BENCUOTTU

<@ 2#€ | LUNCHSET

#F 2 courses 51,580
J# 7% 3 courses 51,880

POLPO ALLA GRIGLIA@&‘
AEFH o GEEE S FoEk ke
Charred local octopus, mashed potatoes, pistachio, watercress
Chateau Loumelat, Bordeaux, France

OR

FUSILLI AMATRICIANA
S R LA BRI A P Al T L Z0
(FER A& D24
Home-made fusilli, pork pancetta, tomato sauce, Pecorino cheese, black pepper
(Pork Origin: Taiwan)
Fuligni, Rosso di Montalcino, Tuscany, Italy

TAGLIATA DI MANZO Al FUNGHI
BT LR T HEF AT FE
(2K RAE :EHN)
Grilled Wagyu Beef Flank Steak, braised Shimeji mushroom, celeriac purée and snow peas

(Beef Origin: Australia)
Grifalco, Gricos, Aglianico del Vulture, Basilicata, Italy

OR
OMBRINA ARROSTITA &
FH AR PR E 5408
Pan-seared local flower grouper fillet, confit fennel and lemon
Joseph Drouhin, Montagny 1er Cru, France

TIRAMISU &
X3

Mascarpone cream, ladyfingers cookie, espresso
OR

TARTELLETTA DI FRUTTA &
BELE S FEPFEATH LN S FEZR
Vanilla sweet tart with seasonal fresh fruit selection and berries sorbet
Tenuta di Nozzole, Vin Santo del Chianti Classico, Tuscany, Italy

JI1E TWD 1,280 Z[F 75 H i 22 (- & A & % (3 FF )
Additional charge TWD 1,280 to enjoy Sommelier Selected Wine Pairing (3 Glasses)

AREEHZ G R ETE L RE KB,
%—*@”ﬁffﬂﬁft’ﬁ HIfs sk, MR B 150 3 R
U LHrBEERSE ESmRIER - SN 10%KEE.

All seafood in this menu is sustainably sourced.
Set menu is available from Monday to Friday.
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.



