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INDULGE IN MICHELIN-STARRED DINNER DELIGHTS:
CELEBRATING TEN YEARS OF GASTRONOMIC EXCELLENCE
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1§53 SEA URCHIN TARTE
TR | | EE
Mango | Shrimp | Sea Urchin

Ryogo Tahara

# X XEfF VENEZIANA FRITTA
g | LM FR CEREEN  2E)
Oyster | Capers Leaves | Beef (Beef Origin: the U.S.A.)

Emanuele Bergamo
Peter Jakob Kubn Hallgarten Alte Reben Riesling Trocken, Rheingan, Germany 2021

flifa ¥ ¥ CRUDO DI RICCIOLA
flife | FAn | ALZE
Hamachi | Tomato | Plum
Emanuele Bergamo
Hugel Estate Gewurztraminer, Alsace, France 2019

i 1:3% SAVORY EGG CUSTARD
HiF | 5% | AL
Angelica | Mud Crab | Dried Squid
Ryogo Tahara

¥ K8 %k BITTER GOURD
BREL | FEE (R EM @ 5#8)
Avocado | Pig’s Feet (Pork Origin: Taiwan)
Kanji Kobayashi

H#H AMADAI
HEHE | #AKRE | aPWE | BN | T
Gam-Tae | Doen-Jang | Beurre Blanc | Zucchini | Eggplant
Yoon Dae-hyun & Kim Hee-eun

KW CHANGHUA DUCK
ME | WA | AE
Century Egg | Carrot | Wood Ear Mushroom

Ryogo Tahara
Famille Perrin Gigondas La Gille, Rhone, France 2020

# 2 5t SPRING SCENE
By | BR | &R
Pine Nuts | Hazelnuts | Vanilla
Yoon Dae-hyun & Kim Hee-eun
A.J. Adam Dhroner Hofberg Riesling Auslese, Mosel, Germany 2019

AR 2,300+ 10% AJ = 4 2 I

An exclusive wine pairing is available at TWD 2,300+10%
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INDULGE IN MICHELIN-STARRED DINNER DELIGHTS:
CELEBRATING TEN YEARS OF GASTRONOMIC EXCELLENCE
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A PRE HERB ‘BIBIM’
Hil | BEC | ATE
Soy Milk | Barley | Caviar

Jun Lee

Zh| SIS B SUSHIGHERITA
ALH f | BERER/FT | b i 5L BE

Hamachi | Tomato Fermentation | Stracciatella

Kunihiro Hagimoto
Peter Jakob Kubn Hallgarten Alte Reben Riesling Trocken, Rheingan, Germany 2021

B @ E RS LOBSTER
FER | CREE
Green Mango | Mango Foam
Justine Li
Hugel Estate Gewurztraminer, Alsace, France 2019

B X% EGG WHITE SOUFFLE
B | EELLE | B E
Fresh Sakura Ebi | Smoked Caciocavallo | Potato
Kunihiro Hagimoto

# KM CAPPELLETTI IN BRODO DI CIPOLLA
HRE | il | WA EGELR | FESE
Shiso | Butter | Pecorino | Onion Broth
Emanuele Bergamo

filifs ABALONE
EH | 2R | eE | LW
Lotus Root | Soy Milk | Seaweed | Sichuan Pepper
Ken Sakamoto

# X W4 Hk BEEF SIRLOIN STEAK in K-BBQ STYLE
IR | RER | BFH (FRRES  BAEER)
Green Kimchi | Mussel | Mushroom (Beef Origin: Shiga-ken, Japan)
Jun Lee
Famille Perrin Gigondas La Gille, Rhone, France 2020

H1BEik PASTINACA E NOCI PECAN
B RVE | BB | 4 AL B
Parsnip | Pecan | Cream Cheese

Emanuele Bergamo
A.J. Adam Dhroner Hofberg Riesling Auslese, Mosel, Germany 2019

ATN2,300+10% A] 5 1 2 (F Bl

An exclusive wine pairing is available at TWD 2,300+10%




