ALACARTE MENU

APPETIZER & SALAD

kanpachi, raspberries, lemon-soy, wasabi
AHERRERER T 380

tuna tartar, cucumber, tortilla, créme fralche-tapenade
ﬁﬁﬁi’tiﬂé/i‘tﬁiﬁ)}/ﬂﬂﬁi BE 380

sautéed clams, lemongrass, kaffir lime, kombu, sawtooth coriander
BOREBISREERES 480

crunchy soft shell crab, yuzukosho remoulade, seven spices
FRREER AR 25 480

white asparagus, black fungus, avocado, bottarga, herbs
HESRERRET 320

cherry tomatoes, goat cheese, strawberry elderflower dressing, basil
BHFEmONEESESAHEET 320

romaine salad, guava, cranberries, cheddar, champagne vinaigrette
EEIDAAEE BT 320

grilled fig toasts, house ricotta, port reduction

TEEERI S EBRIm Bt 320

roasted cauliflower, bayonne ham, pecan, parmesan, amaranth
¥ B CHR S db 78 K R 320

SOUP

pea soup, creme fraiche, pea shoots
W% - ATVEY)H 280

SEAFOOD & MEATS

pan-fried tilefish, winter melon, black bean-cordia dressing, celery
BRISHEAZD B HFHES 680

bbq eel, lemon broccoli, puffed rice, gochujang glaze scallions
BEESLRIRE 620

crunchy chicken, house spaghetti, xo sauce, daikon, scallions
EYEH B F TR AN 420

grilled iberico chop, sukiyaki, maitake, smoked potato puree, scallions
XEPLEA T ERMHESSIE 1080

beef tenderloin, mole, goat cheese, kabocha, coriander
FENGFHHEZENEE 1280

rye loaf, dried longan, millet, seeds
BREREEE 140

WINE PAIRING
300 for two half glasses

500 for three half glasses

all prices are in TWD, subject to 10% service charge | KL LB ST - SIMIUW 10%REE



