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All our vegetables are sourced from local organic farms

ERECETANERBRNESK - BEREBY AR SHIRHEAER
B KRS E: BEAEH NT$500; ZUB AHBESH NT$1,000
P EERISESIM 10%REE

Dishes are marked to distinguish allergies and special dietary requirements.

Please notify our service team should you require any assistance
We provide a free flow of still / sparkling water at NT$65/ person
Corkage Fee: Wines NT$500/bottle; Spirits & Sakes NT$1,000/bottle

All prices are in NT dollars and are subject to a 10% service charge
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Save the Planet, Drink More Water.

AHBINAEARKEEENHERR ARTUERMAN—HEERARMIOAM ZE - FFIRKE
W AKENTS65 - WS —E D IBRAMNRUSHINRIZNESHES - BBSEREGE,
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We are committed to providing our guests with the highest quality dining experience possible while
also doing our part to contribute to the global community. NT$65 water fee per person is applied
when you enjoy sparkling or still water with your meal. Partial profit is donated to a charity dedicated
to saving the planet. By supporting this initiative, you can enjoy your meal knowing that you are
helping to make a positive impact on the environment and supporting a worthwhile cause.

We thank for your understanding and for joining us in our efforts to create a better world.
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Wine | Vino

MOULIN DE GASSAC, Pays d’Herault Guilhem Rosé, IGP, France
Grenache, Cinsault, Carignan

NT$330 / $1,500

MOULIN DE GASSAC, Pays d’Oc Viognier, IGP, France
Viognier

NT$350 / $1,600

MOULIN DE GASSAC, Pays d’Herault Guilhem Blanc, IGP, France
Clairette, Grenache, Sauvignon Blanc

NT$380 / $1,800

LES VINS DE VIENNE, Les Laurelles, Cotes de Rhone Blanc, France
Grenache Blanc, Marsanne

NT$400 / $1,900

MAS DEL PERIE, Les Agudes, VDF, France
Chenin Blanc

NT$450 / $2,100

KRIS, Delle Venezie Pinot Grigio, Veneto, DOC, Italy
Pinot Grigio

NT$330 / $1,500

MENDEL, Lunta, Torrontes, Argentina
Torrontes

NT$380 / $1,800

TERRAZAS DE LOS ANDES, Reserva Chardonnay, Argentina
Chardonnay

NT$450 / $2,100
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Wine | Vino

DOMAINE D’OUREA, Tire Bouchon Rouge, VDF, France
Syrah, Grenache, Carignan NT$350 / $1,600

MOULIN DE GASSAC, Pays D’Oc, Pinot Noir, IGP, France
Pinot Noir NT$350 / $1,600

MOULIN DE GASSAC, Pont de Gassac, Rouge, Languedoc, France
Cabernet Sauvignon, Merlot, Syrah NT$380 / $1,800

CAMPAGNOLA, Barocco Primitivo, Puglia, Italy
Primitivo NT$400 / $1,900

QUERCIABELLA, Mongrana, Maremma, DOC, Tuscany, Italy
Sangiovese, Carbernet Sauvignon, Merlot NT$420 / $2,000

KWV, Laborie Shiraz, Western Cape, South Africa
Shiraz NT$370 / $1,700

AMELIA PARK, Trellis Cabernet - Merlot, Australia
Cabernet Sauvignon, Merlot NT$400 / $1,900

TERRAZAS DE LOS ANDES, Reserva Malbec, Argentina
Malbec NT$450 / $2,100
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Beverage

e
Beer

BE T hEE

Gold Medal Taiwan Beer NT$180/330ml
=BNEREE

Suntory Premium Malts NT$280,/500ml

FIVKREY]

Italian Fresh Fruit Soda

TOas ) SREL ) B2
Coca-Cola / Coke Zero / Sprite

BER

Heineken NT$180/330ml
o 28 FE A 18 F

Peroni Draught Beer NT$250/440ml

BB M AR

Mocktail & Juice

NT$200

FEHERT ()
Freshly Mixed Juice NT$240

HaaiRBAE

Please ask our service staffs for further information
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Dry Martini NT$380
Seeds B 5

Seeds Signature NT$380

Soft Drinks
NT$150
L= pi i
Cocktail
MBS T E
Expresso Martini NT$380
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Espresso Single / Double

INEE 2k ==

Coffee or Tea

NT$160 / NT$180

=28 (0K /B

ECMEE K / B

Café Latte (Iced / Hot) NT$200
#:I558 1

Hot Chocolate NT$220
BREsmE ( =85 )

Bailey’s Coffee NT$260

BEA%
Earl Grey

Ff 75 N D5E 5 o] A{EC 10 5 CR1 0 G 5 2
Decaffeinated Option Available for all Coffees

