RENCOTTO

#:iF 2 4€ | SIGNATURE SET MENU
7 iF 7 4 courses $2,980
7 74 5 courses $3,480

ASTICE ED ERBE AROMATICHE Q
S S R A i
Butter-poached Taiwanese lobster, tartar sauce, aromatic herbs salad

Or

CAPRESE DI RICCIOLA
g L LR f A B
Lightly cured hamachi, buffalo mozzarella , tomato, basil
NV Ferrari Brut, Trento, Trentino Alto Adige, Italy

MACCHERONCINI AL GRANCHIO REALE@
LB g E T F I
Homemade maccheroni pasta, smoked butter, yuzu and king crab
Joseph Drouhin, Montagny ler Cru, France

COSTOLETTE DI MANZO
WFTF o2 s B S 2R (R ER D ER)
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 &
é}?%’-"f%éﬁiﬁ \/—}’Kﬁ/{/—f fff‘f DI AL A -3 4
Pan-fried toothfish, spicy broccolini, pinenuts dashi
Domaine de la Grand'Cour, Fleurie Clos de la Grand'Cour, Beaujolais, France

YUZU CAPRESE &
BRERTHEDCFH i+~ dTTR A~ B RE
Neapolitan traditional oven-baked almond cake infused with yuzu, white chocolate and almond mousse
Tenuta di Nozzole, Vin Santo del Chianti Classico, Toscana, Italy

D1 TWD 2,080 Z= /75 A I 2 (- & 4y & 8 (4 FF)
Additional charge TWD 2,080 to enjoy Sommelier Selected Wine Pairing (4 Glasses)

EBEFENE LHIFHEKR, BB B A IE 558 ER.
UL BEEERBIGHBERER  JIN10%RBE - BEEKREZEFEE - FEEH 1,000 iC.
EEEBREINXZERTBEUNBIEEEZ R, HEEKNEH 800 TIRFEEH
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 per bottle is TWD 1,000 for wines and spirits.
A cakeage fee of TWD 800 per cake is applied for any cake not purchased from Mandarin Oriental, Taipei



BENCOTTO

ANTIPASTI | RiZE (ES& 2-3 AZH - Z2HED)

Appetizer for Sharing - Recommended for 2 to 3 Persons

TAGLIERE DI SALUMI E FORMAGGI &

TS KAER A FEHEE. BRI ER

FEIEEH SRS (FER R FTHESF) | Salame Black Label Iberia Chorizo-Bellota (Spain)
EEAREES KA (RN FAHESF) | Serrano Prosciutto (Spain)

BEEH (FREEN £7%) | Mortadella (Taiwan)

IHHEERALAE DOP36 (E/F | DOP 36 months aged Parmesan cheese

EEZEAM | Taleggio

SHEFEEZ A | Montasio

served with homemade vegetables giardiniera

1,980

SAUTE DI VONGOLE ¥ 920
FHEEH. K. &, T

Verdicchio white wine sautéed local clams with garlic, fresh tomatoes and parsley
CARPACCIO DI MANZO '
FHIES. ETH. BBEERFE. 7k WEHALE. 5 (FRFRELY: )

Beef carpaccio, mayonnaise, pickled pearl onions, local wasabi, Parmesan, lemon
(Beef origin: Australia)

880

INSALATA PRIMAVERILE Z & 680
GEER. AIFE. FF. EHES. EH. EHEN. HEERTEET

Mixed lettuce leaves, red endive, plum, radish, cucumber, cherry tomato, white balsamic dressing

BURRATA E ZUCCHINE MARINATE &2 &
EHTAEALEE. RN, JHETE. &1

Local burrata cheese, grilled and marinated zucchini, confit tomatoes and almond

680

FOCACCINO
FIHFE. ERAREZXEE. ZAHAE. BB &R Z/HE BRFRENY: FYET)

House-made Focaccino filled with Serrano prosciutto, Stracciatella cheese, olives crumble,
cherry tomatoes and rocket salad
(Pork origin: Spain)

780

POLPO ARROSTITO @) & 880
AERE, BREE. BLR. KEHTLH

Charred octopus, mashed potatoes, pistachio and watercress salad

@ SHELLFISH BIZR%E | & NUTS ERER¥E | ZVEGETARIAN =&| WCHEF'S SPECIAL FREHEE |
GLUTEN FREE HEZ%k
ARERFHZ BH B EFSLREREKEFA.
EHEEFIIEE LHFHF K, IRE A5 55 R
UL EEERBIHEHBSHER S 10%RFEE - GEEKREZEFEE - Z1EEH 1,000 jC.
All seafood in this menu 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 per bottle is TWD 1,000 for wines and spirits.



