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$3280 + 10% S AEZE

¥l Bread
R A EE B B 2 B S BRI

Bread with butter
#b$i Salad
AL ESARFER]) VDAL

Warm mozzarella and
red wine apple salad

g e NN
EEEEE
Turnip dill soup

A3 Appetizer
HES / @FEE / K

White asparagus / Hollandaise / Ham

R AR RSH

Crab cakes with tarragon butter sauce

FZ&— Main course 1
ENVBIE R E) / YhHER / B
French poussin

F 2= Main course 2 (&—)
ERFPrimeEES4/\HE 50z
U.S Prime beef short rib 50z

ATVMAVNESE

Frenched Lamb

JEARREERIEEFE Soz

Iberico pork pluma 50z

EHE4 Dessert #% & Drinks
RRIK &R SETUMINE / 4T3
Tiramisu Americano or Tea
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$6480 + 10% MAESE

¥t Bread
0 50 1 B ZE R VB BRI OH

Bread with butter

#b$i Salad
AL ESARFIET] YL

Warm mozzarella and
red wine apple salad

#mm Soup
= e = N::N=
e
Turnip dill soup

A3 Appetizer
BN E RS TH

Crab cakes with tarragon butter sauce

RLEFIFEIR / AR / BRE

Iberian rib finger / Apple / Berry sauce
SECRRGT N

White asparagus / Hollandaise / Ham

F % — Main course 1
EIVIBIEEEE / YhHER / BFER
French poussin
F £ = Main course 2 ()
ERFPrimeEE 4/ 50z
U.S Prime beef short rib 50z

ATVMAVNESE

Frenched Lamb

JEARAEEFIEEFE Soz

Iberico pork pluma 50z

tHE4 Dessert gk gn Drinks
R KER ETUMNNE / 4T3
Tiramisu Americano or Tea
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Stay true

Never forget
where you started

Build your

e ]
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Specia

HEERR / B—E=EA2ARM
Available for supply from Monday to Sunday, all day



RS «1s 480

Linguine carbonara

WIETAEE s 480

Linguine bolognese

e ER s 680

- Sauté de porc aux pommes

HETIEHE nts 680
HITRTFE

Duck confitwith -

mustard cream sauce

HEW 08 ) FA B RN / FA B :
NBE (FERY) - EEERSF ~ AR / BHOR & B (BAH - BEE)




SIRMATES s 880
e :

~ Boeuf Bourguignon

BVDEFE w1080

EREERE
Lamb and port
wine berry sauce

- i@”ﬁﬁ b nts 1180
\|EdEE -

u.s prime beef short rib au poivre '

W IEREIREE (me) nrs 1480

Linguine lobster (limited)

HNMO . NT$ 1480 .
MAFIEN m=)

M9 beef tenderloin
au poivre (limited)

C$EEPrime s 2480
BhER 4 BB

Steak frites

HHEL 08 [ FR B BN/ FA:BER
ABR (FERY) - EREESF ~ AR /B8R R B (EAS - BEE)



WHES ws 260
B 5 EY I A i

: Bread with butter

SEGETVRATIAL ~rs 360

Nicoisesalad

SOANESIHE s 380

Cold cuts and cheese platters

EHEEEFER w460
BEARRIHR

Warm Brie cheese and red

wine apple salad

ERBEE me) s 2080

Single-layer Seafood Platter (limited)

BERERBEEIE 3680
(RE) S
Seafood platter (limited)

BRW 08 / TR EE RN / FR  HBEWE
c KRR (FER) C BRUEF C BAF) / BEUR R B (ERH  BEIE)
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B «rs 200

Shoestring French fries

EIDTER B RIE s 220

Sauted vegetables with tapenade

BRFRFERSE s 260

Soupe a l'oignon

HETEER w260

Daily soup with puff pastry

SERMAE v 280

Escargots de bourgogne

HEEREWESR s 280

White wine sauted mushrooms

BRI w1360
BEPRSIH |
Crab cakes

with tarragon butte_r sauce

WRENGHEHETE s 380
Sauted squid - : ;
with basil pesto

B Q8 / FR XE RN/ FRBER
NBR (FERY) : EREESF ~ AR /O BEUR R B (BAB - BEE)
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Dessert

