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In the best time

Meet the fine food
Welcome to JK STUDIO

AEESAEH6007TEE

NTS600 minimum spend per person

Rim12pE L T2 4h 5 ESM{EIE3007TiEE

NTS$300 minimum spend for children aged 12 and below
1 HRERER S RFBRT

Minimum spend for special holidays

will be announced on Facebook

BRI E

Two hours dining limit

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

REAR

No outside food or drinks allowed

FAHRER

Corkage fee
FLEENTS300/ #i Wines NT$300/per bottle
ZWBENTS500/Spirits NTS500/per bottle

{HLFERSR] :

jA—~3AF11:30-14:30 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 ¥ Main course
_ choose one

M ERREATRIFE 1280

Duck Confit with Mustard Cream Sauce

BRI AaH 1280

Seared Grouper
with Lemon Butter Sauce

TRRBILFIZEFAER 1480

Iberico Pork Pluma 50z

BIVNEFHE 1680

New Zealand Lamb Chops 70z

X EITERF )k 1880

U.S. Prime Short Rib 60z

BMMOFSIES 2080

Australian M9 Wagyu
Fillet Steak 5oz

JUo0 .10J [eolI )9S

@ @ Bread
INEETUEE 6 1= B 1y

French Bread with Salted Butter

[ 4 Appetizers
LGS

Singnature Appetizers

i Soup
SHEES

Daily Soup

SIF 25 (#2 ) Dessert choose one
EHEHITRENER /| BEGE

Classic Chocolate Cake / Creme Brulee

f% Bl (F2—) Beverage choose one
ERBER / ENBE

Earl Grey Tea / Americano
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EE ¥ Main course
_ choose one

ISR A FEHE

Kavalan Tounahawk
Pork Chops 160z

TE#R R LbFI B 25 5
+HERE R

Iberico Pork Pluma 50z
+ Poisson en Papillote

BIVNEFHE
+HEREER

New Zealand Lamb Chops 70z
+ Poisson en Papillote

EETERFMHF120z

U.S. Prime Short Rib 120z

MM A-IEN
+HERER

Australian M9 Wagyu Fillet
Steak 5oz + Poisson en Papillote

2480

2680

2880

3280

3280

ﬂ @ Bread
INE 7w Rk =g b

French Bread with Salted Butter

[1[] ﬁg(f?%#) Appetizers choose one
IERALHR

Deep-fried Chicken Wings

HInERER

Smoked Salmon Tartare with Potato Croquettes

WERE 5

Sautéed Green Chili Mushroom and Sausage

% Soup
SHEESWH

Daily Soup x 2

B B, SN ()
Risotto / Pasta choose one
2 EFE R

Truffles Risotto with Mushroom and Parmesan

3 7 tth ¥ 3 T B MR 4 (o 200)

Brandy Scallops Linguine (+N'TS200)

K W FE W £ (5R & /7n181000)

Linguine with Lobster (Limited /+NTS$1000)

SIF 2% (32—) Dessert choose two
TR NERE  RERE

Classic Chocolate Cake / Creme Brulee

ﬁk 5[{1 (##=) Beverage choose two
ERABR / =AM

Earl Grey Tea / Americano
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Main course choose one

BISE R A
+HEDERFHE

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

95680

R ¥ 21 HR
BhERFHF240z

Angus Rib Eye Steak 240z

6280
JKIEHEF FHF4202

JK’s classic Angus tomahawk
Steak 420z

7680

ﬁ ’l&[ Bread
NEE T A € 1k 75 BE 1T

French Bread with Salted Butter

Wi RI-)
Appetizers choose one
VERAL A

Deep-fried Chicken Wings

BinBRER

Smoked Salmon Tartare with Potato Croquettes

WMERNBI E &

Sautéed Green Chili Mushroom and Sausage

ﬁi E}l Risotto
ENEFEHER

Truffles Risotto
with Mushroom and Parmesan

FENFA (pp-)
Pasta choose one

SEp ks G i

Brandy Scallops Linguine

R - WE HE YR AT (3R & /7018 800)

Linguine with Lobster (Limited / +NTS800)

i I (8

Appetizers choose one

BAA R B R R (A1)

Matsu Mussel Seafood Pot(Seasonal Dish)

