. SUPREME 8 COURSE

STARTER (croosE 1) TS
fRbo b BN T Y '

WAGYU STEAK TARTARE W/ UNI AND CAVIAR R‘ BATE NN ERI+100
Belota 5) K MR B4 08 & 7 4 it SPRING BLOOMY UNI EGG
BELLOTA 5J HAM AND TRUFFLE W/ CAVIAR -

APPETIZER (cHoosE 1) T HERS
LEBEETFR ERTFEK=0% @)

SCALLOP W/ CAVIAR TAPIOCA CHIPS AND POPCORN TRIO B R iR AL +200
fof e & EREFHE SLICED KUROGE WAGYU ASW./ UNI

WAGYU TEPPAN SASHIMI W HOKKAIDO KOMBU SALT

SOUP (cHoosE 1)
BRENFEH

FREMCH ONION SOUP, ORIGINAL 19291 BEM RECIPE

REHRTFABH ERLBRBR T

BLAacCK PEARL MUsSHROOM VELOUTE W/ TRUFFLE CORAL

SEAFOOD ENTREE (cHoose 1)
GRS ESE TS W3 LT

STEAMED ABALOMNE W LIMI

EREAM FMEHE 700 B FAERRH)

LIVE LOBSTER W/ UNI SAUCE

HEARTY ENTREE (cuoose 1) FIHHES
FHALEDE EEAMEED

BLACK CoD BRAISED IN ONIONS AND HU-DI SOY SAUCE BEMZEANER +200
ﬁﬁﬁﬁéinﬁﬂﬂ*ﬁ*ﬁ%*# MNEW ZEALAND LAMB CHOP

KiNG PRAWN W DIJON MUSTARD HOMNEY AlOLI

MAIN (cHoosE 1) (3 : #1188 % & )

1 £ B &5 4 RhERAS +1000
KUROGE WAGYU AS STEAK T HEE

Prime #" BB 6oz HE +e00

USDA PRIME SIRLOIN STEAK CAB TH A% W # 4 IE{]"DZ
Prime # % £ % Rt 88 4 #F +300 (F &8 P AR R100G/K
USDA PRIME RIBEYE ToP CAP STEAK USDA TOMAHAWK STEAK
Prime && &) % 4 #F

USDA PRIME STRIP STEAK

SUPREME SIGNATURE COMFORT (choosE 1)
EAR1983s 5 4R

TEPPANYAKI FRIED RICE

8 ok K R MAR(E A B K F K E A MR o &)

SLOW STEWED CHICKEN RISOTTO

DESSERT icHoose 1)
kS HoRK KRR il

PAILLETE FEUILLETINE AU CHOCOLAT

AR AR B R R R E OO Behup

TEPPAN-FRIED BANANA W/ BANANA ICE CREAM

DRINK (cHoose 1)
¥ L ok CAFE'N

CHAMPION BLACK COFFEE

TWC & B{a B # O f
TWINIMNGS EARL GREY TEA FBI,.-"IG THE
ERMENEE THEEMRBF100) Instagram 4%t

BAGHS —HER  HBK— AN ERAK - il sl




4%' 5 ;t. CHEFS SPECIAL FOR TWO
, NT$ 8,900

STARTER (ONE OF EACH) "
Belota 5K BE#: Bi# M8 G T4 &

BELLOTA 5J HAM AND TRUFFLE WAFFLE W CAVIAR

AFEARRERE

SPRING BLOOMY UNI EGG

APPETIZER (ONE OF EACH)
dkBEFA kaFREK=EH

ScALLOP W/ CaviAR TAPIOCA CHIPS AND POPCORN TRIO

P YRBER S ERAH

WAGYU TEPPAN SASHIMI W/ HOKKAIDO KOMBU SALT

SOUP (ONE OF EACH)
EENEE S

FREMCH OMION SOUP, ORIGIMAL 1991 BEN RECIPE

PEHTER ERLBRMBME T

BLACK PEARL MUSHROOM VELOUTE W TRUFFLE CORAL

SEAFOOD ENTREE (©NE OF EACH)
A TE 2R R R

STEAMED ABALOME W/ UNI

FERMNSE £ FME K

BLACK CoD BRAISED IN ONIONS AND HU-DI SOY SAUCE

HEARTY ENTREE (ONE OF EACH)
BREAR FHENE

LIVE LOBSTER W/ LUNI SAUCE

MAIN R

1% Lk B &4 B ERAS FE B RS N 350z

KUROGE WAGYU AS STEAK

Prime 3% B 6oz & 3k ANGUS BONE-IN SHORT RIB
FHATEH - R ErE - NN

USDA PRIME SIRLOIM STEAK )

