LES DESSERTS | DESSERTS | %L LE FROMAGER

CHEESES | =7 RSHE

LA FORET NOIRE | BLACK FOREST CAKE | 75 bk 8 BE 5 it 5 B /KGE M .8

kirsch perfumed chocolate sponge, mousse, infused cherries with fresh vanilla cream . . .
assortiment de trois fromages francais

LA CREME BRULEE | AR EAEIEIEFL R E TR e

taiwanese perfume pineapple, passion fruit sorbet and caramelised pastry

A 388 45 — Ml AL

camembert | <9 H#
brie | ffi B
époisses | S A H

st. marcellin | B2 [ £ 4k
comté | FLZE

LE SOUFFLE | GRAND MARNIER SOUFFLE | FH AT EFEHBIEZE AT ...,

served with lemon sorbet

LA TARTE AU CHOCOLAT | CHOCOLATE TART
TG 5 ) B S T AR TS L TKIE IR (@ evveseeemressoeeeseessesessessesesssseseesesseeeeesseeeesseseseeee e nrenes

beaufort | 1@ 45
coffee hazelnut sable, 85% dark chocolate mousse, bourbon vanilla ice cream

LA TARTE AUX POMMES | CARAMELIZED APPLE TART
B T T B P TIE 0 KL TP 0ottt

almond sable, granny smith apple compote with mascarpone cream, spice ice cream

LES BOISSONS

BEVERAGES | #&EEEN

WINES BY THE GLASS | BEff TEA | 2%

champagne | /% ‘r’ de ruinart, brut nv green ginger-lemon | S5 EEIEAESS
ruinart blanc de blancs brut nv chamomile | J¥H%g5%
ruinart brut rosé nv earl grey | {HES

rosé | &l chateau d’esclans cotes de provence rosé, bb detox | EXHEH LS

provence, france
white | HF domaine laroche chablis 2011

oriental beauty | B 53 A
henri bourgeois sancerre la bourgeoise 2008........c.covnrunnncreenens with fruity aromas and a sweet tasting bright-reddish orange color.
hugel & fils riesling tradition 2008 FEAZEKR > BEHEA - & = - 40 - RO SEEEs > HE8EE)
cloudy bay sauvignon blanc, marlborough 2013 ......ccccereeererns BRIk EEER -

red | 418 chateau de plassan, premiéres cotes de bordeaux 2009. .

louis jadot bourgogne pinot noir 2010 lapsang souchong nr 210 | IElL/MEZLS
paul jaboulet ainé cotes du rhone paralléle 45,2010 ...ooerrrves a smoked black tea from fujian province in china. the smoky notes go well with

savory or spicy dishes.

ARE TR - B A R ER AL -

cloudy bay pinot noir, marlborough 2011

CHAMPAGNE COCKTAILS | BAEHERR I oo
lychee 'amour | §#5%HEf;  belvedere vodka, créme de litchi, rosewater, anastasia | {REEHT 2 P B S x
blend of black china tea flavoured with bergamot, lemon and orange blossom.

Rl E AR E TP E RIS > DUR BB ~ 1R ~ FEIEEDR -

teapot bitters, ‘T’ de ruinart champagne

cuban roots | ;{f27J5 havana club 3 yr rum, ginger, mint, ‘r’ de ruinart

champagne CAFE | nfnmk
espresso | JEAEINYE
double espresso | EE{7 E4EIYE
café americain | SER Mk
café au lait | IIYEEES

yellow bicycle | &1 B 5 st. germain elderflower, yellow chartreuse, lemon,

‘T’ de ruinart champagne

fraise ‘75 | ZEf5{119% hennessey v.s.0.p, strawberry, lemon, ‘T’ de ruinart noisette | 4y%E E4EINYE
champagne café creme | fE4yHELEIYE

decaf | {EmYERIYE

NON ALCOHOLIC ELIXIRS | JEHTEFIE o

épines de rose | [A[ZEZ5E 8 grapefruit, lemon, rosewater, tonic

JUILCE | B et
orange, apple, watermelon, pineapple, kiwi, grapefruit

fonfs > JER > PN - BAL > SRR &k

T =

garden variety | = E{E5[ZF cucumber, elderflower, lemon, soda
jasmine sangria | ZEF[5Ef% 40 jasmine green tea, honey, soda, seasonal fruits

ginger I'ananas fizz | [ & &; fresh pineapple, lime, ginger, soda

@ HEALTHY LIGHT {#F#{ A | € SHELLFISH HZH | @ CHEF'S SPECIAL T EffF#EE | & NUTS BX5LHH | 7 VEGETARIAN ZE & | ¢ SPICY &

Prices are in Taiwan dollars, inclusive of applicable government taxes and subject to a 10% service charge.
For special dietary requests please ask your server. The corkage charge per bottle at this restaurant is NT$1,000 for wines and spirits.

