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Chinese New Year Eve Set Menu

B&%@Sa Homemade Bread

B85 /)\58 Amuse Bouche
LINEEZE Truffle Puff
FERE/ AEBEER/Z2ERNE
Wild Mushroom/Fromage Blanc/Truffle

A FE&ETHE Caviar Cone
Kaviari 8 FE/miiEa/ SHg
Caviar/Bacalao/Potato

B3 Starter

D0ZE AEEYR Canadian Lobster

L&A/ % nls/ SEUIH
Citrus/Citrus Vinaigrette/\VVanilla Butter

%G Soup
ik IR AFRE S Squid Consommé
BE155% /PO (RLERIFE S BE /A6 I
King Crabs Leg/lLardo Iberico/Zucchini

ZNBI3E Entrée

FIERR/ SR TEER
South Africa Abalone/Mullet Roe Risotto
FNERSRET/ KESHALR/ERET
Mullet Roe/Mimolette/Sauid Ink Sauce

F 3 Main Course

BNKEI O+F04 & #ABRK”
Australia Wagyu 9+Beef Top Cap “Rossini Style”
BSET/ BB TE/ BNEET
Foie Gras de Canard/Potato Mille-Feuille/ Truffle Sauce

BIEH2S Pre Dessert

THE4 Dessert
SNBSS/ IB18/s

Fraisier/Yogourt/Kumqguat

OBESkR

Coffee or Tea

BB NT$3,980 &GRS E /KIS 10%AR7% &

Set menu NT$3,980 per person, include free flow minieral water
and subject to 10% Service Charge



