GUSTOSO

ITALIAN RESTAURANT

Water fee standard: S.Pellegrino Sparkling Natural Mineral Water and
Acqua Panna Mineral Water are provided during the meal.
No water charge for children under 5 years old (inclusive) and NT$100 per person over 6-12 years old (inclusive).

INEINEIZHE - HEHIRIREIZERS Pellegrino BIESR K ~ Acqua PannalEZR K »
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Corkage Fee per bottle : Wine NT$500 ; Spirits NT$1,000. The prices are subjected to 10% service charge.
BiEKIRFE : BEEEM5007T  JEENL,0007TLL EERENINL10%ARFZE

All the pork we use in this menu is TAIWAN PORK. All the beef we use in this menu is AUSTRALIA BEEF, USDA BEEF and
NEW ZEALAND BEEF.We use Non-GMO bean and corn products.
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SEMI - BUFFET MENU
FEINEEXRE

Service Hours E 2 05R
B—Z5EH Mon.- Sun. 11:30am - 14:00pm
BARZEEE Fri.-Sun. 17:30pm - 21:30pm

e

Selection of Antipasti and Salad from the Buffet
BBV RIIE

Choice of Daily Soup
FEHHIS

Main Course
EEEE

Dessert Bar

B EDTVEHRAIE

Freshly Brewed Coffee or Tea

IREMBEE

B

The Signature Italian Salad Bar Selection is available for weekday lunch only
at NT$980 per person, subject to a 10% service charge.

B—EEATERTE - HESSEERDIIE - ZAUNT$980+10%

Prices are quoted in NT dollars and subject to a 10% service charge
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Main Course 5EFX

“MADISON” Seafood Platter
(Oyster/Lobster/Calamari/Mussel/Tiger Prawn/Scallop) NT$5,680

SOT IR B AL A
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Grilled A5 Wagyu Strip-loin Steak 50z with Demi-glace NT$2,980
RIZEHABEASMFROZs0nRADESET O %

“36hrs” Prime Short Rib 60z with Dijon Red Wine Sauce NT$2,680
“—H¥EREE=ERERMMZRETS/)\BE6oz 1 5%

Surf & Turf (Grilled USDA Prime Strip-loin 60z & King Prawn) NT$2,680
REBEE P (R Z =B ERMBNIZTEREMBE) 0 ¢35

Grilled USDA Prime Strip-loin with Truffle Red Wine Sauce 60z NT$1,980
REEREERENSIHESNEDERT 0% 120z NT$2,680

“Abbacchio a scottadito”Grilled Lumina Lamb Chop Half 3 &I NT$1,980
“FIEME" StAEZRELE O Whole #&l NT$2,680

“Amalfi” Roasted Penghu Prawns with NT$1,980
Summer Lemon-Pomelo Garlic Butter Foam

“BUISIE” IR c EFEEXBNIER (NE) O &3

“Emilia” Deep Green Liver Pesto Risotto with NT$1,980
Crispy Frog Legs and Braised Abalone
“XUKATE EERTELIER - BFRAREIEENER O ©E



Main Course 5 &F 3

Pan-seared Duck Breast “alla Fiorentina” with
Macerated Mango and Modena Balsamic

“ChREMMHT SRUCEENRE  BENER » BEHRNERE 50

“Pedaso” Summer Mussels Guazzetto &
Roasted ASC Certified Norwegian Salmon
‘“MEREFEEFTERF  BBASCKEREMRBER O @ <=

Spicy Chilled Capellini “alla Giudia” with
Sea Urchin and Scallops
“ZEH BERKEBRNIIEXESE / O&

Braised Beef Cheek “In Bianco” with Summer Corn Risoni

“BERN BEEEHZRITFE > ESHERKEE 1L

Hand-made Pumpkin Gnocchi “alla Sorrentina” with
Confit Tomatoes and Fresh Buffalo Mozzarella
‘i@ BT LENEZE  REELEMN
FEEKGZLER (BIDR) () e &

“Lazio” Countryside Roasted Spring Chicken with
Roman Style Peperonata

“NIERHEEE S BEINEENE O &

Prices are quoted in NT dollars and subject to a 10% service charge
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Please let one of our staff know if you have any special dietary requirements,food allergies or food intolerances.
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B 0 & g @« & & & P8 o

Mango Dairy Products Eggs Crustaceans Shellfish Fish Gluten Sesame Nuts Peanuts Soy Use of sulphites
TR FLEm B PR BEE RE BERY =W  BRE itk ARG DRERES

Otherfood labeling @ &5 )

HinBmIER ¢ Spicy Vegetarian Pork  Beef
Bk E32 o) 4

NT$1,680

NT$1,680

NT$1,680

NT$1,480

NT$1,280

NT$1,280