BEN EWU IT0

ZUPPA | i&mm

ZUPPA DI FUNGHI @Z 580
OB RS. FEER. B, 1REE

Seasonal mushroom soup, roasted mushroom, sour cream and chives

MINESTRONE DI VERDURE & 580
Classic garden vegetable minestrone with basil pesto

PASTA and RISOTTO | FTEHHEAF & KX BER

CASARECCE AL RAGU DI ANATRA @ 810
BT EENEA. BEETUEEEA. FER

Traditional Sicilian pasta with Venetian style slowly stewed duck ragout and fried sage

CONCHIGLIE CON VONGOLE E ASPARAGI VERDI @‘ 880
FTEZRE Kir. 454, AREE

Homemade shellfish shape pasta, garlic, clams and green asparagus

CAPPELLACI AGLI SCAMPI '@‘ 910
EEGEARIER. FEFE. EEH. SHET

Taiwanese langoustine ravioli, coconut and lemongrass reduction, kaffir oil,

bisque sauce

LINGUINA ALL’ASTICE @, 510
F Tl &E5Z6E. EHhEmnE

Homemade linguini, roasted Taiwanese lobster, cherry tomatoes ragout

PAPPARDELLE Al FUNGHI & 810
FIER#0. MERE HEZ

Pappardelle with sautéed mushroom and thyme

RISOTTO AL PARMIGGIANO REGGIANO E CAPESANTE @b‘ 1,280

FFEEREER. 36 (AP IREHAL. HEEmn. e ZHEEE TR
(FEEN. AXIEE)

Special Acquerello Riserva rice, 36-month Parmesan cheese, confit tomatoes,
olives crumble and wild arugula pesto, seared scallop
(Scallop Origin: Hokkaido, Japan)

@ SHELLFISH BIZR3E | & NUTS ERER¥E | ZVEGETARIAN =&| WCHEF'S SPECIAL FREHEE |
GLUTEN FREE HEZ%k
ARERFHZ BH B EFSLREREKEFA.
EHEEFIIEE LHFHF K, IRE A5 55 R
UL EEERBIHEHBSHER S 10%RFEE - GEEKREZEFEE - Z1EEH 1,000 jC.
All seafood in this menu 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 per bottle is TWD 1,000 for wines and spirits.



RENCOTTO

SECONDI PIATTI | 3

FILETTO DI MANZO

1,680
JERFTED. fieEE. MEEH. BHFAE. FAT (FRFREN: )
Prime beef tenderloin, mashed potato, charred tuberose, pearl onion and beef jus
(Beef origin: USA)
COSTOLETTE DI AGNELLO' 1 280
AHPIRSHRIF . R TIFRESE. BE
Lumina’s farm lamb rack, hay infused kefir, celtuce
OMBRINA ARROSTITA & 920
EFIDRIERE. . HF. BE5S. ArdeasE
Pan-seared local flower garoupa fillet, frisée tossed with pine nuts and raisin,
Bagna Cauda
BRANZINO CILENO E BROCCOLINI PICCANTI '§ 1280
ERIETF G, FREHE. 1 FETES
Pan-fried toothfish, spicy broccolini, pinenuts dashi
BRACIOLA DI MAIALEi§ 2 880
VB BER. R ETEHYE. BAT (E# 2 ANZH)
FRHFREN: 58
Roasted pork chop, Shimeji mushroom, hazelnut, glazed pearl onion, pork jus
(Recommended for 2 persons) (Pork Origin : Taiwan)
(RERT - S 34 AER)
Served Tableside and Recommended for 3 to 4 persons
COSTATA DI MANZO W & 5,380

