F3 T 1474 Homemade Bread

B /i Amuse Bouche
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Mam Consommé with .57ca//op and Chicken Breast
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AL BRI Y 5 ) 1 AR0 - gt/ B L e
Braised Austialia Wagyu ﬁee}l’c)heek///oa’zsnip Puree

13 Main Course
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Alustralia Wagyu [geefyop Cap Steak With Potato Mille-Teuille and Madeira Sauce

SIFES Dessert
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Mille- Feuille //Stzawlvez?y,/?ﬁikan Omnge/pome/o Blossom
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B NT$4,000 - WEHESM 10%RIEE
NT$4,000 per person and subject to 10% service charge.
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FI3 T 14874 Homemade Bread
B /i Amuse Bouche
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3% Main Course
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Mushrooms Risotto/ ‘Black :7-2%/]/@

HIEh Dessert
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BRINTS$3,100 - TEESI10%IRTEE
NT$3,100 per person and subject to 10% service charge.



