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Chinese New Year Eve Set Menu
B&%E S Homemade Bread

B95/\52 Amuse Bouche
E= 1] v KR /e i o B o /R e fR T
Balik Smoked Salmon/Smoked Salmon Cone/ Smoked Salmon Puff

BEB K Starter
FE SRR A A A DR G D EE 2
King Crabs Leg/Citrus Fruits Salad/Citrus Sabayon

BS80
/Z300 Soup
SEEKHRES/AUEE T H/ FoRHE
Ham Consomm é with Scallop and Chicken Breast

HBIFE Entrée
SRR TT 5E ST R4 RgesE/ [ i)
Braised Australia Wagyu Beef Cheek/Parsnip Puree

EH Main Course
SN MO F4-E AP E B E T R B e+
Australia Wagyu Beef Top Cap Steak
With Potato Mille-Feuille and Madeira Sauce

TH25 Dessert
VEF T R/ T A

Mille-Feuille /Strawberry/Mikan Orange/Pomelo Blossom

DBESkR

Coffee or Tea

ZAI1 NT$4,000 - WEFSM 10%RIFE
NT$4,000 per person and subject to 10% service charge.
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Chinese New Year Eve Vegetarian Set Menu
FTI%3 Homemade Bread

BEE/)\53 Amuse Bouche

BB ¥ Starter
EhATRIEE b

Tomato Salad with Burrata Cheese Foam

&G0 Soup
e b

LHIE R RS
Green Asparagus Soup

BEIFE Entrée
TG
Seasonal Vegetable Plate

EH Main Course
PR SR EE BT 4 AR
Mushrooms Risotto/Black Truffle

TH25 Dessert
VEF T R/ T A

Mille-Feuille /Strawberry/Mikan Orange/Pomelo Blossom

1)1} 3=1B2S

Coffee or Tea

ZA1 NT$3,100 - WHEFSM 10%KRFE
NT$3,100 per person and subject to 10% service charge.



	2026歐陸除夕晚間菜單(含水資) NT$4000+10%
	2026歐陸除夕素食晚間菜單(含水資) NT$3100+10%

