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B EK BRI & FEE S NT$500; 215fE & EE#NT$1,000

If you have any food allergies, please inform our service team.

All prices are subjected to a 10% service charge

Corkage Fee: Wines NT$500/bottle; Spirits & Sakes NT$1,000/bottle
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SEEDS, the talented chef team has selected only organic, high-quality local ingredients.
From farm to table - What’s on offer is a selection of popular Taiwanese cuisine and exquisite

western culinary favourites.

Recommended by Chef Ken Yu,
we invite you to try the Brandy Flambéed Seafood Platter,

a delectation of ocean balanced flavours.



AMBEETHER

Seeds Business Lunch Set Menu

RARARACE A BAREM LTRSS B

Appetizers
WU — XA
Please choose one of appetizer

BREERERIIIN @

Mozzarella Cheese / Organic Tomatoes / Celery Apple Cold Soup Apple / Fennel / Quinoa / Chips
FESm
Chef’s Soup
Main Course
4P ERR IR R BSE B RN A
Porcini Risotto / Portobello Mushroom / Confit Yolk $980 Laksa Noodle with Seafood $1,080
B ETEEERERM 1B IBURIM AR OK B AR
Hokkaido Scallops / Pesto / Orzo $1,280 Australia Ossobuco / Risotto alla Milanese $1,280
FREIEHEL

Chef’s Signature Dessert

A MAE 8L &

Freshly Brewed Coffee or Tea



ANiniE HEE

Seeds Dinner Set Menu
$2,380

BB /\Bi Amuse Bouche
Al 3= Appetizer
DEER/ (BB O/ T8
Tiger Shrimp/Smoked Sour Cream/Caviar
088 F B/ X TH%/TERER
Hokkaido Scallop/Truffle Mayonnaise/Apple Vinegar Jelly
#AFI3E Hot Appetizer
WAE T/ R RE T/ RHE
Peng-hu Squid/Ink Sauce/Confit Ginger

FE5& Chef's Soup
F 3% Main Course
SARIRE REE A/ B R IEGE T
Pan fried Sasso Chicken/Brandy Sichuan Peppercorn Sauce
or

SERTLL B S /RRIG RS
Pan Fried Halibut/Miso Sweet Pepper Sauce
or

R 5= BRI S 4/ NS0z A IR B IR AT 8
50z Oven Roasted Prime Beef Short Ribs / Perigourdine Sauce

FEHEHEE Chef’s Signature Dessert
EHERERCER

Snow Macadamia Bavarois

A MME B 2%
Freshly Brewed Coffee or Tea



Vegetarian Set Menu

$1,800

B E/NBE Amuse-Bouche

BI3E Appetizer
MEUEF S B/ AR R/ EHITE @
Mushrooms/Apple Vinegar Jelly / Organic Mustard Sprout
ERHETEH S/ B R/ =2 hEE
Spice Baked Cauliflower/Eggplant Puree/Caper Dressing
F % & Chef’s Soup
Eh05/ &R
Tomato Soup/Basil Ol

F 32 Main Course
KRR/ BN E R/ RFABENEET
Braised Beyond Meat/Chou Chinois/Port Wine Truffle Sauce
Or

$HASHEMA/ANEET
Porcini Tagliatelle / White Truffle Sauce

F 5% 25 Chef’s Signature Dessert
KR IBIC /R T

Fruit Parfait/Lemon Mints Sauce

A MAME 8L &

Freshly Brewed Coffee or Tea



WAL & BT

Salad & Appetizer

BAFIKAE /N BWEN/BRT W

Mozzarella /Heirloom Tomatoes/Raspberry Dressing $320

RREEEANMN/KEIEE/ R EZ N (e R)

Ping-Tung Green Papaya/ Pear Tartare /Thai Dressing (Vegan option available) $320

MRBGERWE/ ERER/ EHRTE@

Mushrooms/Apple Vinegar Jelly/ Organic Mustard Sprout $320

EET B/ E T/ PERER

Hokkaido Scallop/Truffle Mayonnaise/ Apple Vinegar Jelly $580
A3 Hot Appetizer

ERUETCRESE/ Bl /B =M @

Spice Baked Cauliflower/Eggplant Puree/Caper Dressing $380

WRE T/ R RE T/ RHE

Penghu Squid/Squid Ink Sauce/Confit Ginger $580




JEH O
/Z3 AR

Soup

FEHS
Chef’s Soup $160

BEEMNSS
Tomato soup $160

BB IGEDS
Lobster Seafood Bisque (Tiger Prawns, Squid, Clams, Abalone, Scallops, Fried bean curd) $980




N
S e

Main Course

% Vegetarian

AR Fie 2 AL BB S HE
Herb-Crusted Cauliflower Steak / Seasonal Vegetables $680

RIRAER/BHINHARE/MEET
Braised Beyond Meat/Chou Chinois/ Truffle Sauce $780

SHERHEAE/ANBE/RRE
Porcini Tagliatelle / White Truffle Sauce / Egg Confit $680

ig#% Seafood

SMATLL B f /IR IS EH B 28
Pan Fried Halibut/ Miso Sweet Pepper Sauce $1080

MR B AN RIE R ST E SR
Grouper en Papillote with Herbs, Vegetables and Lemon $980

EEIGEEHE (BANEH)

