


LUNCH MENU

1 SET PER PERSON

$MEEAFTRM | BREAD & HOME MADE BUTTER

KIEHPRRAE E i ORA KING SALMON TATAKI
EFUSHRINR, TALCIEEE, fER0p Jalapefio Sauce, Saffron Lemon Coulis, lkura
3 OR
tBEERTHELR HOKKAIDO SCALLOP &

1Hi, PN, 555

OYSTER CEVICHE (+$100)

Citrus, Watermelon & Jicama Salsa

FH-RRTIEERER DUKA BIBB SALAD & TUNA SAUCE
NGHIBERTIEEE, (8E00, thmiE Hydroponic Bibb Lettuce, Trout Roe, Tuna Sauce

g OR

PR FIFEENE R SPAIN IBERICO TENDERLOIN
MERZIIER, KEZ ML, Taoyuan Fig, Mizuna Arugula Salad,
NEREEE Cucumber Fennel Sauce

FTEHHE#EANR HANDMADE CHICKEN MEAT BALL
BRFEEN, 3, ARER L5 Taitung Taro Melon, Edible Wild Vegetable, Bonito Soup
3 OR
EBHRETEXRE TAIWAN FRUIT CORN SOUP
£, BIRY, TR WITH SILKY FOWL

Snow Pea, Bacon Powder, Crispy Taco Sliced

FHIEENERTKE | DAILY ASIA FLAVOR PASTA
or RISOTTO (+$100)

CELA VI #52£% | LUNCH MAIN COURSE OPTIONS

CE LA VI 5523125 | CHOICE OF CE LA VI DESSERTS

MmigEskz | COFFEE OR TEA

DO 0%ARFEE10% | service charge will be added to your bill
TERNK/RIEKCEPRLE) | $100/ AMineral and Sparkling Water $100/Person



LUNCH
MAIN COURSE OPTIONS

CE LA VI mHiSgratrse s
$1300

%
ERIAREHEFAEE
JHFNNEEDD, BRRERIREE
$1300

CE LA VI TAIPEI DAILY MAIN COURSE

OR

PAN-FRIED TUSKFISH - LEMON GRASS
EMULISION

Bell Pepper And Tomato Stewed — Romesco Sauce

3% OR

TRl ER AR
SRR, ATEURIE, B
$1480
-
BB SR B RILFIREE
ZRER, BHEE, BEEOENE
$1880

o

BRIZEEBENSEE 40Z
FaIE2 | LI Z2 BRI IMERY S,
KETT, EREEZEQH
$2580
o
ek B T TERER
g, PIUiEs, WErE
$2880

%
BIER A EHEEAESHH2A10)

Frm, B, BT
$4180

YUNNAN CONFIT SPICY GROUPER
Crispy Chili Rice Cracker, Chili Sliced, Light Soya Sauce

OR

GRILLED MAKAO PEPPER
IBERICO TAMAHAWK

Arugula Puree, Pickle Roselle Red Cabbage,
Makao Bread Crumbs

OR
SEARED US SRF WAGYU TOP CAP 40Z

Taiwanese Coffee Jus, Watercress Salad, Spring Onion
Marshmallow

OR

RICE FLAKE CRUSTED WHOLE
BOSTON LOBSTER

Bell Pepper Fricassee, Chinese Sausage,
Sauté Wild Vegetables

OR

BRAISED US SHORT RIB WITH
SOYA SAUCE (FOR 2)

Leek, Bok Choy, Shaoxing Soya Spices Sauce

D041 0%R75E210% | service charge will be added to your bill
ERNK/RIEKCERLE) | $100/ AMineral and Sparkling Water $100/Person






