IMPERIAL STEAK HOUSE
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Goose liver. Salmon mousse
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Soy Sauce boiled abalone. Chinese chive. Rice chip
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Bread. Olive oil. Balsamico
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Vegetable Sponge. Venus clam. Brulee
AREIR SR RER R LR 5% - R Rk TR e B R 38 e I T A
RSN R

WP - SRS
Mushrooms. Vegetables consommé
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Smoked Ox tongue. Scallion. Apple
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Potato. Salty mullet roe. Baby leaves
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Bl Corkage Fee Per Bottle NT$500
LAl EES T S 0% iR B
10% service charge will be charged to the bill
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The beef that we use in our restaurant is imported from the US and Japan.
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USDA Prime Ribeye Cap Steak USDA Prime Strip Steak
NTS$2,480 NTS$1,880
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Japanese Wagyu N.Y. Strip Steak USDA Prime Ribeye Steak
NT$2,980 NTS$2,480
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Japanese Wagyu Cap Steak New Zealand Lamb Chop
NT$3,980 NT$1,880
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USDA Kurobuta Pork Boned Tenderloin Roasted Spring Chicken with truffle
NT$1,680 NT$1,780
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Boston Live Lobster Parchment-baked Seafood
NT$1,980 (fresh fish. Penghu wild prawns. scallops. mussels)
NT$1,480
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Imperial Grilled USDA Bone-in Ribeye USDA Tomahawk Steak
NT$3,680 NT$4,380
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Selected ice-cream sundae
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Movenpick ice-cream scoop choice of 2 in 4 OR Chocolate Fondant
Vanilla Dream / Swiss Chocolate / Tiramisu / Macadamia Dulce
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Fresh Brewed Coffee/ Cappuccino/ Americano/ Espresso
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Black Tea/ Chamomile Tea/ Earl Grey Tea/ Jasmine Tea/ Darj eeling Tea
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10% service charge will be charged to the bill
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The beef that we use in our restaurant is imported from the US and Japan.
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Romaine lettuce. Smoked salmon. Caesar dressing Salad of the day
NT$230 NT$230
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Smoked Ox tongue. Scallion. Apple Potato. Salty mullet roe. Baby leaves
NT$280 NT$280
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Mushrooms. Truffles. Chowder Onion. Cheese. Beef bone broth
NT$260 NTS$260
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USDA Prime Strip Steak New Zealand Lamb Chop
NT$1,380 NTS$1,380
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USDA Prime Ribeye Cap Steak USDA Kurobuta Pork Boned Tenderloin
NT$1,980 NT$880
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USDA Prime Ribeye Steak Roasted Spring Chicken with truftle
NT$1,780 NTS$880
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Japanese Wagyu N.Y. Strip Steak Boston Live Lobster
NT$2,580 NT$1,680
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Japanese Wagyu Cap Steak
NT$3,580
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Selected ice-cream sundae
NT$260
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Movenpick ice-cream scoop choice of 2 in 4
Vanilla Dream / Swiss Chocolate / Tiramisu / Macadamia Dulce

Bl Corkage Fee Per Bottle NT$500
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10% service charge will be charged to the bill
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The beef that we use in our restaurant is imported from the US and Japan.



