T

Italian Restaurant

WEEKEND SET MENU

EATRRBEER
Selections of Antipasti and Salad from the Buffet
HBRAR R XRDHE
Choice of Daily Soup
ERB&

Main Course %

Please choose one iitiE—IiE

Roasted Spring Chicken with Seasonal Vegetables

IRiE S M F RS R Half 3 NT$1,500

Basque Grouper Stew

BB ER 52 BRI B NTS1,600

Homemade Tagliolini with Boston Lobster

T HEREMR T TR NTS$3,080

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

“BEME" ERIRBEAMNRIRIEREIERIENFHI6ER) NTS3,480
X “Classic” Dry-aged U.S. Prime Rib Eye Steak 10 o.z.

“WBI” FICH K IR ERI ARG HE 02 R) NTS3,488

“Exclusive” U.S. WYO Murraymere Farms Prime Rib Eye Steak 12 o.z.

“RTME” EZEIREAMN R IR R BIERARGHE 1 2887 NT$3,800

Sharing ¥ AR 3%

For 2 Persons _ A A7

X “Exclusive” U.S. WYO Murraymere Farms Prime Bone-in Striploin Steak 16 o.z.

“BRUE” ZERHEAN SR E RS RS SENELH 657 NTS5.280
“Classic” Dry-aged U.S. Prime Rib Eye Steak 16 0.z

“WR” FNAAAE IR ERIRNARSHE 625 7] NTS5,488
“Exclusive” U.S. WYO Murraymere Farms Prime T-Bone Steak 24 o.z.

“BERME” ERREAMNRIRIEREIER T 8452457 NTS$7,280

Family Sharing X &5 F%
For 4 Persons QAR

Homemade Tagliolini with Boston Lobster &
X Barolo Barrel Smoked Dry-aged U.S. Prime Bone-in Rib Eye 24 o.z.

RTEREMR T T2 [ BRI ARE RS X B RIER B S AR HE24 A NT$9,800
Selection of Fresh Fruits and Desserts from the Buffet
B Bl XA R

Freshly Brewed Coffee or Tea
BRIk ALK

X Chef Recommends * /& i &
All above prices are subjected to a 10% service charge VL E{E# 34 % % v — m R % ¥ /
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