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PMPEZIE 2 — R / Teppanyaki Lunch Set Menu

R

Appetizer / HiE

RS

Salad / 55X

RS
k‘. W J

Seafood / HEDF

£

Main Course / -1

ZHI R

Seasonal Vegetables / ¥ 2%

B [EIRTR B

Rice and Soup / & 5¢

FLEHES o0

Dessert / 7% —F

MY ol

Coffee or Tea / 2—bt—NIIBR

Soe HFOU & § S P

A e Tk ABN B OBSUE SR BTN SO Ao
Crustacea Mango ~ Peanut Milk Egg Nuts Sesame Gluten Bean Fish
PRI wva- =ty FL M

Ehiri
Sulfurous acid

FovRl % INTY  KE fs L

F EEHTAT R s HAR R K - SRR S ARE A S -
AR 5IN10% I3 2 - 808 E ik IR 2 E‘ﬁu@NTsﬁsoo/%ﬂ ZREINTS$1,200/ -
LV BB LTI LA X =2Ho T HANCAZY ZIBIRAL &V, ERlificid—E 2R0% A BRI 3,
T A= VERHEBIABEL 74 2 R O 7L 32— VORINT$800/ K ML, ZERTENT$1,200/ K L,

Please advise us of any food allergies or dietary restrictions when making orders.
All prices are subject to a 10% service charge. The corkage fee per bottle is NT$800 for wines and NT$1,200 for liquors.
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B2 — A+ 32X / Main Course of Lunch Set Menu

FERHES | S
ﬂ‘ I8 Special Recommended

A5iitft FHIZE

A5HHIFi4= / A5 Kobe Beef Sirloin NT$5,000/100g
ASTEE R %
ASEE - — w1 4~ / A5 Saga Wagyu Strip Steak NT$4,000/100g
N USDA Beef
B4 7 4 L I = =3 v / Wagyu Ribeye Cap NT$3,000/120g
FREAIF Y 7' v — &/ Wagyu Sirloin Steak NT$2,600/120g
PrimefitH 24/ E
Prime’fi 7% L 77V ¥/ Prime Boneless Short Rib NT$2,000/120g
i RV B2 PR 8 K1 B PR
T A ) S g — S X HE SR (AT 1)
if:\J]jﬁFS) 17.\j ifﬁf?iﬁf?(@(ﬂﬂ{ﬁ )& X NT$1,900/3%
agyu Sirloin with Peele ili Pepper (31l/3Rolls)
— irL» ';:] i |
7> l:t I | Meat
P4 B D G
—a2—Y 7V FDFF / New Zealand Lamb Chops NT$1,900/33%
(345/3Pieces)
VUBES (LR E B RN
A XY 2K / Spanish Iberian Pork NT$1,900/140g
Fiim FH i HEHE
FES S D A/ Mayfull Select Chicken Chop NT$1,600
HERE |21
) Seafood
Fra i
W2 A/ Assorted Seafood NT$2,200

S o HLOU H § & @

FEgE R fEk BN EN BURE N BTG, B0 AORIAL TREEE
Crustacea Mango ~ Peanut Milk Egg Nuts  Sesame  Gluten Bean Fish  Sulfurous acid
M ~va— ¥—JFyy  4F4 g FuvEL % VU AP fum L3

i AT RV HAR AT K » SRS S RS A -
DA BRI TS M 100% e 752 - E0E E fiili ket « BEENTS800/) ; ZREHITINTS1,200/)K -
SLOVDRZEVNTH LTIV F —=HHo T HRNTAXY ZITBIRAL L E W, ERUlifg I id—E 2R0% AR MBS 3,
T A= R BIAAKRE: T4 2 R O 7L 2 — L EREINT$800/ 7K b L, RN T$1,200/ K Ml

Please advise us of any food allergies or dietary restrictions when making orders.
All prices are subject to a 10% service charge. The corkage fee per bottle is NT$800 for wines and NT$1,200 for liquors.
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PMBEX T 4 F—2—R / Teppanyaki Dinner Set Menu

FHES RS

Appetizer / TiE

R HL
Salad / 97X

PR B <o
Starter / I AV RBELL

R SUR S e
Fa T -

Seafood / HED

‘BB
1&.\\ Ji\\ N

Fresh Fish / fijoftffa

%

Main Course / -

HI R

Seasonal Vegetables / ¥¥ 2400

oo PR

Rice and Soup / T 4%

F LA ©

Dessert / 7 ¥ — l‘

5 MR a5

Coffee or Tea / 2—b— L IIBF

EG"@ @@gm“ﬁoﬁggH

Ao e i ABNL R RSUE 2 BRTIBN SN0 fONBAE dEmOE
Crushceq Mango  Peanut Milk Egg Nuts Sesame Gluten Bean Fish  Sulfurous acid
PREl ~wva— ¥—Fyy  hRL W vl % saTv KE f T

