A MESSAGE FROM

CHEF...

FILL YOUR STOMACH WITH BEAUTIFUL FOOD,

FILL YOUR HEART WITH BEAUTIFUL MEMORIES

FABIO STRAMMIELLO

S AT e 8 P 15 P A S R o A SR L PR el

All soy products are not genetically modified



ANTIPASTI

@ o [ ] AR AR BLYD hE NTS680 (O 243)
MP SarLAD
e oR ~ FHERAR - AR - MAE Rz - BEAE -
WK - BEEE - ZRE UL - EEE
Tomato gel, radish, beetroot, green asparagus, dried figs, blueberries, cucumber,
carrot, mixed greens, lemon dressing

el 4= JE ) AR i F 38 NTS$680(C 2438)
VitELLo TonNATO “OUR way”
PPN 4= 3E 77 ~ W R AR W= v -
Australian veal tenderloin, parmesan chips, roasted hazelnuts,
dried figs, tuna sauce, capers

@ mp i F T & NT$680((C 243)
CRUDO DI GAMBERI PARMIAGINA
BT R MY T R

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

FHRIJL#EE T H NT$680(C 243)
CAPESANTE
JuigiEa + H - 3SR - fEMERUe

Hokkaido scallop in the shell, sauteed baby spinach, cauliflower purée

cHbEME VYR (B AZH) NTS$720(0 257)
BURRATA ( SHARE FOR 2)
SR TE - R - ZE - [ K A T

Arugula, fresh tomato, basil, balsamic reduction

o B HE M NT$1080(C 386)
AsTICE BruUCIATO
Moy e e - E FEMR - BER - RRER) - ARORA
Bruléed half boston lobster in the shell, baked Empire apple,
green asparagus, leek ash

mo HZASFIZ4E A = Y NT$1380(C 493)
Carpaccio b1 MaNzo
HASFN AP~ KBS SR E - BRI T - 39~ DL RE K A I
Odagyu Kagoshima tenderloin wagyu A5 beef, poached quail egg,
truffled potato foam, radicchio, balsamic vinegar

MNP B AT 7 ZEAE 28 #E B signature dish \ BILR contains spicy ingredients @ E Y5 E vegetarian

@ N B M contains nuts
¥ FRAMI Y EE S A SRR YRR B AR > B S A 00 AR M IR R S 18 BRI Y B A

Our produce and cuisine is rooted in nature, featuring the finest locally and ethically sourced ingredients.

¥ N5 54 A contains pork

DA AR A 25 75 0 6 W0 A S — Rl ik B 2

Prices are quoted in nt dollars and subject to 10% service charge

AT K R 5 2 A N'T$ 1,000

Surcharge of NT§1,000 per bottle is applied for beverage brought by guests
I 2t AT EE fk

For health considerations, please be reminded to drink moderately



AFFETTATO MISTO

e & B0 R RS A

P1STACHIO MORTADELLA (80 GR) NT$400( C 143)
JEEAEA QL PR g 2 3R I R AN 1) SR A - 288 ) s e LA 35 TR > BT 1) 1 ARFN B 2R — AR 4 o
P FH A7 R S 0 L BRORSS € ~ B AR 5 AR IV E o TEE A AR AR AR I A T E AR N Y A SR -
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.

o LR R KPR NT$480(C 171)

CurLaTeELLO(80 GR)
LA KR TR T R A ORI B - FR s Je nn > IO P B U B SRS AR R A L — B o
U ERAVEREE > b B R PURE D — AR5 i 17 2% 8 AOBR B A A LR -
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.

o P Ok BE NT$480( C171)

ProsciuTTo DI PARMA (80 GR)
AAEFER AN B TEREEL P.D.O FE M ALHEE - FEAE 16 8 ] SG ki ez 2l > B2 K se 2 alwe
RVBL SRR - RS HRI A AR -

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.

o A ZRANIE B EAE N NTS400( O 143)

LARDO DI COLONNATA (80 GR)
Lardo di Colonnata #&35 2 F X RIS MALEE 2 — » DAFEWMER - 0 ERFR > IRESAIG M S RIEZ -
—JEH > RIR TR - ARELERL > ARPEE > B AR LR AT AR AN B O B RO TH RS
S A G W A R B R AR RO R B AR AOR R o
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.

e MERE NT$480(C 171)

SALAME AI TARTUFO(80 GR)
05 5 MR A 2 R T S A0 i I SR > K U S R R A SR > DI BRI > TR S R AR AL B AR -
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.

