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

| James Ho

| Candice Lin

Dining
Sommelier

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!
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Découvrez le bistrot classique, retrouvez la Belle Epoque
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- FEEH LS ANT$1,000+10%
- FEEERLAES ANTS600+10%
- i EE ] AE ANTS$1,500+10%
- BERERRE ANTS600+10%
g EREAESEBRNGE

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

IBHEORENK [ BERKREBEENK SR AKENTS100+10%

Free flow of imported sparkling water and mineral water at NT$100+10% per person
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- B LLE - EEUE A EEINTS4,000 ~ ZEEHINTSS5,000
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Bringing your own beverage (BYOB) surcharge guidelines:

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

+ 3% and 4t 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 1,000ml 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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¥ auts-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.

g ARFIEIE: PSR BB R o2 AR - e R e IR U HERRI A - SRIMIAIREE R
S KA TR IR it AP -
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 it is known for its rural-style Galette Complete.

FECRLRE Tl (SRl - R kR IR AT A AR A 2 — - AL R+ BRI i O FET A ey LR A
Pays de |a 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.

m.@ HunAErE: RS AIRESCHET ~ BITE R IR R RN st - RT T3 2 2 AR AR L -
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.

B pSIEIE: ERiAvRTt - FEMIBECILAYEE T - ph JE AR - B PO LIRS AR e T -
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.

”" 3 HEELT-P E PR W AR SRR AR RS - BRSBTS AR - Hoh USRS B -
# 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.

28 BLLIE-E-PTAT T ORI A Sl + IR AR R T 5 DR TR AABRNITF R RS ) TR AR BH R -
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".

SRS B ekt BOKIAYRAL » Ot A R ~ WS ARI MR,  ATE AR TR R 2
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".

chuke- SRR AT, BEA R SR LR - RO R o - BB MERORSEOR BRI - (L FERINELa Brasserie EEMNSAANT I
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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.

KRR, Il DAEE R G« RATRRGZ B « ZHH AP SRR (20000 - JEvIe PR -
lle-de-France: Centered around Paris, this densely populated region has given birth to many specialties, including classics
such as Religieuse and Beef Rossini.

g AL A BRI ~ FEEd ~ B TFRIATND - UG LAARE ~ PTRERENT ISR - Hor bl E DR E R T LA ~ B
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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,

9 Pl RPN » RS PRV T H RO AT 1 B - e TS PR e 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 |a Farine de Chataigne.
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Salade ?ar»feq-ﬁer aux Cwaar :F ochés
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Starters

grgcomef& Farci& a la Séfoiae NTS 680
B 2R8NS 0000

Braised Squid stuffed with Pork, Tomato and Aioli Sauce

| [REHBFEI—ARATEE] | Requires 1Day Preorder |

Cré»fegm(ée au 7Zo£e Qm& NT$ 480
LPES A 00

Foie Gras Creme Bralée, Rhubarb Chutney, Gingerbread

‘ PREFEETEI—KTEE] | Requires 1Day Preorder ‘

Eacargof& de fourg!ogqe NTS 380
B R H AR R ©
Baked Snails, Garlic and Parsley

Sa(ad’e ?arnfeqfier aux &ufa :Poclté& NTS 68()
WIZEFFIR R « MIBEARE 0000 @
Potato Salad, Poached Eggs and Téte de Moine Cheese

Pate en Croite NTS 780
Pk B EIERIROO
Duck, Black Truffle, Pastry Crust

_S)a{aale Mcoi&e NTS 380
I EWiZh 00566
Tuna, Olives, Tomato, Green Beans, Soft Boiled Egg and Anchovy