BRVEER R B AL B 055 D

Deep-fried Soft Shell Crab with Tomato Salsa

R IR B 2 A TU R AR 7D

Shrimp and Mushroom Salade Tiede

AIF 25 (e

Dessert choose four

HHEGRAEE / RETE

Classic Chocolate Cake / Creme Brulee

% Soup
SHEESNG

Daily Soup x 4

B B ()

Beverage choose four

ERMBER / EmBE

Earl Grey Tea/ Americano

Luxury Set meal for four



Main
course |

58
BISEEEE = FE HE

Kavalan Tomahawk
Pork Chops 160z

FEIHI

Main course II choose one

i ¥ 2 18 Hi
BhERSHF240z

Angus Rib Eye Steak 240z

8680
JKIEHREFF 5420z

JK’s classic Angus tomahawk
Steak 420z

9980

ﬁ @ Bread
INEE TR B 1k S B 1T

French Bread with Salted Butter

% Soup
SHEESNG

Daily Soup x 6

Wi BT

Appetizers choose one

VERT T HA

Deep-fried Chicken Wings

HInERER

Smoked Salmon Tartare with Potato Croquettes

WME R EF &

Sauteed Green Chili Mushroom and Sausage

ﬁ‘fl ES! Risotto

B VR B8 P 48 S AR (emm s )
Truffles Risotto
with Mushroom and Parmesan

i %I ()

Appetizers choose one
BRI (D

Matsu Mussel Seafood Pot(Seasonal Dish)

ERVFER AR B LB H0D 5

Deep-fried Soft Shell Crab with Tomato Salsa

RNBERABBERR

Ttalian Sausage with Vegetables en Papillote

AP (v )

Pasta choose one

A R B A casem)

Brandy Scallops Linguine

R - WE FE YR £ (3R & /1018 800)

Linguine with Lobster (Limited / +NTS800)

A B (s

Dessert choose Six

DHELTRNER | RRHE

Classic Chocolate Cake / Creme Brulee

% hi Soup
MR PR B & & ) i

Grilled Pork Caesar Salad

Party Set meal for six

“'

B e

Beverage choose Six

ERMEER / =UM0BE

Earl Grey Tea / Americano
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3‘5 ﬁ 2 Main course #li ‘4 Bread
— choose one INEATHE 6 1 B T
French Bread with Salted Butter

xS EIRMRE 1080 5 3 appetizers

Spicy Prawns Linguine y "o,
ol = it I

Singnature Appetizers

R ¥ 3t R gl s 1180

yEL
Grilled Seafood Linguine Y Soup

SHEES

Daily Soup

B it e 1180
FBRLE 8F 28 (#2 ) Dessert choose one

Brandy Scallops Linguine SRR AER /| R E

Classic Chocolate Cake / Creme Brulee

R EREREE ( BE%) 1980 7 F (## ) Beverage choose one

Linguine with Lobster (Limited) ERMBEER / =AMIBE

Earl Grey Tea/ Americano

JUo0 J0jJ Jeou }9§
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3‘3 2 Main course
— choose one

