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The InterContinental Culinary Team salutes the awesome produce from our enriched land,
highlighted by a delectable & authentic cuisine of Italy.

Taiwanese and Italians both share the same passion for terroir and gastronomy; Executive Sous Chef Ken
Yu and his team are rocking the Italian Cuisine game, using the best of organic vegetables and fruits from
our backyard and local farmers, carefully curated best meats from around the island, and bountiful
seafood from Kaohsiung’s port.

Grandma's recipes? Scommetti! (You bet!) they're getting a makeover — whole new flavors and a fresh vibe.

So here's to good food, good times, and the perfect blend of Taiwan and Italy in Seeds’ kitchen!
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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.
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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 5
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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Nine | 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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Wine | Vino

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

NT$380/ $1,800

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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Beverage
NE25Fg
Beer
8BS IEH BIER
Gold Medal Taiwan Beer NT$180/330ml Heineken NT$180/330ml
=B IERIEZE 2R B 19E
Suntory Premium Malts NT$280/5()Oml Peroni Draught Beer NT$250/44()m1
OB MR
Mocktail & Juice
EIKRERY] FHIMERT ()
Italian Fresh Fruit Soda NT$200 Freshly Mixed Juice NT$240
HAREAER

O ) ST ) B2
Coca-Cola / Coke Zero / Sprite

Please ask our service staffs for further information
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Soft Drinks

TBERE

Cocktail
BT MBS T /e
Dry Martini NT$380 Espresso Martini
Seeds BR R

Seeds Signature

NT$380

NT$150

NT$380
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Espresso Single / Double

IngE =k 2%

Coffee or Tea

NT$160 / NT$180
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Café Latte (Iced / Hot) NT$200
#IH%E N

Hot Chocolate NT$220
HEEMLE ( 8B )

Bailey’s Coffee NT$260

(EESHIBS
Earl Grey

Fra M0k B o] DAES I Lk 100 0k 4 22
Decaffeinated Option Available for all Coffees

NT$180

BRI
English Breakfast Tea

NT$180

BEERFIARR
Jasmine Tea

NT$180

Th b

BT =R
Peppermint Tea

NT$180

ENMBECK / ER)

Americano (Iced / Hot) NT$180
£HmEFRE Kk /B

Cappuccino (Iced / Hot) NT$200
ERIE 3T 4%

Expresso Macchiato NT$220
PO B AR KL

Sicilian Lemon Iced Coffee NT$240
RS

Oolong Tea NT$180
BN EEE

Milky Oolong NT$180
EEEREESR

Caramel Apple Rooibos NT$180
FHE

Chamonmile Tea NT$180



AHFE

SEEDS LLunch Menu

Kit B e
Organic Salad Bar $750
TLLZE / ALK / BB EROR < 0
Free Range Chicken / Risotto / Beigang Black Sesame Oil $800
RETHERENR / 55 /11 <0
Pin-pu Black Pork Shank / Chinese Style Medicinal Diet / Tangerine Zest $850
AT SRR (120
Taiwan Ginger Duck Leg Confit $880
BRIES/\ER ) BAEER  EREEE 1 0O
Ossobuco Slow Braised Veal Shank on the Bone / Saffron Risotto / Gremolata $880
HkER O @0
Acqua Pazza $980
FEM EEZm AMBES S

All Main Courses are Served with Chef's Daily Soup and Coffee or Tea
ZIMRERE & oM @ i
Torta Di Nonna $250
RADRER & oM 2 i
Tiramisu Jar $260

FHRER: TENDIE K ERE A$500
Upgrade your lunch and add salad bar and dessert for $500 per person
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SEEDS Dinner Set Menu
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Appetizers

fERFMEDA / MEEARAES 05

Seasonal Fruit Caprese / Fresh Mozarella

FESm Wi
Chef’s Soup of the Day

EAFIEE (3F—) | Choice of Pasta

HZMAEBEER " 0 e &
Bolognese Spaghetti
OR
EANKEERBERWARE 0Oy
Pinot Grigio and Vongole Linguine
OR
FHE / NEX /B MERELTESEE w0
Morels / Baby Spinach / Wild Mushrooms /
Tagliatelle Parmesan Cream Sauce

F 2 (#¥—) | Choice of Main Course

BRI RIGHE / ADBE D o
Yilan Duck Leg Confit / Red Wine Sauce
OR
SEKRZ AR / 6/ ERID / REEETY O 0
Kaohsiung Grouper / Clams / Salmon Roe
Pinot Grigio Cream Sauce

OR

EEIPrimeNIRFHF 1055 / HEBERRE (I0E$500) 05w

100z US Prime Ribeye Steak / Piedicolle Green Olives Sauce (Add $500)

THEL (F—) / MMk
Choice of Dessert / Coffee or Tea
RAKER OR BYYINERE W o0 @

Tiramisu Jar or Torta Di Nonna
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SEEDS Vegetarian Set Menu
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Appetizers
Zhi%E ) BREZE /DR / BT/ REEDKOE @
Burrata / Arugula / Organic Sprouts and Vegetables / Almond / Aged Balsamic

Minestrone
AN (FE—)
Choice of Pasta
YYHKREFFHEE W Do
Purple Sweet Potato Gnocchi with Cream Sauce
OR
EME /NVEE ) BiE/ mIBHRELE / BEH w0
Morels / Baby Spinach / Wild Mushrooms / Parmesan Cream Sauce / Tagliatelle
FE (E)
Choice of Main Course
SREMTREEALF - @
Vegetarian Polpette al Sugo Napolitane

