Holiday Menu

Dec 24,2025-Jan 1, 2026
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Crispy Confit Pork Belly Salad, Fig and Galet de la Loire
Monmousseau Crémant de Loire Brut — Loire Valley
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Foie Gras, Strawberry Gel, Strawberry Sauce, Caramelized Strawberry
Domaine Thillardon “Raisin Libre” — Beaujolais
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French Split Pea Soup, Bayonne Ham
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Choose one of two main courses
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Roasted Duck with Honey Spices, Saffron Apple and Date Purée
La Peira “Les Obriers de la Peira”2012 — Languedoc
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Fish Fillet with Potato Scales, Orange Noilly Prat Sauce
Joseph Drouhin Montagny Ter Cru 2023 — Burgundy
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Floating Island, Tahiti Vanilla, Caramelized Sugar
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NT$ 3, 880+10% Per Person

Wine Pairing NT$1,200+10% for'Per Person
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Découvrez la gastronomie classique ,\retrouvez la Belle Epoque



