BENCUTTO

#:iF 2 € | SIGNATURE SET MENU
z g 7V 4 courses $3,180
7 1F 7V 5 courses $3,680

SCAMPI E SEPPIA @
PR E g ERSTR RBY G EFARRT A
Langoustine, Cuttlefish, Whipped Toothfish Venetian Style, Squid Ink & Ginger Mayonnaise, Avocado
Or

ASTICE © &
W AR fﬁ%ﬂf + ;}’?‘ s B E
Butter-Poached Taiwanese Lobster, Oscietra Caviar, Pine Nut Dashi
Bonnaire Blanc de Blancs Grand Cru Brut, Champagne, France

e Y O
¥

DITALINI, AGNELLO, CAFFE
AL T e g s BB s G R EH 7oEE
Homemade Coffee Ditalini Pasta, Burnt Butter, Pumpkin, Lamb Ragout, Mint
Ceretto, Nebbiolo d'Alba, Piedmont, Italy

.
3

BRASATO
BRFoL LG T RIS Y F S E A2 F ERE (2R RER AN
Braised Wagyu Beef Cheek, Gorgonzola Fondue, Seasonal Hibachi Mushroom, Polenta, Rosemary, Chives
(Beef Origin: Australia)
Marchesi Antinori Badia a Passighano, Chianti Classico Gran Selezione DOCG, Tuscany, Italy

Non-Beef Option

CACIUCCO @
ERN By
Rich Seafood Soup, Livornese Style
Graci Etnha Rosso, Sicily, Italy

4.‘\~)'€ PO,

PANNACOTTA &
FLEFEPR 55 FrkdpgdrIp
Thyme & Vanilla Panna Cotta with Strawberries, Mint-Basil and Passionfruit Sorbet
Donnafugata Ben Rye Passito di Pantelleria, Sicily, Italy

7118 TWD 2,480 = /7B Al e 25 1 & dg 470 (4 FF)

An additional TWD 2,480 to enjoy our sommelier-selected wine pairing (4 glasses)

@ Shellfish ERZR%E | & Nuts ERXER4E |7 Vegetarian =8| W Chef’s Special FEER
Gluten Free MEZEEL
AREGHZ EHBRTEFSLERE KRBT,
EEBEFIIE LHFHEKR, B E B A5 E R,
U EBEEEBHEHESBER S 10%REE - BETKREZGEE - FEE# 1,000 T
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 hottle for wines and spirits.
A cakeage fee of TWD 800 per cake applies to cakes not purchased from Mandarin Oriental, Taipei.



BENCUTTO

ANTIPASTI | Fi3E

TAGLIERE DI SALUMI E FORMAGGI &

BRI AER A L. BRI SRR (5 2-3 ANZ/H)
SEIEEH TSRS 7R RN ZTHFZP | Salame Black Label Iberia Chorizo-Bellota (Spain)
ESRARIEEE M (FE R REN: FTHEZ | Serrano Prosciutto (Spain)

B (REEN: £7%) | Mortadella (Taiwan)

IHEERRZALAE DOP36 /&5 | DOP 36 months aged Parmesan cheese

BEZEFAE | Taleggio SHEFEZAL | Montasio
Served with Homemade Vegetables Giardiniera (Recommended for 2 to 3 Persons)

SAUTE DI VONGOLE ¥
PR, Xfr. Bin. faher

Verdicchio White Wine Sautéed Local Clams, Garlic, Fresh Tomatoes, Parsley

CARPACCIO DI MANZO W
EFRES. BEEE REE. BETFE. WHEEE BS. 7FKE (FREEN )

Cured Wagyu Beef Carpaccio, Soft Quail Egg, Green Asparagus, Pickled Onion, Confit Shallots Emulsion,

Capers, Mustard Leaves (Beef Origin: Australia)

INSALATA AUTUNNALE & S
HELR. AIRE. WEEEET FEEAR. BR %
Mixed Lettuce Leaves, Red Endive, Truffle Honey Dressing, Feta Cheese, Hazelnut, Grapes

BURRATA &
EHTEHTIEAL RS, &in. H2. T2, Binss

Taiwanese Burrata Cheese, Tomatoes, Peas, Snow Peas, Gazpacho

FOCACCINO
FIHFE. EREREIFEKEE. S0 5. 2HEn ZHE BRIFREL. FILT)

