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GOURMET RETREAT | B% Y iRIGRIES

E=

APPETIZER | B X

INSALATA BENCOTTO
BEEMZENMGIENDNAZME  RIBEFRLZE  RZENMEGTHEES
Slow roasted US Angus beef tenderloin, arugula, Parmesan cheese, semi dry tomatoes, Porcini dressing
Or

CANNELLONE DI MELANZANE
RETEMNFBEENSE
Nonna’s goat cheese stuffed eggplant cannelloni, San Marzano tomato, basil pesto

PASTA | EEE
PAPPARDELLE AL RAGU’ DI VITELLO
FUSBIL RN NFRNERFEEFFIE
Hand cut pappardelle, Australian veal ragu’, seasonal mushrooms

Or
MEZZEMANICHE Al FRUTTI DI MARE
FH B EEE AN
Fresh Mezzemaniche pasta, seasonal seafood, aglio and olio, chili, anchovies,
cherry tomatoes

MAIN COURSES | £33
MANZO ARROSTO
18 B AN A Bl R BT iR L R BB OF T e
Roasted wagyu beef flank, mushrooms, truffle mashed potatoes
Or

PESCATO DEL GIORNO E VERDURE

HERRRTORREE R ERHES
Daily catch, seasonal green vegetables,basil, fresh tomato sauce

DESSERT | {24
TIRAMISU
5 BLIE ALK Bk
Mascarpone, Savoiardi biscuit, espresso
Or

ZUPPETTA DI FRAGOLE
EELEMBERAAFSER
Strawberry soup, celery sorbet

CAFFEO TE
Coffee or tea

USRS

Menu selections are subject to change without prior notice. X EREZTEHREFR , DR B TEH,
For special dietary requests please ask your server. The corkage charge per bottle at this restaurant is NT$1,000 for wines and spirits.
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