‘Rf& de Veau @ NT$ 680
A R R e E L5 T @60 00

Veal Sweet Bread, Mushroom, Morel Sauce

HR s E R Service Hours | 12:00 - 13:30 & 18:00 - 20:30

FEREEHAKE . AR . WE. BEFA
THE RESTAURANT OFFERS U.S. , AUSTRALIAN, HOLLAND AND JAPANESE BEEF

LIEFAERZM0%REE
ALL ABOVE PRICES ARE SUBJECT TO A 10% SERVICE CHARGE
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Soups

i /Qh ; O PED
" 47

Creme Vic!ly&&oi.}e NTS 520
DA S - Eik 0008

Potato and Leeks Velouté, Crayfish

La _S)ouipe aux 7mﬁze& /\A)Ere& VQE @ NTS 880
O BRERBIBAT R NEBES 0000

Beef Consommé, Foie Gras, Black Truffle and Puff Pastry

C:"é?lfe J'}érfic;lauffarfgou_(e o8
I3 e 5 HE W7 K AT 355 @

Cream of Artichoke Soup

| SO*&PQ A ('Oigﬂo’T C;mfc';gée 7 NT$ 4()0)
O A 006

French Onion Soup with Gruyere Cheese

La Célébre Gratinée au Madére

INENT$250 ARNEEM B BALE
Prepared tableside with egg yolk & Madeira wine for an additional NT$250

_S’ou;:e d’u Jour&} NTS 26()
TR RO  CO0
Soup of the Day

- HEEAZEHAEAERS Service Hours | 12:00-13:30 & 18:00-20:30 —

FEEEAZE . MR . HE . ARFE
THE RESTAURANT OFFERS U.S. , AUSTRALIAN, HOLLAND AND JAPANESE BEEF

& ARERNERESR
DISHES WITH /) CAN BE PREPARED AS VEGETARIAN

LU E BT 2 I 55 0 10%0R % 2
ALL ABOVE PRICES ARE SUBJECT TO A 10% SERVICE CHARGE
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Main Courses

Queqe{(e& d’e ?of&&oq Sauce j\/aqfua Nt [ 780
% A AL EIST 00000

Fish Dumplings with Crayfish Sauce

| [REFBFEAI=ATE] | Requires 3Days Preorder

%Dou(ef ‘Réfi N1 1 580
PG L T HE Ve b 55 B SR

Half Roasted Chicken, Sarawak Black Pepper Sauce
‘ [REIFEE LRI =KTAE] | Requires 3Days Preorder‘

So{e Meum‘ér@ NT$ 1,980
B e mERELEA @00

Sole, Brown Butter, Lemon Juice

| REHBER —ATE:] | Requires 1Day Preorder|

Cisse de Cmard’ Coﬁzife& et 1 ommes de Jerre ala L}/omfaiee NTS 72()
o i WSRRMMEL AV PR ~ BHRKEEH OO0 @

Duck Leg Confit, Lyonnaise Potatoes, Apricot Sauce

:[Doi&&oq en Emi({e de :Fo»me de 7erre NTS [, 580
O TR PRI S 0 00060
Fish Fillet with Potato Scales, Orange Noilly Prat Sauce

| REx&HEA— KT | Requires 1Day Preorder]

?ou{ef Ga&foq Gémmd Nt 1,520
 ETEAS N @ 0
Chicken Braised in White Wine, Dijon Mustard, Paprika, Comté Cheese

Céfe(effea d’xﬁtgqeau et _Sjaucier&e errgfuez NTs [ 280
kBB FHE ~ JLIFE RIS HE B © 0 60
Grilled Lamb Chop, Merguez Sausage, Yogurt Harissa

4T T L FERY RS Service Hours | 12:00- 13:30 & 18:00 - 20:30

AEWEAXE . MR . W BERGA
THE RESTAURANT OFFERS U.S. , AUSTRALIAN, HOLLAND AND JAPANESE BEEF

LU EPTB %A 5 I010%AR 1% 2
ALL ABOVE PRICES ARE SUBJECT TO A 10% SERVICE CHARGE
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Main Courses