F EEHEAT R s AR RR T K - SRR S AR A S -
M (BRI SIN10% M58, - S8 E i kAR5 2E - MEENTS800/)H 5 ZAEHIINTS1,200/)E -
HLWVDRZBVNIH LTI UVAF —HHoT HENCARY ZITBIRALIZE W, FELlif i iZ— e 2R10% 255 LR A S h g3,
FIL A= RSB A R A ¥ T O 7L 32— L ERRINT$800/ 7 ML, ZE B4 IFENT$1,200/ K ML,

Please advise us of any food allergies or dietary restrictions when making orders.
All prices are subject to a 10% service charge. The corkage fee per bottle is NT$800 for wines and NT$1,200 for liquors.
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J4F—a—R+Ff / Main Course of Dinner Set Menu

FERIHES | S
dA o by Special Recommended

A5l = 2R

A5HF4 / A5 Kobe Beef Sirloin NT$6,000/100g
ASTEE AR %
A5 — w1 £ / A5 Saga Wagyu Strip Steak NT$5,000/100g

BT | e

LBV Z¢- 2g )2

B4 7 4 L I = a3 v / Wagyu Ribeye Cap NT$3,500/120g
SR B - Bk
Fx B4V 7 m-2 / Wagyu Sirloin Steak NT$2,900/120g

PrimefE& /D HE

Primed+ 72 L /7L ¥ / Prime Boneless Short Rib

NT$2,600/120g

hix R WA N RE IR T

o N
iR 17.117 /E 2 7k7f T77ES NT$2,600/3%
Wagyu Sirloin with Duck Foie Gras (3{[E/3Rolls)
Hix TRV W2 PN FE R B PR

S Ul X HE S (3 >
iR ) 17.U /;: @ﬁliﬂ ?ﬁ*ﬂﬁfmé )&= NT$2,300/3%
Wagyu Sirloin with Peeled Chili Pepper (3 /3Rolls)

EOB@ @@goo“ﬁwo“

FEEgE R qed ALRML EE B ZE BRSO BN, REREE

Crushcm Mango  Peanut Milk Egg Nuts Sesame Gluten Bean Fish  Sulfurous acid
Wl ~vd— e—Fyy 4 W oyl % saTv KE f Lol

F EEHEAT R Y BT HARR T K - SRR S AR A S -
DA EREI TR 10% IR B - S0 E i ilS kIR 2« MOEMINTS800/ 5 Z5HPINTS$1,200/
HLWLDRZBYNIH L TTUVAF —HH 5T HENCARY Z7ITBIRALIZE W, LRl iZ 0 — e 2R0% 255 LR A S h 3,
T A— VR BIABK . 74 R O — 7L 23—V ERINTS$800/ 7R b, ZZRIENTS$1,200/ R ML,

Please advise us of any food allergies or dietary restrictions when making orders.
All prices are subject to a 10% service charge. The corkage fee per bottle is NT$800 for wines and NT$1,200 for liquors.
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74— — &+ F T / Main Course of Dinner Set Menu

e

Meat
PR BA /N B
—a2a—Y—J vV FDT¥E NT$2,300/33%
New Zealand Lamb Chops (3745/3Pieces)

PHEESF (LA E B

A XY 3K / Spanish Iberian Pork NT$2,300/140g

Fi i HEE

FHER D H A / Mayfull Select Chicken Chop NT$2,000

FRETIREE

HHOFRE Y &8 / Assorted Seafood NT$2,500

IO
Seafood

\3@@ @@@@%ﬁoﬁw

FHEE fed: LB EM BV ZHE O BRTIRN OOBD AOEB R
Crustacea Mango Peanut Milk Egg Nuts Sesame Gluten Bean Fish  Sulfurous acid
B ~va— ¥—Fyy A o vl % saTv KE fil Lol

T M R Y B HARR T K - SRR S AR A S -
M BRI A N 10% 52 - E0E E i kAR EE « BEEIINTS800/)H 5 ZAEIINTS1,200/)E -
LV BBV L TT LA F —hid T, HAIC ARy 71T BIEAL S0V, ER iz id 9 — e 0% 2 3haE s h 3,
TN A— VR BIAABR T4 2 R O — 7L 2 — VL EIRINT$800/ 7K b, ZZREIENT$1,200/ K Ml

