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Available for supply from Monday to Sunday, all day




EREME 480

Linguine carbonara

RIETAIEE s 480

Linguine bolognese

BEEDHABRER w680
.- Salmon with mustard '
cream sauce

HEEREE 00 w680
BTRFE

Duck confit with

mustard cream sauce

8B x1s 880

Sauté de porc aux pommes

SHIRIATIER s 880
A4 48 B 43 AR

Boeuf Bourguignon
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ERNEE nts 1080
EURSERE e
Lamb and port

" wine berry sauce

Z£EER w1280
LY -

- U.S prime beef short rib au poivre

SHEAREBIE (mms 1480

Linguine lobster (limited)

HMMO © wis 1480
MEIESN me)

M9 beef tenderloin
au poivre (limited)

@HPrimefHiR w3280
G P& 2402 ‘-

US prime steak 240z and frites

JKEHBE A s 4680
420z :

JK’s classic Angus
tomahawk steak 420z
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wHES s 260
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; Bread with butter

“‘ﬁ/z"i_U: Eﬁ”"h nT$. 360

Nicoise salad

| %—é}%lﬂﬁ_jﬁﬁg nts 380

Cold cuts and cheese platters

BEHRBESE s 460
Egﬁ%mﬁd\jﬁ

Warm Brie cheese and red
wine apple salad
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Shoestring French fries

ETERIEREIE s 220

Sauted vegetables with tapenade :

CERFRERE  ws 260

Soupe a l'oignon

BEEERE w260

Daily soup with puff pastry

SEDIBMER s 280

Escargots de bourgogne

. WMBEABOHE 320

Sautéed green chili
mushroom & sausage

BRBRE nts 360
ERED
Crab cakes
with ta rragon}butte’r sauce

IRE ,.J"J‘ﬁﬁizﬂg nTs 380

Sauted squid
~ with basil pesto

‘ 'J‘q:ﬂ@'ﬂiﬁ*ﬁ?%m 420
B R{ERR

“Sweetbread”with cauliflower
and pine nut sauce



_ Dessert

ERXNERERE nts 120
~ Creme Brulee oy SE T,
ERBETTRNERE nts 220
Chocolate fondant \

Drink |
a] [ AT 4 NT$ 90

_.Coca-Cola
BIERRT w1s 90
TreeTop Apple Juice ' :
BEIA */» » nts 90
Earl Gray Tea : E
SETUMNE k2 nts 90
Americano
g N / 2 nts 100
Espresso :
EFHME K nts 160
Coffee Latte % : i
EEEERHR nts 180
Raspberry Yogurt Milk :
Eiﬂi?’ziﬁﬁfﬂﬂ< : nts 180
S.Pellegrino / 750ml : _
iR IAUE R K nts 180
Acque Panna / 750ml
“;f@i% - ﬁ*%‘;:' Franch Organic Tea
.Ill RET 2 ‘ - n1s 240
Hot Green Tea ; :
BRHFE /» ' “n1s 240
Parisian Caffeine-free Herbal Tea

 HIRERE /» | ~ n1s 240

Mixed Berry Tea
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Business
Lunch
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Available for supply weekday lunch only
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Duck confit with
mustard cream sauce

CEREME w680 HEEHEH
Linguine carbonara : : Sauté de porc aux: pommes
WIEMAEE w680  HIRMATEM  ws1080
Linguine bolqghese *l] q: E;ﬁi y}b ;*m ﬁ& .
.Boeuf Bourguignon
BEDEMAMIES 880 ERXNEE  ws1280
Salmon with mustard R Eﬂf&ﬁﬁ% ;
cream sauce Lamb»‘a'n oot 3 -
wine berry sauce
U8R 15 880 %Iﬁllﬁ%& s 1480
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U.S prime beef short rib au poivre
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BiMiMo 131680
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M9 beef tenderloin

au poivre (limited)
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Available for supply from Monday

to Sunday, limited to teatime
NT$400 minimum spend per person
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Menu for 2 +10%

i)
Bread

i
Salad

N=N~
Znnn

Soup

AR
Appetizer

FE—

Main course 1

FEZ(E)
Main course 2
(ghéose one)

RS

Dessert

X
Drinks

§Ep 4 B L 25 g B BR Y O

Bread with butter

i P 1 A

Ham and persimmon salad

&t Ei&

Tomato oxtail soup

BN RPNRHEEE R

Crab cake with oyster butter sauce

A& PR kD EF 5

Sautéed green chili mushroom & sausage

Wy NS 2

French poussin

EE N HMAEER

Salmon with mustard cream sauce

s Bk

Sauté de porc aux pommes

INFISRRIEFARRER

Veal with truffle sauce

AVNEFREFERE

Lamb and port wine berry sauce

BNMOMS3EN (FRE)

M9 beef tenderloin au poivre (limited)

AREERS

Creme Brulee

EINE / ERMABH

Americano or Earl grey tea

3080
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3480

3480

3880



Menu for 4 + 10%

B[ATE (1)
Pasta
(choose one)

Dessert

X @
Drinks

4
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Bread with butter

& K BRAHF L

Ham and persimmon salad

HinFEi&

Tomato oxtail soup

ERHARPRHEEERH

Crab cake with oyster butter sauce

WEREILE 55

Sautéed green chili mushroom & sausage

s Zh AR th FE 42

Escargots de bourgogne

IEIRE RPEAR NS

Linguine carbonara Linguine bolognese

K- URRENREE (PR &) +800

Linguine lobster (limited)

oe

£ZHPrimefhERFHEE(R 2402 6880
US prime steak 240z and frites
JKEZHE 4 4202 8280

JK s classic Angus tomahawk steak 420z

ANENERE

Creme Brulee

EINE / ERMABH

Americano or Earl grey tea
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AEBRERE
IIERIRTE 41 / Bifi
{EEMMF MNEBEEE NT$499

Mud House Sauvignon Blanc Marlborough 2022

f Riondo Castelforte Veneto Pinot Nero

:
r
SibERERE
PREZEIRE EE—IFIMEEEERE NT$250
Mulled wine I EAATH
Eggnog L BEE
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