\

Cod by

b BB

DL NT$3,500 W59 hn1 0% AR %5 i

NT$ 3,500per person and subject to 10% service charge.
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Handmade Bread
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Duck Liver Puff/ Vin Chaud
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Bayonne Ham/Drew melon Soup
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Scallop/Corn Mousse/Caviar
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Lobster Consomme/Boston Lobster/Zucchini
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Duck Breast/Duck Leg Croquette/Blood Orange Sauce
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Australia Wagyu Beef Rib Eye Steak/Truffle Sauce

FIFES Dessert
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Makauy /Berry Mille-Feille with Oolong Tea Ice Cream
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Coffee or Tea
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Tomato Salad with Stracciatella Foam
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Green Asparagus Soup
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Seasonal Vegetable Plate

T- 2 Main Course
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Truffle and Porcini Risotto

FHEY Dessert
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NT$ 2,380per person and subject to 10% service charge. Makauy /Berry Mille-Feille with Oolong Tea Ice Cream




