A H{ER B B R e
Weekend Menu

R HAE
SEEDS Salad Bar

EMERZRIP/ B AR NT$2,080 TR BRI E S 4\ BE 5 2 R NT$2,380
Pan-fried Sasso Chicken / Brandy Sichuan Peppercorn Sauce 50z Oven Roasted Prime Beef Short Ribs / Perigourdine Sauce
SBITREL B BB B NT$2,080 A AT ROE NT$3,180
Pan-fried Halibut / Miso Sweet Pepper Sauce 50z A4 Japanese Wagyu New Yorker
ERAFEE S ANEEERE (1Y NT$1,680 W B B R SRS NT$1,780
French Porcini Tagliatelle / White Truffle Sauce / Onsen Tamago Braised Beyond Meat / Chou Chinois / Crab Roe Truffle Sauce

EE BB B (¥ A H =) Seafood Platter (Share for Two) NT$6,880
RiERER, 2B, EEIVAS, AR, REIR, UBETH
Lobster, Mussels, Crab, Abalone, Sweet Shrimp, Hokkaido Scallop

(552 H BI7BET Book at least 2 days in advance)

1E I =B B R 4 BES 28R Rl BB E THMEE R (M A9 =) NT$9,280
520z Roasted U.S Tomahawk Beef / Madeira Wine Sauce / Roasted Vegetables (Share for Four)
(551 HBI1TEET Book at least 1 day in advance)

KU EHELAE
SEEDS Dessert Bar

RAEMNE sk &
Freshly Brewed Coffee or Tea

£ F 2% Without Main Course NT$1,080

BEEARRXBRENRERE MNRA(FEE

All our vegetables are sourced from local organic farms

EHBEYBEEES AR A & If you have any food allergies, please inform our service team
HIER AFRER KB IEENK, EALIKZKENTS80 We provide free flow of still/sparkling mineral water NT$80/person
BBk RS E B8 B ERNTS500; U8 & & E&ANTS1,000 Corkage Fee: Wines NT$500/bottle; Spirits & Sakes NT$1,000/bottle
LU EE9F 5 hN10%AR 75 2 All prices are subject to a 10% service charge



