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BENCUOTTU

+ @ # 4 | LUNCH SET

# 7%= iF 2 courses $1,580
#iE = i 3courses $1,880

POLPO ALLA GRIGLIA @: N
AMEG N FEEF S F ks fa F
Charred Local Octopus, Mashed Potatoes, Pistachio, Watercress
OR
MACCHERONCINI ALLA BOLOGNESE
AAL1p iyt
(2R RAF :ENSFERRAEF D 2H)
Homemade Maccheroncini with Wagyu Beef & Pork Ragout
(Beef Origin: Australia, Pork Origin: Taiwan)
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TAGLIATA DI MANZO AI FUNGHI
Gkfed LA P G E R AT
(2L RALE D BM)
Grilled Wagyu Beef Flank Steak, Braised Shimeji Mushroom, Celeriac Purée, Snow Peas
(Beef Origin: Australia)
OR
OMBRINA ARROSTITA &
FH AR PR R E
Pan-Seared Local Flower Grouper Fillet, Parsnip, Confit Fennel
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TIRAMISU &
HLAF
Mascarpone Cream, Ladyfingers, Espresso
OR
TARTELLETTA DI FRUTTA &
BEIE  FHHEATHE LS S FEIR
Sweet Vanilla Tart, Seasonal Fresh Fruit, Berry Sorbet

-
Q_;g_shellfish FRZR3E | & Nuts BRER¥E | Vegetarian %ﬁl' Chef’s Special EEFf512
Gluten Free HEZSEL
ARERFHZ BH B EFSLREREKEFA.
EBEFIIRE LHIFHEKR, R E G155 R,
UUEEBEBHEBSHER I 10% RFEE - HEEKRFEEZEZE - ZE&EH 1,000 jC.
All our seafood is sustainably sourced.
Our team will be delighted to assist you with any dietary requests.
Prices are in Taiwan dollars, inclusive of applicable government taxes and subject to a 10% service charge.

Corkage charge is TWD 1,000 per bottle for wines and spirits.
A cakeage fee of TWD 800 per cake applies to cakes not purchased from Mandarin Oriental, Taipei.



