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Our talented chef team has selected organic, high-quality local ingredients.
From farm to table - What’s on offer is a selection of popular Taiwanese cuisine and
exquisite western culinary favourites.

All vegetables are from local organic farms

HITHBYBBEENRBAE
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BiREKREE: BEAEHA NT$500; ZUE K& BEFMANTS1,000

If you have any food allergy, please inform our service team.

All prices are subjected to 10% service charge

Corkage Fee: Wines NT$500 /bottle; Spirits & Sakes NT$1,000 /bottle
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Crustacean Shell  Fish Beef Pork Egg  Mik Soya Nuts Peanuts Sesame Gluten wveget vegetar Vegan Vegetarian



KihoF &

Seeds Lunch Menu

g bane
Organic Salad Bar
BETHEESTAHEE  EREHE - BREASHGRRE - IO EET

Seasonal organic vegetables, sprouts, delicious meats,
crispy toppings, dressings and vinaigrettes, unlimited possibilities!
$650

BanEe (1) 5w
“THE” Taiwanese Risotto
WS sEnYERL 8  LRRA/NEE
Best produce from Southern Taiwan all on your plate, served with a little surprise
5 P E H SR [ R PR 2 / s S R
Tainan Milkfish Risotto / Pingtung Star Jelly / Hualien Chili Pickle
$780
FRRENETE DO
Chef’s favorite staff meal
KENZEBIVRLFE R » TR BT =
Chef Ken'’s Secret Recipe Revealed and Upgraded!
FRAURNT 1 SR [ FRAHE
Ping-tung Short Necked Clam / Abalone / Spaghetti
$ 780

/’%_‘Dl:l @
Chef’s Soup of the Day

EFHMEREHEERSE - D0 AR - Z I BRI
Slowly cooked with the most luscious vegetables of the season

DAE F B0 BT 55 dm R MRS
All Main Courses are Served with Chef's Daily Soup and Coffee or Tea



KithF &

Seeds Lunch Menu

ZEMENREE ) ()%
Old Master’s Secret
F BT B AR AN 2 AL BUNZ B R » RPN —8
Old recipe passed from our sous chef’s old master
FESEE BRSO AU [ R S
Smoky Bell Pepper Orzo / Beef Tongue / Ravigote Sauce
$780
HEUEEMEPRIREE 2. ()
Confit Yilan Duck Leg
BEEREICES  HHEEIHTE %
Back on the Menu Due to demand from our regular guests
FERETR RS
Creamy Potato Mash / Port Wine Jus
$780

Acqua Pazza
FEEES Hifai i 5k e L - SRR E H i IOl
Cooked with best catch of day from the fish market
INT [ i | BRURRE
Short Necked Clam / Olives / Seasonal Vegetables / Pan Fried Potatoes
$ 880
*pgs [
Chef’s Soup of the Day

& HE RIS - I ARSI - BRI EERAYZER
Slowly cooked with the most luscious vegetables of the season

PAE F B0 BT 5 im R MRS
All Main Courses are Served with Chef's Daily Soup and Coffee or Tea
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Seeds Lunch Menu
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Dessert

HRIKRER W0 O
Spring Fruit Trifle
FREEERR | smar SR | ALESERE | AR
Pingtung Lemon / Golden Kiwi Compote / Cheese Cake / Grape Jelly
$200

KNSR 4 @ > 2 Q
Chocolate Cake for the Grown Up

PEPE AR [ e &S [ Al Al DB EARE [ EER LR
Sicily Hazelnut Praline / Chocolate Financier / Cocoa Hokkaido Cream /
Islay Whisky
$200

KRETER & Qo> dw ¢

Mille feuille

BEYH [ B | Bl
Vanilla Cream / Fresh Taitung Custard Apple / Rum Macerated Raisin

$200

MIBE 2 &

Coffee or Tea

5 BRRANE
Coffee

BHEMNE B | & il
Espresso Single / Double Americano (Iced / Hot)

=8 (k / #y (0

+r2rEE (k /8y T
Café Latte (Iced / Hot)

Cappuccino (Iced / Hot)

{ECRAN Ik EX] 332 18 & R 17 T 8 WAk
Decaffeinated Option Available for all
Coffees

*%Jg/ ~AR

Selection of Tea

(EESEARES EEE

Earl Grey Oolong Tea
SRR BRI
Breakfast Tea

Peppermint Tea

Jasmine Tea Chamomile Tea

AREZ: TEMPREBERME(ZE—) BAS$500

Upgrade lunch with salad bar and one of the three desserts for 500 per person



Kt ESE
Seeds Dinner Set Menu
$2,380

FH B /NS

Amuse-Bouche

SBIETE / EIERY / A TS DR (1) 4

Penghu Tiger Shrimp / Smoked Sour Cream / Caviar
mETa / nEEnE/ mene OO0
Hokkaido Scallop / Truffle Mayonnaise / Apple Vinegar Jelly

