
A Message from 

Chef...

fill your stomach with beautiful food, 

fill your heart with beautiful memories

fabio strammiello

馬可波羅所使用的豆製品為非基因改造
All  soy products  are  not  genet ica l ly  modi f ied



以上價格均為新台幣並需外加一成服務費
Prices are quoted in nt dollars and subject to 10% service charge

辣味 contains spicy ingredients

內含豬肉 contains pork

馬可波羅精選推薦 signature dish

內含堅果類 contains nuts

我們的產品和菜餚源於自然，採用最佳的本地原料和道德採購的食材 
Our produce and cuisine is rooted in nature, featuring the finest locally and ethically sourced ingredients.

蛋奶素 vegetarian

自備酒水服務費每瓶 NT$1,000
Surcharge of  NT$1,000 per bottle is applied for beverage brought by guests
飲酒過量有礙健康 
For health considerations, please be reminded to drink moderately

ANT IPA ST I

馬可波羅經典沙拉 NT$680 (     243)

MP Sa l a d  
番茄凍、甜菜根、綠蘆筍、無花果乾、藍莓、

黃瓜、胡蘿蔔、綜合沙拉、檸檬醬
Tomato gel, radish, beetroot, green asparagus, dried figs, blueberries, cucumber, 

carrot, mixed greens, lemon dressing

犢牛菲力薄片佐鮪魚醬 NT$680(     243)

Vi t e l l o to n n a t o“ou r w a y”
澳洲犢牛菲力、帕馬森起司薄片、
榛果、無花果乾、鮪魚醬、酸豆

Australian veal tenderloin, parmesan chips, roasted hazelnuts, 
dried figs, tuna sauce, capers 

烤茄子千層 NT$680(     243)

Cr u d o d i  Ga M b e r i  Pa r M i a G i n a
茄子、起司、檸檬皮、青醬、生白蝦

Eggplant roll, stracciatella, lemon zest, pesto, raw white prawns 

香煎北海道干貝 NT$680(     243)

Ca P e S a n t e
北海道干貝、清炒菠菜、花椰菜泥

Hokkaido scallop in the shell, sauteed baby spinach, caulif lower purée

布拉達起司沙拉 ( 建議 2 人享用 )　NT$720(     257)
Bur r ata( share for 2 )

芝麻菜葉、新鮮番茄、羅勒、巴薩米克濃縮醬汁
Arugula, fresh tomato, basil, balsamic reduction

焗烤龍蝦 NT$1080(     386)
Astice Bruci ato

焗烤波士頓龍蝦、蘋果、綠蘆筍、蒜末粉
Bruléed half  boston lobster in the shell, baked Empire apple, 

green asparagus, leek ash

日本和牛生牛肉薄片 NT$1380(     493)
Carpaccio di  M anzo

日本和牛肉薄片、水煮鵪鶉蛋、松露洋芋泡泡、菊苣、巴薩米可醋
Odagyu Kagoshima tenderloin wagyu A5 beef, poached quail egg, 

truff led potato foam, radicchio, balsamic vinegar 
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AFFET TATO MISTO

開心果摩德代拉香腸
Pistachio morta dell a (80 gr)   NT$400(     143)

摩德代拉肉腸是義大利波隆納的象徵，選用高品質的豬肉，與切碎的培根和開心果一起搗碎，
再用石磨搗碾出嫩粉色、質地極為細緻的肉漿，灌入腸衣後煮熟並加入香桃木迷人的香氣。

Mortadella, a symbol of  Bologna, is a heat-cured meat made with selected pork, finely ground with the addition 
of  diced bacon and pisctachio. Its origins date back to “farcimen myrtatum” from the Roman era, made with pork 

pounded in a mortar, cooked and flavored with myrtle.

古拉泰勒火腿  NT$480(     171)

Cul atello(80 gr)
古拉泰勒火腿主要來自義大利艾米利亞 - 羅曼尼亞，取用的肉塊只是整支豬後腿的其中一部份。

室溫潮濕的環境，加上自然熟成至少一年造就古拉泰勒火腿獨特的風味。
Culatello is made with the muscular part of  the hind legs of  pigs that were born, raised and slaughtered exclusively in 

Emilia Romagna region. The culatello is placed in humid, room-temperature cellars for at least 12 months.

帕馬火腿  NT$480(     171)

Prosciutto di  Par m a (80 gr)
遵循義大利傳統工藝製法與 P.D.O 產區規範、歷經 16 個月光陰的風乾熟成，直到火腿完全風乾，

肉質柔軟、散發甘甜豐富的香氣。
Cured for 16 months in the Villani plant in Pastorello di Parma, according to “PDO” regulations. 

