Toscana A la Carte Menu

Appetizer & Salad

TOSCANA Homemade Recipes Cold Cuts Platter
Chorizo/ Genova/ Mortadella / Milano / Prosciutto
R S R
FFLT RS ARG N A ENRE S K N G a3 e
NT$520
***

Caesar Salad with Parma Ham
LSRN s SOE
NT$400
*k*k

Piedmont Salad
Root Vegetables / Anchovies Dressing
BRI
15 LA
NT$400
***

Insalata Caprese
BRESRES DR
NT$420
*k*

Grilled Vegetables
NT$420
*kk

Vitello Tonnato(A.U Beef)
(Australia Veal)

A E R R G
EREND
NT$420

*k*k

Black Truffle with Asparagus and Lettuce
%@giﬁﬁﬁﬁ&
NT$480
*k*k

Seared Hokkaido Scallop
Asparagus Puree, Torched Citrus
W A A E TR
NT$580
**k*

Seared Duck Foie Gras
Roasted Corn, Sautée Green Peas, Onion
% ‘)%T} g ¥
NT$680



Soup

Minestrone alla Genovese
E
NT$400
***

Classic Onion Soup
KSR INNE 2y )
NT$400
***k

Porcini Cappuccino Soup
e LR
NT$420
*k*

Cacciucco alla livornese Lobster Soup
I RBP4 & B
NT$620

Pasta & Risotto

Spaghetti al Pomodoro
hick® &~ Jlf
NT$480
***

Homemade Tagliatelle alla Bolognese(U.S Beef)

TNERLE TEIE S o TCEEY
NT$480
*k*k

Paccheri alla Carbonara
R Rm AT RE R
NT$480
***

Linguine with Confits Sardines
AR AT hmh R
NT$520
*k*

Lasagne Bolognese(U.s Beef)
VS RAE R A § 1CHES
NT$580
**%*

Porcini Mushrooms Risotto with Duck Foie Gras
4 8 jgrf‘ WE AT A
NT$780
*k*k

Homemade Tagliolini with Boston Lobster
AL HEAE S 1 iy
NT$1,880



Steak

*Choice Barolo Barrel Smoked NT $200 extra*
FTH AR § 4 NT200 ~

US Prime Fillet Mignon 60z
B ERES L2RE6E P
NT$1,688
*k*

US Prime Rib Eye Steak 120z
TFHRERVREREL2E P
NT$1,888

*k*k

Dry-aged US Prime Rib Cap Steak 8oz
TFHRERTVPR P FAPEE D

NT$2,488

**k*k

Dry-aged US Prime Rib Eye Steak
100z / 160z
FER RS s E F s
102 /16 &
NT$2,288/10 # @ NT$3,088/16 #

NT$2,200/10 2 # NT$3,000/16 #
*kk

Dry-aged US Prime Bone-in NY Strip 140z
ey RATRLEREGE LR 143 7
NT$3,088
***

Dry-aged US Prime Bone-in Rib Eye 240z
AR FTREIRMFF SR F
Recommended for 2 persons &% = + * £

NT$3,288

i)

i)



Meat

Tuscan Style Rib-Eye Steak Hamburger (40z) (U.S Beef)
AT+ L B (402) (£ W)

LunchOnly = /& & &
NT$800
**k*

Saltimbocca alla Romana(A.U Beef)
F Al LR A (R 2)
NT$1,680
**k*

Grilled Lamb Rack
B pl
NT$1,680

**k%x

Ossobuco alla Milanese (A.U. Beef)
N R el NC SR D)
Recommended for 3 oersons i = 4+ * £

NT$4,000

Seafood

Pan-fired Harbor fish
LR ARER7 )
NT$1,280
**%*

Italian Marche-Style Cod Fish
B EAIE IR R R A
NT$1,480
*k*

Roasted Boston Lobster
T L AT IR
NT$1,880



Vegetarian Menu

Insalata Salad
A ST S UF
NT$420
**%*

Pumpkin Soup
Bika NF
NT$380
*k*

Spaghetti al Pomodoro with Vegetables
U AT %*i‘ - Uk
NT$480
***k

Porcini Mushrooms Risotto
=& w—g{g(é,:
NT$580
*k*k

Fruit Plate
VAR ]
NT$360

Side Dishes

Creamy Mashed Potato
BRELER
NT$250
*k*

Sautéed Broccoli with Garlic

<

) F R
NT$250
**k*k

Roasted Asparagus
B
NT$280
*k*k

Sautéed Mushroom with Garlic and Basil
A b KA
NT$280



Dessert

Panna Cotta with Wild Berries
BT E s
NT$380
*k*k

Roman Tiramisu
BERREIK B
NT$400
***

Homemade Black Truffle Ice Cream
L3145 2R Gk H
NT$580
**k*k

Cheese Platter
Parmesan/ Smoked Provolone/ Taleggio
FeEAave ¥
b g FeAe P PEE K BA P BT F A
NT$400