JAPANESE BEEF

SUPREME SIGNATURE COMFORT (CHOOSE 2)
¥R 198348 45 1Y 5

TEPPANYAKI FRIED RICE

8 o 18 K B SR

SLOW STEWED CHICKEN RISOTTO

DESSERT (cHoOSE 2)
hkEhekk ECHRE W

PAILLETE FEUILLETINE AU CHOCOLAT

SRR Mo E K 155 # Okl Bebop

TEPPAN-FRIED BAMNANA W/ BANANA ICE CREAM

DRINK (CHOOSE 2)
A EE A CAFEIN

CHAMFION BLACK COFFEE
TWC ER{aB ¥ o f

TWININGS EARL GREY TEA FB/IC T+ 1%
& 15

Insta@:raﬂ AR

ERFEDAEE o EL+100) -
SAMBEHL-—HER - FRE-EENTAAT -ETALAZREER -




4
@

APPET'ZER (cHoOSE 1)
FEHEB LS £ AN
HIROSHIMA OYSTER W/ SALMON ROE

EAT IR ETNTE

BAKED ESCARGOT W/ PARSLEY SAUCE

SOUP (cHoosE 1)

BN M

FRENCH ONION SoUP, ORIGINAL 1991 BEN RECIPE
EWEFTTRE

CORMN CHOWDER

ENTRéE (cHOOSE 1)

FERLENSE EFMEES

BLACK CoD BRAISED IN ONIONS AND
Hu-Dn SoY SAUCE

LBETE EATREL=EH
SCALLOP W/ CAVIAR TAPIOCA CHIPS AND
POPCORN TRIO

&

MAIN (cHoosE 1)

LB Ko HRIER AS NTS 1,880
KUROGE WAGYU AS STEAK

Prime ¥ BA 6oz & &k NT% 1,880
USDA PRIME SIRLOIM STEAK

Prime £ % £ £ A ER & 3 NT% 1,480

USDA PrRIME RIBEYE ToFP CAP STEAK
AwEMWENNER NTS$ 1,480

MNEW ZEALAND LAMB CHOP

SUPREME SIGNATURE COMFORT
2 ER 198358 45 10 45

TEPPAMYAKI FRIED RICE
HERETVEHAENA

PRIME SIRLOIN W PINEAPPLE BUN

DESSERT
oo BB ¥ TR

TEPPAM STRAWBERRY W, CHEESE CAKE

DR'NK (cHOOSE 1)
5 ® £ X o9k CAFEIN

CHAMPION BLACK COFFEE

TWG £ {4 B #

TWININGS EARL GREY TEA

ERMES NS E o EL(HE+100) -

PSR R TR

LUNCH MENU

F [ HERS
$ 4 MBARE & 100

WAGYU TEPPAM SASHIMI

I HENS

EMTE XBESE +200
KNG PRAWMN

Prime &8 81 % 4 3 NTS$ 1,280
USDA PRIME STRIP STEAK
lberico {# H#| 8 B iR NT$ 1.280

