A CUT STEAKHOUSE

TR BT« BEHERR
Executive Chet : Wei Lien Ling

CHEF RECOMMENDATION | F:JE#eE

CHARCOAL GRILLED HISTRIO DOSINIA CLAM

BIEAIHA

SAUTEE CHINESE VENUS
R W/ RELS

RED SHRIMP SASHIMI
yuzu vinaigrette * green apple

FiliF T - AR
R BERL M

CHARCOAL GRILLED SQUID
scallions * lime
THIE - R

PRIE T FHE

A FEE TR IR SRR K A BIBOKEIOTT+10%
we serve only mineral water at N'T$90+10% per person

$320

$320

$320

$320



APPETIZERS | BdH

5

ITALY GIAVERI SPECIAL SELECTION CAVIAR15g
(LIMITED)

creme fraiche -+ cracker - egg yolk * egg white - chive
AL - et - HEE - B - BRE
FERFGER AT FREAE

CRAB AND CAVIAR(LIMITED)

crab meat - caviar - asparagus - chive
BN - Tl R - BERE
FENELA T R

RAW BEEF TARTARE

quailyolk - spicy hot sauce - honey rye bread
BRERERT - RS - IR

RN A=A~ P RERH

RAW TUNA

citrus foam - soy jelly - wasabi - Sichuan chili oil - herbs
FPRGIITR - BRI - 113% - PO)IRLH - &5
GRS

FRESH OYSTER

trom France delivery twice a week
SPFRETE RS e

e s

A B HERE SR ORI R K B ARIBOKREI0IT+10%

$1700

$800

$500

$500

$300/pc

we serve only mineral water at NT$90+10% per person

APPETIZERS | Bl 3%

FOIE GRAS D’OIE

tree tomato jam - passion fruit granola - kaflir lime - plum
iR - R RERNN - RIERRE - 1
7 R

SEARED HOKKAIDO SCALLOP

daikon - herb and pea puree - chorizo
AR - FREEE - WA IR
HRHTH

GRILLED OCTOPUS

romesco - red onion - sweet chili - lemon
TR - RLPEE - BRI - g
KIEEFA

TIGER PRAWN

Italian tomato puree - sago + sunchoke
FAHFAE - PHEK - 55T
7 R

£3¢3 EGG RAVIOLI(LIMITED)

porcini + wild mushroom - iberico ham

AN - BPEE - PEEAIKRE

I 0% v AR (PR L)

HBPRHEA 2 ZEE La Pyramid Patrick Henriroux

€262 COQUILLAGES ET REMOULADE DE CHOU-FLEUR

AU CURRY VERT - GELEE DE POMMES
GRANNY-SMITH ET PAMPLEMOUSSE THAI

TRPACF BRI f ERRSE (e ek B SRR B Al 1
HBPRH A — B2 2 E La Pyramid Patrick Henriroux

A B HERE SR ORISR SRR B ARIKREI0TT+10%

we serve only mineral water at N'T$90+10% per person

$800

$800

$600

$800

$500

$500



SOUP - SALAD | & - Wi

MUSHROOMS“CAPPUCCINO”

slow stir-fry chopped mushrooms
PRADBELE - JRETIRL
PG RAT R

BEEF SOUP

beef concentrate * fennel * carrot
FPIREEE - T - HEE
BIMWESTHOLMER 456K

LEEK AND POTATO SOUP

Japanese leck - fried oysters - baby watercress
HASKIE - BRREECEALIE - AKHTTE

wre B E R

£33 CRAB BISQUE

crab meat * scallion * cream

By - HIE -

O R

PR — 2 B La Pyramid Patrick Henriroux

CHOPPED SALAD
lettuce - calamata - mint - nuts * ranch dressing
FAEL - RRIIBRE RN - i - BOR - ARNEE