NT$180

SR EAL S
English Breakfast Tea

NT$180

Jasmine Tea

NT$180
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B R
Peppermint Tea

NT$180

Americano (Iced / Hot) NT$180
£hETHE (K /B

Cappuccino (Iced / Hot) NT$200
RIS A

Expresso Macchiato NT$220
778 B A AR K Ik

Sicilian Lemon Iced Coffee NT$240
EERE

Oolong Tea NT$180
RENEESE

Milky Oolong NT$180
Caramel Apple Rooibos NT$180
FEH

Chamonmile Tea NT$180
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SEEDS Lunch Menu
A AN
Organic Salad Bar $750
PLLZE / JAFPK / AEERRA < 7
Free Range Chicken / Risotto / Beigang Black Sesame Oil $800
FRTEREERE / ZERE /H1F 40 W
Pin-pu Black Pork Shank / Chinese Style Medicinal Diet / Tangerine Zest $850
AT EREHE 0%
Taiwan Ginger Duck Leg Confit $880
BEEB/NER / BLLICHER / BRAEEE
Ossobuco Slow Braised Veal Shank on the Bone / Saffron Risotto / Gremolata $880
HKEBE 2CH 0
Acqua Pazza $980

BN ER S m KRB
All Main Courses are Served with Chef's Daily Soup and Coffee or Tea

TIPIER W >0 w0y
Torta Di Nonna $250
RADKER & o) 2 0
Tiramisu Jar $260

FHREE: B NP AINE K EHEE= A$500

Upgrade your lunch and add salad bar and dessert for $500 per person
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SEEDS Vegetarian Set Menu

AAEHDHIE
Organic Salad Bar

BETHEEFTAHEE  RLOEHBE  RREAZIARE - KHAE
Seasonal organic vegetables, sprouts, delicious meats, crispy toppings, dressings and vinaigrettes,
unlimited possibilities!

ERHEES ©
Minestrone

BANE (#F—)

Choice of Pasta
PHREFFRIZE o (1 (o
Purple Sweet Potato Gnocchi with Cream Sauce
OR

FHE //NEX ) BiE ) mERELE/ BEBE w1y
Morels / Baby Spinach / Wild Mushrooms / Parmesan Cream Sauce / Tagliatelle

FE (E)
Choice of Main Course
ERBEITRBREAF »@
Vegetarian Polpette al Sugo Napolitane
OR
BABETFEHT w10 0
Eggplant Parmigiana

INRAESER ) REFIR / ARERER w10

Local Farmer Carrot Cake / Vegan Lemon Cheese / Organic Granola
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SEEDS Dinner Set Menu

At AHGDHIE
Organic Salad Bar
BETHEEFTAHEE  ROCEHER  BREASHER - DRSS
Seasonal organic vegetables, sprouts, delicious meats, crispy toppings, dressings and vinaigrettes,
unlimited possibilities!

EEEm v
Chef’s Soup of the Day

BANNEE (#—)

Choice of Pasta

BHERMAZEE 0w %

Bolognese Spaghetti
OR
BANK L #EBER WA RE (1O oy
Pinot Grigio and Vongole Linguine
OR
FHE /NES / BiE  MIERELERELS W 1)
Morels / Baby Spinach / Wild Mushrooms / Tagliatelle / Parmesan Cream Sauce

FE (E)
Choice of Main Course
EREDATTEISEE / ADEE 10
Yilan Duck Leg Confit / Red Wine Sauce
OR
SEXLATA /AW SR ) KEEET w oo

Kaohsiung Grouper / Clams / Salmon Roe / Pinot Grigio Cream Sauce

OR

EMZEEIVERSG 10858 / SEIBRAE (MNE$200) 55«

100z Yunlin Holstein Sirloin / Piedicolle Green Olives Sauce (Add $200)

EHE ()
Choice of Dessert
IRAIKER OR EYNRIERE v (0 T &

Tiramisu Jar or Torta Di Nonna

UIEZSES

Coffee or Tea
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Appetizers and Salads | Antipasti Freddi

ERFE/NEN / FESFHERE 10 i

Lonza Tonnata - Sous Vide Pork Loin / Piedmonte Tuna Cream Sauce

$380

BRFMEDA / MEEAIRES (0 (2

Seasonal Fruit Caprese / Fresh Mozarella

$380

ERBREBOAFEERE &
Octopus & Potato Salad with Onions and Lemon

$380

IRISKER / FHEEE L / ZME / B¥SFE / /B / &1C / BEEKOEE (AMER) 75 o @
Parma Ham / Burrata / Arugula / Organic Sprouts and Vegetables / Almond / Aged Balsamic
(Vegan option available)

