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Nikko Caesar Salad with Smoked Salmon
SZAEn i © o 520
Assorted Cheese Platter
W fER o 380
Cocktail Shrimp
B SOUP
4 H 151 355 B 17 B2 23 A £ 200
Soup of the Day with Ciabatta
FE MAINS
FEEFHBBQF BRI LE Grm: rrim) 580
American-Style Pulled BBQ Pork and Pineapple Burger (Pork: Taiwan)
FEA: 18 Wi B ARRE B 2R PRTBE R (- p s ol | et 689) 903 620
Australian Beef Burger with Peanut Butter and Crispy Bacon (Beef: Auscralia | Pork: Taiwan)
MEB R © 580
Truffle Mushroom Risotto
BRI ER & 680
Queen Crab and Sea Urchin Risotto
258 20 5 A 5 G D i 1,280
German Pork Knuckle and Sausage Platter
/INEBLEY) SMALL BITES & FRIED
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Japanese-Style Crab Croquettes
AT R B B SR (Y 400
New York-Style Spicy Chicken Wings with Vegetable Sticks
WS (NS RER] [ BB i i) Q) 500
Crispy French Fries (Beef Chili and Cheese / Truffle Mayo) (beef: Australia)
BT B Ly Ly S X R R IR O 380
Fried Chicken Wasabi Cheese Balls
TR 0 2 33K P 8RR W OR B (Y 480
Nachos with Australian Wagyu Beef Chili and Cheese
fif St FRUIT
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Seasonal Fruit Platcer
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RIS SEAFOOD TOWER

B \5y5% SHARING MEAL FOR TWO NT$3,680 &
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Boston Lobster / per piece Red Crab / per piece Scallops for Two

g/ wity WINE | miby N [ mity
Abalones for Two Penghu Squids for Two Prawns for Two

BREE O | REMHE | SESEHEH

Cocktail Sauce | Creamy Garlic Sauce | Kumquat Honey Olive Oil

PASE%  SHARING MEAL FOR FOUR NT$6,800 &
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Boston Lobsters for Two Red Crabs for Two Scallops for Four

ffufa / vt WG / by E / mpr

Abalones for Four Penghu Squids for Four Prawns for Four
IRf 2 THHE

Seasonal Seafood

BEEE Q | REDHE | SRBEHEH

Cocktail Sauce | Creamy Garlic Sauce | Kumquat Honey Olive Oil

K& F 3% MEAT OPTION

8 )\ 5358 SHARING MEAL FOR TWO NT$3,680
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Signature Ciabatta T-Bone 20 OZ (Origin: America)
- HE ST o SRR B Lo A EIIEIE RN BE R (st f)
Daily Salad F 482 St. Louis Ribs 12 0Z (Origin: Taiwan)
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Daily Soup Grilled Salmon Steak with Herb Butter 12 OZ (Origin: Norway)
. WSO . BIEGR ) 2 ()
Selected Fruit Platter Roasted Spring Chicken (Origin: America)

TETCEE Ny SEHERHES 7 S B8 SPECIAL PRICE WITH SEAFOOD TOWER NT$6,680

PIASER SHARING MEAL FOR FOUR NT$6,880
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Signature Ciabatta Tomahawk Steak 40 OZ (Origin: America)
- HE ST - SEPR B AN RIS FE N BE 12w (it £
Daily Salad FEH St. Louis Ribs 12 0Z (Origin: Taiwan)
. Main Courses - . .
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Daily Soup Grilled Salmon Steak with Herb Butter 12 OZ (Origin: Norway)
. WHEKCRR . BIEGRR ) 2 (i )
Selected Fruit Platter Roasted Spring Chicken (Origin: America)

TEHCPY Ny BB IEE Sy 2B B . SPECIAL PRICE WITH SEAFOOD TOWER NT$11,888

BRUFTEETE  10%RFEE S5t Al prices are in NT dollars and are subject to a 10% service charge.
BEEREEL30-459 8 Please allow approximately 30-45 minutes for meal preparation.
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