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Weekend Brunch

Appetizer
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Chef Special Appetizer
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Fancy of Italian

AR5 B2 85 Pasta & Soup
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Chef Special Pasta & Soup

1% Main Course (% —/Choose one)
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Vegan polenta/Pumpkin and Topinambur (Vegetarian)
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Chicken Breast with Truffle Cheese Fondue
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Catch of the Day in Mediterranean Flavors

fie 5 S AR A e oF I RS R H (402)

Grilled USDA Prime Slice Ribeye Served with Porcini Wild Mushroom Sauce

IMBINTS 3007 Ey60z
Additional Charge NTS300 for portion size upgrade
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Grilled USDA Prime Short Rib Coated with Charcoal Flour

WM Additional charge NT$350
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Boston Lobster(Limited Offer)
T in{fAdditional charge NT$900

BF\Z NT$1,880 per person
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Wine Pairing: additional WT5880 for 3 glasses. All prices above are subject to-a 109 service charge.



