M-CHEF STEAK & TEPPANYAKI

ERFHEEARS

M-CHEF

Dinner Set Menu
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M-CHEF STEAK & TEPPANYAKI

ERFHEEARE

MEGEAHENARER - RYBHBKRMARIE » FEMBEMORBHEAES -
U ERMBBEEEHE®R  E5MI0%RHEE -
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 TEPPANYAKI
DINNER DUAL MAIN MEAL SET MENU

ELEHRNERBEHESE

Choice of Starter
A% (mE—)

Lemon Shrimp Crispy Salad
BRI B L
yuzu flesh/tomato aspic/

lemon vinaigrette
SRR/ ESSR/EFHET

M-CHEF Caesar Salad
ERYEDH
romaine lettuce/prosciutto di

parma/parmesan cheese/nuts/
caesar dressing

BEEAR/ AT KRR/
TRIHFRIE R/ BR/lEE

Autumn Seasonal Salad
MEREDH
orange/lettuce/sun-dried
tomatoes/balsamic vinaigrette
BEL/PNRER/BREM/BiY KA HE T

Seasonal Oysters
EERTER

caviar/salmon roe/cocktail sauce
ATFE/ERI/ HEESHE

Additional for one NT$180, for two NT$300
—FEAN{E NT$180 ; R FE/N{E NT$300

Chef’s Special Soup
FRMEREM

Live Lobster with Miso Sauce
B EEIRE B bkE 5

Steamed Fresh Abalone with Sea Salt
Ein fEEE RS

Dual main meal (Choice of one)
SHEE(ZE—)

#ERE

Japan wagyu A5 ribeye (60g)
and USDA prime ribeye cap (40g)
BAASFAGFER / =B TER EE

mE

NT$
4,880

3,880

New Zealand lumina lamb chop (100g)

and Spanish Iberian pork (60g)

BT S AN E N R HE/ F U SFRLE RIFEBIAR EE A

Fried Rice with Chef Special Bacon
F RS HIZIR147 BE X ER

Taro and Red Bean Dorayaki / Seasonal Fruit
FEALS SHRE / FEHKR

Coffee or Tea

=



M-CHEF
TEPPANYAKI DINNER SET MENU

EXRHREREER

Choice of Starter
A% (mE—)

Lemon Shrimp Crispy Salad
et W 4 A S ) L
yuzu flesh/tomato aspic/

lemon vinaigrette
EMRA/EFS SR/ BRBET

M-CHEF Caesar Salad
SERYEDHL

romaine lettuce/prosciutto di
parma/parmesan cheese/nuts/
caesar dressing
EEEZ/ RIS KER/
THIGFRE R/ BR/YEE

Autumn Seasonal Salad
MERRED R

orange/lettuce/sun-dried
tomatoes/balsamic vinaigrette

BEL//NRER/EREN /B KA MET

Seasonal Oysters
EERTEIR

caviar/salmon roe/cocktail sauce
AFE/ &R/ HEREGHE

Additional for one NT$180, for two NT$300
—FENN{E NT$180 ; R n{E NT$300

Chef’s Special Soup
FEHRE

Live Lobster with Miso Sauce
B iEERE A LRE &

Steamed Fresh Abalone with Sea Salt
HimAgEERS

Choice of Main Course

ER (EE-)

NT$
Japan Wagyu A5 Ribeye (100g) 4,680
B A5 Fn4BER
USDA Prime Ribeye Cap (Limited) (100g) 4,380
ZEEHRERE (REMEE)
USDA Prime Filet (120g) 3.780
EEERIFED
USDA Prime Rib Filet (120g) 3,380
ERTER RO
King Crab Leg (280g) 4.380
BEIG AR
New Zealand Lumina Lamb Chop (200g) 3,680
TS AN EEHE
Spanish lberian Pork (120g) 2,980
FEPEFREEFIFERIAR L E A
Free Ranged Boneless Chicken Thigh (350g) 2,780
WMEET ZHARE

Fried Rice with Chef Special Bacon
F RS SIEIR147 BE XD ER

Taro and Red Bean Dorayaki / Seasonal Fruit
FEA S HRE / FEHKR

Coffee or Tea
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A LA CARTE

[=1=1 [ |
BEMIE
Salads and Soup
== &Y =
B Em -

Chef's Special Soup 280
TEIERGIS
M-CHEF Caesar Salad 280
ERYEDH
Autumn Seasonal Salad 350
MEREWH
Lemon Shrimp Crispy Salad 380
ik W A A B R ) L
Seasonal Oysters (two oysters) 680
EERSEE (WE)

Seasonal Seafood
Seared Hokkaido Scallop 400
BERLEBERTFR
Fresh Catch of the Day 450
fREVSEIS A
Penghu Prawn 500
B & 5 AR R
Steamed Fresh Abalone with Sea Salt 800
SR AFEARS
Live Lobster with Miso Sauce 1,680
BERRIRL BRI E
King Crab Leg (280g) 1,980
BEIG AR

Main Course
FEER

Free Ranged Boneless Chicken Thigh (350g) 650
WEET ZHARE
Spanish lberian Pork (120g) 800
FEVEF(REEFIFERIAR L E A
USDA Prime Rib Filet (120g) 980
ERHIER RO
New Zealand Lumina Lamb Chop (200g) 1,280
MTR S ANE/ N EEHE
USDA Prime Filet (120g) 1,280
EETERIES
USDA Prime Ribeye Cap (Limited) (100g) 1,880
EETEREZE (REME)
Japan Wagyu A5 Ribeye (100g) 1,980
H 7K A5 #04-BhER

Additional Delights

BE M

Parmesan Cheese Chips (10pcs) 250
#REFA R0k
Seasonal Vegetable 300
BRFRERR
Fried Rice with Chef Special Bacon (300g) 350

EEMFRIEIR147 BE KD ER






