
 

每位 NT$4,000，並需另加 10%服務費 
NT$4,000 per person and subject to 10% service charge. 

 

 
 

除夕夜套餐 

Chinese New Year Eve Set Menu 

自製麵包 Homemade Bread 
 

開胃小品 Amuse Bouche 

巴利克燻鮭魚/燻鮭魚甜筒/燻鮭魚泡芙 

Balik Smoked Salmon/Smoked Salmon Cone/ Smoked Salmon Puff 

 

開胃菜 Starter 

鱈場蟹腳/柑橘沙拉/柑橘沙巴雍 

King Crabs Leg/Citrus Fruits Salad/Citrus Sabayon 

 

 

湯品 Soup 

金華火腿清湯/北海道干貝/玉米雞 

Ham Consommé with Scallop and Chicken Breast 

 

 
熱前菜Entrée 

紅酒燉澳洲巧克力和牛臉頰/防風草泥 

Braised Australia Wagyu Beef Cheek/Parsnip Puree 

 

 

主菜 Main Course 
澳洲M9 和牛老饕牛排佐松露馬鈴薯千層與馬德拉醬汁 

Australia Wagyu Beef Top Cap Steak  

With Potato Mille-Feuille and Madeira Sauce 

 
 

甜點 Dessert 
法式千層酥/草莓/蜜柑/柚花 

Mille-Feuille /Strawberry/Mikan Orange/Pomelo Blossom 

 

咖啡或茶 
Coffee or Tea 

 



 

每位 NT$3,100，並需另加 10%服務費 
NT$3,100 per person and subject to 10% service charge. 

 

 
 

除夕夜素食套餐 

Chinese New Year Eve Vegetarian Set Menu 

手工麵包 Homemade Bread 
 

開胃小品 Amuse Bouche 

 

開胃菜 Starter 
蕃茄布拉塔沙拉 

Tomato Salad with Burrata Cheese Foam 

 

 

湯品 Soup 

綠蘆筍濃湯 

Green Asparagus Soup 

 
 

熱前菜Entrée 

季節蔬菜盤 

Seasonal Vegetable Plate 

 

 

主菜 Main Course 

現刨黑松露野菇燉飯 

Mushrooms Risotto/Black Truffle 

 

 

甜點 Dessert 
法式千層酥/草莓/蜜柑/柚花 

Mille-Feuille /Strawberry/Mikan Orange/Pomelo Blossom 

 
咖啡或茶 

Coffee or Tea 
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