Brandy Flambéed Seafood Platter for Two $4,880
H2HAITERT

Book at least 2 days in advance
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Main Course

A#E Meat

SARTRE RE A/ B TEREE
Pan fried Sasso Chicken/Brandy with Sichuan Peppercorn Sauce $1,080

M2 = AR S B A/ NHES oz A A BR IR AT 48

5 0z Oven Roasted Prime Beef Short Ribs / Perigourdine Sauce $1,380
HARA4FFALZ S0z
5 oz A4 Japanese Wagyu New Yorker $1,980

e = BB F 45 52 B A A BERIBE T EERE (WASE) *
Roasted U.S.A Tomahawk Beef (520z) / Madeira Wine Sauce / Roasted Vegetables (Share for Four) * $5,280

%= 1 BEUfRET
Book at least 1 days in advance

*INEERS AT
Add Duck Liver + $400 /pc




RAKBRMER B R BT

A B

Dessert

Tiramisu / Almond Biscuit / Amaretto Chocolate Sauce $320
{d5 28 BB EE AR ARHE

Florida Key Lime Tart $220
BIREARE

Lemon Grass Créme Brulée $260
BREGFFIH7x AL @

Wild Berries and Chia Seed Chocolate Parfait $240

THIKRE

Seasonal Fruit Platter

$200




AES R
Gold Medal Taiwan Beer

DRINKS

FEIEANEENE A Bottled Beer

BRIR
NT$180 /330ml Heineken

NT$180 /330ml

=15 IR

Suntory Premium Malts’

NT$280 /500ml

F&iEEEH Wine Selection

418 Red

2018 LES VINS DE VIENNE, LES CRANILLES, Cétes du Rhoéne, France

Grenache, Mourvédre, Syrah NT$380
2018 L’UNIQUE, PIERRE USSEGLIO 2018, Chateauneuf-du-Pape, Rhéne, France

Grenache, Syrah, Mourvedre, Marselan, Merlot NT$450
2019 PONT DE GASSAC, Pays D’Herault, Languedoc, France

Cabernet Sauvignon, Merlot, Syrah NT$380
2015 CAMPAGNOLA BAROCCO, Puglia, Italy

Primitivo NT$320




DRINKS

2015 AGRICOLA QUERCIABELLA, MONGRANA, Maremma DOC, Tuscany, Italy
Sangiovese, Cabernet Sauvignon, Merlot NT$450

2016 LOGAN WINES, APPLE TREE FLAT, New South Wales, Australia
Merlot NT$320

2018 KWV LABORIE, Western Cape, South Africa
Shiraz NT$380

2019 SUSANA BALBO CRIOS, Mendoza, Argentina
Malbec NT$450

HifE White

2016 LES VINS DE VIENNE, LES CRANILLES, Cétes du Rhéne, France NT$420

2019 JOSEPH DROUHIN, MACON-VILLAGES, Burgundy, France
Chardonnay NT$420

2018 BARON de LESTAC, SIGNATURE, Bordeaux, France
Sémillon, Sauvignon Blanc NT$300




DRINKS

2019 KRIS, Delle Venezie DOC, Veneto, Italy

Pinot Grigio NT$300
2020 IL POGGIONE BIANCO DI TOSCANA IGT 2020, Tuscany, ltaly

Vermentino, Chardonnay NT$300
2018 KUNSTLER ESTATE, Rheingau Germany

Riesling NT$360
2019 Mc MANIS FAMILY, River Junction AVA, California, USA

Chardonnay NT$300
2019 CALITERRA RESERVA, Colchagua, Chile

Chardonnay NT$300




DRINKS

R

BRI B / &5
Espresso Single / Double NT$160 / NT$180
=8 (k / 28)
Café Latte (Iced / Hot) NT$200
{EC WAn g X1 on v
Decaffeinated Coffee NT$180

FEIES M
(SESEIR:S
Earl Grey NT$180
ORISR
Breakfast Tea NT$180
Jasmine Tea NT$180
Peppermint Tea NT$180

MiEE Coffee

£k (k / )

Selection of Tea

Americano (Iced / Hot) NT$180
& (k / #)

Cappucino (Iced / Hot) NT$200
BTN

Hot Chocolate Milk NT$220
E58E

Oolong Tea NT$180
HENESEE

Milk Oolong NT$180
Rooibos Tea NT$180
FHE

Chamomile Tea NT$180




DRINKS

i E T Seasonal Juices

o BEFRIT

Orange NT$180 Apple NT$180

BET BE T

Pineapple NT$180 Grapefruit NT$180
ERMEEREL Soft Drinks

A] (AT £ FRAT4

Coca-Cola NT$150 Coke Zero NT$150

Sprite

NT$150




