LUNCH SET MENU
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Served with a starter, soup, and daily dessert.
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Caesar salad
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Grilled Penghu squid
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New Orleans style prawn
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Seasonal catch crudo
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Chilled seafood platter
Afn{&E +$600

Beef tartare, marinated anchovies
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Crab doughnut, perilla mayo
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Yilan red prawn, pesto pasta Grilled seafood platter
JEREIRE / IE/BIETR /| AN
Lobster tail, Hokkaido scallop, daily fish fillet
ALEB 28 SR TUBIER $1,380 L
Red wine braised beef cheek, risotto alla Milanese < B TR AR At 49 & - HF Soz. $1,980
USDA Prime New York strip steak
= A 3| & et e
5 5 5B ER boz S1B0 s EmTEARIE 4 Bk oz 1980
ally catc USDA Prime tenderloin steak
BE IR Y AH /R & $1,980 W 4Rt 7 B = 3th A0 = BF 8oz $2,280
Lobster linguine Grilled Lumina lamb rack
— Add-on f0E&
EREE +$380 B 5% +$250
Pan-seared asparagus Sautéed mushroom
1A 35 7R AL B A4 B8 1% +$250 E + 8220
French fries, parmesan cheese, truffle Pan-seared zucchini
NHERER + 8250 Rt + 8150
Creamy mashed potatoes Juice
U131 +$60
Coffee or tea
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