HEREH/ 28T/ WHE 7
Yilan Squid / Squid Ink Sauce / Confit Ginger

TS
Chef’s Soup

EMERUMA / BREHIEET i
Yunlin Sasso Chicken / Brandy Sichuan Peppercorn Sauce
OR
SEUEELL B A / /ARG g (T
Pan-fried Ocean Halibut / Miso Sweet Pepper Sauce
OR
Y LB R B 4 /IBE Doz / SR RIMERBETE (1)

50z Oven Roasted Prime Beef Short Ribs / Périgourdine Sauce

EHERRERCERE (DY
Snow Macadamia Bavarois

RAEMIBE 2 &
Freshly Brewed Coffee or Tea

EEZEER
3 Glasses Wine Pairing
$900

2020 VDF Tire Bouchon Rosé — Domaine D’Ourea, France

2019 KRIS, Delle Venezie DOC, Veneto, Pinot Grigio, Italy

2021 Mendel Lunta Torrontes, Argentina

OR

2020 Mas del Perie Les Agudes, Chenin Blanc, France

OR

2019 KWV Laborie, Shiraz Western Cape, South Africa
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Vegetarian Set Menu

$1,800

BB /N
Amuse-Bouche

MEEEMER  BRERE  are &YW
Konbu Marinated Mushrooms / Apple Vinegar Jelly /
Organic Mustard Sprout

ERETERSE | B TR | R mes (7 %
Spice Baked Cauliflower / Eggplant Purée / Caper Dressing
s | FEEhH
Tomato Soup / Basil Oil
EWFE | HFOELE  E2REE £

Braised Beyond Meat / Mixed mushrooms /
Carrot Truffle Sauce

OR
FEEFEaEE/ anEEt/ ass O O0YW

French Porcini Tagliatelle / White Truffle Sauce /
Japanese Soft Egg

KRR | BIESE =)
Fruit Parfait / Lemon Mint Sauce

R 3k 3R
Freshly Brewed Coffee or Tea



Dh & BT
Salad & Appetizer

HAFKERRE [ NEEHEN / BaTni ()

Mozzarella / Heirloom Tomatoes / Raspberry Dressing $320

RESHEAM / AFUEE / RABZHE (THER) S

Pingtung Green Papaya / Pear Tartare / Thai Dressing (Vegan Option Available) $320
MEEERETE / BREE / Aurmd W
Konbu Marinated Mushrooms / Apple Vinegar Jelly / Organic Mustard Sprout $320
LEETE / nEEmY / ERns OO0
Hokkaido Scallops / Truffle Mayonnaise / Apple Vinegar Jelly $580
BERNETE R / BN TR / B hEs @
Spice Baked Cauliflower / Eggplant Puree / Caper Dressing $380
HEsh / Bast onne 0
Yilan Squid / Squid Ink Sauce / Confit Ginger $580
<8 O
27 AR
Soup
FESm
Chef’'s Soup $160
roEns @
Tomato Soup with Basil $160
smmEnms OR 0

Seafood Lobster Bisque (Tiger Prawns, Squid, Clams, Abalone, Scallops) $980




Main Course

B & Vegetarian

YRR JE Bfe R AEABB S B o

Herb—crusted Cauliflower Steak / Seasonal Vegetables $680

FMTE/ HEBEENE / BEENEEY

Braised Beyond Meat / Puli Blaze Mushroom / Carrot Truffle Sauce $780

EEAFEEEE/ QiLEE / BRE QDY

French Porcini Tagliatelle / White Truffle Sauce / Japanese Soft Egg $680
7B Seafood

SBRURELL R/ BRI o () ¥

Pan—fried Ocean Halibut / Miso Sweet Pepper Sauce $1,080

BERIAMARKEXEEE, BR

Grouper en Papillote with Herbs, Vegetables and Lemon $980

EEGEEE (EASE) O

Brandy Flambéed Seafood Platter for Two $4,880

T2HAITEE]
Please book 2 days in advance
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Main Course

A4E Meat

EikrER2EA )
Yunlin Sasso Chicken / Brandy Sichuan Peppercorn Sauce $1,080

B ERSRES S/ oz / SEMERITET 5T

50z Oven Roasted Prime Short Ribs / Périgourdine Sauce $1,380
AAAAE 0% 50z (1) 53

50z A4 Japanese Wagyu New Yorker $2,180
IEIEERBE4HE 5207 (B ERDEE HHYERER T (TADE) * (153

