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In the best time

Meet the fine food
Welcome to JK STUDIO

AEESAEH6007TIEE

NTS600 minimum spend per person

Rim12BE L T2 45 ESA{EIE3007TiEE

NTS$300 minimum spend for children aged 12 and below
137k ET B RIEHEIS B FBRTE

Minimum spend for special holidays

will be announced on Facebook

BRI

Two hours dining limit

Ik 10%ARFEE
All prices are subject to 10% service charge

REAR

No outside food or drinks allowed

FAHRE
Corkage fee

ALEJAENTS300/ R Wines NTS300/per bottle
ZWBENTS500/Spirits NTS500/per bottle

{HPERFRY :

A—~5A$11:30-14:30 17:00-20:00

Served on weekday 11:30-14:30 17:00-20:00
7N ~ iH11:30-21:00

Served on weekend 11:30-21:00

FEBREUIREREREE
JK STUDIO reserves the right of final interpretation
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3‘3 f# Main course
_ choose one

BRR S AU HE
Seared Grouper
with Lemon Butter Sauce

TR#R R LEFI
EEHH

hertteieistlunanas:: - e 1480

AR DEFH
New Zealand Lamb

Chops 70z o e A e 1 680
E B TRk /) HE

U.S. Prime Short Rib 60z

BMMOMSFIES

Australian M9 Wagyu 50z

1280

1880

2080

@ @ Bread
INELE T EE 6 1k 5 BE 1T S

French Bread with Salted Butter

[ 4 Appetizers
JKEFBLRT

JK Starter

% Soup
SHERES

Daily Soup

SIF 25 (#2 ) Dessert choose one
HHETRNER /| RRGE

Classic Chocolate Cake / Creme Brulee

f% Bl (F2—) Beverage choose one
EREER / ENHE

Earl Grey Tea / Americano
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E‘E # Main course
_ choose one

ISR A FEHE

Kavalan Tounahawk

Pork Chops 1657 e 2480

TR R LR E 5
+HEREER

Iberico Pork Pluma Soz
+ Poisson en Papillote

BIVINEFHE
+HEREER

New Zealand Lamb Chops 70z
+ Poisson en Papillote

X EITERF vk

TS Prime Shosiib AZo eaies 2= - 32 83}

BMMOMSIES
+HERE R

Australian M9 Wagyu boz
+ Poisson en Papillote

R KB & HR
RhER4HE2402z

Angus Ribeye Steak 240z 4080

EEME R
HAEFH420z

Angus Tomhawk Steak 420z 5080

_ 2680

2880

3280

ﬂ @ Bread
INELETEE 6 s B

French Bread with Salted Butter

Wi (¥ ) Appetizers
VEBRATHA

Deep-fried Chicken Wings

R RER

Smoked Salmon Tartare with Potato Croquettes

WEREI 5

Saut € ed Green Chili Mushroom and Sausage

% Soup
SHEESMH

Daily Soup x 2

K, SRR (g )

Risotto / Pasta choose one

Truffles Risotto with Mushroom and Parmesan

B Rt AT B R A (N{E200)

Brandy Scallops Linguine (Add NTS200)

S 8% (#2—) Dessert choose two

DHLRAER /| RETE

Classic Chocolate Cake / Creme Brulee

% ¥l (F2—) Beverage choose two

ERMEER / EUm0BE

Earl Grey Tea / Americano




Main course choose one

IS R A
+HEDNERFHE

Kavalan Tomahawk Pork Chops 160z
+ New Zealand Lamb Chops 90z

95680

R KB i HR
BhER4HE240z

Angus Rib Eye Steak 240z

5880

E e
BFEFHE420z

Angus Tomahawk Steak 420z

6880

ﬁ ﬂ Bread
NEE T A € 1k 75 BE 1T

French Bread with Salted Butter

wi )
Appetizers choose one
VERAL A

Deep-fried Chicken Wings

BinE@ER

Smoked Salmon Tartare with Potato Croquettes

WERNBI E &

Sautéed Green Chili Mushroom and Sausage

ﬁi ES( Risotto
ENEF R

Truffles Risotto
with Mushroom and Parmesan

FE N pasta
B @ ET T B M

Brandy Scallops Linguine

Wi I (-
Appetizers choose one

BHKBER

Matsu Mussel Seafood Pot

ER VPR BIE B IS D

Deep-fried Soft Shell Crab with Tomato Salsa

S IR B A5 A TV ECR D FiI

Shrimp and Mushroom Salade Tiede

AF 25 (k)