Please advise us of any food allergies or dietary restrictions when making orders.
All prices are subject to a 10% service charge. The corkage fee per bottle is NT$800 for wines and NT$1,200 for liquors.
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JBHNA=2— / Extra Options

Hzlxq:ﬂs" / HAP / Japanese Beef
Asiift =R

A5fIF2 / A5 Kobe Beef Sirloin NT$4,000/100g
ASTE B -t %5
A5EE G — 1 £~ / A5 Saga Wagyu Strip Steak NT$2,200/100g

335'1 / KIEZ: / USDA Beef
f BRI &R

KEMBMS 74 I=2a v NT$2,400/120g
Wagyu Ribeye Cap

ti B 0]

KEREMFY 72— 2 NT$1,600/120g
A5 Wagyu Beef Sirloin

R W R R IR I

@4@) TH—RDT7 3TV 7EE NT$1,500/3%
Wagyu Sirloin with Duck Foie Gras (31[E/3Rolls)
PrimeffE 4~/ HE

Prime/FEH R LAV E NT$1,300/120g
Prime Boneless Short Rib

P PR D B 1 PN HE o BE AR

LAY 70— 2 0 R E G ) & & NT$900/3%
Wagyu Sirloin with Peeled Chili Pepper (3f[E/3Rolls)

§<7°@ GO & 8§ & @ A

BoE R qed AR M BRSO BTN EDB AURBNN TR
Cructacea Mango  Peanut Milk Egg Nuts  Sesame  Gluten Bean Fish  Sulfurous acid
el wva— e—tyy e odovm ¥ Ty KM K TR

Fi BT RV s HAR AT K - STER B S AIREA S -
DA BRI TR 1000 B A5 2 - 2808 E fi il K IR s 2t E“E@NT%OO/%E FREMIINTS$1,200/)f -
HLVDRZEYNTH LTI F =BT FHNC ARy T ITBIRAL IS W, BRI — 2R 0% 208 S h 3,
T A= VRHEBABEL 74 ¥ Ol 7 3 — VAEINT$800/ K b, 28 TN T$1,200/ K B L,

Please advise us of any food allergies or dietary restrictions when making orders.
All prices are subject to a 10% service charge. The corkage fee per bottle is NT$800 for wines and NT$1,200 for liquors.
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JBHNA=2— / Extra Options

ﬂﬁ'lﬁtﬁl / P / Meat

Ak Y B/ B

—a—Y—FVFDTE NT$1,200/33%
New Zealand Lamb Chops (37%/3Pieces)
LS EE R SR N

A XY 2K / Spanish Iberian Pork NT$900/140g
FirFiE A

FFiE 5 & S A/ Mayfull Select Chicken Chop NT$800
PE

WS~ + 7 27 / Sautéed Duck Foie Gras NT$600

iﬁ?ﬁg / WEDSE / Seafood

ﬁ%%% \5\7 @ (Reservation Only)
fi8; / King Crab HF1E | W#fi / Market Price

T
{FEMIEE / Live Lobster B5{E | Wi / Market Price

[FIEJB TN
M7 7VHAEIXITIE NT$600/ K (fiil/Piece)
South Africa Abalone

ZfiD fa / Seasonal Fish NT$500

JtiEE T H

ALigEWNANZ H / Hokkaido Scallop NT$200/%% (fiil/Piece)

S oo FOU H § & @A

R R ek AR BN BURUE W BT EDE AURDNN TR
Crustacea Mango  Peanut Milk Egg Nuts  Sesame  Gluten Bean Fish  Sulfurous acid
Mg ~va— e—Fyy R W ovm ¥ Ty KM fasi T

i BT RV s HAR AT K - STER S RS A S -
DA fERIITR I3 100% MR35 - 208 E il kIR 2 « BREWINTSS00/H 5 ZAMHPINTS1,200/ -
SLVDRZEVNTH LTIV X =5 Do T HRNITAXY ZIBIRAL L&, ERlifg i id— L 2R0% AR ME X E 3,
T A= VERHEBA AR 74 2 R O 7L 2 — VEREINT$800/ 7K b L, KB IENT$1,200/7K b L,

Please advise us of any food allergies or dietary restrictions when making orders.
All prices are subject to a 10% service charge. The corkage fee per bottle is NT$800 for wines and NT$1,200 for liquors.



