F"j . SUBEPHE © Pk - LIS - Rz KR - 1530 » KB - RS /N - IEERREE L 230
I H AR Caesar Salad : Bibb Lettuce, Raddicchio, Roasted Tomato, Sun-Dried Prosciutto, Hard-Boiled Egg, Caper,
STARTER Onion Ring, Parmesan Cheese, Caesar Dressing
PG SR e VA o P e = A T i ) i T R i 250
Arugula Salad : Arugula, Lemon Peel, Candied Lemon, Extra Virgin Olive Oil, Dried Tomato
FIISHES ST « MR - 508 - A - Wi - TR T 280
Foie Gras Torchon and Frise Salad : Pickled Daikon, Strawberry, Toasted Almond, Grape, Mustard Dress
TR © 57 - WEHE - ALAERL - RIPERISE - RREHEERY - /N - 2R 230
Homemade Gravlax : Fennel, Dill, Red Onion, Extra Virgin Olive Oil, Lemon Zest, Cherry Tomato, Arugula
SR EEAIN - PRE - AL - B SERS - i o RS - iR - Ml 280
Ahi Tuna: Salmon Roe, Onion, Avocado, Pickled Vegetable Roll, Shimeji, 63 Degree Poached Egg, Dill,
Sergestid Shrimp Oil
TRAE DM CL Dy« TRIEHTIEIINE - AR T - 15T > T > #85X Puttaneseca » WIFERIAEH - 280
iR R

Grilled Prawn and Bread Salad : Grilled Prawn, Bread, Roasted Vegetable, Ricotta Cheese, Puttanesca,
Extra Virgin Olive Oil, Balsamic Reduction

FRKEAERE « S FIRLABR - YISR3E) 5% 280
Fried Calamari : Paprika, Kimchi Mayonnaise
eSS 250
Summer Corn Soup
S 280
Cheese Onion Soup

o= RAESTRINRL-80z © FRbsFT - BIEHN - L IGEEYE - EBINEH] 2,400

O Grilled Australia Wagyu Beef 80z : Slice Garlic, Roasted Tomato with Pesto, Aligot, Asparagus

MAIN (IEZMR e » EHIORYS - Vvl SaERs - mWEsGhIR )

(Including:Arugula Salad with Candied Lemon, Summer Corn Soup, Chocolate Molten Cake, Coffee or Tea )
e AR MR © e ISR - N - MR - BRIBCRIERGET (e HPREAE) 1,600
Lobster Uni Pasta : Boston Lobster, Uni, Shrimp Roe, Lobster Veloute (Limited Supply Daily)
BNBANEEE D80z « FRbRRFY - HEIE#N - I8 E e 850
Grilled Australia Sirloin Steak 8oz : Slice Garlic, Roasted Tomato with Pesto, Aligot
PRANGHE © JEbsR - IR > FHEL » BTETORKL » KT - BPAE - IRAR IS 680
Pan Roasted Duck Breast : Baby Cabbage, Lentil, Sweet Pea, Water Cress, Wild Berry, Balsamic Reduction
FRILE R« RRES A - SRt - HERkan - B JUEES > IBE > 52 680
Turbot Fish : Grilled Asparagus, Anchovy Butter Sauce, Cherry Tomato, Shallot, Basil, Caper
FRCRERIBEDE A0 < USR] fORIET - TEfR - BRAGRWRERTT - Fi 680
Braise Takula Fish : Clam, Shrimp, Octopus, Garlic Anchovy Sauce, Tomato
KRR - AT A 650
Milanese Ossobuco, Porcini Risotto
RIS EBSEDE « WS - RLSEEE - WEEREERT - bk 580
Grilled Pork Chop : Brown Butter Apple, Sweet Potato, Salty Caramel Sauce, Walnut
VUSRI« RRABIAAL - B - USHR - iR 580

Seafood Paella : Grilled Whole Squid, Octopus, Clam, Shrimp

PAEFEZSMNTS300 Al EE — 2 hileiesitz h ~ ERT0RIES)  TehoRe « E ksl zs
+ NT$300 for Arugula Salad with Candied Lemon, Summer Corn Soup, Tiramisu, Coffee or Tea

?fli%l TR RS « R - FPREEDL - AR RETAS - RER 310
BRUNCH —s Classic Eggs Benedict : Organic Egg, Hash Potato, Mushroom with Balsamic, Frisee

FUREAEEREERINERLS « AR - FFRENL - ATERNIEET A - MIEEEE 380

Homemade Gravlax Benedict : Organic Egg, Hash Potato, Mushroom with Balsamic, Frisee

FeAUHERRE « BAR - R - FOAHNIEN - LEREIER] - SR - eI - AL IvK - St - Felfapy - /NI 380

Frittata : Bacon, Spinach, Salami, Pizza Cheese, Black Olive, Pickled Cucumber, Couscous, Tomato, Chicken Breast, Cumin

TSRS © FPER » T I RicottaifA- » 15T » SERRHE - IR/ oK » B0t FEPY > /NETF - REREE 350
Raab Omelet : Raab, Homemade Ricotta, Cream Fraiche, Black Olive, Couscous, Tomato, Chicken
Breast,Cumin, Hash Potato