Housemade Focaccino with Serrano Prosciutto, Stracciatella Cheese, Olive Crumble, Cherry Tomatoes,
Rocket Salad (Pork Origin: Spain)

POLPO MEDITERRANEA ¥
BAELHWER. fBIEE. FIWER. FIEr. R

Charred Octopus, Creamy Potatoes, Olive Crumble, Celery, Green Peppercorn Oil

MELANZANA TONNATA ®
T, BEHRE. JHEE. #EY

Baked Eggplant, Capers and Tuna Emulsion, Confit Tomatoes, Basil

@ Shellfish ERZR%E | & Nuts ERXER4E |7 Vegetarian =8| W Chef’s Special FEER

Gluten Free HEZS%K
AREFHZ BHBNEFSLEREIREKAEFA.
EBEITIIE B LHIFHER, IR E G A5 E FRE.

1,980

920

880

680

680

780

880

680

U EBEEEBHEHESBER S 10%REE - BETKREZGEE - FEE# 1,000 T

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.



BENCUTTO

ZUPPA | &M

ZUPPA DI FUNGHI & 580
OB RS MEER. B BHEHE
Seasonal Mushroom Soup, Roasted Mushroom, Sour Cream, Chives

MINESTRONE DI VERDURE Z§ 580
Classic Garden Vegetable Minestrone, Basil Pesto

PASTA & RISOTTO | F T HHEAFIE K EER

CASARECCE AL RAGU DI ANATRA ® 810

EHRPITERZIEAT. BT SRR, EERE
Traditional Sicilian Pasta with VVenetian-Style Slowly Stewed Duck Ragout, Fried Sage

LINGUINE ALLE VONGOLE ® © 880
F L. Xrr. 4ot 2. SRF

Homemade Linguine, Garlic, Clams, Parsley, Bottarga

CASONCELLI Al GAMBERI E ZUCCHINE @ @ 920
AAEZTEL. WN. B, CE

King Prawns Ravioli, Zucchini, Yellow Tomato Arrabbiata Sauce, Parsley

SPAGHETTI ALL’ASTICE ® @ 1,680
FTHERM. 52061, S

Homemade Spaghetti, Taiwanese Penghu Lobster, Cherry Tomato Ragout

FUSILLI AL PESTO & & 810
FIEAFNEIET. BHEE. HF. SHAE

Fusilli Pasta with Basil Pesto, Pine Nuts, Stracciatella Cheese

RISOTTO Al FUNGHI Z 880
1R, FATER. Fi5. R, CrEAR

Special Acquerello Riserva Rice, Morels, Button Mushrooms, Porcini Powder, “Ubriaco” Cheese

@ Shellfish ERZR%E | & Nuts ERXER4E |7 Vegetarian =8| W Chef’s Special FEER
Gluten Free EZEL
AREGHZ EHBRTEFSLERE KRBT,
EEBEFIIE LHFHEKR, B E B A5 E R,
U EBEEEBHEHESBER S 10%REE - BETKREZGEE - FEE# 1,000 T
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 hottle for wines and spirits.
A cakeage fee of TWD 800 per cake applies to cakes not purchased from Mandarin Oriental, Taipei.



BENCUTTO

SECONDI PIATTI | 3

TAGLIATA DI MANZO

BAENAS FIFATRTE. BHER. HEALE. HME. ADTET (FRFREL. )

Charred Wagyu M4-5 N.Y. Striploin, Carrots, Shallot Fondant, Ginger, Valpolicella Red Wine Jus
(Beef Origin: Australia)

POLLO ALLADIAVOLA @
RUEEER. AR, . BT (ERFREN. 55 )

Braised and Roasted Chicken, Spicy Breadcrumbs, Capsicum, Lemon Chicken Jus
(Chicken Origin: Taiwan / USA)

OMBRINA ARROSTITA &
BRIAMEFITERE. #RE. WP a8, ArmbemsE

Pan-Seared Local Flower Garoupa Fillet, Frisée Tossed with Pine Nuts and Raisins, Bagna Cauda

caciucco B @
1ERITATFAN SRS, a4, 6. B A%

Traditional Tuscany Seafood Soup with Toothfish, Clams, Mussels, Squid, Prawns

BRACIOLA DI MAIALE W &
NEERH. BER. BR ETERFE. BT (Z#F2 AZHE)
(BRFEL: 5/5)

Roasted Pork Chop, Shimeji Mushroom, Hazelnut, Glazed Pearl Onion, Pork Jus
(Recommended for 2 Persons) (Pork Origin: Taiwan)