ﬁ(ef de Meqai&oq NTS [,280)
ek K5k VG R EETE D ~ HERAREE O

Grilled Venison Tenderloin, Parsnip Purée, Beetroot and Raspberry Reduction

}Daife& a (afo(ogbgai&e @ NTS 68()
WEIINEGE @O OO0

Pasta with Bolognaise Sauce

foui{(agam&e NTS [ 080
I} #45 020060000

Provencal Fish Stew, Rouille Sauce

(,a CAoucroufe NTS 980

Pork Knuckle, Sausage, Bacon and Sauerkraut

47[ongard’ au feurre J’/affre J#&fe( NTs 3,080
& e L o B UEE - R @ OS8O

Boston Lobster with Parisian Gnocchi, Lemon and Parsley Butter

| [REFEFEI—KTES] | Requires 3Days Preorder|

?ou(}xz 4 la ?rover;ca{e NTs [, 180
I3 @i R s OS

Grilled Octopus, Tomato Concassée, Bell Pepper Ragout

7&5&63’ d{e Sa?eur @ NTS 800
LS T EREE @0
Deep-fried Beef Tripe, Gribiche Sauce

HREFE AR 8RS Service Hours | 12:00- 13:30 & 18:00 - 20:30

FAEEEMRE . AR . . BESA
THE RESTAURANT OFFERS U.S. , AUSTRALIAN, HOLLAND AND JAPANESE BEEF

LUERTE S R % i10%R % E
ALL ABOVE PRICES ARE SUBJECT TO A 10% SERVICE CHARGE
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Desserts

Vac!\en‘q fmnfgoi%e nTs 580
AT LBk ERE O 0 O
Raspberry Meringue, Sorbet and Chantilly

j(e& ff{offaqfea NTS 48()
ARBRMEHFZE OO

Floating Island, Tahiti Vanilla, Caramelized Sugar

Le Sairff“’ﬁ[oqoré NTS 58()
g BREBLEELHEERXEO0T 00

French Choux Pastry, Hazelnut Chiboust, Creme Chantilly

J‘{ou&&e de ?i&facl\e NTS 580
RSB OREN - BER OO 000

Pistachio Mousse with Chocolate and Strawberry Sauce

f{oqofaqf au CAoco{afZ.O NTS 380
© B ET %120 00 0000

Molten Chocolate Cake with Passion Fruit and Mango Ice Cream

7arfe }\/ornfaqd’e aux ?omfe& NT$ 380
B HREHE 0000

Apple Tart with Créme Fraiche

Jarte au Cifroq W/eriqgiuée NTS 380
HEHHBERE 00 000

Lemon Meringue Tart

Créioe& _g’uzeffe NTS 880)
ERKEHESE OO0 00
| A | For2 persons|

Soufﬂé NTS 650
kAR EE 000

[ E=EEADE R | Needs 40 minutes to bake‘

f(aq Corse a la farfqe de C/ldfaigqe NTS 380
® BEFERTAT 000

Chestnut Flan, Vanilla Chantilly and Caramelized Sugar

JR BRI FEIE RS Service Hours | 12:00 - 13:30 & 18:00 - 20:30

S ARERNERER
DISHES WITH /7 CAN BE PREPARED AS VEGETARIAN

BUERTAEE R 7 10%REE
ALL ABOVE PRICES ARE SUBJECT TO A 10% SERVICE CHARGE
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Snacks

Jarte %(anfgée NT$ 62()
O FEESG 00

Flatbread with Bacon, Onion, Créme Fraiche

_g)a{ad’e Cé&ar NT$ 380
JELSH 080 06

Caesar Salad with Bacon, Parmigiano-Reggiano and Croutons

| A HENTS2000T EESE & | With smoked salmon for an additional NT$200|

fw’g;er au fmuf @ NTS 680
i 8 LIS A N BB B RS L 0086

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

Ga(effe Conf?(éfe NTS 6.2()
i TSR B 0 00

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

C(u(g S’aqc(wic}l NTS 550
WE=E 00 @
Bacon, Smoked Ham, Soft Boiled Egg, Tomato, French Fries or Mixed Salad

