
若您有任何飲食禁忌或特殊需求，務請事先告知我們的服務人員。 
以上所有價格為新台幣含稅價格，外加 10% 服務費。 
自備酒水服務費，葡萄酒、烈酒每瓶 NTD 1,000。 

Our team will be delighted to assist you with any dietary requests. 

Prices are in Taiwan dollars, including tax and subject to a 10% service charge.  

The corkage charge per bottle at this restaurant is NTD 1,000 for wines and spirits. 

 

SNACKS 

輕食餐點 

 

Available from 11:30 to 19:00 daily 

供應時間為中午 11 點 30 分至晚間 7 點 

 

Fresh Fruits 

新鮮水果盤 

350 

Seasonal Cut Fruits 

時令水果切盤  

 
 

Garden Sandwich-V 

田園三明治 ( 素食)  

450 

Grilled Vegetables, Mozzarella, Tomato and 

Pesto Sauce 
 

 

 

 

 

 

烤蔬菜起司佐羅勒青醬 
 

 
   

 
 

 
  
 Club Sandwich   

總匯三明治 

 

650 

Chicken, Ham, Bacon, Cheddar Cheese, 

Fried Egg, Tomato, Lettuce 
 

雞肉, 火腿, 培根, 巧達起司, 煎蛋, 生菜,番茄 

Choice of White or Wheat Toast 

您可選擇白吐司或全麥吐司 

 

 
 

Lobster Sandwich  

龍蝦三明治 
 

1,250 

Poached Lobster with Cocktail Sauce, Avocado, 

Alfalfa Salad  

 

 

水煮龍蝦, 雞尾酒醬,酪梨,苜蓿芽 

Choice of White or Wheat Toast 

您可選擇白吐司或全麥吐司 
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SNACKS 

輕食餐點 

 

Available from 11:30 to 19:00 daily 

供應時間為中午 11 點 30 分至晚間 7 點 

 

Chef’s Salad  

主廚沙拉 

 580 

Smoked Salmon, York Ham, Chicken, Smoked 

Bacon, Egg 

煙燻鮭魚, 約克火腿, 雞肉, 煙燻培根, 雞蛋 

Choice of Olive Oil and Balsamic Vinaigrette, 

Cocktail, Tartar or Blue Cheese Dressing 

您可選擇橄欖油醋,雞尾酒,韃靼或藍起司沙拉醬 

 

Smoked Salmon         

煙燻鮭魚 
With Bagel Chip, Dill Cream and Smoked 

Herring Caviar 

煙燻鮭魚佐貝果薄脆, 蒔蘿奶油起司和 

煙燻鲱魚魚子醬 

 

580                

  

Caesar Salad  

經典凱撒沙拉 

 650 

Classic Romaine Lettuce, Caesar Dressing, 

Croutons, Anchovies, Bacon and  

Parmesan Cheese 

嫩羅曼萵苣配凱薩醬, 麵包丁,鯷魚, 培根與 

帕瑪森起司 

With Choice of Grilled Chicken or  

Smoked Salmon 

您可選擇搭配雞肉或煙燻鮭魚 

 
 

 

 

 

   

  Caviar Set 15g / 30g                            

主廚精選魚子醬 

2,580 / 3,900 

  Seasonal Caviar Selection Served  with Blinis and 

Traditional Condiments 

法國頂級魚子醬搭配小圓薄餅和配料 
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SELECTIONS 

精選餐點 
 

Available from 12:00 to 14:00 daily 

供應時間為中午 12 點至下午 2 點 

 

 

 

Roasted Tomato Cream Soup-V 

蕃茄奶油湯 (素食) 

430 

Spicy Taco Cream  

佐辣奶油 

 

 

  

French Onion Soup  

法式洋蔥湯 

450 

Traditional Bread and Gruyère Cheese Crust 

傳統麵包佐格魯耶起司 
 

  

Roasted chicken breast 

香煎野菇雞胸 
Wild Mushroom, Mashed Potatoes, Seasonal 

Vegetables 

佐馬鈴薯泥與季節時蔬 

720 

  

Homemade Crab Cakes 

手工蟹肉酥餅 
Avocado and Tomato Salsa 

酪梨和蕃茄莎莎 

750 

  

Lamb Shoulder 

嫩烤羊肩 
Roasted with Ratatouille, Garlic Potatoes, 

Rosemary Sauce  
佐法式燉蔬菜,  蒜味馬鈴薯和迷迭香醬汁 

980 
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SELECTIONS 

精選餐點 
 

Available from 12:00 to 14:00 daily 

供應時間為中午 12 點至下午 2 點 

 

 

 
 

Wild Mushroom Risotto 

松露野菇燉飯 
With Mushroom Ragout and Truffle 

綜合野菇, 松露 

 

550 

  

Linguini Pasta with Lobster Tail 

香蒜龍蝦細扁麵 
Lobster Sauce, Tomato and Herbs 

龍蝦醬汁, 番茄, 香草 

 

900 

Hainanese Chicken Rice  

海南雞飯 

650 

 

poached chicken, double boiled soup, served with 

ginger, chili and sweet soya sauce  

搭配去骨嫩雞，明火例湯，佐薑蔥醬、辣椒醬與

甜醬油 

 

 

Taiwanese Beef Noodle Soup  

台式牛肉麵  

650 

slow braised U.S. beef short rib, beef tendon and 
green vegetable  
搭配慢燉牛小排，牛筋與季節時蔬 

 


