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Gﬂ/lopmg into Spring with a French Gourmet Celebration
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Year-end and Spring Party Menu
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French Roll and Savory Kugelhopf
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Tuna, Olives, Tomato, Green Beans, Soft Boiled Egg and Anchovy
Or
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Baked Snails, Garlic and Parsley
Or
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Bacon, Parmigiano-Reggiano and Croutons
AT NENT$200FF/@ fE FaWith smoked salmon for an additional NT$200)
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Pork Knuckle, Sausage, Bacon and Sauerkraut
Or
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Provencal Fish Stew, Rouille Sauce
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Apple Tart with Créme Fraiche
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NT$3,000 + 10% Service Charge Per Person
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Year-end and Spring Party Menu
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NT$4,200 + 10% Service Charge Per Person
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