
APPETIZER
季節生蠔 | SEASONAL FRESH OYSTER / 1PC       時價/Market Price
鮭魚卵, 香草綠油, 檸檬
Ikura, Herbs Green Oil, Lime

經典薯條 | CLASSIC FRENCH FRIES 280
＊醬料擇一 Choice One Dip

   松露起士醬 /     檸檬蒜味美乃滋
   Truffle Cheese/  Lemon-Garlic Mayonnaise

炭烤蔬菜 | GRILLED SPICE VEGETABLES 300
孜然, 咖哩, 季節蔬菜
Cumin, Curry, Seasonal Vegetables

沙嗲雞肉串 (1份3串) | 420 
GRILLED CHICKEN SATAY SKEWERS / 3 SKEWERS 
花生醬, 魚露, 椰奶
Peanut Sauce, Fish Sauce,  Coconut Milk      

酥炸脆雞翅 | DEEP-FRIED SAMBAL CHICKEN WINGS 480
辣椒粉, 參巴醬, 是拉差辣醬
Chili Powder, Sambal Sauce, Sriracha Chili Sauce

醬烤白羽雞翅 | GRILLED CHICKEN WINGS  500
醬燒, 椒麻香料, 自製泡菜
Soy Sauce BBQ, Sichuan Spicy, Homemade Pickle

雙味花枝 | SEARED AND DEEP-FRIED SQUID  520
海苔酥, 檸檬蒜味美乃滋, 香料辣粉
Crispy Seaweed, Lemon Garlic Mayonnaise, Spicy Powder

紐西蘭生鹿肉韃靼 | NEW ZEALAND VENISON TARTARE 580
麵包, 白蘭地, 生鵪鶉蛋黃
Bread, Brandy, Quail Egg Yolk 

精選綜合起司冷肉盤 |   680
ASSORTED SELECTION CHEESE AND COLD CUT
綜合堅果,酸瓜, 葡萄
Mixed Nuts ,Gherkin, Grapefruit

酥炸海鮮 | DEEP-FRIED SEASONAL SEAFOOD    720
綜合生菜, 檸檬油醋, 墨西哥辣椒塔塔醬
Salad, Lemon Oil Vinegar, Jalapeño Tartar Sauce

辣 Spicy     奶蛋素 Lacto-ovo Vegetarian
特殊飲食需求或禁忌請告知服務人員

If you have dietary restrictions or special dietary needs, please inform the service staff
以上價格均需加收10%服務費｜All prices are subject to 10% service charge

供餐時間 | Available for order
午餐 Lunch 12:00PM - 2:30PM/ 後點餐 Last Order 1:30PM
晚餐 Dinner 6:00PM - 10:00PM/ 後點餐 Last Order 8:30PM





STARCH
季節餐包 | HOME-MADE BREAD 40
＊擇一 Choice One 

    小法國麵包/ 亞麻籽羅勒餐包/ 斑蘭葉餐包
    Petit Baguette/Flaxseed Basil Bun/Pandan Flavor Bun 

義大利陳年油醋| ITALIAN AGE BALSAMIC AND OLIVE OIL   50

季節性奶油 | HOME-MADE BUTTER 60
＊三種口味輪替 Three Flavors Offer by Random 

    松露奶油/ 酒香烏魚子奶油/ 檸檬奶油
    Truffle Butter/Mullet Roe Butter/Lemon Butter

野菇蛋黃水桶麵 | WILD MUSHROOM CARBONARA PACCHERI    550
野菇, 雞蛋, 川味辣油
Wild Mushroom, Egg, Sichuan Chili Oil

台式風味鮮蝦燉飯 | TAIWANESE FLAVOR SHRIMPS RISOTTO 660
炸蛋, 蝦油, 蠔油
Deep-fried Egg, Shrimp Oil, Oyster Soy Sauce 

澳洲牛肉小漢堡 | AU MINI BEEF BURGER / 4 PCS 720
2OZ牛肉, 焦糖洋蔥, 蘑菇 
Beef Patty Each 2OZ, Caramel Onion, Mushroom 

波士頓龍蝦麵 |                      HALF LOBSTER 1980 / WHOLE LOBSTER 2880
SPICY TOMATO BOSTON LOBSTER PASTA
奶油, 蘿勒, 義大利細扁麵 
Butter, Basil, Linguine Pasta

辣 Spicy     奶蛋素 Lacto-ovo Vegetarian
特殊飲食需求或禁忌請告知服務人員

If you have dietary restrictions or special dietary needs, please inform the service staff
以上價格均需加收10%服務費｜All prices are subject to 10% service charge

供餐時間 | Available for order
午餐 Lunch 12:00PM - 2:30PM/ 後點餐 Last Order 1:30PM
晚餐 Dinner 6:00PM - 10:00PM/ 後點餐 Last Order 8:30PM



MAIN DISHES
碳烤豬肋排 | GRILLED PORK RIBS 920
參巴醬, 鳳梨, 黃檸檬
Sambal Sauce, Pineapple, Lemon

香煎櫻桃鴨胸 | PAN-FRIED DUCK BREAST 1080
加拿大野米, 鴨肉汁, 應話梅
Canada Wild Rice, Duck Jus, Plum

烤白羽全雞 / 建議四人食用| 
ROASTED WHOLE CHICKEN / FOR 4 PERSON 1280
蒜味, 香料馬鈴薯, 季節蔬菜
Garlic, Herbs Potatoes, Seasonal Vegetables
＊需三天前預訂 Reservation required (at least 3 days in advance)

