A Moment from La Brasserie Team!

Thank you for choosing our restaurant as your dining destination.
We believe in creating memorable dining experiences by providing
quality dishes, delicious drinks and warm engaging services to

every guest based on these three factors:

1. We value your dining moment.
2. We strive for your satisfaction.
3. We are passionate about our work.

Our restaurant operation is led by the following:

Culinary | Jimmy Huang
Pastry | Rui-En Yu
Dining | James Ho

Sommelier | Candice Lin

We are excited to create an unforgettable and fun meal for you at La
Brasserie. So relax, indulge and please enjoy this moment with us!

BRI SRR

Découvrez la gastronomie classique, retrouvez la Belle Epoque
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- PR AE ANTS1,000+10%
C TEREHAS ANTS600+10%
- BEBERAESANTS1,500+10%
- BREHAS ANT$600+10%
B EEERESEmNRE

Minimum charges per person during meal periods are the following:
* Lunch is NT$1,000+10%
- Afternoon tea is NT$600+10%
- Dinrier is NT$1,500+10%
* Late Supper is NT$600+10%
All minimum charges excludes BYOB fees —

RECENFEK | BREKBEEK » SAEBKENT$00+10% T ——

Free flow of imported sparkling water and mineral water at NT$100+10% per person
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- 1848 1,000ml2 R TR R EE S HINTS3,000 ~ 218 S HENTS$4,000
- SHAERECSEN « BEINEF BN - LIS ENTS005TE

Bringing your own beverage (BYOB) surcharge guidelines:

- 1* and 2% bottle at NT$2,000/BTL(Wines) and NT$3,000/BTL(Spirits)

+ 39 and 4" bottle at NT$3,000/BTL(Wines) and NT$4,000/BTL(Spirits)

+ 5% bottle and more at NT$4,000/BTL(Wines) and NT$5,000/BTL(Spirits)

* Bottles exceeding 1,000m| will be charged at NT$3,000/BTL(Wines) & NT$4,000/BTL (Spirits)

* Each bottle will be provided with 6 glasses. Additional glasses will be charged at NT$400 each.
Restaurant determines glassware selection.
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£ 4 Hauts-de-France: The region of Hauts-de-France borders Belgian and the Channel. It is rich and diverse in natural food, such
as cream and champagne, etc., which are produced here in abundance.
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Normandie: The renowned Normandy, with its soil and climate particularly suitable for apples, has become one of the largest
apple-producing areas in the world, where "Calvados" and "Tarte aux Pommes" are among the specialties of the local apple cuisine.

i ANYUENE:  ASURKIE KRS EAT IR iR =07 Z — TR « O PASIERIE SR RA0S ~ LN DR RN A2 - RTIAN A et
ST SN AT 2 S R AT
Bretagne: The Brittany Peninsula has one-third of France's coastline, where the cold climate and fertile soil make buckwheat
the only crop grown there, whereas itis known for its rural-style Galette Complete.

i ;:533 IFCECHT I . (BETZT L « kBRI IR A 4: ASl 2 — SN TR + 1l RSN e 2P IO R e LA L
Y Pays de la Loire: The Loire Valley is one of the most fertile grape-producing regions in France and is home to a famous orange
wine used in the classic French dessert of Crépes Suzette.
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Nouvelle-Aquitaine: The departments of Périgord and Landes in the region are the best places in France for raising ducks,
which have given rise to many famous duck liver-related dishes.

@ BTG : GMMTE - (EIZAUEIIEE T » Hels 2 Uil « B IRSUIBITHEE RS ROE 1T -
I Occitanie: The region is characterized by Its proximity to the Mediterranean Sea, the topography and culture of which have
made it a hub of gourmet excellence, while the immigrant-style seafood cuisine is a classic delicacy.
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# Provence-Alpes-Cote d'Azur:The classic peasant food originating from Provence is a fusion of country cuisine and seafood,
with the Bouillabaisse soup being the most representative.
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Auvergne-Rhone-Alpes: The birthplace of Paul Bocuse, where the environment nurtured him to create many dishes that are
still passed down today, such as the "Soupe aux Truffes Noires VGE" and the “Fillet de Poisson".

PGS N BLMISE: SERWENATR ~ AR AR ATI - - ARSI, o P T WA T HBINOA R Z A, Z— -
Burgogne Franche-Comté: The region’s Dijon and Burgundy are famous for their wines, escargot and mustard, and the city of
Dijon has been hailed by the media as one of the "four gastronomic capitals of France".

che-REmiEFbt: BTN ZEPTHTEL LR - RREZ RIS T - L SEMEONHEOR BRSBTS - (0¥ La Brasserie BMAAHY |
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Centre-Val de Loire: With its vast rivers and mountain ranges, the region is home to a wide variety of precious ingredients,
making it the source of countless exquisite cuisines, and the pork paté that is a must-have for meals at La Brasserie is a specialty
of the region.