The meat is salted and then left to rest in order to ensure a careful, gradual curing process.

可羅納塔鹽漬豬肉  NT$400(     143)

L ar do di  colonnata (80 gr)
Lardo di Colonnata 是著名義大利經典佳餚之一，以豬油醃製，加上大蒜，底部用海鹽和香料覆蓋，

一層肉，然後一層鹽、蒜與香料，依序重複，最後覆上同樣是可羅納塔大理石製成的頂蓋，
靠著在會呼吸的大理石缸中熟成，呈現細緻美味。

Lardo is a trimmed piece of  lard placed immediately in marble basins that have been rubbed with garlic. 
The meat is cured with salt, black pepper and rosemary, then garlic is placed in between the layers of  lard.

松露臘腸  NT$480(     171)

Sal ame ai  tartufo(80 gr)
松露臘腸以義大利新鮮松露醃製，賦予臘腸更豐富的風味，切開時，散發出獨特的松露香氣。

The truflle salami is made by artisan experts near Siena and cured with real pieces of  Italian truffle to give a much 
fresher, fuller taste, and it also gives off an amazing aroma when you slice it.

搭配松露瑞可達起司麵包
All cold cuts are served with truffled ricotta toasted bread.
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ZUPPA
番茄澄清湯 NT$460 (      157 Points )

Pomodoro  
番茄澄清湯、風乾櫻桃番茄、綜合蔬菜、羅勒油

Tomato consommé, dried cherry tomatoes, vegetable pinzimonio, basil oil 

蟹肉濃湯 NT$680 (      164 Points )

Zuppa di  Gr anchio
玉米湯、蟹肉、迷你萵苣、櫻桃番茄

Corn soup,  f lower crab meat, micro lettuce, cherry tomatoes

PA STA

洋芋麵疙瘩 NT$620 (      221 Points )

Gnocchi  all a Sor r entina
蕃茄醬汁、莫扎瑞拉起司、羅勒

Tomato sauce, melted mozzarella cheese, basil

義式鴨肉吸管麵 NT$680 (      243 Points )

Bucatini  All’anatr a
宜蘭鴨肉醬、羅馬花椰菜、佩克里諾乾酪

Bucatini pasta, Yilan wild duck ragout, romanesco, pecorino romano

蛤蠣義大利麵 NT$720 (      257 Points )

Spaghetti  Vongole
新鮮蛤蠣、白酒、青花椰泥、櫛瓜

Fresh Taiwanese clams, white wine, broccoli purée, zucchini

龍蝦寬扁義大利麵 NT$1,080 (      386 Points )

Tagli atelle All’astice
墨魚寬扁麵、波士頓龍蝦、西芹、櫻桃番茄、辣椒

Squid ink tagliatelle, boston lobster, fresh celery, cherry tomatoes, chili

義式手工起司麵餃 NT$1,100 (      393 Points )

Agnolotti  
煙燻茄子、布拉達起司、奧賽嘉魚子醬

Smoked eggplant, burrata cheese, oscietra caviar 
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R ISOT TO
番紅花燉飯 NT$560 (      200 Points )

R isotto Mil anese
西芹、奧勒岡、檸檬

Saffron risotto, celery, oregano, lemon essence

海鮮燉飯 NT$860 (      307 Points )

R isotto di  M ar e
章魚、北海道干貝、櫻桃番茄乾

Octopus, Hokkaido scallops, dried cherry tomatoes

SECONDO
窯烤豬肉捲 NT$980 (      350 Points )

M ai alino  
慢烤乳豬、孢子甘藍、甜椒泥、芥末泡泡、咖啡粉末

Slow cooked suckling pig & crunchy skin, brussles sprouts, capsicum purée, 
mustard foam, coffee powder    

慢燉犢牛膝 NT$1,100 (      393 Points )

Osso Buco
慢燉犢牛膝、番紅花燉飯、巴西里蒜味檸檬醬

Braised veal shank, saffron risotto, gremolada
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蜂蜜來自於香格里拉台北遠東專屬養蜂場所產的「黑熊蜂蜜」
Prepared with“Black Bear Honey”produced by Shangri-La Taipei's Bee Hives
我們的產品和菜餚源於自然，採用最佳的本地原料和道德採購的食材 
Our produce and cuisine is rooted in nature, featuring the finest locally and ethically sourced ingredients.