Dessert choose four

DHBGRANEE / REEE

Classic Chocolate Cake / Creme Brulee

% Soup
SHEXEZD0M5

Daily Soup x 4

B B ()

Beverage choose four

ERAFR [ EM0Bk

Earl Grey Tea / Americano

Luxury Set meal for four



Main
course I

I8
BISEEEEFEHE

Kavalan Tomahawk
Pork Chops 160z

T8I =

Main course II choose one

R IE RS HR
RhERSHF240z

Angus Rib Eye Steak 240z

8280

XEER
BFEFHE420z

Angus Tomahawk Steak 420z

9280

ﬁ @ Bread
INEE TR B 1k i B 1T

French Bread with Salted Butter

% Soup
SHREEENG

Daily Soup x 6

Wi BT

Appetizers choose one

VERA T HA

Deep-fried Chicken Wings

HInBEER

Smoked Salmon Tartare with Potato Croquettes

WERBE &

Sauteed Green Chili Mushroom and Sausage

ﬁfl Ei Risotto
2 M ER B 4% S AR (er s i)

Truffles Risotto
with Mushroom and Parmesan

A Pasta
B AT B A s

Brandy Scallops Linguine

i %I ()
Appetizers choose one

Matsu Mussel Seafood Pot

ERVFR AR B E 0D D

Deep-fried Soft Shell Crab with Tomato Salsa

ENEERNBERERX

Ttalian Sausage with Vegetables en Papillote

A B ey

Dessert choose four

DHELTRNER | RRHEE

Classic Chocolate Cake / Creme Brulee

% Pi soup
MR PR B & & ) i

Grilled Pork Caesar Salad

i G S N2

Beverage choose four

ERMEER / EUM0BE

Earl Grey Tea / Americano

Party Set meal for six
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choose one

3‘3 ﬁ f# Main course

FRIK
BERERE

S DICYARFAWIIS P12 U [1C R S 1 080

X HE
s o g 4 X

Grilled Seafood Linguine _ 1 1 80

=1k
WRIF R MR

Angus Tomahawk Steak 420z 1 1 80

@ @ Bread
INEE T A 6 1k 75 BE 1T S

French Bread with Salted Butter

[ 4 Appetizers
JKEF BRI

JK Starter

% Soup
SHERES

Daily Soup

SIF 25 (#2 ) Dessert choose one
HHTRNER /| RGE

Classic Chocolate Cake / Creme Brulee

% Bl (k) Beverage choose one
ERBER / ENHE

Earl Grey Tea / Americano
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jz 2 Main course
— choose one

—

RINEEEP EE I ER

Truffles Risotto with
Mushroom and Parmesan 980

AIVKLE S R EER

Braised Beef Cheek Risotto __ 1 080

¥ Bh AR S HE IR

Grilled U.S. Choice
Rib Eye Steak Risotto

1280

ﬁ ﬁ Bread
INE 7w Rk =g b

French Bread with Salted Butter

[[R4 Appetizers
JKAF BT 3K

JK Starter

% Soup
SHEES

Daily Soup

SIF 25 (#% ) Dessert choose one
HHETRNER | RRHBE

Classic Chocolate Cake / Creme Brulee

% ¥l (F2—) Beverage choose one
ERMBEF / =000

Earl Grey Tea / Americano
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2 Main $ii ") Bread
33 e S5 prEEs
Focaccia
SR i) =R v i salad
White wine Mussel Linguine 580 JKEE BRI

JK fresh salad

B R E R IR B

Grilled Chicken ThighRisotto.___ 580

S HEREHS
% e Daily Soup
oS B g Bk
Pan-fried Seabass with i < NE Beverage choose one
Lemon Butter Sauce T sl It 680 SREBE /=M
Earl Grey Tea / Americano
RILFIFRRERI A
Tberian Pork Skirt Steak 180
=B RhAR S HE
U.S Rib Eye Steak 980

HMMOFE3EA

Australian M9 Wagyu Steak

1280