(RER - BE 3-4 AZR)
Served Tableside (Recommended for 3 to 4 Persons)

COSTATA DI MANZO ® &
NEIETER B EBIRFAL. BIoE)E. ARIEHIR. MET (FREEN: FE)

Roasted Bone-In Prime Beef Rib Eye, Mashed Potatoes, Broccoli, Sautéed Mushrooms, Beef Roasting Jus

(Beef Origin: USA)

1,880

920

920

1,380

2,880

5,680

@ Shellfish ERZR%E | & Nuts ERXER4E |7 Vegetarian =8| W Chef’s Special FEER

Gluten Free HEZS%K
AREEHZ FHBIETELEREKEFAF.
EBEITIIE B LHIFHER, IR E G A5 E FRE.

U EBEEEBHEHESBER S 10%REE - BETKREZGEE - FEE# 1,000 T

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 hottle for wines and spirits.

A cakeage fee of TWD 800 per cake applies to cakes not purchased from Mandarin Oriental, Taipei.



BENCUTTO

LE NOSTRE PI1ZZE | Jt & ik iE

LA REGINA MARGHERITA & 780
B ZEENE. B Y. KA.

S. Marzano Tomatoes, Mozzarella Fior di Latte, Basil, Buffalo Mozzarella, Oregano

ILcrubo ® 1,080
BB GEE . BAIGHALE. EEKAR. ZRE. EARE. EEEI
(BRFEENR, FAHETD

S. Marzano Tomatoes, Mozzarella Fior di Latte, Serrano Gran Riserva Ham, Arugula, Burrata,
Sundried Tomatoes
(Pork Origin: Spain)

DAL MARE @ & 1,280
BRI AR, AR TR, BHER. HaEALE

Mozzarella Fior di Latte, Red Shrimp, Prawns, Scallops, Black Olive Crumble, Ricotta

DAL NORD AL SUD & 880
EEFH AT, BRFAR. S, FREK. . &2k
(BRFEN: A

S. Marzano Tomatoes, Mozzarella Fior di Latte, Gorgonzola, Spicy Spanish Salami, Chili, Walnuts
(Pork Origin: Spain)

@ Shellfish ERZR%E | & Nuts ERXER4E |7 Vegetarian =8| W Chef’s Special FEER
Gluten Free EZEL
AREGHZ EHBRTEFSLERE KRBT,
EEBEFIIE LHFHEKR, B E B A5 E R,
U EBEEEBHEHESBER S 10%REE - BETKREZGEE - FEE# 1,000 T
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 hottle for wines and spirits.
A cakeage fee of TWD 800 per cake applies to cakes not purchased from Mandarin Oriental, Taipei.



BENCUTTO

DOLCE | 2H %

TIRAMISU 380
FEAIKEF

Mascarpone Cream, Ladyfingers Cookie, Espresso

INSALATA DI FRUTTA & 380
KT A RE

Seasonal Fresh Fruit Selection with Passion Fruit Sorbet

MOUSSE AL cocco ® 380
WIFERr. HITE f,. EELi

Coconut Mousse, White Chocolate Crumble, Strawberry Sorbet

TARTELLETTA AL FRUTTO DELLA PASSIONE W 380
EERE. HEAE

Passion Fruit Curd with Italian Meringue

MILLEFOGLIE DI cloccoLATo W & 380
57 FB. AR

Chocolate Variations, Cocoa Waffle

AFFOGATO Z 380
e EZR 7 9=t
Florence’s Style Espresso Coffee Served on Home-made Vanilla Gelato

SELEZIONE DI GELATI & 180
FAEEHTLF LIKEMH PER SCOOP

Daily Selection of Ice Cream

SELEZIONE DI SORBETTI & 180
FAEEKEZ R PER SCOOP

Daily Selection of Fruit Sorbet

@ Shellfish ERZR%E | & Nuts ERXER4E |7 Vegetarian =8| W Chef’s Special FEER
Gluten Free EZEL
AREGHZ EHBRTEFSLERE KRBT,
EEBEFIIE LHFHEKR, B E B A5 E R,
U EBEEEBHEHESBER S 10%REE - BETKREZGEE - FEE# 1,000 T
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 hottle for wines and spirits.
A cakeage fee of TWD 800 per cake applies to cakes not purchased from Mandarin Oriental, Taipei.