T G % B ) 2 W) A0

All cold cuts are served with truffled ricotta toasted bread.

mMP B AT I R R 23 I signature dish \ KR contains spicy ingredients ¢ EYE vegetarian

@ N7 BX XA contains nuts ¥ N7 54 4 contains pork
V TRAMT Y EE SR SE R TR A B AR > B B A N0 AR Hb IR R SE £ PR B Y B A

Our produce and cuisine is rooted in nature, featuring the finest locally and ethically sourced ingredients.

DA _EAB A 35 25 0 & W0 A5 S — Bl ik B 2

Prices are quoted in nt dollars and subject to 10% service charge

B 57 7K AR %5 2% A9 N'T$1,000

Surcharge of NT$1,000 per bottle is applied for beverage brought by guests
PG A A G it R

For health considerations, please be reminded to drink moderately



/Z.UPPA

® L’ﬁﬁﬁ?ﬁ%i’% NT$460 (U 157 Points)
PoMmobporo
TS~ EEZEEREE A~ &S ERSE - AR

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

v ARG NT$680 (164 Points)
Z.UPPA DI GRANCHIO
EoKG ~ BEA - 2RAREE -~ BEAEEE

Corn soup, flower crab meat, micro lettuce, cherry tomatoes

PASTA

& v FEERIZEE NT$620 (O 221 Points)
GNOCCHI ALLA SORRENTINA

oV - AL E P E] - AR

Tomato sauce, melted mozzarella cheese, basil

g %;—cﬁfﬂ% I/’EJ l&%% NTS$680 ((J 243 Points)

BucATINI ALL’ANATRA
EHRE TS A - BRI ACHBEE - il ve B 5 52 %

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

iﬁ%%jﬁﬂ@ NT$720(( 257 Points)

SPAGHETTI VONGOLE
TR wE - B - HAEMRYR ~ MR

Fresh Taiwanese clams, white wine, broccoli purée, zucchini

Ve BRI E R R B NTS$1,080 (U 386 Points)

TAGLIATELLE ALL’ASTICE
BT WA - P ETEHBEMR - P - EEHEE L - B

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

mp FICTF LA R BB NT$1,1000C 393 Points)
AGNOLOTTI
JESE T - ARPIEEHLE] - EE A TIE

Smoked eggplant, burrata cheese, oscietra caviar

MNP B W] 57 284 388 HE B signature dish
@ NE B FE contains nuts L P4 N & %& Al contains pork
o FRAM B EE S AN SRR IR A B AR - BR U S AR By A Hb JRURBE D 28 £ BRI B A

\ FHIK contains spicy ingredients

[ ] TR vegetarian

Our produce and cuisine is rooted in nature, featuring the finest locally and ethically sourced ingredients.

DL b A A 24 25 50 & W0 A0 i — IR B 2

Prices are quoted in nt dollars and subject to 10% service charge

5 10 /K AR 5 22 B N'T$ 1,000

Surcharge of NT$1,000 per bottle is applied for beverage brought by guests
ARG B AT RE i R

