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Grand Maytull Taipei's western food chef Massimo Picci is from Florence, Italy. |

Because of his father, the owner of a hotel in Florence,
Massimo made the hotel his home since childhood. | .
He gained conslant access to the hotel’s kitchen, | |
where he gradually developed a great liking for the culinary arts. |

If Massima's father could be described as one who opened the way for him to his chef career,
the chefs who guided him at work were the ones who influenced him

the most with respect to his cooking skills. As the saving goes, »
a 5tricri teacher produces outstanding students.

‘Through persistent learning,

\-111&imn has come to understand a lot about food ingredients and various styles of cooking.
Heis dfeplv influenced by “countryside cuisines in Tuscany.”

Fora ;,]]L. like Mabqjmn,l “sticking to traditions” is the essence nf'ItaIL:m cuisine.
In his J;lu_tmn of food m};,rmij:._nts sourced from Italy or his insistence

| |
on following the orthodox Italian culinary arts,
i :
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Appetizer
ANTIPASTI

T U ELe P 55308 e AR 8 T 52 SR

Hokkaido Scallop/Cauliflower Puree/Clarified and Smoked Butter/Roasted Pistaccio
CAPESANTE DI HOKKAIDO/PURE DI CAVOLFIORE/

BURRG CHIARIFICATO AFFUMICATO E PISTACCHIO

PN GR 5 Al S8 L B M

Thin Sliced Octopus/Seasoned Spinach Salad/Wild Salmon Caviar/

Extra Virgin Olive Qil/Lemon

CARPACCIO DI POLPO/INSALATA D1 SPINACI/UOVA DI SALMONE SELVATICO

i B LR R 3 S S ST
Beef Tongue Terrine Served with Italian Style Green Sauce (US, Beef)
TERRINA DI LINGUA SERVITA CON SALSA VERDE

e 1L i
Warm Seafood Salad
INSALATA TIEPIDA DT MARE

JEN TP RO BE AR L I (AR SR

Thin Sliced Beef Filet/Rocket Salad/18 Months Aged Parmesan Cheese/
Winter Black Truffle/Extra Virgin Olive Oil/Lemon (U.S. Beef)
CARPACCIO DI FILETTO/RUCOLA/PARMIGIANO STAGIONATO 18
MESHTARTUFO NEROQ/OLIO EXTRA VERGINE D'OLIVA E LIMONE

LA R G R R S S
Pan-fried Foie Gras/Black Currants/Crispy Cured Pork Cheek
FEGATO GRASSO/RIBES NERO/GUANCIALE CROCCANTE

TR DR RO A Bl

Selection of Salami and Cheese Served with Fruit Mustards
and [ralian Style Vegetables in Oil

SELEZIONE DI SALUMI E FORMAGG]

ETETHE R E e e MR PR R R o S TR B R A
Phewse silvise wn of any fond allergies o dietars restrictons when making onders
A0 T ST e AT W Y+ The restasmand commits bo sesing only. non-GRMO ingredionis
CLEO RS RN -nlR ey « SR (s jc e - SAlme A A0 MTSBO0O/E & FTIRY NTS1, 200/ M -
All phisced are subject (o 1% service charge. The corkage fee per bottle s XT3800 for wines and NTS1.200 for lguors.

NT3420

NTs480

NTS520

NTS580

NTS580

NTS680

NTS880






Soup
ZUPPE

He R MRS
Blended Vegetable Soup and Beans
MINESTRONE DI VERDURE E LEGUM]I

PR S A K TR,
Cannellini Bean Soup/Pasta Rings/Mussels
PASSATO DI FAGIOLT CANNELLINIJANELLI DI PASTA E COZZE

SRURRTR T W
Porcini and Wild Mushroom Soup/Winter Black Truffle
PASSATO DI FUNGHI PORCINI/TARTUFQ NERO

FE R A R AL T AT FR R

Traditional Tuscany Soup Served with Cappelletti and Winter Black Truffle
STRACCIATELLA TOSCANA E CAPPELLETTI DI MAGRO ALLA FIORENTINA/
TARTUFO NERO