rtaih

CAESAR SALAD
parmesan * chive * bacon
TSR H] - MRPERE - KR
Yl

AP TR ORI R K AR EIOTT+10%
we serve only mineral water at N'T$90+10% per person

$400

$450

$400

$500

$400

$400

A CUT STEAKS

JAPAN WAGYU BEEF | [53] HA

KROBE

i E A
RIBEYE STEAR
HHHRAHE

KOBE

=R
STRIPLOIN

b SEA-HE

SENDAI

il A4
RIBEYE STEAK
FHRA-PE

SENDAI
filirEFA
STRIPLOIN
RS E L

Ak

300g / $3000

150g / $4000

300g / $5300

150g / $2800

$760 1n addition for each Canada HPP Boston lobster with steak
LESAHEE SR — & IS K HP P AR IR TR N{E$ 760

AR BRI OB LSRR K AR EIOTT+10%
we serve only mineral water at NT$90+10% per person



A CUT STEAKS | 4%k

U.S.A. BEEF | % i

U.S. FLANNERY DRY-AGED 21DAYS
BONE IN RIBEYE STEAK

FBIFLANNERY#Z k21 HiFE R HE

400g / $3200

US. IDAHO SNARKE RIVER FARMS WAGYU  150g / $2400

TENDERLOIN
S BB A MR AR TR AR

200g / $2800

US. IDAHO SNARKE RIVER FARMS WAGYU  150g / $2700

A CUT STEAR
KB EEE M NEERAFA CUT APk

U.S.D.A PRIME RIBEYE STEAK
(A CUT SELECTION)

EETEITIRAHEA cuTksse)

U.S.D.A PRIME STRIPLOIN STEAK
original or black pepper crusted - JFUKSH#E B

KB TEASAER T e HE

U.S. CALIFORNIA BRANDT
DRY-AGED T BONE STEAR
corn-fed - 40 days dry-aged

EEIMMNBRANDTHZZ 40 H T 575k

GRILLED U.S.D.A PRIME
BONE IN RIBEYE STEAK(LIMITED)

I S B T B UHRA-PE (R i)

GRILLED U.S.D.A PRIME BONE IN
NEW YORK STEAK(LIMITED)

I R B TEA T B R B P (R

200g / $3600

460g / $2800
630g / $4200

300g /$1300

700g / $6000

500¢-570g / $2400
5802-650g / $2800

500g-600g / $2000

$760 1n addition for each Canada HPP Boston lobster with steak
JNLEGA-HEEE A SR — S IS K H PP i ERR IR 7 fE$ 760

AP TR IR SRR K A BBOKEIOTT+10%
we serve only mineral water at N'T$90+10% per person

A CUT STEAKS | 4%k

] |

AUSTRALIA BEEF | § RN

AUS. TASMANIA GRASS-FED 60 MONTH 600g / $4000

DRY-AGED 60DAYS BONE IN RIBEYE STEAK
(LIMITED)

RN 1 e mrl S 20l AP 2 s Ul 6 0K A i T HR AP
(FREALHE)

AUS. QUEENS LAND WESTHOLME 340g / $3000
WAGYU RIBEYE STEAK 460g / $4050
PRI - B WES THOLMERT AR HRA-HE

AUS.QUEENS LAND WESTHOLME 150g / $1000
WAGYU OYSTER BLADE TIP STEAK

(LIMITED)

PRI B 1 B E WESTHOLMERNT/F- S FLLA-HE

(FRELAEHE)

$760 in addition for each Canada HPP Boston lobster with steak
LG SR — & IS K HP P R IR TR {E$ 760

A B HERE SR ORISR K AR EI0IT+10%
we serve only mineral water at N'T$90+10% per person



MAINS | F3¢ SIDEDISH | Bl

BLUE LOBSTER(LIMITED) $2700 FRENCH FRIES $220

sage oil - season vegetable - yuzu beurre blanc JE IR 25

BREGH - FEIFEE - Myl

BRI (BB STEAMED BROCCOLI $220
Epadayie

SEA BASS $1000

butter khumbu * miso - roasted vegetables BUTTER WHIPPED POTATO $220

PRHEH AT - FRORNY - RIBHE A
BAKED POTATO $220

€3¢3 JAPANESE HALIBUT $1500 sour cream * bacon * chives

chapelure d’oignons rouges * endives * jus de betteraves rouges acidulé Tl - BEAR - RS

