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All our vegetables are sourced from local organic farms
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Seeds Culinary
Journey Dinner Menu

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

A KRB E: FEESH NT$500; ZUER S ESHE NT$1,000

Corkage Fee: Wines NT$500/bottle; Spirits & Sakes NT$1,000/bottle
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SEEDS Organic Sprout Salad Bar

BRRREEEERS
Hearty Warm Selection and Soup
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Main Course
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Pan — fried Ocean Halibut

Miso Sweet Pepper Sauce
or
THERE I/ B TE R T
Pan-fried Sasso Chicken
Brandy Sichuan Peppercorn Sauce
or

YR B SEBURF IR B 4/ BF Soz / BAMBERATE 53 )
50z Oven Roasted Prime Beef Short
Perigourdine Sauce
or
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French Porcini Tagliatelle / White Truffle Sauce
or
BAARIFI0E 55 (1)
50z A4 Japanese Wagyu New Yorker
(hNEEHHE $1,000 / Supplement Special Offer $1,000)
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SEEDS Dessert Bar

IR MIME 5% &%
Freshly Brewed Coffee or Tea