Y NGRS : Bl AR Byrtnls » i ADTHURGZIE » T SRR » 220G ~ MENG)E T PSR -
Y lle-de-France: Centered around Paris, this densely populated region has given bith to many specialties, including classics
such as Religieuse and Beef Rossini.
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Grand Est: This region, bordering Belgium, Germany, Switzerland, and other countries, is famous for its champagne and
Alsace sauce blanche, particularly the Tarte Flambee from the countryside, which is made with a combination of white sauce,
bacon and onions.

~ 3 FVG 3 BRI ERAS R+ WA IR I SRR R BI : SETCH - I I S AR R0 T -
Corse: Chestnuts are abundant in the Corsican mountains, and the fallen ripe chestnuts are naturally the main ingredient in
the local cuisine, the most famous being the Flan Corse a la Farine de Chataigne.
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gqcorqef.+ fam‘& a {a _Sjéfoie:e NTS 680
B et E 9000

Braised Squid stuffed with Pork, Tomato and Aioli Sauce

[ [REFEMEFERI—AKTEE] | Requires 1Day Preorder |

Cré»fe ,Bru(ée au ffoie NTS 480
FEREF AR 00
Liver Créme Bralée, Rhubarb Chutney, Gingerbread

[ BFEEFFI—KHEET | Requires 1Day Preorder]

£+cargof+ de Eaurgogqe NTS 380
8 i REE 000
Baked Snails, Garlic and Parsley

_S’a(ad’e ?ar»geqﬁ'er aux &u'fe ?ocAé& Z NTS 680
PESAFHRY AL ~ AR e 008 @
Potato Salad, Poached Eggs and Téte de Moine Cheese

?dfé en Croate NTS 78()
B BIAERIENIROO - ©

Duck, Black Truffle, Pastry Crust

Salade /\/igofafe 8 NTS 380)
||ﬂ,’ B H 00066

Tuna, Olives, Tomato, Green Beans, Soft Boiled Egg and Anchovy

‘Ra’a d’e Veau @ NTS 68()
A R e R e 8 @ @

Veal Sweet Bread, Mushroom, Morel Sauce

MRS HEFERG S Service Hours | 12:00 - 13:30 & 18:00 - 20:30

ABRBERXE . AR . HH . BRFA
THE RESTAURANT OFFERS U.S. , AUSTRALIAN, HOLLAND AND JAPANESE BEEF

& AEEREERER
DISHES WITH /&' CAN BE PREPARED AS VEGETARIAN

BLEFTA % A 7 h10%MR 5 8
ALL ABOVE PRICES ARE SUBJECT TO A 10% SERVICE CHARGE
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Cré»;e Mc!\y«}oiae NTS 520
A > ik 00 @

Potato and Leeks Velouté, Crayfish

La Souipe aux 7ruﬁzee )\Aafrear ]/G2® NTS §80)
& BB EIFFNEES 000

Beef Consommé, Liver, Black Truffle and Puff Pastry

Cf’énfe d %dicAaufﬁarigou{e 15 580
I3 et aiRes 60

Cream of Artichoke Soup

_gou;oe il Oigqoq Gmfiqée @ NTS 40()
O sl coe

French Onion Soup with Gruyére Cheese

La Célébre Gratinée au Madére
IIENTS250 AMNEEMBERE
Prepared tableside with egg yolk & Madeira wine for an additional NT$250

S)oupe d’u Jourﬁ NT$ 26()
FER RGN 00
Soup of the Day

I (L FERF A Service Hours | 12:00 - 13:30 & 18:00 - 20:30

ARBEAXE . AR . T8 . BA4FR
THE RESTAURANT OFFERS U.S. , AUSTRALIAN, HOLLAND AND JAPANESE BEEF

AR FRA R ER
DISHES WITH £/ CAN BE PREPARED AS VEGETARIAN

LA L PR 2 A 55 h010%05 % 2t
ALL ABOVE PRICES ARE SUBJECT TO A 10% SERVICE CHARGE
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Main Courses

Queqe((e& de FOE&&OYF Shuce /\/arffua NTS [, 780

& HafouErE R 0880
Fish Dumplings with Crayfish Sauce

‘ [REZEFAI=KTEF] | Requires 3Days Preorder‘

?ou(ef ﬁéﬂ nNTs [, 580
HEREEE T FE (e b 57 Bk SRS @

Half Roasted Chicken, Sarawak Black Pepper Sauce
| fREFEEBEFFI=KTE5] | Requires 3Days Preorder|

Sole Meuricre TS 1,980
S #SHEELHSA SO0

Sole, Brown Butter, Lemon Juice

| [REFEEFH —KTEZ] | Requires 1Day Preorderl

Cisse b Caqard‘ Corrﬁfea et ? onfres de Jerre ala Lyoqqai-ﬁe NTS 72()
s ahEd MSBRM B A PR  BHEISH O @

