BRENCOTTO

EANETEZ | S. Valentine’s Set Menu

CARPACCIO DI TONNO
LEEERER. EREDY. FEEHE. AT
Yellow fin tuna carpaccio, apple mayonnaise, kaffir lime, confit red shrimp
Ca’ del Bosco, Cuvee Prestige Rose Brut Franciacorta, Lombardia, Italy

CAPPESANTE ALLA PARMIGIANA
BRULGETR. i lRBa AR Z R

Seared Hokkaido scallops, eggplant, parmesan, arugula
Perrin & Fils, Cotes du Rhone Reserve Blanc, France

RISOTTO Al RICCI DI MARE
FREORIAR . ILEEEIE. AFHANER. fSRF

Special selection Acquerello rice, sea urchin, garlic breadcrumbs, bottarga
La Chablisienne, Petit Chablis, Pas Si Petit, Bourgogne, France

AMADAI
HRIGER. M. W, 52, EiEEs

Crispy fillet, tomato gratin, zucchini, green peas, tomato consommé
Joseph Drouhin, Montagny ler Cru, Bourgogne, France

Or
FILETTO DI MANZO
ZEEFIFELD. BEEE. TFNE. FHEE
USA Prime beef tenderloin, tuberose, black truffle, morels mushroom ragout
Tenuta Argentiera, Villa Donoratico, Bolgheri, Italy

CUORE DI LICI
WRIAE. BB, BIENEEX R &

Rose petal lychee créme, raspberry compote, almond biscuit
Hugel & Fils, Pinot Gris, Tradition, Alsace, France

CAFFE O TE
DIEFEL S

Coffee or Tea

TWD 3,380

18 TWD 2,680 (7 1A #5 2 (= &4 40 (5 FF)

Our sommelier’s wine pairing recommendation, five glasses TWD 2,680 per person

EEBE IR LAIFHFER - 5 F L EMEEIIRIRFA B
ULEHrEEEBTEESHEER SN 10%REE - HEHKRFZEEEHEE - FLE&E#H TWD 1,000.
For special dietary requests please ask your server. Prices are in Taiwan dollars, inclusive of applicable government taxes and subject to a 10% service charge.

the corkage charge per bottle is TWD 1,000 for wines and spirits.



