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Scallo p/ Seafood Mousse / Caviar / Blinis
Smoked Salmon / Butter / Vegetables Mousse

Abalone / Porcini Sauce / Olive
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SOUP

Lobster Bisque / Seasonal Lobster

¥ %

MAIN-COURSE

Seafood Platter / Seafood Tomato Sauce

US Short Rib / Seasonal Seafood

Duck Breast / Pickled Cranberry / Morel Sauce

Wagye Beef / Morel Sauce

A

DESSERT
Pre-Dessert
Chef’s Artistic Dessert

Beverage and Petit Fours

Restaurant

NT$ 2,500

NT$ 2,800

NT$ 3,000

NT$ 3,600

SEIL—FNARFFE All Price Subjected 10% Service Charge.
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