Duck Leg Confit, Lyonnaise Potatoes, Apricot Sauce

'Poieeoq ey gcm'{{e de ?ongn;e de 7erre NTS [, 580
@ BRI A RS IR IE 00680

Fish Fillet with Potato Scales, Orange Noilly Prat Sauce

| REZEFERE —KTAa] | Requires 1Day Preorder|

? oulet Gaeffoq Qémrd’ nTs [, 520
@ HiEASEE @ ©

Chicken Braised in White Wine, Dijon Mustard, Paprika, Comté Cheese

Céfe(effe& df;ﬁtg;qeau et _S)aucmee L)‘//erguez nNTs [, 280
G =EHE ~ ALIE GG HiE i O 60
Grilled Lamb Chop, Merguez Sausage, Yogurt Harissa

AR I L FERSFE Service Hours | 12:00 - 13:30 & 18:00 - 20:30

AEBEAXE . MR . R . BARFR
THE RESTAURANT OFFERS U.S., AUSTRALIAN, HOLLAND AND JAPANESE BEEF

LA EFi75 8 A 75 I010%0R 75 5
ALL ABOVE PRICES ARE SUBJECT TO A 10% SERVICE CHARGE
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Main Courses

ﬁ(ef de Veqai&oq NTS [, 280
ik 5 #IE PSR EETE 7T ~ BHSRAREET O

Grilled Venison Tenderloin, Parsnip Purée, Beetroot and Raspberry Reduction

?ﬁfe& a la Bo(ogqaf&e &7 NTS 680)
WEANEG ® 000

Pasta with Bolognaise Sauce

Bouillabaisse NTs 1,080
mﬁ' EEAL OS006008

Provencal Fish Stew, Rouille Sauce

[_a Choucroute NTS 98()
O PIEESTgRN © - 08

Pork Knuckle, Sausage, Bacon and Sauerkraut

ru‘—/onmrf au Beurre J"{m‘fre d"f/-/éfe( nTs 3,080
& AR B UAE N  UERETI @ 0800

Boston Lobster with Parisian Gnocchi, Lemon and Parsley Butter

| [REXEFRI=RTEE] | Requires 3Days F'reorder|

?ou(ye ala ?roveqca(e nTs [ 180
[ % gene it aise OO

Grilled Octopus, Tomato Concassée, Bell Pepper Ragout

Jablier de _g)aioeur &7 NTS 800
% A TRER 00
Deep-fried Beef Tripe, Gribiche Sauce

FREASE (I FERFRE Service Hours | 12:00 - 13:30 & 18:00 - 20:30

ABRBEERAXE . AR . W . BETA
THE RESTAURANT OFFERS U.S., AUSTRALIAN, HOLLAND AND JAPANESE BEEF

LUERTEE B % N10%RIEE
ALL ABOVE PRICES ARE SUBJECT TO A 10% SERVICE CHARGE
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/ Desserts

Vac/’ueriq franfgoue NTS 580
T LMK EHMER: O O
Raspberry Meringue, Sorbet and Chantilly

j(e& f{offar;fee NTS 48()
REMFEFZE O O

Floating Island, Tahiti Vanilla, Caramelized Sugar

Le Saiqf-fi'][oqoré NTS 580)
oy RRB L 2R E R0 00

French Choux Pastry, Hazelnut Chiboust, Créme Chantilly

W/ou&&e de ?E&fac}le NTS 580
P DB OREW - RO 000

Pistachio Mousse with Chocolate and Strawberry Sauce

foqd’aqf au CAoco(afZ.O NTS 38()
© SIS ETI5 120 00O 000

Molten Chocolate Cake with Passion Fruit and Mango Ice Cream

Jarte /\Aarnfaqtfe aux Fomnes NTS 380)
22 s SERHERE 0000

Apple Tart with Créme Fraiche

7arfe au Cifrorlr W/eriqguée NTS 380
FEHBEEE O 000

Lemon Meringue Tart

Créipe.& Suzette NTS 880
LK OO 00
| A | For 2 personsl

Souffle TS 650
EmkkEEE 0 0

| F 4028 ZH | Needs 40 minutes to bake:

. f(aq Come a (a fan‘qe de CAéfmg:qe nTS 380
® BIEETMHT O 0

Chestnut Flan, Vanilla Chantilly and Caramelized Sugar

AT FERT R Service Hours | 12:00 - 13:30 & 18:00 - 20:30

& AR TR B R ER
DISHES WITH /2 CAN BE PREPARED AS VEGETARIAN

LU EFEERABIN0%RBEE
ALL ABOVE PRICES ARE SUBJECT TO A 10% SERVICE CHARGE
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Snacks

