APPETIZER ws

/2 & coLp

& E B B B+ % Baerii caviar
S8 / B8Y0 Blinis, sour cream

$1,380(10g) $3,800(30g)
(f2{£E 25 A la carte only)

AEME DR AR EUIEIR InIBARIEES $520
Caesar salad, anchovies, lardons, parmesan

=S Rl $580
Seasonal catch crudo, citrus vinaigrette

EHRESE EARES T ERER $680
Beef tartare, marinated anchovies, brioche

bEET B B HF A $720
Hokkaido scallop, avocado, yuzu pepper (=% /Set +$150)
SEA TO SKY ;& 4% Chilled seafood platter $1,080
BREMER / KRAER /FEIFER /EEETE / HER / FHERK (% /Set +$500)
Sea urchin brioche, fresh oyster, abalone, Hokkaido scallop,

red prawn, fish crudo

2 Hot

=3=RiR $520
Soup of the day

MEARERWITES $520
New England clam chowder

BEEEEHS $600
SEA TO SKY bouillabaisse

FRIFEEEHEHE MR 4 BI5EER $580
Crispy fried Maryland crab doughnut, perilla mayo, finger lemon

FRFEr AR AT ERE $680
Crispy fried caramelized fish tempura, chorizo and bell pepper espuma
e M E RERBEYHE $680
Grilled Penghu squid, anchovies white wine sauce

MREREAKERE SERDNE $880
New Orleans style prawn, herb sour cream

EHEHRAT BRAR BERTTE $880

Pan-seared foie gras, braised apple compote, fig and cocoa purée (E#/Set +$250)

RREAIERAR BRYHE

Sous-vide poached abalone, seaweed sauce

$880

SIDE DISH ==

ERIMIJL Pan-seared zucchini

e 35 75 (£ B #A B8 2 1% French fries, parmesan cheese, truffle

i m 5 $2 2 JE Creamy mashed potatoes

FiE B #E Sautéed mushroom

ERIESE FFSE A Pan-seared asparagus, seafood Bolognese sauce

DESSERT ase

$320
$360
$360
$380
$480

E KB 4441 5% Gigantic blue velvet cake
T S HEHES Dessert of the day
4R & 5 ARES] A8 Assorted cold cuts & cheese platter

FHREI2E-BF | FARR AR -ENF SCHSERSMREN SNEENESHENRBAR-.
Before placing your order, please inform your server if a person in your party has a food allergy.

EFRBEAEFESHSCEE EREEREEEHEAT. Ingredients are subject to seasonal availability, and actual dishes may vary based on the restaurant’s offerings.

$580
$280
$400

WAIN COURSE z#

78 & SEAFOOD

SHIBHA boz. HkEHN BACE $1,880
Daily catch, spicy tomato purée, saffron velouté sauce

P R A RSB AT $1,980
Sea urchin pasta with red prawn tartare

BRIEEIEESE S 6oz, HIFIAE $2,280
Roasted miso cod fillet, pomelo butter sauce

L 361 B s 4 75 Y TR O S B B $2,280
Yilan red prawn and sea urchin paella

RE IR W o Al s 2 $2,580
Lobster linguine with lobster bisque sauce

ERCEEBEM &R BT UM (9% to share) $3,680
Pan-seared French dover sole, caper butter

3 W EiEEF Grill Seafood platter (3= to share) $4,580

M TURAENR / FSFMM /BRI / EHER
Boston lobster, abalone, tiger prawn, daily fish fillet

PI$E MEAT

ERECEHEEK 100z AIEBETTR BAERE $1,880
Pan-seared Changhua duck breast, red wine braised fig, raspberry purée
WIBRFE RS A FEL 8oz. RESRAKBIIE R EE $1,980
Grilled Lumina lamb rack, whiskey infused pumpkin purée, port wine sauce
EETERIENSFHE 6oz. AKRER IBLABE $1,980
USDA Prime tenderloin steak, mashed potatoes, black truffle red wine sauce
EFTE4R R4 HE 1602, (4= to share) $3,680
USDA Prime ribeye steak

B BIRSHE 160z. BN EIRE MRBALUEE (52 to share) $3,980

USDA Prime tenderloin Wellington, mashed potatoes, (PRELAE LIMITED)

black truffle red wine sauce

SEA TO SKY /EBEEHf Surf & Turf (4= to share) $4,980
EBERANEESHE 160z, & FRIEREIER R 6oz.
USDA Prime ribeye steak, grilled lobster tail

WHERZAILBE F1 B ANESHE 280z, (9E to share) $5,980
Grilled Hokkaido F1 bone-in New York strip steak
WIEHAILEE F1 TE48E 320z. (9= to share) $6,580

Grilled Hokkaido F1 T-bone steak

F+4RE % Set Menu Upgrade +$980

BETRAATMEZEEEAR

B oR0E) [RR(E) | TESHME
BHREEBRNM—ES  EASETERICTEINM -
Enhance your main course with a set menu including :
Cold Appetizer (choice of 1), Hot Appetizer (choice of 1) and Chef's Daily Dessert.

One set upgrade per main course. Additional sets may be ordered for shared main courses.

EREANARBNAE R i B ENBEA EFENERERBNERRE-
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne iliness.

STS-2026-SPRING/SUMMER