LLERrA RS il i > S0 10%  Jeis#h - HEAEREE ERIRIRRK - BB aERERMIREAR - BFEKIRESE W& - ZUSEH NT$1,000 -

s A LA CARTE s
fg G0 EE R S E

il

CRUSTACES
CRUS TACEANS
AR B Ko T Rk U

SEAFOOD
PLATTER

TERROIR

CLASSIC FRENCH APPETIZERS | fE®8HE %

L’ESCARGOT PETIT-GRIS | BAKED SNAILS | B B HEHE @
parsley butter and condiments, deglazed with madeira

LE FOIE GRAS | BT 5 25 1 M T B oo,
au torchon, oriental chutney, almond brioche

LE PLATEAU DE FRUITS DE MER
COCO SEAFOOD PLATTER

SOUPE & VELOUTE

CLASSIC SOUPS | &85 5,

.............................. Grande
oysters, steamed crab, prawns, sashimi,
citrus supreme, shallot vinaigrette,

aioli mayonnaise 415 » Vh/NEE o R0
AR

LA SOUPE DE POISSON MRS > GLREUHEE T > TR EEE
ROCK FISH SOUP

EAR(EE=8:0

LA BISQUE
CRUSTACEAN BISQUE
T8 TR VR fE R 05 1 R B B

turnip ravioli with crab meat

saffron rouille and condiments

BIO SALADES DE SAISON
PURE ORGANIC SEASONAL SALADS
RIARH EX-GpAZ

OYSTERS

LES HUITRES
FINE DE CLAIRE OYSTERS

LA SALADE GOURMANDE BIO LA NICOISE | NICOISE SALAD e ~
A W EEE @

CHEF’S SALAD
B3R SR AR A A RS 2
young vegetable salad with shoots, eggplant caviar
and herb vinaigrette

LA TOMATE | FRESH TOMATO SOUP
N N

organic tomato confit, basil emulsion,
foccacia toast

& HEALTHY LIGHT {E#FF#KE | ® SHELLFISH

H A

BEFa EHT DI R E . 80

provencal herb marinated tuna, quail eggs, lettuce
hearts, pepper confit

LA CESAR | CAESAR SALAD
ZENGLFE DL oo
romaine lettuce, caesar dressing, sliced bread

croutons, fresh anchovies, pan-seared chicken
ballotine

served with shallot vinaigrette
....................... half dozen 7= {[&

LUNCH 12 - 2.30 PM
e E /P F12 £2T42.30

| ® CHEF’'S SPECIAL FERff5#EE | & NUTS EXFJH | @ VEGETARIAN Z& | ¢ SPICY FHH

Prices are in Taiwan dollars, inclusive of applicable government taxes and subject to a 10% service charge.
For special dietary requests please ask your server.The corkage charge per bottle at this restaurant is NT$1,000 for wines and spirits.

LLUEFTA RS R W E S > S0 10% RSt - A EMEE LARIRTK - B BEaERMrIRE AR - BFEKIREE A& - ZUSSH NT$1,000 -



SANDWICHES | =074 B 2

CLUB SANDWICH AU POULET | CHICKEN CLUB SANDWICH | 4&[E % —HH)4G .. 550

roasted chicken, tomato, bacon, egg, onion, lettuce

PLATS PRINCIPAUX

MAIN COURSES | ¥ 3%

LA POULARDE | SPRING CHICKEN | JEM BN S 0,

whole roasted, seasonal vegetables, shoots, flowers, roasting juices

LA JOUE DE BGEUF | WAGYU BEEF CHEEK
I e g e e e g ey T SRR

16 hour slow-braised, australian, gevrey-chambertin wine mirror,

fondant mini leeks, mashed potatoes, pearl onions

LA LOTTE ROTIE AU BEURRE ROUGE | ROASTED MONK FISH
o e et 1 = - P

LE CABILLAUD | COD FISH | 7 Bif% fi 5 A EE B A e

meuniere, beurre noisette, lemon, braised endives

A LA GRILLADE | FROM THE GRILL | f5¢)#

L’ENTRECOTE | RIB EYE STEAK | FRIRHIE4-HE

herb butter, béarnaise or peppercorn sauce, mashed potato, side salad

ws. prime beef | B B A oo v e
australian wagyu beef, grade 9 | S I ..ot e

LE BURGER DU JOUR | MANDARIN BURGER
M.O. FIA=E G e 3t B G MR )
australian wagyu beef, tartar sauce, lettuce, tomato and onion compote

WIth 018 A F i T ettt et

coCoO
CLASSICS

LE TARTARE | DAILY TARTARE
BEEREICH EE R (RERT) & e

served with fresh herb salad

LE RIS DE VEAU | SWEETBREADS
BN N EER T 2(EERE) *® ..
pan-seared in its natural juice, flambéed with

grand marnier and citrus zests, australian

LE CAVIAR | CAVIAR

TH AR f 7 85 75 e (3 470 e e
.......................... market price HHE
caviar,served onice with classiccondiments

kristal gold oscietre, 30 grammes

I DRINK CHAMPAGNE ON TWO
OCCASIONS—WHEN I'M IN LOVE,
AND WHEN I'M NOT.