FENT-RIEH i TED
Seafood Soup in Tomato Sauce

ZUPPA DI PESCE

T SETHE ] P R e LAY R R o o O (RN P R A, B

Phewse silvise ws of any food allergies o distars restrictons when making orders

A0 IR ST MDA 5 R~ The restaniminl commits (o ssaing only non-GRMO ingredionis
CLERES RN R ey SR RS 1 = RS A N TSRO0/ ¢ FTIEN NT$1, 200/ 8 -
All phisced are subject (o 1% service charge. The corkage fee per bottle s XT3800 for wines and NTS1.200 for lguors.

NTs280

NTS320

NTS380

NTS380

NTs680
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Sl (i 1 i
Pasta Risotto
PASTE E RISOTTI1

P U I A e e B RE P it A T
Pumpkin and Blue Crab Meat Stuffed Ravioli/Sage Butter and Cured Pork Cheek
RAVIOLI DI ZUCCA/POLPA DI GRANCHIO/BURRO,SALVIA E GUANCIALE

PRy e R R R R
Ricotta Cheese and Spinach Stuffed Ravioli in Walnuts Pesto
RAVIOLI DI RICOTTA E SPINACI CON PESTO DI NOCI

AU FL I T R R A
Guanciale Cured Pork Cheek/Eggs/Black Pepper/Parmesan Cheese
CARBONARA

VIR FA R R
Carnaroli Variety Rice/Porcini Mushrooms/Winter Black Truffle
RISOTTO Al FUNGHI PORCINI E TARTUEO NERO

T e o i iy
Homemade Penne Classic Meat Sauce
PENMNETTE AL RAGU' BOLOGNESE

WS TV R AL R SE AR S
Tagliatelle in Duck Sauce/Winter Black Truffle
TAGLIATELLE AL RAGU DI ANATRA E TARTUFO NERO

1@ i G

Carnareli Variety Rice in Slow Cooked Octopus Sauce Accompanied with Crustaceans
RISOTTO AL RAGU DI POLPO E CROSTACE]

R TR ML 25 A
Seafood Cherry Tomato and Basil Spaghetti and Sea Urchins
SPAGHETTI Al FRUTTI DI MARE/RICCL E POMODORI PACHINO E BASILICO

FrE e - S e i - LA A )

Tagliolini with Fresh Whole Boston Lobster and Cooked in Tomato Sauce (Two persons)
TAGLIOLINT ALL ASTICE (MIN 2 PER)

ETETHE R E e e MR PR R R o S TR B R A
Phewse silvise wn of any fond allergies o dietars restrictons when making onders
A0 T ST e AT W Y+ The restasmand commits bo sesing only. non-GRMO ingredionis
CLEO RS RN -nlR ey « SR (s jc e - SAlme A A0 MTSBO0O/E & FTIRY NTS1, 200/ M -
All phisced are subject (o 1% service charge. The corkage fee per bottle s XT3800 for wines and NTS1.200 for lguors.

NT3480

NT3480

NTS520

NTS$520

NTs620

NTS620

NTS680

NTS880

NTS1,880






F 3
Mains
SECONDI PIATTI

P E HHERCER & 42 NT$1,080
Casserole Slow Cooked Rack of Lamb in White Wine Sauce Served with Stewed Vegetables
CARRE" DI AGNELLO IN CASSERUOLA SERVITO CON LE PROPRIE VERDURE STUFATE

FUGPR AT e 1 RS R R SR % (o /R PG N) NT$1,280
Braised Veal Shank in Red Wine Served with Polenta and Black Truffle (New Zealand Beef)
QSSOBUCO BRASATO SERVITO CON POLENTA E FUNGHI PORCINI

el RlEds Sl Ee A ) NTS1,880
Tuscan Seafood Stew (Two persons)

CACCIUCCO (MIN 2 PER)

B ELAS R (R A () NT$3,280

Chacoal Grill Crustaceans (1wo persons)
GRIGLIATA DI CROSTACEI (MIN 2 PER)

TR PR A YRR RR o B8 (R M AR A
Phewse silvise ws of any food allergies o distars restrictons when making orders
A0 IR ST MDA 5 R~ The restaniminl commits (o ssaing only non-GRMO ingredionis
ELEMSRSRUANTT alRe e » SRS RS A = SRS S A M TSB0OME ¢ PN NTS1, 20004 -
All phisced are subject (o 1% service charge. The corkage fee per bottle s XT3800 for wines and NTS1.200 for lguors.






