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The Prime Chinese New Year Eve Menu

Home-Made Bread
French President Butter/Fleur de Se/
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Serrano Ham & Hokkaido" s Sea Scallop
Sicilia Pistachio Cream/Apricot Compete/E.X lemon Olive oil/Mint Leaves
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Cold Smoked Regal N.Z Kings Salmon Carpaccio
Mascarpone/ Caviar Oscietre/Beet root Espuma/Mesclun/Picked/Chive
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Skier Cod “Bouillabaisse”
Alio Bean Stew/Focaccia/Chorizo/Fennel/Mixed Herbs
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Canada Boston Lobster
Cognac Lobster butter/Mullet Roe/Orecchiette/Chive/Bean Sprout
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Sorbet
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A5 Japanese “Miyazaki” Wagyu Rib Eye (40z)
Aged Black Garlic/Crispy Garlic Sliced /Seasonal Vegetables
BAZI5M4-iR(40z)
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NT$3,480+10% per person

Or



AA9+ Aus Wagyu Rib Eye “Full Blood” (20z)
A5 Japanese “Miyazaki” Wagyu Rib Eye (20z)
Aged Black Garlic/Crispy Garlic Sliced /Seasonal Vegetables
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NT$3,280+10% per person
Or
SRF Gold Grade American Wagyu Tournedos “Rossini” (50z)
Aged Black Garlic/Crispy Garlic Sliced /Foie Gras/Seasonal Vegetables/Truffle Sauce
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NT$3,080+10% per person
Or
USDA 28 Day Dry Aged Prime Rib Eye Filet (60z)
Aged Black Garlic/Crispy Garlic Sliced /Seasonal Vegetables
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NT$2,880+10% per person
Or
“Mediterranean” Sea Food Plate
N.Y King Salmon/Toro / Prawn/Scallop/Black Mussel/Vegetables
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NT$2,680+10% per person
Or
“Chasseur” Bellota Ibérico Pork Rack
Sautéed Mushroom/Ibérico Sausage/Seasonal Vegetables/Madeira Sauce
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NT$2,480+10% per person

Chef’ s selection Dessert
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Coffee Or Tea
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