LA GR IGLIA TOSCANA

任選一款喜好的醬料
Your Choice of Sauce

  巴羅洛紅酒醬          綜合胡椒醬
  Barolo Wine Sauce Mixed Pepper Sauce  

  伯納西醬              牛肝菌菇醬
  Béar naise  Sauce   Porcini  Mushroom Sauce  

我們的肉類和龍蝦都是以托斯卡尼的烹飪方式製作，再以 Josper 烤箱炭烤，炭烤前先用義大
利香草及橄欖油醃漬，烹飪後再抹上義大利香料豬脂油。

Our meats and lobsters are cooked in the Tuscan way; marinated in Italian herbs and olive oil 
before grilled in our Josper oven, and finished with seasoned ‘colonnata’ pork lard. 

所有碳烤類餐點不適用於信用卡優惠
All grilled items are excluded from credit card discount program

美國頂級菲力牛排 NT$2,100 (      750 Points )

U.S .  Pr ime Beef Tender loin (280 gr)   

美國德州和牛肋眼牛排  NT$4,200  (      1500 Points )

U.S .  Te x as Wagyu Beef R ib -eye (350 gr)

美國頂級戰斧牛排  NT$6,200 (      2214 Points )

U.S .  Pr ime Beef Tom ah awk (1 .3  kg)

美國頂級帶骨肋眼牛排 NT$3,200 (      1143 Points )

U.S .  Pr ime Bone- in R ib -eye
“Natur e Frontier Meat” (600 gr)

伊比利帶骨豬排 NT$1,500  (      536 Points )

Iber ico Por k Chop (350 gr)  

紐西蘭香烤帶骨羔羊排  NT$1,550 (      554 Points )

New Zeal and Pr emium L amb R ack (400 gr)

炭烤整隻波士頓活龍蝦 NT$2,000 (      714 Points )

Gr illed Whole Boston Lobster (500 gr)
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PESCE

我的外婆家常菜－風味燉海鮮 ( 建議 2 人享用 )   NT$1,280 (      385 Points )

IL Tegam accio (sh ar e for 2)                                                                                                                        
來自外婆的家常燉煮海鮮

My Grandmother’s recipe of  seafood stew

義式風味爐烤石斑魚  NT$860 (      307 Points )

Cer ni a 
脆皮檸檬、白腰豆泥、青蔥

Pan roasted grouper in lemon crust, white bean cannellini, spring onion 

義式低溫烹煮鱈魚  NT$1,260 (      450 Points )

Mer luzzo 
白酒凍、淡菜、巴西里油

Poached Norwegian cod fish, fresh peas, white wine gel, mussels, parsley oil

綜合海鮮拼盤 ( 建議 2 人享用 ) NT$2,800 (      1000 Points )

Gr igli ata Mista Di  Pesce(sh ar e for 2)  
半隻波士頓龍蝦、鮮蝦、帝王蟹腳、炒蛤蠣、鱸魚、鮭魚

Half  Boston lobster, prawns, crab claw, sautéed clams, seabass, salmon

童年時光，總來自外婆最家常的手藝－風味燉海鮮。小時候，當自己吵鬧任性的時候，我的
外婆總會在星期五早晨去魚市場親自挑選最新鮮的魚，小火慢燉海鮮給我吃。於是，長大後
身為廚師的我，很希望繼續傳承保留這道最有溫度的家常菜，分享給愛吃海鮮料理的你們！

當然，這份驕傲可說是馬可波羅餐廳限定的秘密料理。
“I have many memories of  my grandmother, but the most palatable is her Tegamaccio.

When I was little, I remember we always gather at my grandmother's house every Friday at 
lunch time, and she used to cook for us this fish stew with seafood. I recall, every morning before 

our lunch, she purchased the seafood from the fisherman who comes to the house, and my 
grandmother always carefully chose the best ones.”
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CONTORNI

清炒蘆筍佐蛋黃醬  NT$330 (      117 Points )

Sautéed Gi ant Aspar agus ,  Béar naise  Sauce

香脆玉米糕佐帕瑪森起司襯檸檬皮  NT$330 (      117 Points )

Cr ispy Polenta,  Par mesan Fondue ,  L emon Zest

清炒孢子甘藍佐百里香燻肉   NT$330 (      117 Points )

Brussels  Sprouts ,  Sautéed Pancetta,  Th yme

義式松露馬鈴薯泥  NT$330 (      117 Points )

Itali an Truffle M ashed Potatoes 

帕瑪森起司芝麻葉沙拉  NT$330 (      117 Points )

Rock et Sal a d,  Sh av ed Par mesan,  Cher ry Tom atoes ,  
Balsamic Dr essing

義式塔雷吉歐起司焗烤花椰菜   NT$330 (      117 Points )

Cauliflow er Gr atin,  Itali an “Taleggio” Cheese


