
 
極炙除夕團圓饗宴 

The Prime Chinese New Year Eve Menu 
 

Home-Made Bread 

French President Butter/Fleur de Sel 

手工麵包佐法國總統奶油&鹽之花 

 

Serrano Ham & Hokkaido’s Sea Scallop 

Sicilia Pistachio Cream/Apricot Compete/E.X lemon Olive oil/Mint Leaves 

西班牙賽拉諾火腿 & 北海道生食級干貝 

西西里開心果乳酪/接骨木花酒漬杏桃/檸檬橄欖油/薄荷 

 

Cold Smoked Regal N.Z Kings Salmon Carpaccio 

Mascarpone/ Caviar Oscietre/Beet root Espuma/Mesclun/Picked/Chive 

冷燻紐西蘭國王鮭佐賽魯加魚子醬 

義式乳酪/魚子醬/甜菜乳泡/嫩葉生菜/醋漬蔬菜/蝦夷蔥 

 

Skier Cod “Bouillabaisse” 

Alio Bean Stew/Focaccia/Chorizo/Fennel/Mixed Herbs 

北極黑線鱈”馬賽式濃湯” 

蒜味奶燉什錦豆/佛卡夏/西班牙臘腸/新鮮香料 

 

Canada Boston Lobster 

Cognac Lobster butter/Mullet Roe/Orecchiette/Chive/Bean Sprout 

加拿大波士頓活龍蝦 

干邑龍蝦醬/烏魚子/貓耳朵/蝦夷蔥/大豆苗 

 

Sorbet 

雪霜 

A5 Japanese “Miyazaki” Wagyu Rib Eye (4oz) 

Aged Black Garlic/Crispy Garlic Sliced /Seasonal Vegetables 

日本宮崎和牛肋眼(4oz) 

低溫熟成黑蒜/香酥蒜片/季節蔬菜 

NT$3,480+10% per person 

 

Or 

 



                      

AA9+ Aus Wagyu Rib Eye “Full Blood” (2oz) 

A5 Japanese “Miyazaki” Wagyu Rib Eye (2oz) 

Aged Black Garlic/Crispy Garlic Sliced /Seasonal Vegetables 

澳洲全和黑毛和牛(2oz) & 日本宮崎和牛肋眼(2oz) 

低溫熟成黑蒜/香酥蒜片/季節蔬菜 

NT$3,280+10% per person 

Or 

SRF Gold Grade American Wagyu Tournedos “Rossini” (5oz) 

Aged Black Garlic/Crispy Garlic Sliced /Foie Gras/Seasonal Vegetables/Truffle Sauce 

美國 SRF 金牌極黑和牛”羅西尼” (5oz) 

低溫熟成黑蒜/香酥蒜片/香煎鴨肝/季節蔬菜/松露醬汁 

NT$3,080+10% per person 

Or 

USDA 28 Day Dry Aged Prime Rib Eye Filet (6oz) 

Aged Black Garlic/Crispy Garlic Sliced /Seasonal Vegetables 

美國極佳級 28 天乾式熟成肋眼心(6oz) 

低溫熟成黑蒜/香酥蒜片/季節蔬菜 

NT$2,880+10% per person 

Or 

“Mediterranean” Sea Food Plate 

N.Y King Salmon/ Toro / Prawn/Scallop/Black Mussel/Vegetables 

地中海式海鮮總匯 

紐西蘭國王鮭/黑鮪/海虎蝦/北海道干貝/黑貽貝/季節蔬菜 

NT$2,680+10% per person 

Or 

“Chasseur” Bellota Ibérico Pork Rack 

Sautéed Mushroom/Ibérico Sausage/Seasonal Vegetables/Madeira Sauce 

獵人式西班牙橡木子伊比利帶骨豬里肌 

香炒野菇/伊比利香腸/季節蔬菜/馬德拉醬汁 

NT$2,480+10% per person 

 

Chef’s selection Dessert 

主廚精選甜點 
 

Coffee Or Tea 

咖啡或茶 