For health considerations, please be reminded to drink moderately



RISOTTO

& AL AL Bl NTS$560 (U 200 Points)
Risorto MILANESE
TR - LR - A

Saffron risotto, celery, oregano, lemon essence

o Wi E S AR NT$860 (O 307 Points)
RisorTOo DI MARE
B~ dbgaE T+ H - AR

Octopus, Hokkaido scallops, dried cherry tomatoes

SECONDO

> o ZEREFE N BB NTS980 (350 Points)
MAIALINO
1202 ZL5E - M H B - BHAE - IT RV - By oK
Slow cooked suckling pig & crunchy skin, brussles sprouts, capsicum purée,
mustard foam, coffee powder

P2 BCHE A B NTS$1,100 (U 898 Points)
Osso Buco
MR 2 I~ A AAE S~ B R R A A U

Braised veal shank, saffron risotto, gremolada

mMP 5 Al V7 2K 93E HE B signature dish \ B IR contains spicy ingredients & EYE vegetarian

@ NE B S M contains nuts
W FRAM Y EE S AR SR TEOA B SR - BR U S AR B A4S b JEURL RN ZE A BRI 00 B A

Our produce and cuisine is rooted in nature, featuring the finest locally and ethically sourced ingredients.

¥ A& 54 A contains pork

DA AB A 35 20 0 6 W0 5 S i — Rl ke B 2

Prices are quoted in nt dollars and subject to 10% service charge

AT K R 5 2 A N'T$ 1,000

Surcharge of NT§1,000 per bottle is applied for beverage brought by guests
U 2t AT TEE f

For health considerations, please be reminded to drink moderately



LA GRIGLIA TOSCANA

2 EFTEHKIE S 2 HE NT$2,100 (O 750 Points)

U.S. PriME BEEF TENDERLOIN (280 GR)

& 5 R 22 N A4 B BR 4 HE NT$4,200 (O 1500 Points)

U.S. Texas Wacyu BEeEF RiB-EYE (350 GR)

ﬂ%]ﬁﬁ&%ﬂi%q—iﬁk NT$6,200 (( 2214 Points)

U.S. PrimE BEEF ToMaHAWK (1.3 KG)

o EFEERZEES R4 HE NTS3,200 (1143 Points)

U.S. PriME BoNE-IN RIB-EYE
“NATURE FRONTIER MEAT” (600 GR)

ﬂﬁ"ﬂﬁ%”%%’?ﬁﬂf NTS$1,500 (. 536 Points)

IBerico Pork CHoP (350 GR)

B AV A EEHE NTS1,550 (O 554 Points)
New ZeaLaND PrEMiuMm LamB Rack (400 GR)

IR e B A i - B YE BE M ONT$2,000 () 714 Points)

GrILLED WHOLE BosToNn LOBSTER (500 GR)

1388 — Kk = I i BB

Your CHOICE OF SAUCE

L2 4 AL 35 A W

Baroro WINE SAUCE MixeED PEPPER SAUCE

(EELTCE SRR

BEARNAISE SAUCE PorciNT MUSHROOM SAUCE

FRAM ) PSRN FEMR AR LAFERT R AR 7 :UBUE - F3 LA Josper B AR IE - HIB RSB FE R
N o S OB i TR > SR AEAR PR PR B SRR 5E g -
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.

ST AT R R SR A8 T A R

All grilled items are excluded from credit card discount program

MP F§ A 57 2 85 338 HE B signature dish \ FRIEK contains spicy ingredients @ FE 5 vegetarian
@ NEELHEHEE contains nuts L P4 N & %& A contains pork
MR H AT RS B A AU RS S T A R [ R AR

Prepared with“Black Bear Honey”produced by Shangri-La Taipei's Bee Hives
AT Y EE AN SR U B AR > BRI SR 3 B AS i JSORHRN 28 T BRI B A

Our produce and cuisine is rooted in nature, featuring the finest locally and ethically sourced ingredients.