Jarte f{anﬂgée NTS 62()
O MEETH 00 @

Flatbread with Bacon, Onion, Créme Fraiche

Salade César NTS 38()
IlEERH 08 0Oe

Caesar Salad with Bacon, Parmigiano-Reggiano and Croutons
i Al AN ENT$2000 IEEE R | With smoked salmon for an additional NT$200‘

Eurger au Bceu{ @ NTS 680
i FLAS F NS E T E L 000

Beef Burger with Gruyére Cheese, Rémoulade Sauce, French Fries or Mixed Salad

Ga(efﬁe Co:@(éfe&} NTS 6.2()
PG RE S Rpt YA - O

Buckwheat Pancake with Ham, Gruyére Cheese and Egg, Served with Mixed Salad

Club S)a»fd’wic}l NTS 550
THE=HE 00 @

Bacon, Smoked Ham, Soft Boiled Egg, Tomato, French Fries or Mixed Salad

7zn‘fe‘+ NTS 38()
HEFE R E GO0

French Fries with Tomato Ketchup and Mayonnaise

?eﬂf ?m’q et Koug(o?( Sals NTS 200
i e o0 00
French Roll and Savory Kugelhopf

ER B FEAFRE Service Hours | 11:00 - 21:30

FREEAXE . AR . HH . BFSFH
THE RESTAURANT OFFERS U.S. , AUSTRALIAN, HOLLAND AND JAPANESE BEEF

ST REEEER
DISHES WITH /7 CAN BE PREPARED AS VEGETARIAN

BUERTE 8 R % hn10%#k £ 3%
ALL ABOVE PRICES ARE SUBJECT TO A 10% SERVICE CHARGE
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Steaks

Céfe de ﬁoeuxf@
VR Prime WIS
USDA Prime Bone-in Beef Rib Eye

1g=NT$6 REREREEREBSMHR
Price depends on the weighti.e. 1g=NT$6

‘ [REXFXEFERI—KTEE] | Requires 1Day Preorder

Journedos ?\o«nm‘ 7 NT$ 2,680
& sevaje o

Beef Rossini

,4idd;ui//effe :garo;me o/e ﬁoeuxf Wadd;yu Kag;o&/ti»m@ NTs 2 280
SRR 7525 Lo

Kagoshima Wagyu Tri-Tip Steak

ﬁaveffe o/e ﬁoeuxf Wadd;yu 74u<}fm/ie;1@ NTS 2,080
BN AT A= #E AFHE 2200

Australian Wagyu Beef Skirt

AL BT M FERFRE Service Hours | 12:00 - 13:30 & 18:00 - 20:30

) BRI EERRE R
INCLUDES CHOICES OF TWO SIDE DISHES

AEBEEMAXE . AR TE . BARFA
THE RESTAURANT OFFERS U.S., AUSTRALIAN, HOLLAND AND JAPANESE BEEF

A ERrE 2 H 5 010% AR 7% 2
ALL ABOVE PRICES ARE SUBJECT TO A 10% SERVICE CHARGE
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Side Dishes
frife& de ?afafe Douce NTS 350
s IVE 1 @

Sweet Potato Fries

?urée de ?Onf!rﬁ de ferre NTS 350
REEREETVE

Creamy Mashed Potato

? o4 Gamar’dﬁ _S)aufée alail NTS 300
A fuf B

Sautéed Snow Peas with Garlic

CAaanegqoq& au Vin Blonc NT$ 320
FH P P

Sautéed Mushrooms with White Wine

,44;:2@& Vertes au (_ard fu»(e NT$ 32()
BRI @06

Sautéed Asparagus with Bacon

ARBREERER
DISHES WITH £/ CAN BE PREPARED AS VEGETARIAN

LA P B 23 h010%AR 5 28
ALL ABOVE PRICES ARE SUBJECT TO A 10% SERVICE CHARGE




AR Allergy Alerts

© BB LR, -

Crustacea and products thereof.

O CR BB -

Mango and products thereof.

@ e BB, -

Peanut and products thereof

O EP B, -

Egg and products thereof.

O BRI LB, -

Nuts and products thereof.

@ ZIi B H B,

Sesame and products thereof.

@ FEETT B B LB, -

Cereals containing gluten and products thereof.

K BB, -

Soybean and products thereof.

& FORR IR, -

Fish and products thereof.

& o i PR R A S

The use of sulphites etc.

O KRB BN, -

Fruit and products thereof.

O FURBELH BN, -

Shell and products thereof.

@ JTR BB, -

Celery and products thereof.

® TR BB, -

Wasabi and products thereof.

@ M3 G ELHL BN, -

Lupinus and products thereof.

4y~ PR LR o (B ~ PG Z AARERE - ANEREIR -

Milk, goat milk and products thereof, except lactitol derived from milk and goat milk.
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