— DINNER MENU —

NTD 2300

tisEdERTRESER
B, 7, S &5%55%

| 1 SET PER PERSON

HOKKAIDO SCALLOP & OYSTER CEVICHE

Citrus, Watermelon & Jicama Salsa

AR
it ) )=k g A
IR TIEEE, @800, iR

DUKA BIBB SALAD
AND TUNA SAUCE
Hydroponic Bibb Lettuce, Trout Roe, Tuna Sauce

FIERH#AN

aRFEL/, LEE, H@a L5

HOMEMADE CHICKEN MEAT BALL
Taitung Taro Melon, Wild Coronaria, Bonito Soup

““k%"“ﬁBBQﬂi’FF" FEH

BERKBBO, HaEERE, BEEE

GRILLED BBQ
MEDITERRANEAN OCTOPUS
Taiwan flavor BBQ, Mint Yogurt Dip,
Marinated Winged Bean

(iR 12 ERK IS R AR R

SOY POACHED FOIE GRAS,

RE, Uhil, E= HAZELNUTS & MOUNTAIN PEAR
Lentils, Brown Butter, Honey
SEBETMNERTCRE DAILY ASIA FLAVOR PASTA

or RISOTTO (+$100)

BRIaRAREFILES
BN, BRRIRRE

%
TR HHERAHE
BRRBEK A, ALERERINA, O

o
RECFIFEE ZEADBBQET
BB, = 2800, SRS
o
RIEHEIRIE SR
RIE=EE, F=ET

o

OR

OR

OR

OR

FEMESEE |

PAN-FRIED TUSKFISH -
LEMON GRASS EMULISION

Bell Pepper And Tomato Stewed — Romesco Sauce

YUNNAN CONFIT SPICY GROUPER
Crispy Chili Rice Cracker, Chili Sliced,
Light Soya Sauce

IBERICO PORK PLUMA - CHINESE BBQ GLAZE
Braised Cabbage & Green Onion — Ginger Dressing

GRILLED WESTHOLME BEEF
HANGER STEAK
Grilled Scallion Dressing, Roasted Chili Jam

MAIN COURSE UP-CHARGE OPTIONS

CE LA VI 55358312,

I 23

CHOICE OF CE LA VI DESSERTS

COFFEE OR TEA

D01 0%BRF5EE10% | service charge will be added to your bill
TERN/EEKERIELE) | $100/ AMineral and Sparkling Water $100/Person



— DINNER MENU —

NTD 2800 | 1 SET PER PERSON

SRR R EIEIREIEIREE KING CRAB AND CITRUS FRUITS WITH
HBRim, S5 HAZELNUT OIL & SUSHI VINEGAR
King Crab, Hazelnut Oil, Sushi Vinegar

HRFHEEESH TOYAMA BAY FIREFLY SQUID WITH
RBESE, RN, BRSAm, ES CHINESE FLAVOR NOSTOC COMMUNE
Ponzu Jelly, Okra Powder,

Homemade Sesame Sauce, Radish

SIS EIEHS SMOKED CHICKEN SOUP WITH
RS, BB, S LKEE GUKENG HONEYCOMB
Gukeng Honeycomb, Smoked Chicken Breast,
Mountain Pear

REEHRTHTFRE—&RT ROASTED PENGHU ISLAND FOURFINGER
FE7, HE, SREEK THREADFIN FISH
Burdock, Sugar Cane, Chinensis Sumac Seaweed

HEEFRFHAIGAER BRASIED KEELUNG RED GROUPER WITH
EANEE=ENE, NEaqH, &8 JINHUA HAM TRUFFLE SAUCE
Italian Truffle, Braised Daikon, Gold Foil

SESETMNER®NKE | DAILY ASIA FLAVOR PASTA
or RISOTTO (+$100)

VEEEEEATIZRRAE RN SEARED US SAKURA PORK BELLY
IR, ERTE, BItES WITH CHINESE SPICES
Belacan Shredded Coconut, Candy Shallot, Baby Carrot

