T

Italian Restaurant

WEEKEND BRUNCH

Selections of Antipasti and Salad from the Buffet ¥ B\ A F § X RV
%% 3%
Choice of Daily Soup % B 1| i%
* %k
Egg Main Course E 3 %
Scrambled | Baked Tomato | Sautéed Potatoes with Herbs | Asparagus
WrHE | EER | FRERE | KREH
Ors,
Smoked Salmon Egg Benwdict | Baked Tomato | Sautéed Potatoes with Herbs | Asparagus
EEANBUTE | HER | FRESRE | KREH
Ors,
Black Truffle Omelette | Baked Tomato | Sautéed Potatoes with Herbs | Asparagus

ENBENE | BER | ERERE | KREH
%%k
Main Course {8 W ¥ + &
Roasted Chicken Breast (/& 7 it NT$200)
EXEFERN

Ors,

Oven Baked Cobia Fish (/8 7 im NT$200)

EIEBE &
Ors
Roasted U.S. Prime Rid Eye (/& 7 it NT$300)
B E % B TE M R

* %k

Selection of Fresh Fruits and Dessert from the Buffet ¥ B X & 8 "E

* %%

Freshly Brewed Coffee or Tea 3 % vk g 41 X

NT$1,300 per person plus 10% service charge without main course

HAEFNTS$1,300 7 fv — ik fR B &

Roasted Whole Boston Lobster Dr:){-aged U.S. Prime Bone-in New York
B4 I AL NT$3,080  Strip 14 oz (For Two)
R AR TR R B A B 44 F 1488 5]
Sautéed Whole Boston Lobster (W AfH) NT$5,488
Home Made Tagliolini . .
W%+ VE R T T mdE NTS$3,080 Dry-aged U.S. Prime Boneless Rib Eye
Steak 16 oz (For Two)
U.S. Prime Filet Mignon Steak 6 oz PR TR R R Bl B IR 16 2 5]
TR % B 3F 71 % k6 2 7 NTs2,885  (RAM) NT35, 408
U.S. Prime Rib Eye Steak 12 oz Dry-aged U.S. Prime Bone-in Rib Eye
% 5 = 4 oz (For Two)
TE 4% B AR 2E B 1245 5] NTS3,088  Steak 24
22 R AR TR 4 = B A IR 24 4 ]
U.S. Prime Rib Cap Steak 8 oz (F Af) NT$5,688
TR A% % Bk £ & 4 HE8 25 ] NT$3,688

All above prices are subjected to a 10% service charge W\ E{E# 35 & 7 v — R ¥ #



T

Italian Restaurant

WEEKEND DINNER

Selections of Antipasti and Salad from the Buffet ¥ B N4 § X R DT

*% %

Choice of Daily Soup * E11i%

* %%

Pickled Sardin with Linguine Pasta 73"k i85 ) T & fiR 4

3k

Chicken Breast Cacciatore
Potato Royals | Caponata

B % g
THEAE | HABXE
Ors,

Roasted U.S. Prime Rib Eye
Mashed Potatoes | Mushrooms

YE % % Bl TR R IR
BHER | B
Or3s

Oven-baked Cobia Fish with Scallop Citrus Sauce
Red Cabbage | Mixed Sprouts Salad

A 0 T BB 0
PHE | BAFE

Selection of Fresh Fruits and Dessert from the Buffet ¥ B 3\ it 2k g

*A*

Freshly Brewed Coffee or Tea 3 & "k 5 41 5

NT$1,300 per person plus 10% service charge without main course
NT$1,600 per person plus 10% service charge with main course

BT RANTS1,300% m— R BHER(T & EX) | BLFANTS1,600% I — B BHF (& E£X)

Roasted Whole Boston Lobster Dr:){-aged U.S. Prime Bone-in New York
B4 I AL NT$3,080  Strip 14 oz (For Two)
R AR TR R B A B 44 F 1488 5]
Sautéed Whole Boston Lobster (W AfH) NT$5,488
Home Made Tagliolini . .
W%+ VE R T T mdE NTS$3,080 Dry-aged U.S. Prime Boneless Rib Eye
Steak 16 oz (For Two)
U.S. Prime Filet Mignon Steak 6 oz T AR TRR R B & A AR 164 5]
ECELEFES S NTs2,885  (RAM) NT35, 408
U.S. Prime Rib Eye Steak 12 oz Dry-aged U.S. Prime Bone-in Rib Eye
v 5 = 4 oz (For Two)
TE 4% B AR 2E B 1245 5] NTS3,088  Steak 24
22 R AR TR 4 = B A IR 24 4 ]
U.S. Prime Rib Cap Steak 8 oz (F Af) NT$5,688
TR A% % Bk £ & 4 HE8 25 ] NT$3,688

All above prices are subjected to a 10% service charge W\ E{E# 35 & 7 v — R ¥ #



