<¥—— Appetizer & Salad —3-

b 2R 1 I

XTOSCANA Homemade Cold Cuts Platter
Chorizo/ Genova/ Mortadella / Milano / Prosciutto

RN A R o A i

PR &I (G ) B AR (G )/
FAMANG (R OREXEE (A8 )/

M35 R (AR )
NT$520

Kale Chop Chop Salad
(LEQEN A [elsive
(BRI : ISA - T ~ PEYEDE)
NT$400

Caesar Salad with Parma Ham
1885 K BRI pE ) i
(FEAEEH « ZKF )

NT$480

Insalata Caprese

KA PLISE B T
NT$420

Grilled Vegetables
B AR
NT$420

Italian Beef Tripe Salad
E e ARG A
(Pt )
NT$420

,\/ Seared Hokkaido Scallop with
Seared Duck Foie Gras
IR b i T HAA BRI
NT$980

Y 1talian Meatball with
Marinara Sauce and Vegetable
28 20 P AU IRR B
(A « 2218 ~ FEAEND : 1 )
NT$430

LG

[

Italian Restaurant

A La Carte ‘e
% kI 8 8 9‘6}

3 Soup & —-

Minestrone alla Genovese
HBHRERY
(FEPEER < NEEK ~ fif i ~ VEEESF )
NTS$400

/\’ Classic Onion Soup
FREUILPE RS
NT$400

Porcini Cappuccino Soup
A B 2 AT T AR R
NT$420

\’ Cacciucco Livornese
Boston Lobster Soup (For Two)
FIl Je i LI RR IR 55 ( AT
NT$2,280

Pasta & ARisottq
2o A H % & 3 B

Spaghetti with Pomodoro

i e 2 A
NT$480

Spaghetti with Bolognese
U8 2 TH 26 T P =28 Al
(A : SR~ FHAIEND : 1)
NT$480

Spaghetti with Carbonara
AR P A7k 2 L ] A
(B « ZERFT)
NT$480

,\/ Linguine with Confits Sardines
AR T fOfll i 2
NT$520

Lasagne Bolognese
U g T 7% 0 A % T e A
(A : SRR~ FHIATEESD « 518 )
NT$580

/\’ Lamb Shank Ossobucco alla Milanese with
Saffron Risotto

BN B RS S AR A
NT$780
/\’ Homemade Tagliolini with Boston Lobster
U - e A
NT$2,280

I\/ Chef Recommends G

If you have any regarding of intolerances. Please alert your server prior to ordering.
T SR B ) B S M R RN - 4 6 B i 5 RS A B
All above prices are subject 10% service charge LA - fE k& 355 73— B Ik 2
Corkage charge - Wine:NT$500 /bottle;Spirits:NT$800/bottle
H K B 22 M AE NT$S500; ZILP R NT$800



T

Italian Restaurant

A La Carte

B'C  sinmmnm 50

“8—— Wet-aged Steak WA —

Choice Barolo Barrel Smoked NTS 200 extra
RS A 55 T NT$200

U.S. Prime Filet Mignon 6 o.z.
KT IE J14- Pk 6 27
NT$1,700

U.S. Prime Filet Mignon 6 o.z. with
Gorgonzola Cheese
KIHTAMIE 14Tk 6 27
(B LR A e
NT$1,850

U.S. Prime Filet Rossini 6 o.z.
S B TEARAEPE e FE T4k 6 5 W]
NT$2,280

U.S. Prime Rib Eye Cap Steak 6 o.z. (Limited)
R TEMIR 3525 6 7] ( B E LR )
NT$2,000

U.S. Prime Rib Eye Roll Steak 10 o.z.
SETEMIIRCAHE 10 £27]
NT$2,000

/\’U.S. Prime Bone-in Striploin Steak 16 o.z.
SE B TERR B A & Pk 16 2 7]
NT$2,200

U.S. Prime T-bone Steak 24 o.z.