爐烤紐西蘭羊排 | ROASTED NEW ZEALAND LAMB CHOP 1350
魔鬼椒香料酥, 羊肉汁, 芥末籽醬
Bhut Jolokia Spice Crust, Lamb Jus, Mustard Seed Sauce

究好豬戰斧 | GRILLED PORK TOMAHAWK 1380
紫蘇番茄, 蘋果泥, 義大利陳年酒醋
Shiso Tomato, Apple Purée, Aged Balsamic

花椒水煮海鱸魚 / 建議四人食用| 1450
BOILED SEABASS WITH SICHUAN PEPPER / FOR 4 PERSONS 
螺絲捲, 青花椒, 馬鈴薯
Screw Roll, Green Sichuan Pepper, Potato
＊需三天前預訂 Reservation required (at least 3 days in advance)

煎烤比目魚 | PAN-FRIED HALIBUT 1680
鮭魚卵, 辣味奶油, 白蘆筍
Ikura, Hot Cream Sauce, White Asparagus 

爐烤美國PRIME菲力 6OZ |  2680
ROASTED US PRIME FILLET 6OZ
香料小洋芋, 時蔬, 肉汁
Herbs New Potato, Vegetable, Jus

爐烤美國冷藏PRIME肋眼牛排 12OZ |  2880
ROASTED US PRIME RIB EYE 12OZ  
香料小洋芋, 時蔬, 肉汁
Herbs New Potato, Vegetable, Jus

辣 Spicy     奶蛋素 Lacto-ovo Vegetarian
特殊飲食需求或禁忌請告知服務人員

If you have dietary restrictions or special dietary needs, please inform the service staff
以上價格均需加收10%服務費｜All prices are subject to 10% service charge

供餐時間 | Available for order
午餐 Lunch 12:00PM - 2:30PM/ 後點餐 Last Order 1:30PM
晚餐 Dinner 6:00PM - 10:00PM/ 後點餐 Last Order 8:30PM



DESSERT
紅糖燕麥慕斯| BROWN SUGAR OAT MOUSSE 300
海鹽奶蓋, 奶酒, 時令水果
Sea Salt Milk Foam, Irish Cream, Seasonal Fruit

杏仁蘋果塔 | ALMOND APPLE TART 320
香草冰淇淋, 肉桂粉, 焦糖蘋果
Vanilla Crème,  Cinnamon Powder, Caramel Apple

CÉ LA VI Tapei 巧克力蛋糕 | CÉ LA VI Tapei CHOCOLATE CAKE 350
覆盆籽, 70%巧克力, 紅麴戚風蛋糕
Raspberry, 70% Dark Chocolate, Red Rice Yeast Chiffon

花生熔岩巧克力蛋糕 | PEANUT MOLTEN CHOCOLATE CAKE 360
梨山花生醬, 杏仁角, 70%黑巧克力
Lishan Peanut Paste, Almond, 70%Dark Chocolate

噶瑪蘭提拉米蘇 | Kavalan Tiramisu        420
濃縮咖啡, 威士忌, 白乳酪, 杏仁
Espresso, Whisky, Mascarpone Cheese, Almond

酸辣波士頓龍蝦 | TOM YUM BOSTON LOBSTER (Whole Lobster)     2880
豆薯莎, 冬粉, 野菜
Jicama Salsa, Glass Noodles, Wild Vegetables

海鮮分享盤 / 建議四人食用 |                             5200
SEAFOOD SHARING DISH / FOR 4 PERSONS  
比目魚, 鹽烤生蠔, 酸辣龍蝦, 雙味花枝
Pan-fried Halibut, Baked Oyster, Tom Yum Boston Lobster, Seared Squid

辣 Spicy     奶蛋素 Lacto-ovo Vegetarian
特殊飲食需求或禁忌請告知服務人員

If you have dietary restrictions or special dietary needs, please inform the service staff
以上價格均需加收10%服務費｜All prices are subject to 10% service charge

供餐時間 | Available for order
午餐 Lunch 12:00PM - 2:30PM/ 後點餐 Last Order 1:30PM
晚餐 Dinner 6:00PM - 10:00PM/ 後點餐 Last Order 8:30PM



凱撒沙拉｜CAESAR SALAD                                                                                                     
香料脆片, 風乾高粱烏魚子, 醃製火腿

Herbs Cracker, Oven Dry Kaoliang Mullet Roe, Prosciutto  

每日精選湯｜CHEF OF THE SOUP  / 2 CUPS                                               

澳洲牛肉小漢堡｜AU MINI BEEF BURGER  / 2 PCS                                                        
2OZ牛肉, 焦糖洋蔥, 蘑菇

Beef Patty Each 2OZ, Caramel Onion, Mushroom

台式風味鮮蝦燉飯｜TAIWANESE FLAVOR SHRIMPS RISOTTO                                         
炸蛋, 蝦油, 蠔油

Deep-fried Egg, Shrimp Oil, Oyster Soy Sauce 

炭烤究好豬戰斧｜GRILLED PORK TOMAHAWK                                            
紫蘇番茄, 蘋果泥, 義大利陳年酒醋

Shiso Tomato, Apple Purée, Aged Balsamic

花生熔岩巧克力蛋糕｜PEANUT MOLTEN CHOCOLATE CAKE                     
梨山花生醬, 杏仁角, 70%黑巧克力 

Lishan Peanut Paste, Almond, 70%Dark Chocolate

紅玉奶茶塔｜MOUNTAIN MILK TEA TART
白巧克力, 百香果, 杏仁粉

White Chocolate, Passion Fruit, Almond Powder

COMBO FOR TWO 
$3980


