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Lunch Set Menu



M-CHEF STEAK & TEPPANYAKI

ERFHEEARE

MRGEHRNARER - RYBHBRYARIE » FHEMBEMORBFALE -
NEFREBERSHEAR EH5MI0%RBFEE -
FEBEFEAZFREEBHRHFA -

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 Lunch Set

ERTHER

Starter

Choice of one MmE—

M-CHEF CAESAR SALAD
SRy

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

WL/ ARE/ RIBARER /R R /YIS

AUTUMN SEASONAL SALAD
MERED
orange/lettuce/sun-dried
tomatoes/balsamic vinaigrette
EELT/NREFR/EEEM/

B K A] mER T

LEMON SHRIMP CRISPY SALAD
SR S HL

yuzu flesh/tomato aspic/
lemon vinaigrette

SR/ FMNSER/ BIRMET

SEASONAL OYSTERS
EERSEIE

caviar/salmon roe/cocktail sauce
ATFE/EA/#HEBEEHE

Additional for one NT$180,
for two NT$300
—FENN{E NT$180 ; M FEAN{E NT$300

Soup

Choice of one =&—

FRENCH ONION SOUP
EXFES

mozzarella cheese/parmesan
cheese/emmental cheese

BEIRMER/MIBHRER /X BEER

TOM YUM SOUP
RABRREHS

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

BEIRAL /AN B/ BN R R E

CREAMY LEEK SOUP

chicken stock/cream/
crispy potatoes/herb oil

505/ B/ BRAE B EE / BRI

Dessert
Choice of one MiE—

MASCARPONE LIME SABLES
BERIBREL R

HAZELNUT CHOCOLATE MOUSSE
BRI NI

EARL GREY CREME BROLEE
REBSLERE

SEASONAL FRUIT
FHiIKR

COFFEE / TEA
WnmE / 2%



Mains
Choice of one ++t3&—

U.S. BEEF
USDA PRIME RIB FILET
S B TRAR BhAR L
NT$1.880 (70z/200g)

USDA PRIME BEEF
SHORT RIB

EEITRR A4/
NT$2.080 (60z/170g)

USDA PRIME
NEW YORK STRIP

ERERAAE
NT$2,480 (100z/280g)

USDA PRIME RIBEYE
S EITRAR AHAR
NT$2.680 (100z/280g)

USDA PRIME FILET
ESEIERIES
NT$2.880 (70z/200g)

USDA PRIME RIBEYE
CAP (LIMITED)

ELEERREE (REMME)
NT$3,480 (60z/170g)

USDA PRIME
PORTERHOUSE (For 2)

LETERALE (#A)
NT$4,980 (350z/1000g)

USDA PRIME BONE-IN
RIBEYE (For2)

ERMB—EHERIBEFTMENTS2,180
NT$2,180 in addition for each live lobster.

WAGYU

STEWED AUS WAGYU BEEF CHEEKS
BRI FN A FE A

NT$2,080 (60z/170g)

JAPAN A5 WAGYU FILET
HZAKASFA43EH
NT$3.480 (50z/1409)

SPECIAL SELECTION

SEARED ORGANIC SPRING CHICKEN
ERAMER

NT$1,780 (100z/280g)

USDA TOMAHAWK PORK CHOP
ERIEREEFEHE
NT$1,780 (100z/280g)

21-DAY DRY-AGED DUCK BREAST
21 REzNEA R & R TG i
NT$1,880 (80z/2309)

SPANISH IBERIAN PORK
PYEFREEFIFEBIER LER
NT$2,380 (60z/170g)

NEW ZEALAND LUMINA LAMB RACK
AR E R S it AR HE
NT$2,680 (60z/170g)

FISH IN SEASON
SEiIHA
NT$1,780 (50z/140g)

£ E RS AR (A GRILLED LIVE LOBSTER (LIMITED )
NT$3.180
Side Dish

ROASTED GARLIC

KEFRIK FFiE

MASHED POTATO

SEASONAL VEGETABLE
IR B



M-CHEF Set Menu For Four

EENMARITELESE

| B—ZAmF/ BERRE |

Starter sr—z—

M-CHEF CAESAR SALAD

ERYEDH

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

BELER/MIBARR/MAFHIHFER/

BR/YEE

AUTUMN SEASONAL SALAD
k2= H & i
orange/lettuce/sun-dried
tomatoes/balsamic vinaigrette
EEL/IRER/ATEEMR/

B K] BT

Appetizer s

CHEF'S RECOMMENDED APPETIZER

Soup sfr=E—

FRENCH ONION SOUP

ENFRES

mozzarella cheese/parmesan
cheese/emmental cheese

BERAER/HIBRER /L ESEER

CREAMY LEEK SOUP
iHFRiES
chicken stock/cream/

crispy potatoes/herb oil
=5/ B/ B B2 E / E AR

Mains mAs=

USDA PRIME NEW YORK STRIP

EETERAF (80z/2309)

USDA PRIME BEEF SHORT RIB

EETER 4/ HE (60z/170g)

USDA PRIMERIBEYE

EEHTERR IR (1002/2809)

NEW ZEALAND LUMINA LAMB RACK
P B = AR /N R (s02/1700)

SPANISH IBERIAN PORK

FAIEZF (R EEFIFERIER E & A (602/1709)

21-DAY DRY-AGED DUCK BREAST
21 REz AR & EHRBEIE I (802/2300)

NT$
6.880

6,280

Side Dish &«

ROASTED GARLIC
K FRIK

MASHED POTATO SEASONAL VEGETABLE

FFIE

FHER G

Dessert s

CHEF'S DESSERT
T EHREHR

COFFEE / TEA &1
WnmE / %%






