Italian Restaurant

T

Appetizer & Salad

) TOSCANA Homemade

Cold Cuts Platter
Chorizol Genoval Mortadella | Milano | Prosciutto

TR R A N
EHTER  RNEXETR / ZXBAHE /
KW RFR / 103E KR NTS$520

Caesar Salad with Parma Ham

Ve 3% K R 1L FE 2 HL NT$400

Insalata Caprese

ZAKFINBER DN

KENEE | NER | ZRE | BY NT$420
Grilled Vegetables

ERE S LR NT$420

Black Truffle with Asparagus and Lettuces
RNFEEA SR NT$480

Seared Hokkaido Scallop
WAL T A NT$580

Seared Duck Foie Gras

Roasted Corn, Sautéed Green Peas, Onion

AL AT NTS$680

Soup
Minestrone alla Genovese

AL

Classic Onion Soup
B E G

Porcini Cappuccino Soup

FRTEE S T TERA

) Cacciucco Livornese Lobster Soup

| B 5T RE 45 0n

Pasta & Risotto

Spaghetti Pomodoro
Fi BB R RN

Homemade Tagliatelle Bolognese (v.s. Beep
BENMEFERNETFTEE EESR)

Paccheri Carbonara

Y& R AL KB

Linguine with Confits Sardines

FUORMED T R MR

Lasagne Bolognese (us. ey
KA & A W& T8 (% )

Porcini Mushrooms Risotto with
Duck Foie Gras

F AT W TR

B EERIR T T AnkE

) Chef Recommends * Fi# %
% Please inform your service attendant if you have any food allergy.
WREHEEGWBBRTEH  FEERRHFAS -
Prices above are subject to a 10% service charge VA _E1E# & w— kR % &
Corkage charge - Wine:NT$500 /bottle;Spirits:NT$800/bottle ¥ # i & i 7 % & 2 8 & #NT$500; 71 i 4 . NT$800

NT$400

NT$400

NT$420

NTS$620

NT$480

NT$480

NT$480

NT$520

NT$580

NTS$780

<) Homemade Tagliolini with Boston Lobster

NT$1,880



T

Italian Restaurant

“Exclusive 1§ F {3 J& >

U.S. WYO Murraymere Farms Steak
FERBEAMNEZEZXE RS TERF

U.S. WYO Murraymere Farms
Prime Filet Mignon 6 o.z.

FEBREAMNEZE KT RS

TE#3E /1 4 HF6 8 =] NTS$2,280

U.S. WYO Murraymere Farms
Prime Filet Rossini 6 o.z.
ZBEBREANZEXTRES
S 3 g
RMABTE RIS ot NT$2.680

U.S. WYO Murraymere Farms
Prime Rib Eye Steak 12 o.z.
ZEBRBAMNZEERTRS
% Gl
T4 IO 122 7 NT$2.680

U.S. WYO Murraymere Farms
Prime Bone-in Striploin Steak 16 o.z.

ZEBRBAMNEZERTRS

ERFTEMHEFH1657F] NTS$2,880

U.S. WYO Murraymere Farms
Prime T-Bone Steak 24 o.z.

FEREBAMNEZE KT RS

ERT BFH245 5 NTS$4,880

Surf & Turf

“Classic 28 3>

Dry-Aged Steak 773\ ik 4 HE

Dry-aged
U.S. Prime Rib Eye Cap Steak 8oz
LA YA e

MR b 4 HEg T NTS$2,488

Dry-aged

U.S. Prime Rib Eye Steak 10 0.z. /16 o.z.
72 3 Ao TR A & B IR 2

10435 / 16#7]

NT$2,288 | NT$3,088
Dry-aged
U.S. Prime Bone-in Rib Eye 24 o.z.
HRARTER X
B R 420 2 5] N

Barolo Barrel Smoked Dry-aged
U.S. Prime Bone-in Rib Eye 24 o.z.
2 315 R AR I I 22 K FO

TE 40 A R 2 24 2 7]
NTS$3,888

) U.S. WYO Murraymere Farms
Prime Filet Mignon 6 oz +
Bonston Lobster (Half)
X BUR AN I3k W R TRARE 1 ko 51+
KEERE (9 NTS3,680

) Chef Recommends X Fi# %
% Please inform your service attendant if you have any food allergy.
WREHEEGWRBRTEH  FEERRHFAS -
Prices above are subject to 10% service charge D\ L {8 % fm — R R % #
Corkage charge - Wine:NT$500 /bottle;Spirits:NT$800/bottle ¥ # i & 7 % & 2 8 & #HNT$500; 71 i 4 #r NT$800
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Italian Restaurant

Meat
Grilled Lamb Rack
B F 3

Ossobuco Milanese (A.U. Beef)

P R SE T EN

¢ Recommended for 3 persons BB =-ARE

Seafood

Pan-fired Harbor Fish
FHBEHA

Italian Marche-Style Merluzzo
ERM BT RS XE R

Roasted Boston Lobster

B % B L BE R

Stde Dishes

Creamy Mashed Potatoes

FRESHER

Sautéed Broccoli with Garlic

W ELR

Roasted Asparagus
Y A

Sautéed Mushrooms with
Garlic and Basil

F xRk E

Vegetarian Menu

Insalata Caprese
NT$1,680 & &7 LB D1

Pumpkin Soup

F R INiE
NT$4,000
Spaghetti Promodoro with Vegetables

BRERBHE | RN

Porcint Mushroom Risotto

NTS$1,280 o T SRR

Fruit Plate

NT$1,480 ek EE

Desserts

NT$1,880 . . .
Panna Cotta with Wild Berries

EXH BB

) Roman Tiramisu

2 nk 32 3y ok %
NTS250 & Bk KR

) Homemade Black Truffle Ice Cream

B H\ F sk H Y
NT$250 FIAE BEANFE KB MK

Cheese Platter

Parmesan | Smoked Provolone | Taleggio
NT$280 PNk
e o AR AC 3] /B M K IR AL B /38 F  BAL F

NT$280

) Chef Recommends X Fi# %

% Please inform your service attendant if you have any food allergy.
WREHEEGWBBRTEH  FEERRHFAS -

Prices above are subject to a 10% service charge VA _E1E# & w— kR % &

Corkage charge - Wine:NT$500 /bottle;Spirits:NT$800/bottle ¥ # i & i 7 % & 2 8 & #NT$500; 71 i 4 . NT$800

NT$420

NT$380

NT$480

NT$580

NT$360

NT$380

NT$400

NTS$580

NT$400
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Italian Restaurant

Non-Pork Menu

Appetizer | Salad H] 3% /¥ $L

Caesar Salad | Smoked Salmon
YEb L /| SEIEE A
NTS$400

Seared Hokkaido Scallop and Porcini With Cuttlefish Ink Crispy
WAL E THEFFEBESRAA
NT$580

Soup | %

Classic Onion Soup Porcini Cappuccino Soup
R FHEFE T THERET
NT$400 NT$420
Main £ %

Linguine with Confits Sardines
Frk i IE DT A R AE
NT$520

Homemade Tagliatelle with Boston Lobster

KEIER BT T a%E
NT$1,880
Grilled Lamb Rack
% F
NT$1,680

Dry-aged US Prime Rib Eye Steak 160z
7R P TR R B R 2416 4 7]
NTS$3,088
* Please inform your service attendant if you have any food allergy.

WREHEEEYABRTH  FEERRHFAE -
Prices above are subject to a 10% service charge VA E{E#% % m— iR # -



