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Wine Pairing MENU

Bacchus
“Tea, the purifier of the spirit ; Wine, the master of solace.”
—— Shi Jianwu, Tang Dynasty Poet
"RBRES  BARSESR - 1 BHEA —IES

ASSAGGIO

VOLCANO ROCK XL&
Squid Ink Batter | Macerated Donggang Bottarga | Penghu Mackerel
SRIENY | REARBRR 7| BHLiER

ANTIPASTO FREDDO

SMOKED & PICKLED ROUGE SHRIMP
el vl LR SRl
Yilan Rouge Shrimp | Pickled Green Apple | House-made Ricotta
MRBEIR | BFARE | BRMOELLER
Pala « Milleluci Nuragus di Cagliari DOC 2023
MEALEE TERE

ANTIPASTO CALDO

PROVENCE PISTACHIO HOKKAIDO SCALLOP
SRR AEETR SR8

Hokkaido Scallop | Pistachio Crumble | Almond Butter Foam | Sturgeon Caviar
EBETE | BORRE | HCOEET | BR T

Cusumano ¢ Insolia Terre Siciliane IGT 2024
EEERTHT MARERREDRE 2024

Please let one of our staff know if you have any special dietary requirements,
food allergies or food intolerances. 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.



Wine Pairing MENU

PRIMO PIATTO

CHATEAUBRIAND "ALLA LIVORNESE"
BB ZHhER FGENRE
Prime Tenderloin | Sun-dried Tomato Jus | Black Olive Essence | Basil Qil
ESHhERFE | RESEMAT | REIEEE | 8
Fontella « Sangiovese Rubicone IGT 2023
FSIRINE RIBEELE

SECONDI
CHERRY DUCK BREAST & TRUFFLE FETTUCCINE
T ToENGH, BRI R S A
Hualien Duck Breast | Foie Gras | Pickled Berries | Black Truffle Wide Noodles
TEEEKISH | IRAT | ERE | BNERA
Speri « Valpolicella Classico DOC 2024
=R BN BAT

DOLCE
CARAMELIZED SWEET POTATO & LITCHI MOUSSE
A NG R AR
Roasted Sweet Potato Puree | Burnt Caramel | Litchi Gelée

REWIUE | £ | SR

Lu Winery, Golden Muscat, Spring, NV
i EFREE

PICCOLA PASTICCERIA
Red Tea Pineapple Cake | Ruby Black Tea No. 18 or Gukeng Coffee

AZBERER | 827+ /\5% 3 Sk

NT2,980+10%

Please let one of our staff know if you have any special dietary requirements,
food allergies or food intolerances. 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.



