T

Italian Restaurant

Appetizer & Salad Soup
) TOSCANA Homemade Minestrone alla Genovese
Cold Cuts Platter HERARE NTS$400
Chorizol Genoval Mortadella | Milano | Prosciutto
EREALEREA & Classic Onion Soup
BEHTE | BB EREN | EXBAE / e NTS$400
KM REI | KB K NTS520
Porcini Cappuccino Soup
Caesar Salad with Parma Ham AREHE AT L NTS$420
e 35 KRR ILRE P 4
NT5400 ) Cacciucco Livornese Lobster Soup
Piedmont Salad ) 5 o1 by gy 3E
Root Vegetables | Anchovies Dressing %J {# Je Eﬁ ﬁg B J@ # 7 NT$5620
KR 5D .
WREFE / HA % NTS400 Pasta & Risotto
Insalata Caprese gag{ggj ;Oj’:;]dgﬁro
> :f' _‘4— ~ Yy —'4. W) '
ZEARFABEHR DU » NT$480

KENEE | NER | ZRE | B
NT5420 Homemade Tagliatelle Bolognese (v.s. Beep

Grilled Vegetables BBENRERHNEFTEE (2EER) NT$480
AXEOBRE NTS$£20 5
. Paccheri Carbonara
Vitello Tonnato (A.U. Beef) YE B9 R AT F] k4 dE
N R G ) NTS£20 NT5280

Linguine with Confits Sardines

Black Truffle with Asparagus and Lettuces .
FUORMED T R MR

N T A R D NTS$480 NT$520
Seared Hokkaido Scallop Lasagne Bolognese (.s. seep

WRkEE T E NT$580 KENFERAETRAE £84m) JR—
Seared Duck Foie Gras Porcini Mushrooms Risotto with

Roasted Corn, Sautéed Green Peas, Onion Duck Foie Gras

F R AT NTsogo TR TRATRUR NT$780

<) Homemade Tagliolini with Boston Lobster

KT BB F L AlE
NTS$1,880

) Chef Recommends * Fi# %
% Please inform your service attendant if you have any food allergy.
WREHEELYERRTH  FREMRHFAE -
Prices above are subject to a 10% service charge VA _E1E# & w— kR % &
Corkage charge - Wine:NT$500 /bottle;Spirits:NT$800/bottle & ## i 7k i #5 % - & & 8 & NT$500; 71 i 4 # NT$800



Italian Restaurant

T

Meat

Tuscan Style Rib-Eye Steak Hamburger

4 0z (U.S. Beef) Lunch Only

T FRMIRERIZF] (2EER)
FHERE

Saltimbocca alla Romana (A.U. Beef)

£ M &K N 2R A Giom 4 )

Grilled Lamb Rack
B F HE

Ossobuco Milanese (A.U. Beef)
K M S J 2k )

* Recommended for 3 persons Ei = A fl &

Seafood

Pan-fired Harbor Fish
FHBEHA

Italian Marche-Style Merluzzo
ERAFILTA R X R

Roasted Boston Lobster

B % K+ 4E R IR

NT$800

NT$1,680

NTS$1,680

NT$4,000

NT$1,280

NT$1,480

NT$1,880

U.S. WYO Murraymere Farms Steak

FEBREAMNZEXT RGF

U.S. WYO Murraymere Farms
Prime Striploin Steak 14 oz

LEMBRANLE KT LS
TG4 2 142 5]

U.S. WYO Murraymere Farms
Prime Rib Eye Steak 12 oz

ZERERAMNLERT RS
TR AR AR A k12 4% 5]

U.S. WYO Murraymere Farms
Prime Bone-in Striploin Steak 16 oz

ZBEBEEANZEXTRYE
b kg g 3ok ok I E -

U.S. WYO Murraymere Farms
Prime T-Bone Steak 24 oz
ZBEBRBAMNZERTRS
BRT & H245 7

U.S. WYO Murraymere Farms
Prime Bone-in Rib Eye Steak 36 oz

ZBBBANEEXTEN
T8 % % & IR 4 Hk 36 2 3]

U.S. Prime Fillet Mignon 6 oz
FHEEFEA FHonT

NT$1,880

NTS$2,000

NT$2,200

NTS$3,600

NTS$5,200

NT$1,688

* Barolo Barrel Smoked NT3200 surcharge

B ARNEVE 7 fm NT2007T

) Chef Recommends X Fi# %

% Please inform your service attendant if you have any food allergy.
WREHEEGWBBRTEH  FEERRHFAS -

Prices above are subject to a 10% service charge VA _E1E# & w— kR % &

Corkage charge - Wine:NT$500 /bottle;Spirits:NT$800/bottle ¥ # i & i 7 % & 2 8 & #NT$500; 71 i 4 . NT$800



T

Italian Restaurant

Vegetarian Menu

Insalata Caprese

ZAEFHABD I NTS$420
Pumpkin Soup

N B
TRENE NT$380

Spaghetti Promodoro with Vegetables

BRERRBE | RRANAE

NT$§480
Porcini Mushroom Risotto
R R R NT$580
Fruat Plate
¥ ok R & NTS360

Stde Dishes

Creamy Mashed Potatoes

FRESHER

Sautéed Broccoli with Garlic

wHEEE

Roasted Asparagus

Y E A

Sautéed Mushrooms with
Garlic and Basil

AR B

Desserts

Panna Cotta with Wild Berries

EXH BB

) Roman Tiramisu

& B Rk R KR

) Homemade Black Truffle Ice Cream

FIA G BANE KB

Cheese Platter

Parmesan | Smoked Provolone | Taleggio

ke e i
e o AR AC 3] /B M K IR AL B /38 F  BAL F

) Chef Recommends X Fi# %
* Please inform your service attendant if you have any food allergy.
WMREHEEAYBHRTHE  FEERRHASG o
Prices above are subject to a 10% service charge VA _E1E# & w— kR % &
Corkage charge - Wine:NT$500 /bottle;Spirits:NT$800/bottle ¥ # i & i 7 % & 2 8 & #NT$500; 71 i 4 . NT$800

NT$250

NT$250

NT$280

NT$280

NT$380

NT$400

NTS$580

NT$400



