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MEATGQ

STEAK HOUSE

SIGNATURE SPECIALTIES

Starter

US Maine Lobster % B 4a B /% # $E4 (whole 2 &)
Seared Foie Gras & Duck Breast Al¥&AT, 45 165 i it
Seared Scallop %A TR

Gillardeau Oyster(6pc) & $iL & 4 #

Gillardeau Oyster(1pc) &4z 2k £ ¥

Shrimp Cocktail & Gillardeau Oyster &4 A % & # R B
Seared Prawn & AL BA#R

Stewed Abalone ## & Ik 4 &

Torched Kompachi & %4z & A

Mozzarella & Tomato & & HX 4

Soup

Sweet Corn Soup EkiE%

Mushroom Cappuccino 4 AF i+ £ 3%

Minestrone % X3t %%

Smoked Tomato Soup 1E)& % 7t 5

Oyster Soup A #iE %

NT$2,000
NT$ 880
NT$ 360
NT$1,000
NT$ 200
NT$ 450
NT$ 420
NT$ 450
NT$ 420
NT$ 420

NT$ 200
NT$ 220
NT$ 220
NT$ 250
NT$ 280

Steak

USDA Prime Ribeye Steak # B T8 4& B Bf 43k

USDA Prime Top Cap Steak % B TE%& &% 4 3k

USDA Prime “Ribeye Filet” Steak (B TE4%& “Bak3EH" 43k

USDA Prime Filet Mignon Steak % Bl T84 3 /1 4 3¢

USDA Choice Top Cap Steak % B 45 1% £ % 4 3

USDA Prime New Port Dry-Aged NY Steak % Bl #7# v so#h 42 4 & 4k
USDA Prime New Port Dry-Aged Ribeye Steak % B #7i# v 42 3h st i B 24F 3k
AUS 7+ Wagyu Ribeye Steak ;& #7+Fu 2 Bh B8R 4 ¢

AUS Full Blood “A4 Cabassi” Wagyu NY Strip Steak

RN 2 Fu 4 “A4 Cabassi” 42 4 & 4 3t

AUS Full Blood “A4 Cabassi” Wagyu Top Cap Steak
R 2 Fu 4 “A4 Cabassi” 2 % 4 3k

NT$ 3,200(160z)
NT$ 2,650(60z)
NT$ 1,500(80z)
NT$ 1,800(60z)
NT$ 2,080(60z)
NT$ 2,280(80z)
NT$ 4,500(160z)
NT$ 2,350(80z)

NT$ 2,850 (40z)

NT$ 3,150(40z)

Main

Australia Chilled Lamb Chop 8 4 & £ 3 3k NT$ 1,680
Grilled Cerdo Iberico Pork Chop % k47 b 41 5% 4k NT$ 1,700

Daily Boat Fish Filet # 8 # & NT$ 1,480

Bk ¥ %3 P — Bk

A complimentary side dish is included for any a-la-carte steak or main course

Sides NT$ 220 each

French Fries Bk¥F ¥ % Fried String Bean & Almond B ¥ #/i-—wZ g
Grilled Asparagus ALt X & & Sautéed Assorted Mushroom # #hX%) i 4
Sautéed Seasonal Vege #F x> E &k % Baked Potato &#% # ¥

Root Veg Pot #:5 )& 3 % Baby Green 3 i) 4

A FABAI E Al R AE — iR & Above prices are subject to a 10% service charge.