ENEERT nts 120
~ Creme Brulee ‘ :
ERXBETTRNERE nts 220
Chocolate fondant

Drink

AJ ] n] % nts 90
.Coca-Cola

- BITESRR T : nts 90
TreeTop Apple Jt_lice' : _
AFHR */n nts 90
Earl Gray Tea . : %
SETUMNE k2 nts 90
Americano
i AE N / 2 nts 100
Espresso
S EMIEE /2 nts 160
Coffee I_.atte - :
ERAEEREIX nts 180
Raspberry Yogurt Milk
EhERRIEK : nts 180
S.Pellegrino / 750ml : _
i R IAUE R K nts 180
Acque Panna / 750ml
";f@ﬁ M ﬁ*%‘;:' Franch Organic Tea
‘Ill RET 2 ‘ n1s 240
Hot Green Tea :
BERGFE = ' ' NT$ 240
Parisian Caffeine-free Herbal Tea

HRBE /» n1s 240

Mixed Berry Tea

| STUDIO




Business
Lunch

HEERRE /| B—=BAFMRE
Available for supply from Monday to Friday,
limited to lunchtime



BIREE 0 680 XEER 0 ws1380
~ Linguinecarbonara : - EmESEE . ad
U.S prime beef short rib au poivre

WEEBREE  \s680 ' £
Linguine bolognese _ “;E :_l:t’J\ ,3.5“ ¥ NT$ 1280

. BRI ERE B 5
EEBEEHE w880 by e

Sauté de porc aux pommes

& : T M9 ws1680
HE q],%ﬂ!g nts 880 HI4SEAH (FRE) '
- HFRFE ' - M9 beef tenderloin

Duck confit with : ._ au poivre (limited)

mustard cream sauce ’

‘ .éTéﬁPri‘me | nts 2680
IRMELES  vs 1080 - BHER4HEE (&
FI14- %8 E2 4]y s B - 3 s'teakfrite; |

Boeuf Bourguignon

WL 0/ FR BN/ FRCBER ; : 3 S % B F
KRR (FERY) : EBEESF - AR / BEUR BB (B BEE) : St e B 3




HRERRE /| B—=BHTFIIRE
5 AKE4007TEE
Available for supply from Monday

to Sunday, limited to teatime
NT$400 minimum spend per person



WHSER B s 360

Nicoise salad

SOCSPEEEIHIE s 380

Cold cuts and cheese platters |

Hot Appetizer

EXGFRFEES s 180

Soupe al'oignon

3 X xts 200

Shoestring French fries

AMTERIERAE E nts 220

Sauted vegetables with tapenade

HEEEEDEE s 280

White wm_e sauted mushrooms

ERHEERZ I vs 360
Crab cakes '
with tarragon butter sauce -

Cold Appetizér

EHmBESR
BEAR RN

Warm Brie cheese and red
wine apple salad

& Main Course

RALNSREE

Sauted squid
with basil pesto

e

Linguine carbonara

HIEIRAIEE

Linguine bolognese

Duck conflt with
mustard cream sauce

SHARMAT B
1448 2T AR

Boeuf Bourguignon

Dessert

BANERETAE nts 120

Creme Brulee

HFEW 08 / TR EBE RN / FAR AR
MBR (FER) : FREESF VEAF /O BEUR 9B B (BB IBEHE)

AR BE R E

Chocolate fondant

41@ STUDIO

NT$ 460

s 380

ns 480

nts 480
nts 680

NT$ .8 80

ns 220
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41‘ STUDIO
‘ Modern Asia

JK STUDIO Modern Asia
(BILEEIE)

STEE#g : 02-27661891
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In the best time

Meet the fine food
Welcome to JK STUDIO

PREE E PR M - TEGE SR
MERENSERE FEEEEE

TSR : 03-2876660
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