OR
EXEEFTEMF v e
Eggplant Parmigiana

NRAREER / RERIE / ARERRN v O o
Local Farmer Carrot Cake / Vegan Lemon Cheese / Organic Granola
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Appetizers and Salads | Antipasti Freddi

ERFE/ BN / RESHERE 1D 8o

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

$380

BERFMEDH / M EARARES] O (2

Seasonal Fruit Caprese / Fresh Mozarella

$380

SERBREINTFEARER &
Octopus & Potato Salad with Onions and Lemon

$380

IEEEKRE / oRHEHE L / S / BIEE /R / A / REDDKTE (TMRE) oo w @1
Parma Ham / Burrata / Arugula / Organic Sprouts and Vegetables / Almond / Aged Balsamic
(Vegan option available)

$580

R e R

FVEE / BEXEE / EERREI / M EaiI / SR ER / BEHE o %W

Italian Cold Cuts & Cheeses Platter

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

$660

EINREHBE (34AN) 0D 2o W
Antipasti Platter (Share for 3-4 people)

$1,280
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Hot Appetizers | Antipasti Caldi
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Grilled Seasonal Vegetables / Balsamic $320
BER / BEDRE / WWEEHMET 08w Fe
Grilled Octopus / Hummus / Miso Sweet Pepper Sauce $380
BEEMATHAAL w0
Trippa alla Fiorentina $420
ERYEFI PR B EER v @ Bl
Fritto Misto di Mare $800

N=|

12

Soups | Zuppe
RS HBZ
Soup of the Day $220
ARELNRS ©
Organic Minestrone $220
S Fr5E &0

E' 9RFE® $24O

White Bean and Chestnut Cream Soup
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Pastas and Risotto | Paste e Risotti

FEAM K EEBRW 0O

Pinot Grigio and Vongole $400
FHE /KR B/ BIBRELE (THER) w0
Morels / Baby Spinach / Wild Mushrooms / Parmesan Cream Sauce (Vegan option available) $420
HPRAARE 0 o
Bolognese $420
REBENERESE 00w
Mixed Seafood with Taiwanese Pesto $460
VI EmIBE I ERR B e - /i - SR - FAFFENKEER
INfE$1000] 2 E F TR ¢ FTHZFE
Please choose from Spaghetti, Linguine, Tagliatelle, Carnaroli Risotto
Add $100 to choose from Fresh Parpadelle or Handmade Gnocchi
FIETEM "3 (0
Homemade Lasagna $540
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Signature Taiwanese Pastas and Risotto | Pasta e Risotti Taiwanesi

<<<

QR BNERA /s / BEE we
Fermented Tofu / Yunlin Sasso Chicken Thigh / Pickled Mustard Tuber / Tagliatelle $520

SOEICHE / 0 / BRERGRE / S0 10
Donggang Sakura Shrimps / Crab Meat / Soft Shell Crab / Crab Roe Risotto $540

RREHNE ) TH /SR BEE ¥ @0
Spicy Penghu Baby Squid / Scallop / Prawns / Spaghetti $580

mREF

Onsen Soft Egg $80
FAVEEREREE v &
Crispy Fried Soft Shell Crab $160

aruibEELTH O
Grilled Hokkaido Scallop $440

MRIE KR 70
Parma Ham $160
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Main Courses | Piatti Principali
ZRBITHRRAF &

Vegetarian Polpette al Sugo Napolitane $780
FIVBEE TR T woh

Eggplant Parmigiana $780
BREE/ AR/ BAEHER / ZXBEE 01

Ossobuco Slow Braised Veal Shank On The Bone / Saffron Risotto / Gremolata $880
SHEXZAPR /el / SR/ KEEET w00

Kaohsiung Grouper / Clams / Salmon Roe / Pinot Grigio Cream Sauce $860
ERURIRHIEHE / ADBE (17

Yilan Duck Leg Confit / Red Wine Sauce $880
EBPrimeFENFHE53E] (177

US Prime Tenderloin 5oz $1,580
KEIPrimefNRFHF10RT] / BEBRREDN 0

US Prime Ribeye Steak 100z / Piedicolle Green Olives Sauce $2,380
HAARF 4K E55EE] 15

A4 Japanese Wagyu New Yorker oz $2,580
A= RThEH )

Please book 2 days in advance

T B EEBHAR & OBIE / 160 /BB (CAHE) DOCR .

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

VEEEEEE ST 52 BT / BREADEE T / MERF / BETEFF WARE) 1°5
Roasted U.S Beef Tomahawk (520z) / Marsala Wine Sauce / Roasted Vegetables / Potato Gratin (Serves Four)

$6,280
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Desserts | Dolci

BRI ) AEREBRE //\ENBER Do
Tricolore of Vanilla Panna Cotta / Rhubarb Strawberry Compote / Local Farmer Basil Jelly $220

ZMMRIERE & 00 @
Torta Di Nonna Custard» and Pine Nuts Cake $250

RRHErIEST (0%
Torta Pistocchi » Dark Chocolate Ganache $250

RACKER v oM@ @
Tiramisu Jar $260

FRNBERIKER v oo (1 22
Semi-Freddo di Torrone» Airy Frozen Nougat $260

KREE @

Taiwanese Seasonal Fruit Platter

$380
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