$580

KRS AL

RV / MEXER / BIEHTREFL / Mo Beaii / ST hEEA / BESE o W2 (1

Italian Cold Cuts & Cheeses Platter

Salami / Prosciutto di Parma / Smoked Scamorza / Pecorino Pepato / Gorgonzola La Cameri Dolce / Tallegio

$660

ﬁ_tn/—réﬁﬂ:ﬁaaﬂg (84A) j D & r_:kf#i
Antipasti Platter (Share for 3. 4 people)

$1,280



l-l-

e

N2 -+
/

NN E |J A
Hot Appetizers | Antipasti Caldi
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EREGR / EATNEEE @

Grilled Seasonal Vegetables / Balsamic $320
KBS BETE / REHRET ©00% 60
Grilled Octopus / Hummus / Miso Sweet Pepper Sauce $380
BEMETEGRM w20
Trippa alla Fiorentina $420
ERYEARPR B aERR w B
Fritto Misto di Mare $800

JE

22

Soups | Zuppe

FESHAE v
Soup of the Day $220
Organic Minestrone $220
HEETES ) $240

White Bean and Chestnut Cream Soup
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Pinot Grigio and Vongole

AL B 5 X ) 2 & B Bl

Pastas and Risotto | Paste e Risotti

$400

e

FHE //INER / BiEE /

MIBRELTE (AIMER) @ (0w

Morels / Baby Spinach / Wild Mushrooms / Parmesan Cream Sauce (Vegan option available)

$420

REMAE (1 23

Bolognese

$420

-\-| f— ++E;|9 e
LaBENEESE
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Mixed Seafood with Taiwanese Pesto

FETFEE 5

Homemade Lasagna

Pl EmlR SO EERER BEM - AR - SELE - FAFNREFKEER
NNE$1000/EE F T &4 s FTHZE
Please choose from Spaghetti, Linguine, Tagliatelle, Carnaroli Risotto
Add $100 to choose from Fresh Parpadelle or Handmade Gnocchi

$460

$540
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Signature Taiwanese Pastas and Risotto | Pasta e Risotti Taiwanesi

SRH EMERHE /X SRA v

Fermented Tofu / Yunlin Sasso Chicken Thigh / Pickled Mustard Tuber / Tagliatelle $520
SUBIBIEIE /B / BREEGRE / S0ER 0 0%

Donggang Sakura Shrimps / Crab Meat / Soft Shell Crab / Crab Roe Risotto $540
BIENE ) TH /S BEE ¥wown

Spicy Penghu Baby Squid / Scallop / Prawns / Spaghetti $580
mREF (o

Onsen Soft Egg $80
BRERE w ©

Crispy Fried Soft Shell Crab $160
srUbEEALTR ©

Grilled Hokkaido Scallop $440
THISKEE 2ol

Parma Ham $160
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Main Courses | Piatti Principali

EREITRREALSF &

Vegetarian Polpette al Sugo Napolitane $780
EXBETFEHT vl

Eggplant Parmigiana $780
EBREB/NFR / B / EXEEE 11

Ossobuco Slow Braised Veal Shank On The Bone / Saffron Risotto / Gremolata $880
SHEXKLZ AR /IR / R0/ KEEEST WO

Kaohsiung Grouper / Clams / Salmon Roe / Pinot Grigio Cream Sauce $860
BEEMEEISIR / ADEE 1%

Yilan Duck Leg Confit / Red Wine Sauce $880
EMEHEIVERY 10885] / AHBRAE 171D

Yunlin Holstein Sirloin 100z / Piedicolle Green Olives Sauce $1,680
HARA4MF AL ZsRT 15

A4 Japanese Wagyu New Yorker 50z $2,580
F2HAITER]

Please book 2 days in advance

TREEEEDIAR & TB0E / 1AW / B8R (CAH=) 0% -

Grilled Seafood Platter and the Ultimate Sea Urchin & Clam Congee (Serves Two)

WEE BB A 52 RE) / BEADEET / EERE / BETEEE WASZ) 09

Roasted U.S Beef Tomahawk (520z) / Marsala Wine Sauce / Roasted Vegetables / Potato Gratin (Serves Four)

$6,280
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Desserts | Dolci

BRI / KeRESRE /N\ENBER 00
Tricolore of Vanilla Panna Cotta / Rhubarb Strawberry Compote / Local Farmer Basil Jelly $220

EMPIER W o180y
Torta Di Nonna Custard» and Pine Nuts Cake $250

RERFEE i
Torta Pistocchi » Dark Chocolate Ganache $250

RACKE: W OMeE 0y
Tiramisu Jar $960

FENBERFRUKKE ¢ o 2
Semi-Freddo di Torrone» Airy Frozen Nougat $260

KRB @

Taiwanese Seasonal Fruit Platter $380



