MEATGQ

STEAK HOUSE

Starters

Soups

Steaks

Mains

Sides

Dessert

US Maine Lobster(half)
tarragon.beurre blanc.basil oil.chervil
£ B4 RN B AT §)
(upcharge % 7 /v & NT$380)

Mozzarella & Tomato
tri-color tomatoes.extra virgin olive oil.basil

Seared Foie Gras & Duck Breast
carrot puree.port wine jus

ALTE AT, IR 45 TR 1 it
(upcharge % 7 /v & NT$300)

Stewed Abalone
boiled abalone with Japanese style

Shrimp Cocktail & Gillardeau Oyster

poached shrimps.cocktail sauce.lemon wedge

TR AR & HRIER

Seared Scallop
baby spinach.salmon roe.light cream

Torched Kampachi
citrus & sesame sauce.yuzu shred

% HE 4r G A

Seared Prawn

red bell pepper & tomato sauce eggplant confit

FHhEmBHELH A w Ik B HHTR A AR
Mushroom Cappuccino Oyster Soup Minestrone
FRFE A ARG EEW S

% BT % USDA Prime

USDA Prime Ribeye Steak
* B TR SN B A HE (R AD)
(160z for 2) NTS 2,200 /per person & A

USDA Prime “Ribeye Filet” Steak
£ BTARR “BhERIE SN 4
(80z) NT$1,850

USDA Prime Filet Mignon Steak
A BTARIEN 4
(60z) NTS2,300

£ B £% USDA Top Cap

USDA Prime Top Cap Steak
ENCRE TS
(60z) NT$2,880

7R N A2 4 Australia Wagyu

AUS 7+ Wagyu Ribeye Steak
BT +F A B AR 2
(80z) NT$2,800

# B TR % % X, R USDA Prime Dry Aged

USDA Prime New Port Dry-Aged NY Steak
£ B SO IR BB
(80z) NT$2,850

USDA Prime New Port Dry-Aged Ribeye Steak
£ BRI O 53R B A HE (R A
(160z for 2) NTS 2,850 /per person 4 A

RN TR & A Fe 4 Australia Wagyu

AUS Full Blood “A4 Cabassi” Wagyu
NY Strip Steak
ML 2 Fn 4 “A4 Cabassi” 4 4 & 4 HF
(40z) NT$3,100

AUS Full Blood “A4 Cabassi” Wagyu
Top Cap Steak

L 2 Fu 4 “A4 Cabassi” % 4 3F
(40z) NT$3,500

X £ HfB 78 Additional Choice: seared Foie Gras with steak NT$500

Daily Boat Fish Filet

Grilled Cerdo Iberico Pork Chop

Aus Chilled Lamb Chop

US Maine Lobster(whole)

sauteed mushroom. cream & fish consomme granny smith. brandy sauce lamb jus tarragon. beurre blanc. chervil
BAHL & HE AP Lo A 2 B S b E B 2 B B B A R (B
NT$1,980 NT$2,300 NTS$2,250 NT$2,650

Baked Potato Grilled Asparagus Sautéed Seasonal Vege Sautéed Assorted Mushroom
W kg & IS 4] AR R BYYEL

Fried String Bean & Almond
L~ mES

Root Veg Pot

FEFIR IR R

Baby Green
WO P d

French Fries
ERFE B 1%

choose one from chef recommended desserts (coffee or tea included)

BAE ABPAKENTSS0T © R BB 434 Bl RAE — R &

o EEHE AW BEL 0 FHAL LR AR

We serve mineral water at NT$50 per person. Above prices are subject to a 10% service charge. Please be sure to let our staff know of any food allergies.




