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PRIVATE DINING & EVENTS

BENCOTTO
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Bencotto presents a refined and versatile venue,
serving elegant Italian cuisine in a warm,

sophisticated setting for an unforgettable culinary experience.
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BALBkALEE 158 %% 6 18 6E 158 Dunhua North Road, Taipei
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Bencotto, the Italian restaurant at Mandarin Oriental, Taipei
epitomises contemporary elegance and warmth. Operating
with an open kitchen concept, our chefs meticulously prepare
authentic Italian dishes using only the freshest ingredients

and, whenever possible, organic, seasonal produce.

Chef de Cuisine Emanuele Bergamo and Sous Chef Riccardo
Pellino, both from Venice, employ innovative techniques
and sophisticated plating to present classic Italian cuisine
in a refined and delicate manner. Their creations capture
the essence of the changing seasons, offering a refined yet

comfortably enjoyable dining experience reminiscent of home.

(02) 2715 6888
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Delicacies




RERHE SAMPLE MENU

ASTICE ED ERBE AROMATICHE
Wy EE > B AR
Butter-poached Taiwanese lobster, tartar sauce, aromatic herbs salad
Or
CAPRESE DI RICCIOLA

B K B AL R L AL~ G R
Lightly cured hamachi, Buffalo Mozzarella, tomato, basil
NV Ferrari Brut, Trento, Trentino Alto Adige, Italy

MACCHERONCINI AL GRANCHIO REALE
FLEEE BN M LR

Homemade maccheroni pasta, smoked butter, yuzu and king crab
]r)seph Drouhin, Montagny ler Cru, France

COSTOLETTE DI MANZO
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Overnight braised prime beef short ribs, green asparagus, Parmesan crumble,
beef jus (Beef Origin: USA)
Fuligni, Rosso di Montalcino, Toscana, Italy

Non-Beef Option
BRANZINO CILENO E BROCCOLINI PICCANTI
HREAGE A RS BRTPRAEE

Pan-fried toothfish, spicy broccolini, pinenuts dashi
Domaine de la Grand’Cour, Fleurie Clos de la Grand’Cour, Beaujolais, France

YUZU CAPRESE
T RS CERE M AR RN

Neapolitan traditional oven-baked almond cake infused with yuzu,
white chocolate and almond mousse
Tenuta di Nozzole, Vin Santo del Chianti Classico, Toscana, Italy
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The Venue Collection
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Experience culinary excellence at Bencotto's Chef's Table,
where you'll have an up-close view of skilled chefs crafting
exquisite Italian dishes. Savor a curated selection of wines
while enjoying the ambiance of our private wine cellar, or let

us tailor our “LA TUA CASA” Private Room to your needs
for an intimate and unforgettable special event.
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Venue Capacity Function
- ERRE "
Chef's Table 12 fi Ipax
it | BARS
X 10 i /pax N
Wine Cellar BT | LR
« % LA TUA CASA | Meeting | Private Event |
YN 50 il /pax  Year-end Party | Birthday
Private Room Celebration
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Main Dining Room 82t Ipax
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Long Table
for 24 Guests
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U Shape
for 12-20 Guests

mERSTREXBRKER

O S O R O AR 2 A L E 38 AT [l A

‘The ideal venue for any private event,
offering a customizable setting to meet your
needs and ensure an exceptional, tailored
experience for your special occasion.
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* The private room
is equipped with
audiovisual facilities,
including a television,
microphone, etc.
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Private Room
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1 Round Table
for 20 Guests
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350cm
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3 Round Tables
for 30 Guests

[l 5L A€ Diameter
183cm
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5 Round Tables
for 50 Guests

[l 51 1€ Diameter
183cm
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Long Table

for 6-12 Guests
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Wine Cellar
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Long Table
for 6-10 Guests
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Let us craft a bespoke private event featuring innovative cuisine and an exceptional venue.
Contact us to tailor your experience.
(02) 2715 6888 | motpe-bencotto@mohg.com
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