


SALAD i NT$

M-CHEF CAESAR SALAD 280
SR EDH

romaine lettuce/prosciutto di parma/

parmesan cheese/nuts/caesar dressing

FBELER/MIBARE/MBRER/BR/YIEE

AUTUMN SEASONAL SALAD 350
FE L

orange/lettuce/sun-dried tomatoes/
balsamic vinaigrette

EEL/DNRER/EEEMR/ B KA HET

LEMON SHRIMP CRISPY SALAD 380
S 1 A e A L

yuzu flesh/tomato aspic/lemon vinaigrette
EMRA/EME SR/ ERBET

SEASONAL OYSTERS (two oysters) 680
EERTEEMAE

caviar/salmon roe/cocktail sauce

BFE/ S/ HREEEHE

APPETIZER BB ZE

CRISPY FRIED FISH WITH 480
SOUTHEAST ASIAN FLAVORS

mFERERE R B A

cucumber salad/sesame/coconut milk/

peanut sauce/satay sauce

BEIGH R/ Z R/ #h /e 8 D E %

CHAR-GRILLED MEXICAN-STYLE CHICKEN THIGH 480
FR #2270 F J2 WK 2R 7Y

boneless free range chicken thigh/

turmeric herb rice/lemon

T HBRPY/ BEEEK/EER

SEARED HOKKAIDO SCALLOP 520
FrdLEETR

rice crisps/curried parsnip purée/
pomegranate red wine sauce

KA R/ UNRERS R AR e / BABALE &

SEARED ABALONE 560
AR A A

seasonal mushrooms/salmon roe/
porcini foam/french absinthe

EFEE/ SR/ FRERE/ EXELE

AEBERZENEFABFR -
ERMB—EHERBETMENTS2.180 -

M-CHEF serve only aged beef. NT$2,180 in addition for each live lobster.




SOUP & NTS

FRENCH ONION SOUP 280
R

mozzarella cheese/parmesan cheese/
emmental cheese

BEWRAER/IMIBRER /L SEER

CREAMY LEEK SOUP 280
chicken stock/cream/crispy potatoes/herb oil
S5/ SN/ B S E / FRH

TOM YUM SOUP 280
RABBEES

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

BB /BN B/ BR R E

SIDE DISH EZZ

MASHED POTATO 200
FFik

FRENCH FRIES (with truffle NT$20) 200
BRVEZ 1% (FHRIR R ZHANNTS20)

GRILLED ASPARAGUS 220
R ]

SEASONAL VEGETABLE 220
FEIRFER

DESSERTS EH5:

MASCARPONE LIME SABLES 280
BEREBRELH

EARL GREY CREME BROLEE 280
RIBEEESIERE

HAZELNUT CHOCOLATE MOUSSE 280
BRI R

SEASONAL FRUIT 280
FHEIKR

MREHEFRORRFR - RUBHBRMATE - FHENRMBRBEAS -
UEFRBBBRHEE  FRMI0%MBEE -

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.




SPECIAL SELECTION #52E%

NT$

SEARED ORGANIC SPRING CHICKEN
BREATH

USDA TOMAHAWK PORK CHOP
SEITER B A A

FISH IN SEASON
ZHif A

21-DAY DRY-AGED DUCK BREAST
21 REz AL & SR RG i

SPANISH IBERIAN PORK
AN RLEFIFERNER LA

NEW ZEALAND LUMINA LAMB RACK
M S AR FHE

GRILLED LIVE LOBSTER (LIMITED)
HE L BEERRER (PR EMHLE)

BEEF 4By

(100z/280g) 880

(100z/280g) 880

(50z/140g) 1,280

(80z/230g) 1,280

(60z/170g) 1,680

(60z/170g) 1,880

2,380

U.S. BEEF
USDA PRIME RIB FILET
% B TRAR BAAR L

USDA PRIME BEEF SHORT RIB
KSEITERR A4/

USDA PRIME NEW YORK STRIP
XEITEMR A

USDA PRIME RIBEYE
X Bl TR#R BAAR

AEBERZENEFABFR -
ERMB—EHERBETMENTS2.180 -

(70z/200g) 1,080

(60z/170g) 1,480

(100z/280g) 1,780

(100z/280g) 1,880

M-CHEF serve only aged beef. NT$2,180 in addition for each live lobster.




BEEF 4Py NT$

U.S. BEEF
USDA PRIME FILET (702/2009) 1,980
XEITERIES

USDA PRIME RIBEYE CAP (LIMITED) (602/170g) 2,680
EETRR AR Z R (REMRE)

USDA PRIME PORTERHOUSE (For?2) (350z/1000g) 3,980
ERERALRE (ZA)

USDA PRIME BONE-IN RIBEYE (For2) (3002/840g) 4,580
EEEHR TR (EA)

WAGYU
STEWED AUS WAGYU BEEF CHEEKS (602/170g) 1,380
BRI A4 RE A

JAPAN A5 WAGYU FILET (S0z/140g) 2,980
HAASFILIES

SAUCES #3
Choice of steak sauce EBEE 4T BEREE—NET

RED WINE JUS
ALEET

MOREL MUSHROOM CREAM
3 RLEE i &

MREHEFRORRFTR - KVBHEBRMATE - FHEHNRMBRHEAS
UEFRABERHEE  FRMI0%RBEE -

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.







