SET MENU

CAFE UN
DEUX
TROIS




cAFE UN
DEUX
TROIS

Salad | )b 17
Caprese Salad | ¢ 2&F: MDA E L5 AL &L B 8 R

mozzarella espuma, tomato salad, pesto sauce

Salt-crusted Beetroot and Goat Cheese Salad | B ¥ EHE R B id WU == A BE D fiI

pistachio, lemon vinaigrette

Confit Vegetables | J# & T J& & 3 % £ ¥ & #f 5k

mint, snap peas sauce

Appetizer | # &5 %
Pan-seared Penghu Squid | HRIZ MR EMREL BT C &

romesco sauce

Roasted U.S. Pork Tenderloin | X R EIFEHHFEREBREHAE

capers tuna sauce, aged balsamic vinegar

Slow-cooked Beef Tongue | B B4 EEREEBELETREE

portobello, salsa verde sauce

Soup | 5

Cream of Porcini Soup | &£ E B &
brioche, matsutake

Pumpkin Soup | flI& A+ HE /KRS

pan-seared Canadian scallops

Beijing Duck Consommé | It HIEEBEFEERF F &

foie gras ravioli

Assorted Mushroom and Bamboo Pith Soup | B & /7 4 58
black fungus

Due to the effects of COVID-19, along with changing government import procedures,
some items or ingredients on menus may be substituted without prior notice as deemed necessary by Mandarin Oriental, Taipei.
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For special dietary requests please ask your server. Menu selections are subject to change without prior notice.
Prices are in Taiwan dollars, inclusive of applicable government taxes and subject to a 10% service charge.
The corkage charge per bottle at this restaurant is TWD 1,000 for wines and spirits.
EEAFEMNRELNRERTERFELRSENRMOURBAE  XESRHERKAEHELR  UASZTHEA  EEEHR
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Main Course | F &

Seasonal Vegetable Pasta | B & ff &5 & A Fl 56

onion, asparagus, carrot

Chef’s Fried Rice | EEH E QMR F YW &R

egg white, asparagus, pine nuts

Crispy Yilan Cherry Duck Breast | it f E B ke Mg 2 AC ¥R FF (£ 4L B &8

foie gras, red wine sauce

Pan-seared Chilean Sea Bass | i fI R | /B A B IR IBEK EEBLILE T

prawn, vanilla saffron sauce

Roasted U.S. Short Rib | J& ¥ = B 4 /N PE £ AL E B K Rk

caramelized onion, seasonal vegetables

Beyond Burger | & & & £& & Fc Bk ¥F Z &

lettuce, pickled cucumber, tomato, French fries

Pan-seared Spanish Pork Tomahawk | FRIPE It F BR == 35 4E 4 FF K A F ¥ (16 oz)

caramelized figs, creamy mustard sauce
B hn{E TWD 400 / Supplement

Dessert | ZH B4

Lemon Tartlet | ¥ & &
yogurt sponge, vanilla creme chantilly

Chocolate Mousse Cake | 75 58 JJ 8 & &%

banana confit, passion fruit coulis

Seasonal Fruit Platter | B5 < /K 8

Papaya and Snow Fungus Sweet Soup | A JI $8 H & 5%

Cofttee or Tea | W WF 8¢ %
VEGETARIAN Z g F}#
=REEE TWD 360 | FE 2 f 0l - 88 & 40H

3 Glasses Wine Pairing | sparkling wine, white wine and red wine

=#ExX TWD 1,280 | fr ~FHEHR SR LEAREE —BE B —HF XK

3 Courses | Choose 2 courses from salad, appetizer, soup or dessert with a main course
M TWD 1,580 | Wibfr - BIE S SR B S E T E®R = E HE— 8%
4 Courses | Choose 3 courses from salad, appetizer, soup or dessert with a main course

#H TWD 1,880 | fribfr ~BHE R ~ G LHTEENE B -8 EX

5 Courses | Choose 4 courses from salad, appetizer, soup or dessert with a main course