IBERICO PORK LOIN, IBERIAN ISLAND, SPAIN

BREAM EFRIEHE NTS 1,880

LIvE LOBSTER W/ UNI SAUCE
Gk Ve E R

STEAMED ABALONE W/ UNI

NTS 1,280

+ EHERS
4 o 1 K 2 % MR +100

SLOW STEWED CHICKEN RISOTTO

¥ JEHERS
& e KB +100

FEUILLETINE AU CHOCOLATE

(©)] f|
FE/IC 4T £ 8
Instagﬁrn L1

HFAENE—HER AFU-—RENRE AR -BETAXCELER -



’f‘% @J_‘. A LA CARTE

APPETIZER

REFRTRREWT NT$ 480
SPRING BLooMY UNI EGs

A AR 4 BAS NT$ 480
SUCED KUROGE WAGYU AS WS UNI

Khdo 4 MR TH s HizA00
WAGYLU STEAK TARTARE W LINI AND CAVIAR o

EF T ENW T ES P8 ¥ B NT$380
ScaLLOP W/ CAVIAR TAPIOCA CHIPS AND POPCORN TRIO 10

Fo MR R S ERA R NT$380
WAGYU TEPPAN SASHIMI W/ HOKKAIDO KOMBU SALT

Belota S) KR4 W &F 08 & T4 &l NT$380
BeELLoTA 5J HAM AND TRUFFLE W CAVIAR e

Y FEX RS- 3 R NT$280
HirosHIMA OYSTER W/ SALMON ROE

HEATH IR ELTM A ® NT$ 280
EscaARGOT ULTIME W/ ITALIAN PARSLEY AND GARLIC BUTTER

Soup

AR EE NT$280
FREMNCH ONION SOUP, ORIGINAL 1291 BEN RECIPE

o B NT$280
SUPREME CHEF'S SPECIAL SOUP

9.3 SKEF 0B £ 540 08 B A Wl
BLACK PEARL MUSHROOM VELOUTE W/ TRUFFLE CORAL

ENTREE

BRER EREHE(EE/RERE) NT$2.680
LIVE LOBSTER W/ LINI SAUCE

EMFERXAG EERETFAEF NT$ 680
KinG PrRawN W DiJoN MusTARD HONEY AlOLI

AR S R AR 18 kR AR ) NT$ 680
STEAMED ABALOMNE W./LINI

FHEAEDS EFMEED NT$ 480
BrLack Cob BraseED IN ONIoNS AND Hu-Di Soy Sauce

MAIN (5 : melee s 44

4 £ 8 A4 4 RHARAS 20z NTS 1,480
KUROGE WAGYU AS STEAK

Prime 3% B8 6oz 4 #E NTS 1,480
USDA PRIME SIRLOIN STEAK

Prime & & & 3 B 2R 4 #F 2oz NT$880
USDA PRIME RIBEYE ToP CAP STEAK

BEMENDIER NT$880
MEW ZEALAND LAMB CHOP

Prime #t # % 4 #f 20z NT$680
USDA PRIME STRIP STEAK

Iberico {7 Ko #] #E RN AR 20z NT$ 680
IBERICO PORK LOIN, IBERIAN ISLAND, SPAIN

s 3 AR NT$280

SEARED HiNAI CHICKEMN




féf @,r. WINE LIST

RED WINE

French ToOML/ &
Aloxe-Corton (Domaine CHAMPY) NT$ 4,000
Chateau Picque Caillou Rouge (AOC Pessac Leognan) NT$ 2,800
California

Napa Valley Cabernat Sauvignon (Clos Du Val) NTS 4,300
Napa Valley Cabernet Sauvignon (Robert Mondavi) NT$3.800
Australia

Bin 128 Shiraz ( Penfolds) NT$ 3,400
WHITE WINE

French 7o0ML/
Pernand-Vergelesses (Domaine CHAMPY) NT$ 4,300
Chablis ler Cru (Domaine CHAMPY) NT$3,200
Poully-Fuisse (Domaine CHAMPY) NT$ 2,600
California

Chardonnay Napa Valley (Heitz Cellar) NT$ 3,400
Chardonnay Cameros (Clos Du Val) NT$ 3,000
Chardonnay Napa Valley (Robert Mondavi) NT$2.800

HouskE WINE/RED
Californig oML/ 5 750MLY/ %
Woodbridge Cabemet Sauvignon NT$ 340 NT$ 1,600

HoOUsE WINE/WHITE

Germany HoML /5% 750ML/ &
Zeltinger Sonnenuhr "Grand Cru"Riesling Kabinett (Selbach Oster) NT$380  NT$2000
California

Trimbach Reserve Riesling NT$420  NT$2200

Woodbridge Sauvignon Blane NT$340  NT$1.600
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’# @J:_ WINE LiIST

CHAMPAGNE

Krug Grande Cuvée Champagne

Dom Pérignon Champagne

Moét et Chandon, Rosé Impérial Champagne
Veuve Clicquot, Brut Champagne

Moét et Chandon, Brut Impénal Champagne
Danzante Prosecco

TEQUILA
Codigo 1530 Origen Extra Angjo
Codigo 1530 Reposado

BEER

4 k4 4 @28 Gold Medal Taiwan Beer
¥ /% # 8k °% ¢ Taihu Draft High
(E4## E88H 0% Purine 0% Sugar)

SOFT DRINKS

W {5 % 5% & #5 #78 7k S.Pellegrino Sparkling Water
F ¥ o % 7K Mineral Water

=] # Coca-Cola

COFFEE & TEA

#% s {a # # Classic Earl Grey ( Hot ~ Iced )
# 9F B % # Rooibos Tea ( Hot )

£ ook Americano ( Hot ~ Iced )

750ML/ %
NT$ 17,000
NTS 12,000
NT$ 4,200
NT$3,700
NT%$ 3,500
NTS 1,600

To0MLY 5,
NT$ 15,000
NT$3,200

330ML/ 5
NT$ 200
NTS 180

NTS 180
NTS 180
NTS 120

NT$250
NT$250
NT$ 150