ALY - WA - RS 1 855

HAEEH f&

FBEKREMK 2B La Pyramid Patrick Henriroux GARLIC BUTTER MUSHROOM $220
HE RGO T 2%

£3¢3 AUSTRALIAN RACK OF LAMB $2000

dry aged 18 days - champignons sautés * gnocchis de pommes de terre CORIANDER-LIME BUTTER SWEET CORN $220

chutney d’ échalotes ST e

sz 8 - DU - RSB - RTSINIS EAIBITE TR

hEkE RNz APk

HEERE M T B La Pyramid Patrick Henriroux GRILLED GREEN ASPARAGUS $220
R IEE B ]

HUALIEN YULI DUCK BREAST 800

berr . $ TRUFFLED MACARONI AND CHEESE $220

erries gastrique - kampot pepper - sweet potato puree

BT - SRR - MY L FI R A B Ol

FEE T BRI
CREAMED SPINACH $280

SPRING CHICKEN $800 AhTHRE 52

broccolini - barley - chicken jus
HCHE - B - FEiRET
EBIR A

KAMALAN PORK CHOP $800
mustard * mushroom - apple jelly

TR - IELG - AR

e S BRI A AR

RED CORAL TROUT $1000
vanilla foam. wild rice. pumpkin. leek crisp

HEI - BK - BN - OKEERR

FEHRLA

AT TR IR SRR K A BIBOKZEI0TT+10% AR BEE TR IR AR K A RBOKZEI0TT+10%
we serve only mineral water at N'T$90+10% per person we serve only mineral water at N'T$90+10% per person



DESSERT | Fif &k

CHOCOLATE BANANA SOUFFLE $400

caramelized banana - bitter sweet dark chocolate souffle - yogurt sorbet
PR AR - RIS B RE - BRI
L WARS TS

€33 Bonbonniére “Pommes-chartreuse” $400

green apple sorbet - vanilla-chartreuse cream - green apple gel * sancho
TR - A HEZAN - FHAR - 1L

SENLPIRE T

HEPORH A — 2 La Pyramid Patrick Henriroux

KAFFIR CRISP $400
vanilla crunch crisp * kaffir lime * honey pineapple
soft pineapple foam mousse * honey pineapple sorbet *

ARG - RIEATEE - IRIBALET - RLACEBIALERNS - RIS EMERRA

RIEHT I

ISPAHAN $400

sable - yogurt sponge * rose namelaka - raspberry gel -
lychee snow - fresh raspberry

WA - BESERRS - SO - BT - kD - FEERT
WO T s

MANGO PASSION $400
tofu chocolate mousse * fresh mango with mango chutney - mango glass
mango passion gel * mango passion sorbet

ST SE TR - FIEEE R RS - CRE RS - RSN - R
CREEY 55T

SEASONAL FRUIT PLATTER $320
TR SRR

A B HE SR ORISR SRR A RIOREI0IT+10%
we serve only mineral water at N'T$90+10% per person

DRINKS | #&F

REGULAR COFFEE (I/H)
3 Ik

LATTE (I/H)
S

CAPPUCCINO (I/H)
I

ESPRESSO (SINGLE * DOUBLE)
T ME e (R h - Hh)

CEYLON TEA (I/H)
FZ1 AR

JASMINE GREEN TEA
A F AR A

DONG DING OOLONG
RIASRER

CHAMOMILE TEA
FHZHR

BERRY BLUSH TEA
MR AR R

FRESH LEMON JUICE
e R T

A EEHE R SR ORISR K AR EI0IT+10%
we serve only mineral water at N'T$90+10% per person

$150

$150

$150

$150

$150

$150

$150

$150

$150

$150