SRR TER T 124 B 24 £27]
(Recommended for 2 persons ik — A )
NT$3,200

,\’ U.S. Prime Bone-in Rib Eye Steak 24 o.z.
TH#R e BT IR Pk 24 227
(Recommended for 2 persons % — A FH )
NT$3,500

&—— “Classic f8HL" — &% «%—— Surf and Turf —3-
Dry-aged Steak Hz=UHRA-HE TREFE K 2%

U.S. Prime Filet Mignon 60.z. &

/\’ Barolo Barrel Smoked
Roasted Bonston Lobster

Dry-aged U.S. Prime Bone-in Rib Eye Steak 24 0.z

S V8 R A R S A ] LBTEMRIE 14 HE 6 237 & TR I - 8 U
R TER 56 B L B 24 2 70 NELR00
(Recommended for 2 persons i — AEH] )
NT$5,000

U.S. Prime T-Bone Steak 24 0.z. &
Roasted Bonston Lobster
SERTE T B2 HE 24 27 & MREI% L IETEIE
NT$5,000

I\l Chef Recommends =G£S

If you have any regarding of intolerances. Please alert your server prior to ordering.
T SR B ) B S M R RN - 4 6 B i 5 RS A B
All above prices are subject 10% service charge LA - fE k& 355 73— B Ik 2
Corkage charge - Wine:NT$500 /bottle;Spirits:NT$800/bottle
H K B 22 M AE NT$S500; ZILP R NT$800
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Italian Restaurant

P S A La Carte ~’e
B'C  sxnmmum 5O

<———  Meat 2 3 Seafood —<-

Grilled New Zealand Harbor Fish

Lamb Rack Frenched T

T A%t v 0 X B NT$1,380
NT$1,680

¢ Pan-fried Merluzzo with

/ : Seasonal Vegetables
/\ Roasted Dry-aged Duck Breast with 75 B BB R A R 2
Mashed Purple Potato NT$1,780
R IHHZ A AL R FE R B 5K 2 e
NT$1,280 Roasted Boston Lobster
i 0 0 -
NT$2,280
52 Side Dishes 3
Creamy Mashed Potatoes Sautéed Broccoli with Garlic Roasted Asparagus
S B B e P H TR Tl A%
NT$280 NT$280 NT$300
Sautéed Mixed Mushroom with Truffle French Fries
Garlic and Basil L
7 o JEIA Ao 2 7 d NT$300
NT$300
. <),
& Vegetarian Menu 5
Kale Chop Chop Salad Insalata Caprese Pumpkin Soup
MEHERTERL (=) AR OHL (DR ) AN (2R )
NT$400 NT$420 NT$380
Spaghetti Pomodoro with Truffle Cheese Risotto with Vegetables Fruit Plate
Vegetables fFRAR TR B (R ) Pt kR (=)
Sk o8 7% T R N e Kl ( 325%) NT$780 NT$360
NT$480
. 52 Desserts 2
Panna Cotta with Seasonal Fruit ,\/ Roman Tiramisu The Sherwood Cheese Cake
= AR A% e F AU B R K R [EE S ¢
NTS$380 NT$400 NTS$400
/\’ Cinnamon Walnut Danish Bread with /\’Homemade Black Truffle Ice Cream Cheese Platter
Vanilla Ice Cream F LA AN SR UK ( Fontina , Pecorino , Provolone , Taleggio)
PR B P 2 18 7 T DK UL NT$580 ot L ]
NT$300 (T ~ e B3 ~ WEEIRTE ~ SRR TR )
NT$400

I\/ Chef Recommends =G£S

If you have any regarding of intolerances. Please alert your server prior to ordering.
T SR B ) B S M R RN - 4 6 B i 5 RS A B
All above prices are subject 10% service charge LA - fE k& 355 73— B Ik 2
Corkage charge - Wine:NT$500 /bottle;Spirits:NT$800/bottle
H K B 22 M AE NT$S500; ZILP R NT$800



