
 
 

Menu selections are subject to change without prior notice.  菜單品項將不定期更換，恕不另行通知。 

For special dietary requests please ask your server. The corkage charge per bottle at this restaurant is NT$1,000 for wines and spirits. 

若您有任何飲食上的特殊需求，務請事先告知我們的服務人員。自備酒水服務費 葡萄酒、烈酒每瓶 NTD 1,000。 

 

GOURMET RETREAT | 饗樂之旅晚間套餐  
 

 

A P P E T IZ E R  | 開胃菜  

INSALATA BENCOTTO 
慢烤美國安格斯牛菲力沙拉佐芝麻葉、帕瑪森乾酪、風乾蕃茄配牛肝蕈醬汁 

Slow roasted US Angus beef tenderloin, arugula, Parmesan cheese, semi dry tomatoes, Porcini dressing 
 

Or 
 

CANNELLONE DI MELANZANE  

家傳千層茄子捲佐蕃茄青醬  
Nonna’s goat cheese stuffed eggplant cannelloni, San Marzano tomato, basil pesto 

 

 

PAS TA  |  義式麵食  

PAPPARDELLE AL RAGU’  DI VITELLO 
手切寬麵佐澳洲小牛肉醬及季節野菇 

Hand cut pappardelle, Australian veal ragu’, seasonal mushrooms 
 

Or 
 

MEZZEMANICHE  AI FRUTTI DI MARE      
季節海鮮義大利麵 

Fresh Mezzemaniche pasta, seasonal seafood, aglio and olio, chili, anchovies, 

cherry tomatoes 
 

 

M A IN  C O U RS E S  | 主菜  

MANZO ARROSTO  

爐烤和牛腩襯野菇佐松露洋芋泥  

Roasted wagyu beef flank, mushrooms, truffle mashed potatoes 
 

Or 
 

PESCATO DEL GIORNO E VERDURE  

每日鮮魚搭配季節時蔬佐羅勒及新鮮番茄醬汁 

Daily catch, seasonal green vegetables,basil, fresh tomato sauce 
 

 

D E S S E RT  |  甜點  

TIRAMISU 

特製提拉米蘇 

Mascarpone, Savoiardi biscuit, espresso 
 

Or 
 

 ZUPPETTA DI FRAGOLE 

草莓冷湯襯蘋果西芹雪酪  

Strawberry soup, celery sorbet 

 
 

CAFFE O TE 
Coffee or tea 

咖啡或茶 
 