Roasted U.S Beef Tomahawk (52 oz) for Four / Madeira Sauce / Roasted Vegetable * $5,280

= 1BEITEET
Please book 1 day in advance

*InEARAT (4032)
Add Duck Liver (40g) +$400 / pc
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Dessert

AR RRESCER R AET (e ¢ )

Tiramisu / Almond Biscuit / Amaretto Chocolate Sauce $320
pRRExmE O ¥

Florida Key Lime Tart $220
sEatEas O 0

Lemongrass Créme Briilée $260
s2smrrshme @

Wild Berries and Chia Seed Chocolate Parfait $240
=mien @

Seasonal Fruit Platter $200

2]
After Dinner

Drink

B fEsF VSOP T E Bt
Hennessy VSOP Cognac

NT$500 / 45ml

MIES T e

Espresso Martini NT$380
F RIS EE

Kahlua NT$250 / 45ml

BRHNE 0
Baileys

NT$250 / 45ml




RNME B AR

Coffee or Tea

15 ELNYE Coffee

IEHEMEE B / En 3= MRk

Espresso Single / Double NT$160 / NT$180 Americano (lced / Hot) NT$180
=8 Ok / #) ) £HFHE Ok /2 )

Café Latte (Iced / Hot) NT$200 Cappuccino (Iced / Hot) NT$200
IG5 ) {ECRAN Tk (X B2 T8 3 AR X AT B Mk

Hot Chocolate Milk NT$220 Decaffeinated Option Available for all Coffees

¥512= 45 5 Selection of Tea

BEIIR 258

Earl Grey NT$180 Oolong Tea NT$180
O ERT AR RN EEE

Breakfast Tea NT$180 Milk Oolong NT$180
BEERATRRA EREERHESR

Jasmine Tea NT$180 Caramel Apple Rooibos Tea NT$180
SEARIR FH®

Peppermint Tea NT$180 Chamomile Tea NT$180




BEGEB
Wine Selection

=75 White

VDF Tire Bouchon Rosé, D’Ourea

R Glass / ¥ Bottle
NT$330 / $1,500

IGP Pays d’Oc Viognier, Moulin de Gassac
Viognier

NT$350 / $1,600

VDF Mas del Perie Les Agudes, France
Chenin Blanc

NT$480 / $2,200

VDF Je t'Aime mais j’ai soif, France
Melon de Bourgogne, Grenache, Roussanne, Marsanne, Colombard, Macabeo

NT$450 / $2,000

Les Vins De Vienne, Les Cranilles, Cotes de Rhdéne, France
Grenache Blanc, Marsanne

NT$400 / $1,800

KRIS, Delle Venezie DOC, Veneto, Italy
Pinot Grigio

NT$330/ $1,500

Amelia Park Trellis, Australia
Sauvignon Blanc, Sémillon

NT$400 / $1,800

Mendel Lunta Torrontes, Argentina
Torrontes

NT$400 / $1,800




BEFE B
Wine Selection
#18 Red

VDF Tire Bouchon Red, D'Ourea, France FF Glass / jifi Bottle
Syrah, Grenache, Carignan NT$350 / $1,600

PONT DE GASSAC, Pays d’Herault, Languedoc, France
Cabernet Sauvignon, Merlot, Syrah NT$350 / $1,600

IGP Pays D’Oc, Moulin de Gassac, France
Pinot Noir NT$350 / $1,600

Barocco Primitivo , Campagnola , Italy
Primitivo NT$400 / $1,800

KWV LABORIE, Western Cape, South Africa
Shiraz NT$380 / $1,700

AGRICOLA QUERCIABELLA, MONGRANA, Maremma DOC,
Tuscany, Italy Sangiovese, Carbernet Sauvignon, Merlot NT$450 / $2,000

Amelia Park Trellis, Australia
Cabernet Sauvignon, Merlot NT$400 / $1,800

Mendel Lunta, Mendoza, Argentina
Malbec NT$450 / $2,000




BB

Gold Medal Taiwan Beer

KSR LU Bottled Beer

=13 TER e
Suntory Premium Malts

s+ (#1)
Orange (Glass)

BAT (1)
Pineapple (Glass)

fREERT ()
Freshly Mixed Juice (Jug)

HaARBAERNA

Please ask our service staffs for further information

A8 ) S ) B
Coca-Cola / Coke Zero / Sprite

EBER
NT$180/330m s et NT$180/330m|
NT$280/500m|
ZE it E+ Seasonal Juices
BRI+ (FF)
NT$180 App|e (G|ass) NT$180
7o+ (FF)
NT$180 Watermelon (Glass) NT$180
NT$380
gkl Soft Drinks
NT$150
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