F 3
Mains
SECONDI PIATTI

EME el Bt iR Tt S T e
Iberian Bellota Pluma with Marsala Sauce and Apple
[BERICO BELLOTA PLUMA / RIDUZLONE DI MARSALA EMELE

el ek 6 ] iy
Catch of the Day in Mediterranean Style
PESCATO DEL GIORNO Al SAPORI MEDITERRANEI

B RRE ) - HEAE T R BNl (5258 0)

Pan-fried USDA Prime Beef Fillet/Red Wine Sauce/

Seasonal Vegetables in Cooking Oil and Foie Gras(50z)

FILETTO DI MANZO IN PADELLA/SALSA AL CHIANTI E VERDURE
DI STAGIONE IN OLIO COTTURA E FEGATO GRASSO

R S B Ve i R S T (e
Grilled USDA Prime Topside Steak with Capers Anchovy Sauce(60z)
CONTROFILETTO SALSA DI ACCIUGHE E CAPPERI FIORE DEL SALE

FERITEIEIRAEEF (16 R])
Grilled USDA Prime Ribeye Steak (160z)
CONTROFILETTO

FEWe AR (3588H)
Grilled USDA Tomahawlk Steak (3507)
COSTATA DI MANEO

ETETHE R E e e MR PR R R o S TR B R A
Phewse silvise ws of any food allergies o distars restrictons when making orders
A0 T ST e AT W Y+ The restasmand commits bo sesing only. non-GRMO ingredionis
CLEO RS RN -nlR ey « SR (s jc e - SAlme A A0 MTSBO0O/E & FTIRY NTS1, 200/ M -
All phisced are subject (o 1% service charge. The corkage fee per bottle s XT3800 for wines and NTS1.200 for lguors.

NTs1.380

NTS1,580

NTS1,780

NTE1,880

NTs2,880

NTS3,680






e A
Salad
INSALATE

R s o 5 5 7 7o, B ESR PR B 5
Mix Salad/Red Vinegar/Extra Virgin Olive Oil
MISTA CON ACETO DI VINO ROSSO

S = TSR BTLTE N T
Pecorino Cheese and Pears/Balsamico Vinegar
PECORINO E PERE ACETO BALSAMICO

b S R )
Speck Smoked Ham and Nuts
SPECK E NOCI

EIRTE M S A R TR R o B R A
Phewse silvise ws of any food allergies o distars restrictons when making orders
A SRR ST MR B W Y - The restannint commits lo ssing only tom-GMO ingredivnts
EL Rl » SR R - AU AT A R N TSRO ¢ AN NT$1.200/ 4 -
All plisced are sulyject Lo 10% service charge. The corkage fee-pee bottle b KTS300 [or winee and N'TS1.200 for lqudrs.

NT&380

NT§420

NTs480
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Desserts
DOLCI

PR AR
Tiramisu
TIRAMISU

PR RS
Cinnamon Apple Roll
STRUDEL DI MELE

P AT Lok
Ttalian Tce Cream
GELATO

RETHEEEAN,
Daily Dessert
DOLCI DEL GIORNO

AR A S 1 AR PR« RS E e A W -
Please advise ws of any fod allergivs o dietary restelctions when making arders
e 8 T LTI R RISl FLAETLI « The restaurant comumits to ustng only non-GMO Ingredients:
LA S - PR - SR TR B - AT B R NTSBo0/IE ¢ YN NTS1.200/ -
All pieces are subject 1o 10% service charge. The corkage fee per bottle 18 NTSR00 for wines and BT31,200 for lquors.

NTS230

NT§280

NT$280

NTS280









