STEAKHOUSE

M-CHEF STEAK & TEPPANYAKI

ERTHEARSE

M-GHEF

ERLHERBESR

Dinner Set Menu



M-CHEF STEAK & TEPPANYAKI

ERFHEEARE

MRGEAEHRNARER - RYBHBR|RMARIE » HEMBMAORBFEAE -
UERMBEREHE®  EBMI0%RBEE -
FEBERZFAERHAMGFA -

Please let our server know if you have any special dietary
requirements, food allergies or food intolerances.

All prices are in Taiwan dollars and subject to 10% service charge.
M-CHEF serve only aged beef.



M-CHEF Dinner Set

ELEGEESE

Starter

Choice of one Mm&E—

M-CHEF CAESAR SALAD
ERYEDH

romaine lettuce/prosciutto di parma/
parmesan cheese/nuts/caesar dressing

FELER/ I ARR/ IHIBRER/ BR/HESE

AUTUMN SEASONAL SALAD
FhEHEEDH

orange/lettuce /sun-dried
tomatoes/balsamic vinaigrette

BEL//NRER/RARERMN/
B R AT T

LEMON SHRIMP CRISPY SALAD
iR B B FI

yuzu flesh/tomato aspic/
lemon vinaigrette

SRR/ FMNS SR/ ERMET

SEASONAL OYSTERS
ESHAER

caviar/salmon roe/cocktail sauce
BTE/ AN/ HEBEHE

Additional for one NT$180,
for two NT$300
—FEIN{E NT$180 ; M EEIN{E NT$300

Appetizer

Choice of one M;&—

CRISPY FRIED FISH WITH
SOUTHEAST ASIAN FLAVORS

FFERMERE R B

cucumber salad/sesame /coconut milk /
peanut sauce/satay sauce

BEIGRL/ Z R/ B/ e 8 iDE &

SEARED HOKKAIDO SCALLOP
( Additional NT$120)

ERLEETE (MNENT$120)

rice crisps/curried parsnip purée/
pomegranate red wine sauce

SKBE A/ WIRERS ER e / B AL &

CHAR-GRILLED MEXICAN-STYLE
CHICKEN THIGH

[R ¥ 22 7 B JEUR 2R A
boneless free range chicken thigh/
turmeric herb rice/lemon

HETHRA/ BEETEK/ER

SEARED ABALONE
( Additional NT$180)

MATEIEEE A (INENTS180)

seasonal mushrooms/salmon roe/
porcini foam/french absinthe
EZE/&a0/ AR/ EZXELE

Soup

Choice of one =#&—

FRENCH ONION SOUP
EXFES

mozzarella cheese/parmesan
cheese/emmental cheese

BERAE A/ HBRER /X 2EER

TOM YUM SOUP
FABMBREHRS

shrimp meatballs/tomato/mushroom/
cilantro/thai chutney sauce

BEIRN /A /B R/ B RE

CREAMY LEEK SOUP
LR

chicken stock/cream/
crispy potatoes/herb oil

#En/ U/ R SHE/ FEHE

Dessert

Choice of one M&—

MASCARPONE LIME SABLES
BERIBRELH

HAZELNUT CHOCOLATE MOUSSE
BRI NI

EARL GREY CREME BRULEE
SIEABARTE

SEASONAL FRUIT
FEIKR

COFFEE / TEA
Wk / 2%



Mains
Choice of one ++t3&—

U.S. BEEF

USDA PRIME RIB FILET

EBTELR AR O
NT$2,180 (70z/200g)

USDA PRIME BEEF
SHORT RIB

EEITRR A4/
NT$2.380 (60z/170g)

USDA PRIME
NEW YORK STRIP

EJEIEE e ok
NT$2.780 (100z/280g)

USDA PRIME RIBEYE
EBTERANER
NT$2,980 (100z/280g)

USDA PRIME FILET
EEIERIES
NT$3.180 (70z/200g)

USDA PRIME RIBEYE
CAP (LIMITED)

LETERKMREE (REME)

NT$3,780 (60z/170g)

USDA PRIME
PORTERHOUSE (For 2)

EEERALE (#A)
NT$5,580 (3502/1000g)

USDA PRIME BONE-IN

RIBEYE (For2)

ERMEB—EHERBEFMENTS2,180
NT$2,180 in addition for each live lobster.

WAGYU
STEWED AUS WAGYU BEEF CHEEKS
TEB0E M A0 A S 55 A

NT$2,380 (60z/170g)

JAPAN A5 WAGYU FILET
HZAK ASFA43EH
NT$3.980 (50z/1409)

SPECIAL SELECTION
SEARED ORGANIC SPRING CHICKEN
BHEREH

NT$2,080 (100z/280g)

USDA TOMAHAWK PORK CHOP
SETERE AR
NT$2,080 (100z/280g)

21-DAY DRY-AGED DUCK BREAST
21 RezNEA R & G i
NT$2,180 (80z/230g)

SPANISH IBERIAN PORK
P3R5 (R EE I 5% BAR £ 2 P8
NT$2,680 (60z/170g)

NEW ZEALAND LUMINA LAMB RACK
HRE R S it AR HE
NT$2,980 (60z/170g)

FISH IN SEASON
ik
NT$2,080 (50z/140g)

EFERF SR (ZA) GRILLED LIVE LOBSTER (LIMITED)

NT$5,880 (300z/840g) WE ki ot TR BE MR (PR EHFE)
NT$3,380

Side Dish

ROASTED GARLIC

MASHED POTATO SEASONAL VEGETABLE

FER T



M-CHEF Set Menu For Four
ERMARITELER

| B—ZAmF/ BERRE |

Starter su=z—

M-CHEF CAESAR SALAD AUTUMN SEASONAL SALAD
ERYEDH R Z=H EW HL

romaine lettuce/prosciutto di parma/ orange/lettuce /sun-dried
parmesan cheese/nuts/caesar dressing tomatoes/balsamic vinaigrette
FEEAZ /RIS AER/MAIERER/ EEL/RER/ATEEMR/
BRR/IESE B K] g T

Appetizer s
CHEF'S RECOMMENDED APPETIZER

EEHERBERIR

Soup sfr=E—

FRENCH ONION SOUP CREAMY LEEK SOUP

PEWE Y R RS

mozzarella cheese/parmesan chicken stock/cream/
cheese/emmental cheese crispy potatoes/herb oil
BEWHAER/MBHFER /L EERR =5/ S/ ER AR S EE / B R

Mains mAs=

NTS
USDA PRIME NEW YORK STRIP 6,880

%@E%&%ﬂ%g (80z/230g)

USDA PRIME BEEF SHORT RIB
ERTERR S/ HE (60z/170g)

USDA PRIMERIBEYE
EBHTEFR IR (1002/2809)

£

NEW ZEALAND LUMINA LAMB RACK 6,280
MRS AENEE (60z/170g)

SPANISH IBERIAN PORK
FE 1R EEFIFEBHRR EZE A (60z/170g)

21-DAY DRY-AGED DUCK BREAST
21 RezNEA AR & RIS (802/2300)

Side Dish s
ROASTED GARLIC MASHED POTATO SEASONAL VEGETABLE
ke TRk ¥R SEIRFER

Dessert s

CHEF'S DESSERT
EEHEERH R

COFFEE / TEA s
WnmE / %%






