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o, Ca‘nar and White Asparagus Ice Cream
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Duck Liver Terrine with Plum and Crispy Yuba
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g parag P

| o BRI TG 7  f5)
Grilled Blue Lobster with Matalotta Fish Soup

Pumpkin Gnocchi with Octopus and Green Tapenade
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Sorbet

WEPLERSURRALIEE  NTS$ 6,800
Roasted Pigeon with Truffle and Port Wine Sauce
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Dessert
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Petit Four
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Coffee or Tea
T et E;;asses of Wine Pairing NT$ 2,600
asses-of Wine Pairing NT$ 3,200
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Allprices are subject to 10% service charge per person.
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Please advise our service staff of any food allergies you may have.
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