= OR
BRI SEER PAN-FRIED CRISPY SCALE TILEFISH
KIRMISR, HEERE, WREE Daikon Zucchini, Sugaring Bonito, Vietnam Egg Sauce
=i OR
RIEEEINFR GRILLED US PRIME RIBEYE ROLL
BhER- -4 4 OZ STEAK 4 OZ
ENRREKE, JEAHE:, EDfERRET Indonesia Flavor Sauce, Kale, Beef Jus
o OR
fErEEZ{ LIRSS ROASTED CHANGHUA DRY-AGED
BERZHEN, 8RR, FUig, 2E= DUCK BREAST
Homemade Dry-aged Duck Breast,
Caramel Shanzha, Duck Jus

3% OR
EENEEE | MAIN COURSE UP-CHARGE OPTIONS

CE LA VI 52312 | CHOICE OF CE LA VI DESSERTS
Mmigkskzx | COFFEE OR TEA

041 0%R75E210% | service charge will be added to your bill
ERNK/RIEKCERLE) | $100/ AMineral and Sparkling Water $100/Person



MAIN COURSE

UP-CHARGE OPTIONS

RIEB ST B RLLRIREEE
ZhREESe, BT, BEEEER

GRILLED MAKAO PEPPER IBERICO
TAMAHAWK

+$500 Arugula Puree, Pickle Roselle Red Cabbage,
Makao Bread Crumbs
BHRIZEEREMGE%Z 40Z SEARED US SRF WAGYU

POEE | || 22 ERIEIMERY;,
KATE, BEEEZQH
+$800

TOP CAP 40Z

Taiwanese Coffee Jus, Watercress Salad, Spring Onion

Marshmallow

Bfek Bl T ERER
TG, SPUIERS, KBTS
+$980

RICE FLAKE CRUSTED WHOLE
BOSTON LOBSTER

Bell Pepper Fricassee, Chinese Sausage,
Sauté Wild Vegetables

BIER A BHEALES/IHEH2A5)
TR, B, MREATEE

+$1300

BRAISED US SHORT RIB WITH
SOYA SAUCE (FOR 2)
Leek, Bok Choy, Shaoxing Soya Spices Sauce

041 0%R75E210% | service charge will be added to your bill
ERNK/RIEKCERLE) | $100/ AMineral and Sparkling Water $100/Person






VAGAN LUNCH MENU

$1300 | 1 SET PER PERSON

HOME MADE BREAD

KONJAC WITH FRESH POMELO JELLY

SEBMRZRRXES | JICAMA WITH TOMATOES AND
VEGETABLES SOUP
BHAESFEEOER | DEEP-FRIED LILY AND SOYA BEAN
BALL WITH LIGHT SOYA SAUCE
BAMEAFIEEE | CUMIN PASTA WITH GRILLED
RIEFEARER SEASONAL VEGETABLES

CE LA VI &8 =HpaRg

]2

CE LA VI TAIWAN
SEASONAL FRUIT PLATTER

COFFEE OR TEA

T=RAIFERT

Reserve Before 3 Days

N 10%ARFEEE 10% | service charge will be added to your bill
TESRK/EEKCEPRLE) | $100/ AMineral and Sparkling Water $100/Person



VAGAN DINNER MENU

$1800 | 1 SET PER PERSON

e EmFER |

IHEREASRE |

SESEMRERS |

FIRERHFHETEE |

KONJAC WITH FRESH POLMELO JELLY

BIBB LETTUCE WITH SOYA BEAN SAUCE

JICAMA WITH TOMATOES AND
VEGETABLES SOUP

HOMEMADE TOFU WITH PORCINI
AND WILD MUSHROOM SAUCE

EFASFEHDOEH | DEEP-FRIED LILY AND SOYA BEAN
BALL WITH LIGHT SOYA SAUCE
EWEAFEEE | CUMIN PASTA WITH GRILLED
RIEZEARSTE = SEASONAL VEGETABLES

CE LA VI & E=mgEE |

mImEEkEE |

CE LA VI TAIWAN
SEASONAL FRUIT PLATTER

COFFEE OR TEA

F=Xa7ET |

Reserve Before 3 Days

N 10%RFSE 10% | service charge will be added to your bill
TERK/RIBKEERELE) | $100/ AMineral and Sparkling Water $100/Person





