
開胃小點

Amuse Bouche

主廚湯品

Chef’s Soup

主廚甜點

Chef’s Signature Dessert

現煮咖啡 或 茶

Freshly Brewed Coffee or Tea

大地晚間 品餉洲際

一泊二食

Seeds Cul inary
Journey Dinner Menu

If you have any food allergies, please inform our service team.
若您對食物過敏請告知服務人員 

自備酒水服務費: 葡萄酒每瓶 NT$500; 烈酒及清酒每瓶 NT$1,000  
Corkage Fee: Wines NT$500/bottle; Spirits & Sakes NT$1,000/bottle 

or

or

French Porcini Tagliatelle/White Truffle Sauce
法國牛肝菌鳥巢麵/白松露醬汁

5oz Oven Roasted Prime Beef Short Ribs/Perigourdine Sauce
爐烤美國特級無骨牛小排 5oz/法式松露鴨肝醬

Pan - fried Ocean Halibut/Miso Sweet Pepper Sauce
鍋煎深海比目魚/小農甜椒味噌醬汁

Peng-hu Squid/Ink Sauce/Confit Ginger
澎湖透抽/墨魚醬汁/油封薑

Konbu Marinated Mushrooms/Apple Vinegar Jelly
Organic Mustard Sprout

和風漬有機菌菇/蘋果醋凍/有機芥苗

沙拉

Salad

前菜

Appetizer

主菜

Main Course




