AU RIS 8 A

Iberian Pork 8 oz

KR B B 52 8
Weekend Menu

NEEBEFEEFEER

Steamed Cod, Spinach, Ginger & Scallion Paste, Shimeji

Mushroom, Fish & Soya Sauce

AN ER AR TIERE R <
Singapore-Style Chili Whole Lobster

Kt b Hir g
SEEDS Salad Bar
TR ELIS &
Chef’s Daily Soup
NT$1,880 BRERIMNIE DS HE 6 B A NT$2,380
Grilled Australia Beef Tenderloin 60z
NT$2,180 R ERE RS s S AT NT$1,980
Lavender Roasted Duck Breast Blueberry Carrot Puree
Foie Gras Port Wine Reduction
NT$2,580 MR ERTELR IR 16 &8 (EAHE) NT$5,280

Grilled USA Prime Beef Ribeye 16 oz

EE R (8 A=) Seafood Platter for 2 pax
NT$5,880
B TIEREYR, AR EIER/NVAR I A, Rk JUEET R
Lobster, Mussels, Crab, Abalone, Sweet Shrimp, Hokkaido Scallop
(F3HBITERT Book at least 3 days in advance)

Kb EHEENE
SEEDS Dessert Bar
nmE B £
Coffee or Tea
7 28 Without Main Course
NT$980

EIEH YIRS SRR A & If you have any food allergies, please inform our service team.
L 1B 9% S0 10%BR#% 2 Al prices are subjected to a 10% service charge

MR AFITERAKRERK, SlkkE$80 Tt We provide free flow of still/sparkling minimal water NTD.80/person

BB RS & A ESIR NT$500; ZUE R 755845 NT$1,000 Corkage Fee: Wines NT$500/bottle; Spirits & Sakes NT$1,000/bottle