Frites NTs 380
EEEESRFE RO

French Fries with Tomato Ketchup and Mayonnaise

:]Defif ?aiq et Kougfof Sale NT$ 200
HiuE ® 00
French Roll and Savory Kugelhopf

BREr L FEAE ] Service Hours | 11:00 - 21:30

AEECHZE . MR . TE . BEFR
THE RESTAURANT OFFERS U.S. , AUSTRALIAN, HOLLAND AND JAPANESE BEEF

BAERF RN EREEE
DISHES WITH /7 CAN BE PREPARED AS VEGETARIAN

LLERrE 8 A s m10%mREsE
ALL ABOVE PRICES ARE SUBJECT TO A 10% SERVICE CHARGE
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Vo Steaks

Céfe d’e foeu\f@l
VEE Prime TWE IR HE
USDA Prime Bone-in Beef Rib Eye

1g=NT$6 KEBEREEREERT
Price depends on the weight i.e. 1g=NT%é

‘ R EEEFEI—KIEE] | Requires 1Day Preorder‘

;ﬁ{igui((effe farorme d’e foemf Wagyu Kag;o&}linm ’fi\j NS 2, 280
VSR BRI ASRABE 140g

Kagoshima Wagyu Tri-Tip Steak

Baveffe d’e _goetq’{ Wag;yu %u&fm{ieq@ nNTs 2 080
W WRIN A 1 AP 2200
Australian Wagyu Beef Skirt

7oun?ecjo+ ‘Ro&&iqi &7 NT$ 2,680
& sevije s
Beef Rossini

%ﬁ{ef de faeu{ en Cro&fe@ NTS 2, 48()
BEEMEAHE @

Beef Wellington

| REHEEFA—HKTES] | Requires 1Day Preorderl

£33 (I FERS T Service Hours | 12:00 - 13:30 & 18:00 - 20:30

) % R T IR Rk B 3
INCLUDES CHOICES OF TWO SIDE DISHES

FEEERAXE . MR FE . BERFRH
THE RESTAURANT OFFERS U.S. , AUSTRALIAN, HOLLAND AND JAPANESE BEEF

LU E RS 28 55 I010%Ak 75 2
ALL ABOVE PRICES ARE SUBJECT TO A 10% SERVICE CHARGE
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Side Dishes
frft‘e& de Patate Douce NTS 350
St ILEHEE @
Sweet Potato Fries
?urée e ?Oﬂfnﬁ de 7@?‘3 NT$ 350)

RIGHRTE T

Creamy Mashed Potato

?oia anfwyd’& Saufé& alail NT$ 300
Rk fif [ 5
Sautéed Snow Peas with Garlic

CAa»ch'gqoqe au Viq B(ar,'c NT$ 320)
1 5 P Ak

Sautéed Mushrooms with White Wine

;4&;@3&} Vertes au Lard’f{unfe NT$ 32()

Sautéed Asparagus with Bacon

ARFRAERER
DISHES WITH £ CAN BE PREPARED AS VEGETARIAN

LLEFTE E R 7 I010%R 52
ALL ABOVE PRICES ARE SUBJECT TO A 10% SERVICE CHARGE




U Allergy Alerts

O USSR LB, -

Crustacea and products thereof.

O CRBHB, -

Mango and products thereof.

O fed R B, -

Peanut and products thereof

R RCH B,

Egg and products thereof.

O B R HBL, -

Nuts and products thereof.

O Zhi he KBl -

Sesame and products thereof.

O FRT B BB, -

Cereals containing gluten and products thereof.

RE BB, -

Soybean and products thereof.

& BB B, -

Fish and products thereof.

o fiff ) ni A P B R

The use of sulphites etc.

O AR RELHL B, -

Fruit and products thereof.

O FHHEHR, -

Shell and products thereof.

O FreR BB, -

Celery and products thereof.

@ 7 RELIL B,

Wasabi and products thereof.

@ s B BB, -

Lupinus and products thereof.

Al > R RELBN, o (B ~ SR Z ALRERE » ATELERR

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



