
所有費用均需另收一成服務費
All prices are subject to 10% service charge.

此優惠專案不得與信用卡優惠或其他優惠活動併用
This offer cannot be combined with any other promotions.

The Prime Christmas Menu
極炙經典聖誕饗宴

2024/12/24、12/25

11:30-14:30
18:00-21:30



所有費用均需另收一成服務費
All prices are subject to 10% service charge.

USDA Prime Beef Tenderloin (6oz)
Aged Black Garlic/Seasonal Vegetables/Porto Wine Sauce

美國極佳級菲力 (6oz)
熟成黑蒜/季節蔬菜/波特酒醬

NTD 3,280+10% per person

or

USDA Prime Beef Rib Eye (8oz)
Aged Black Garlic/Seasonal Vegetables/Porto Wine Sauce

美國極佳級肋眼牛排 (8oz)
熟成黑蒜/季節蔬菜/波特酒醬

NTD 3,480+10% per person

or

Japanese A5 Wagyu Striploin (5oz)
Aged Black Garlic/Seasonal Vegetables/Porto Wine Sauce

日本 A5 和牛紐約客 (5oz)
熟成黑蒜/季節蔬菜/波特酒醬

NTD 3,880+10% per person

Ibérico Pork Chop
Aged Black Garlic/Seasonal Vegetables/Sweet & Spicy Apple Chutney

西班牙伊比利帶骨豬排
熟成黑蒜/季節蔬菜/酸甜蘋果醬

NTD 2,880+10% per person

or

NZ Lamb Rack
Aged Black Garlic/Seasonal Vegetables/Pommery Mustard Sauce

紐西蘭小羔羊
熟成黑蒜/季節蔬菜/法式柏瑪芮芥末子醬

NTD 3,380+10% per person

or

Canada Boston Lobster (600g)
Roasted Yellow Lemon/Seasonal Vegetables

加拿大波士頓活龍蝦 (600g)
爐烤黃檸檬/季節蔬菜

NTD 3,880+10% per person

Main Course 主餐 以下請擇一

Amuse Bouche 開胃小品
Salmon-Caper Tartare

Apple/Dill Foam/Salted Egg Yolk

鮭魚酸豆韃靼

蘋果/蒔蘿乳泡/鹽漬蛋黃

Appetizer 前菜
Pan-Seared Tuna with Bell Pepper Cheese Roll

Watercress/Balsamic/Green Goddess Dressing

香煎鮪魚佐甜椒乳清起司

西洋菜 /巴薩米克 /翠綠女神醬

Soup 湯品
Scallion & Potato Soup

Hokkaido Scallop/Pancetta

甜蔥馬鈴薯奶油濃湯

生食級干貝/培根

Hot Entree 熱前菜
Gambas Al Ajillo

Kuruma Prawn/Hand Made Spaghetti/Chorizo

西班牙香蒜辣蝦

斑節蝦/手工蛋麵/西班牙臘腸

Sorbet
雪霜

Chef ’s Signature Dessert 主廚精選甜點
Christmas Log

Raspberry Sauce/Cherry Chocolate Ganache/Chocolate Crumble

聖誕樹幹

覆盆子醬/櫻桃巧克力甘納許/巧克力脆片

Coffee or Tea
咖啡或茶

Home — Made Bread
French President Butter/Fleur de Sel
手工麵包佐法國總統奶油&鹽之花

Gillardeau Oyster No.2 <Include Three Oysters> 
Champagne Pearl/Caviar/Lemon Smoothie

　　法國吉拉朵生蠔No.2<一份含三顆>

香檳珍珠/魚子醬/檸檬冰沙

須加價購 NTD 1,180+10%