-

B0 55 57 o N ER 980
Truffles Risotto with
Mushroom and Parmesan

R EBMFE 1280
E147y I ER

Braised Beef Cheek Risotto

x ¥ B BRS HE 158 B 1280

Grilled U.S. Choice
Rib Eye Steak Risotto

STUDIO

E R

ﬁ ﬁ[ Bread
INEE TSR B 1k 5 BE 1T

French Bread with Salted Butter

[ 4 Appetizers
et EIES

Singnature Appetizers

% Soup
SHEES

Daily Soup

fIF 25 (#2-) Dessert choose one
HHETRNER | RRGE

Classic Chocolate Cake / Creme Brulee

i/ G S NE: S Beverage choose one
SRMEER / MG

Earl Grey Tea / Americano




Business Lunch
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Main
course

HEPREHRE

Linguine Bolognese

B 35 3 B AR 1 s

White Wine Mussel Linguine

i HE T 2 R BN R

Grilled Spices Chicken Thigh Risotto

oy 1S B 48 F Bk

Pan-fried Seabass with
Lemon Butter Sauce

BT E SRR
Duck Confit with Mustard
Seeds Butter Sauce

S

Saute de Porc Aux Pommes

EE CABRIERHHE

U.S. CAB Rib Eye Steak 60z

L T o <
480 / 680

480 / 680

480 / 680

980 / 780

680 / 880

680 / 880

880 /1080

THkrase ' T FYIHE

@ @ Bread
INEIEIN B 1k S B 1T

French Bread with Salted Butter

ﬂ? ihi Salad

JK BB 0 L
JK fresh salad

% Soup
SBHXES

Daily Soup

f% Bl (#2—) Beverage choose one
ERBER / EMBE

Earl Grey Tea / Americano

{HERFRIE H11:00-14:30
Served on weekday 11:00-14:30
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BISRE 58 $3080
RECFIEEFESF + ATVRER $3280
AIVIEFERE + ATVRER $3480
SEETEAR S/ VBE 120z $3880
BMMOFIAFIES] + ATVAR B $3880
S IVARNERTHF + EZTVAREAR (FRE) 53880

BHRG B (D)
RIBTR B SRABTH / R0
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Stay true

Never forget
where you started

Build your

e ]
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MAY YOU
HAVE A WONDERFUL
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Chnistnas

Menu for 2 +10%

sl £ )i Bl 8 4 S B

Bread French bread with salted butter

#0n BIEIRIRRA

Soup French bacon potato soup

W RS A BB 22 /I b4

Salad Parma ham and melon salad

ATSR(E—) ERBHERBRE WERIRLLEFEE +100
Appetizer Crab cakes with tarragon butter sauce  Sautéed green chili mushroom & sausage

(choose one)  gyghenaz (kL 3E3E +200

Deep fried soft shell crab with tomato salsa

BR/4E(3E—) RAAEINER BEsHTRE
Pasta/Risotto  Truffle risotto with truffle slice PasTo pasta with shrimp and

(hoose one) s+ yEBEBE(RE)+800 '™

Linguine Lobster (limited)

ER(EE-) SBMEARE 3080
Main course Kavanlan Tomahawk pork chops 160z

(chooseone)  TEMBEALLRIERIEL -+ ERUNEIEERE 3480

Iberico pork pluma 50z + Roasted half chicken with butter and herbs

AN FERHE+ERHLEEFE 3480

New Zealand Lamb chops 7oz+Roasted half chicken with butter and herbs

TESR S/ HE6oz+ F RN HIEZ L 28 3680
S U.S. prime short rib 6oz+Roasted half chicken with butter and herbs
o TRiMMO FIH3EN S0z + F RN HIE 2 3880

M9 wagyu steak 50z+Roasted half chicken with butter and herbs

hn{ERs FrHmEZEE +1080

Add-on items  Roasted chicken with butter and herbs

A RS SEE

Dessert Chorros with chocolate ganache

B =M/ SRES & e o

Drinks Americano or Earl grey tea M-
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Menu for 4 +10%

e
Bread

LT
Soup

L
Salad
AISEI(3E—)

Appetizer |
(choose one)

AIEI(E—)
Appetizer Il
(choose one)

[AFIEE(EE—)
Pasta
(choose one)

WBER

Risotto

FE({FE-)
Main course
(choose one)

hnfERs

Add-on items

Dessert

T
Drinks

)Nk B A B 4 i B ith

French bread with salted butter

B EIFIRES

French bacon potato soup

AES ARG 2 IV I

Parma ham and melon salad

BREHEERE M WEREILE 5

Crab cakes with tarragon butter sauce Sautéed green chili mushroom & sausage

LRI AR EER

ltalian sausage and vegetables en papillote

SRR AR BRIEERAR B A Hhn DD

Matsu mussel seafood pot Deep fried soft shell crab with tomato salsa

BFEBMTRE R IRRERAE(FRE) +800
Pasto pasta with shrimp and scallop  Linguine Lobster (limited)
RIREEER

Truffle risotto with truffle slice

SEMRE A+ ZNFE R

Kavanlan Tomahawk pork chops 160z+
New Zealand Lamb Chops 90z

1= TR AR ARG HF24 02

Prime rib eye 240z

EEERE A FHE4202

Tomahawk steak 420z

FEHhHIE2E +1080

Roasted chicken with butter and herbs

SE%

Chorros with chocolate ganache

EMNE / EREFBH

Americano or Earl grey tea

6280

6880

8280
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