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Cest Bon Lunch Set Menuu

B&E S Homemade Bread

B85 /)\58 Amuse Bouche

BEE 3% Starter
E AR AL

Tomato Salad with Burrata Cheese Foam

%G Soup
VAR B 4 5 e A E T H B JE 5
Truffle Porcini Soup with Scallop and Parsnip

HEI¥ Entrée
REfEE B i R A
Seasonal Fresh Fish with Squid Stock

F & Main Course
AN e TR0 is
Braised Australia Wagyu Beef Cheek
2 or
EFoR#/IUEETH
Chicken Breast/Scallop

&35 Dessert
ER T bR/ AT

Mille-Feuille /Strawberry/Mikan Orange/Pomelo Blossom

DOBESER

Coffee or Tea

B0 NT$1,680 - WESI 10%RIFE
NT$1,680 per person and subject to 10% service charge.
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C’ est Bon Chef Recommendation Set Menu
B&E S Homemade Bread

BEE/\53 Amuse Bouche

BB ¥ Starter
FERATRLEE /L

Tomato Salad with Burrata Cheese Foam
%G Soup

PABRAR B 4 S e A g E T H B JE 5
Truffle Porcini Soup with Scallop and Parsnip

HBIE Entrée
REfE fa it BRI
Seasonal Fresh Fish with Squid Stock

FE3E Main Course
SN M8 I 2 =AU+ (402)

Australia Wagyu Beef with Pepper Sauce
5 or

KRR A A Y T

Boston Lobster with Citrus Butter Sauce

&35 Dessert
VER T bR/ T AT

Mille-Feuille /Strawberry/Mikan Orange/Pomelo Blossom

DOBESER

Coffee or Tea

B0 NT$2,680 - WES 10%RIFE
NT$2,680 per person and subject to 10% service charge.
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Vegetarian Set Menu
F T Homemade Bread

BEE/\53 Amuse Bouche

BB ¥ Starter
FERATRIEE VR

Tomato Salad with Burrata Cheese Foam

%Go Soup
AR

ST A=Y
Green Asparagus Soup

FH Main Course
FABR B 4k e

Mushrooms Risotto

FtRs Dessert
ER T TERR/ R AT

Mille-Feuille /Strawberry/Mikan Orange/Pomelo Blossom

DBESk>R

Coffee or Tea

I NT$1,680 - WES 10%RIFE
NT$1,680 per person and subject to 10% service charge.



	(美工用)2026初一~初六午餐菜單 NT$1680+10%
	(美工用)2026初一~初六午晚餐菜單 NT$2680+10%
	(美工用)2026初一~初六素食菜單 NT$1680+10%