FLHSSEA IR s « Btk - GRS 340
Spinach, Pork Sausage, Ricotta Cheese Quiche : Mushroom & Cherry Tomato Salad, Pesto
SRPGEH PR ¢ SRVGEPAORINES - WD - RIETIR - LRREREL: - Fivhvs - SRPGAHest 380

Quesdilla : Chili Con Carne, Scramble Egg, Red and Yellow Pepper, Pizza Cheese, Tomato Salsa, Tortilla

A BB SR BFAF B 500 NT$80 RTFT Sk (AT AEFRAEFR) ~ 5588 ~ RAuAT 3B 2 AT

Main Course or Brunch Course +NT$80 for Americano, Latte, Cappuccino or Tea ( Americano Is Refillable )

EE Ss2o JEEHE L4 Mac and Cheese / #2182 Aligot 150
SIDE REHREILZT Bacon and Sausage 150

L'IDIOT
RESTAURANT
HERIERS @ @ —FE T 11:30 am-10:00 pm  FERELFIERH 10:00 am -10:00 pm
RHVEEATEE NT$400 » P HE S IN100% RS2
Hours of Operation : Monday to Friday 11:30 am-10:00 pm Weekend and Holiday 10:00 am-10:00 pm
Minimum charge is NT$400. All prices are subject to 10% service charge.




EH@IE FARME A TERORER - WETHEEE - kK 280

Amaretto Tiramisu : Coffee Cookies, Coffee Ice Cream

DESSERT
AL E] WA Rk - VSRR A e - R T PHOR 280
Cinnamon French Toast : Bourbon Whiskey Ice Cream, Sea Salt Caramel Almond Chips, Raspberry Sauce, Pistachio
Vi) PE SRR © IRBIRAR PR o ARSI - TR - PIveifeft 280
Chocolate Molten Cake : Morello Cherry Mint Sauce, Butter Crumble Cookie, Homemade Vanilla
Ice Cream, Chocolate Tuile
JEURFRRI © PI 50 UK - R EUKGEGH - PRI T BTSRRI AR 280
Waffle : Chocolate Ice Cream, Vanilla Ice Cream, Cinnamon Chocolate Sauce, Fresh Fruit, Whipped Cream
FECE RS HE S DL ¢ P IURAERE - SRR bk 280
Fresh Mango with Lemon Cream Dacquoise : Home Made Strawberry Jam, Caramel Sea Salt Pecan Nut
FRRET IR « AEEDHES - FRREIRE ST - BRI - Bk R 280
Mille-Feuilles : Dragon Eyes Fruit Cream, Caramel Orange Sauce, Vanilla Orange Jam, Peach Liqueur Fruit Jelly
EE%E %7}( San Pellegrino (Sparkling) 58X 60
MINERAL WATER Acqua Panna (Still) HER 60
{j :@ —Eﬁiy*}l‘ Coca-Cola A[[IH]4% / Coca-Cola Light {1 7[4% / Coca-Cola Zero Z2-K 1] 4% 100
7_K‘4{ = Sprite % / HeySong Sarsaparilla F2FA¥) 1 / Ginger Ale #1¥A7K / Tonic Water 557K
POP
Coca-Cola 1] 1[4 / Sprite 5% (1500ml) 350
e Four Red Fruits PURLEEZY / Earl Grey {HEFAS / Darjeeling K75 28RS 140
ZIN Chamomile PEHZAS / Mint 5 4% / Apple BEHA
TEA Peach & Passion Fruit &k & 2G4
[wl]uj F &‘I:—I‘I“I:ﬂ‘ Espresso #&xCIRAEIME 140
House Selection FEEENNME (Hot / Iced) 140
COFFEE & CACAO Cappuccino RAfi#7#i (Hot / Iced) 140
Latte Z£§% (Hot / Iced) 140
Hot Cacao ZA A 140
Mocha B 140

%i—l—‘ Fresh Juice BIMESRH 160

JUICE Cranberry Juice Ei#l%#{1 / Grapefruit Juice izl 100
I]&l \\@ Heineken ¥JEFR (330ml) 150
_|"‘{ Corona FJ 4 (330ml) 150
BEER Taiwan Gold Label {51 I (600ml) 200
%%~@ SPARKLING WINE Rl 300
{ Touraine Brut - Cuvee JM, Monmousseau

WINE BY THE GLASS

WHITE WINE i 250

Angove's Bear Crossing Chardonnay, South Australia

RED WINE #Li% 250
Angove's Bear Crossing Cabernet Merlot, South Australia

) ) Y)
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RESTAURANT
HEEIERY « E—FE T 11:30 am-10:00 pm ERELFIE H 10:00 am-10:00 pm
RHVEEASTEE NTS400 » FrAIHEZHEYIN10%0R P 2
Hours of Operation : Monday to Friday 11:30 am-10:00 pm Weekend and Holiday 10:00 am-10:00 pm
Minimum charge is NT$400. All prices are subject to 10% service charge.