NBETEREBIIRTA. BREE. EFHE. BYMEL (FRFEN: FH)

Roasted bone-in Prime beef rib eye, mashed potatoes, brussels sprouts,
sautéed mushrooms, beef roasting jus
(Beef origin: USA)

@ SHELLFISH BIZR3E | & NUTS ERER¥E | ZVEGETARIAN =&| WCHEF'S SPECIAL FREHEE |
GLUTEN FREE HEZ%k
ARERFHZ BH B EFSLREREKEFA.
EHEEFIIEE LHFHF K, IRE A5 55 R
UL EEERBIHEHBSHER S 10%RFEE - GEEKREZEFEE - Z1EEH 1,000 jC.
All seafood in this menu 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 per bottle is TWD 1,000 for wines and spirits.



BENCOTTO

LE NOSTRE PIZZE | Jt3igiE

LA REGINA MARGHERITA & 780
EEHHAEENE T BTN, B8 KEAE. ZER

S. Marzano tomatoes, mozzarella fior di latte, basil, buffalo mozzarella, oregano

IL crRupO W 1,080
B AT IS, BRGHALE. EEKAR. ZRE. miiiEA . EEEE
(FERREN: PTHESF)

S. Marzano tomatoes, mozzarella fior di latte, Serrano Gran Riserva ham, arugula,
burrata, sundried tomatoes
(Pork origin: Spain)

DAL MARE @ &

1,280
B IHIARS. AR AR FH. FBHERE. HmalEs g
Mozzarella fior di latte, red shrimp, prawns, scallops, black olives crumble, ricotta
S
DAL NORD AL SUD @ 880

B AENET. BHIRIAL. DG FFRER. . BhE
FERREN: FIHE)

S. Marzano tomatoes, mozzarella fior di latte, gorgonzola, spicy Spanish salami,
chilly, walnuts
(Pork origin: Spain)

@ SHELLFISH BIZR3E | & NUTS ERER¥E | ZVEGETARIAN =&| WCHEF'S SPECIAL FREHEE |
GLUTEN FREE HEZ%k
ARERFHZ BH B EFSLREREKEFA.
EHEEFIIEE LHFHF K, IRE A5 55 R
UL EEERBIHEHBSHER S 10%RFEE - GEEKREZEFEE - Z1EEH 1,000 jC.
All seafood in this menu 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 per bottle is TWD 1,000 for wines and spirits.



RENCOTTO

DOLCE | #HE4

TIRAMISU @ &

FEHREF

Mascarpone cream, ladyfingers cookie, espresso

380

INSALATA DI FRUTTA
FRKF L FEREHE

Seasonal fresh fruit selection with passion fruit sorbet

380

MOUSSE AL cocco'®
HWFEE. HITZ . BEZHE

Coconut mousse, white chocolate crumble, and strawberry sorbet

380

TARTELLETTA Al FICHI &
HHIE FRHECR. BIRRE. BRI FEEKE

Vanilla sweet tart with fresh figs and figs compote, mascarpone,
laurel ice-cream

380

TORTA AL CAFFE® &
IG5 OIEERE. BRI, BT

Chocolate glazed coffee cake, caramel cremoux and black berries sorbet

380

AFFOGATO @2
PIZELELR IR

Florence’s style espresso coffee served on homemade vanilla gelato

380

SELEZIONE DI GELATI @ 180
FHEEETVF TR PER SCOOP

Daily selection of ice cream

SELEZIONE DI SORBETTI &Z 160
FHEEK TS PER SCOOP

Daily selection of fruit sorbet

@ SHELLFISH BIZR3E | & NUTS ERER¥E | ZVEGETARIAN =&| WCHEF'S SPECIAL FREHEE |
GLUTEN FREE HEZ%k
ARERFHZ BH B EFSLREREKEFA.
EHEEFIIEE LHFHF K, IRE A5 55 R
UL EEERBIHEHBSHER S 10%RFEE - GEEKREZEFEE - Z1EEH 1,000 jC.
All seafood in this menu 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 per bottle is TWD 1,000 for wines and spirits.