COCO CHANEL

@ HEALTHY LIGHT {#FF#S & | @ SHELLFISH HJH | @ CHEF'S SPECIAL T EHfE#E | & NUTS EXEHY | 7 VEGETARIAN ZHE& | ¢ SPICY FHFHf

Prices are in Taiwan dollars, inclusive of applicable government taxes and subject to a 10% service charge.

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

PLEFrAERS Ra s - S0 10% ks - A EAEREE EIRRTK - BB aEmRfnRB AL - BEEKRESE W& - ZUNEHHR NT$1,000 -

CHINOISERIE | ASIAN CUISINE | &gy & tk

DAILY
SPECIALS

LA SOUPE TATWANAISE | BEEF NOODLE SOUP | ZX AL Z LA A% (EES) ..

beef noodle soup, u.s. prime beef, homemade thin noodles, broth, vegetables

LA SOUPE DE RAVIOLIS CANTONAIS | WONTON NOODLE SOUP
S S B BT 0 8+ v+ vee et eee e e e et et et e e et et e st et ettt e e e e e et e et et e e ettt ee st et er e

prawn dumplings, egg noodles, barbecue pork, bok choy, superior broth
LUNDI | MONDAY | HH—

fricasse de grenouilles aux herbes

LES NOUILLES SAUTEES JAPONAISES | JAPANESE UDON NOODLE
fricasse of frog legs | ;A= H & @@

[ e W e S g = TP PPPPPPPPTRIIN

wok-fried, sliced u.s. beef, cabbage, bonito, shiitake, dashi

MARDI | TUESDAY | EHi—

. . la dorade | sea bream fillet | & R ffi &1 @
conpoy, prawns, egg white, pine nuts

LE RIZ TAIWANAIS | BRAISED BLACK PORK BELLY
S FENE AR (FTBEFE [ BRI FLERHT) o8 rvrererereereeereeeeeeseeseeeseeeseeeses e es e eseeeseeeseeseeeseeeseeeseeeteeseeeseees

pork belly, oolong tea egg, minced pork sauce, steamed or multigrain rice

MERCREDI | WEDNESDAY | ZEH{i=

salade de canard cherry valley | roasted yilan duck

BIEHE KNS &

NOUILLES BRAISEES MALAISIENNES | CHAR KWAY TEOW | JWDREM& oo,

flat rice noodles, cantonese sausage, fish cake, chives, eggs, soy sauce

filet de boeuf | roasted u.s. beef tenderloin
EEEITETT ......... supplement Z5[1{& 350

ILES CLASSIQUES
ASIATIQUES

ASIAN SIGNATURE DISHES | TH 3k e = g%

N

VENDREDI | FRIDAY | EH7H

saumon mariné mi-cuit au four
oven-baked salmon fillet | J§ )& ff f

SAMEDI | SATURDAY | EHisx

la bouillabaisse | classic provencal fish pot
FLAACRERS Q... supplement 7 /JI{H 200
POULET HAINANAIS | HAINAN CHICKEN RICE | JEFEZEE . oo,
poached chicken, boneless, double boiled soup

served with ginger, chilli and sweet soya sauce DIMANCHE | SUNDAY | =ZH
le croque-monsieur et sa salade aux noix
CURRY SINGAPOURIEN | SINGAPOREAN CURRY LAKSA french ham and cheese sandwich

ST LTSI 9 e eveeeeeeee e e e et

vermicelli noodles, prawns, fish dumpling, boiled egg, bean curd

BEAA BRI =88 &

CURRY VERT THAI AU POULET | GREEN THAI CURRY | ZERXHEALRIME. 4..........
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free-range chicken, coconut, eggplant, bamboo shoots, thai basil, steamed rice :
I
|

& HEALTHY LIGHT f#EFEC& | € SHELLFISH H¥i | ® CHEF'S SPECIAL T Eik5%5E | & NUTS EXELJH | @ VEGETARIAN Z& | ¢ SPICY &HE
Prices are in Taiwan dollars, inclusive of applicable government taxes and subject to a 10% service charge.
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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