LA AE A 5 75 0 & W0 75 S — Rl ik 5 2

Prices are quoted in nt dollars and subject to 10% service charge

#5109 7K IR 5 2 B9 N'T$ 1,000

Surcharge of NT§1,000 per bottle is applied for beverage brought by guests
I 2t AT EE

For health considerations, please be reminded to drink moderately



PLESCL

o TR B SN L I — DR B (3 2 ASH ) NTS1,280 (O 985 Poiniy)
IL TEGAMACCIO (SHARE FOR 2)
A& A AL B SRH B i
My Grandmother’s recipe of seafood stew
HARREG - AR A AMNE R SN B T2 — JEURIBGEEEE o /NREE > E A WD RUEERYREE - FRAY
S e e B TR 2 S T R B PR B B £ > N KRB SRR FRIZ < R - RRAR
5 ISR > AR Ay B AR A R OR B 78 2 B I B I SRS > O3 AR S AU SRR B A R A !
HOR > IE Oy BE AT O RS AT AR ERR E I B LB o
“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.”

v 3% 2 R 8 K A BE L NT$860 (O 307 Points)

CERNIA
e oA - AR - F A

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

# KR ZF ZBE M NTS1,260 (O 450 Pointy)
MERLUZZO
IV - VR3E - B E

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

o 45 A WG EEBE S (2 AZEH ) NT$2,800 (1000 Points)
GRIGLIATA MisTA D1 PESCE(SHARE FOR 2)
eyl HIEFEMR - fENR - A EEER - KPRAUE - i - S

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

MP G AT i 2R R 43 HE B signature dish \ BRI contains spicy ingredients @ EY = vegetarian

@ N & B B8 contains nuts
 FRAM Y EE S FISE R YRR B AR - BR A S A B0 A Hb UL RN A8 7R R B B

Our produce and cuisine is rooted in nature, featuring the finest locally and ethically sourced ingredients.

¥ N % 54 A contains pork

DA A A% 34 25 07 8 W SIS A1 i — Rl 5 2

Prices are quoted in nt dollars and subject to 10% service charge

] #5104 7K IR 5 2 45 i N'T'$ 1,000

Surcharge of NT§1,000 per bottle is applied for beverage brought by guests
YT 2t B A TRE fk B

For health considerations, please be reminded to drink moderately



CONTORNI

%@E%%%ﬁ% NT$330 (( 117 Points)
SAUTEED GIANT ASPARAGUS, BEARNAISE SAUCE

é%i*ﬁ%*ﬁ%ﬁ@aﬁ@%& NT$330 (( 117 Points)

Crisry PoLENTA, PARMESAN FONDUE, LEMON ZEST

Lag %@T@?ﬁ%%ﬁ%ﬁ@lﬁ NT$330 (( 117 Points)

BrusseLs SprouTs, SAUTEED PANCETTA, THYME

%ﬁm@%;%i@%?fé NT$330 (. 117 Points)

ITaLiAN TRUFFLE MASHED POTATOES

mﬁ%ﬁﬂﬂ%m%%&ﬁ NT$330 ((J 117 Points)
RockET SALAD, SHAVED PARMESAN, CHERRY TOMATOES,
BavrLsaMic DRESSING

%iﬁi%%’?:’f Eﬂk@ﬁjﬁ%%%*ﬂl‘gﬁ NT$330 (( 117 Points)

CAULIFLOWER GRATIN, ITALIAN “TALEGGIO” CHEESE

mMP B AT I R R 93 I i signature dish \ IR contains spicy ingredients & EyrE vegetarian

@ N BX B ¥H contains nuts ¥ N7 54 A contains pork
W FRAM Y EE AN SEEE TR A B AR - R B AN AR Hb UKL RN 38 £ BR B Y B A

Our produce and cuisine is rooted in nature, featuring the finest locally and ethically sourced ingredients.

DA _EAB S 35 25 0 & W0 S A — e 5 2

Prices are quoted in nt dollars and subject to 10% service charge

B 7 7K R %5 2% A N'T$1,000

Surcharge of NT$1,000 per bottle is applied for beverage brought by guests
PG A AT TG it SR

For health considerations, please be reminded to drink moderately



