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Smoked Beef Tongue, Foie Gras and Truffle Mousse, Confit Onion
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Creveffe& Rouge& Sauce Ma{fal&e
Stout Red Shrimp, Caramelized Endive, Maltaise sauce
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Chicken Consomm with Almond Mushroom
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Chilean Seabass, Morel, Grenobloise sauce
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Kagoshima Wagyu Tri-Tip, Bone Marrow, Bordelaise Sauce
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Apple Tart with Créme Fraiche
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NT$3, 60 0+IO% Per Person
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Wine Spectator Best of Award of Excellence
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Découvrez la gastronomie classique, retrouvez la Belle Epoque
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FRY 12:00 - 13:30 & 18:00 - 20:30 M
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Tuna, Olives, Tomato, Green Beans, Soft Boiled Egg and Anchovy

g&cargof& de fourgog;qe nTs 380
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Baked Snails, Garlic and Parsley
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Classic Onion Soup
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R BARZRISITF e 000

Beef Consommé, Foie Gras, Black Truffle and Puff Pastry
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Pasta with Bolognese Sauce
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Pork Knuckle, Alsatian Sauerkraut and Sausage
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Provencal Fish Stew, Rouille Sauce
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Duck Leg Confit, Lyonnaise Potatoes, Apricot Sauce

Poulet Ga*f"’? Gémrd’ nts 1,520
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Chicken Braised in White Wine, Dijon Mustard, Paprika, Comté Cheese
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Beef Rossini
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FERH 12:00 - 21:30 Menu

Vac!leriq %ranggome @ nTs 380
B LNk ERE OCO0

Raspberry Meringue, Sorbet and Chantilly
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Floating Island, Tahiti Vanilla, Caramelized Sugar

Saint Honors 15 580
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French Choux Pastry, Hazelnut Chlboust, Créme Chantilly
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Molten Chocolate Cake with Passion Fruit and Mango Ice Cream
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Apple Tart with Créme Fraiche
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Souftle 5 N1 650
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Chestnut Flan, Vanilla Chantilly and Caramelized Sugar
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Caesar Salad with Bacon, Parmigiano-Reggiano and Croutons
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Beef Burger with Gruyére Cheese, Rémoulade Sauce, French Fries or Mixed Salad
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Bacon, Smoked Ham, Soft Boiled Egg, Tomato, French Fries or Mixed Salad
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French Fries with Tomato Ketchup and Mayonnaise
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French Roll and Savory Kugelhopf
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