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Breakfast Lunch Afternoon Tea Dinner Supper
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The origin of the meat products sold in restaurant

A e SSE BN | AP RE
Beef: USA, Australia, New Zealand

A e B2 | | YT

Pork; Taiwan, Netherlands, Spain

FEBERMAERERRKEREKBARIKE NT$110+10%

The restaurant serve mineral water and sparkling water at NT$110+10% per person.
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Lunch Set
NT$1,280+10% /% 45

NT$1,280 per person plus 10% service charge
1 /& 95 8% Service Hour 11:30~13:30

SEFTHE
Home Made Bread

W 355 K BB 4 2K 5t B % 2 B i3 ph i

Parma Ham Salad with Seasonal Vegetables and Plum Sauce
2% or
iR FE B A BR 38 K # IS R (B R B

Grilled pork Neck Lined with Seasonal Vegetables Served with Lemon Vinaigrette

B XN R EMaATTaEEGe BE
Double-boiled Chicken Consommé Soup with Preserved Radish,
Green Bamboo Shoots and Mixed Seaweed

5 or

FABFBRRSHMESHER
Shrimp Bisque with Fresh Shrimp

=S

Sorbet

R TR AT SR SR 10 SP R IR i A e R B B R R
Fresh Fish with Chipotle Tomato Pasta and Grilled Vegetables

EEOT’

B 521 2 R 48 4010 P B R B B B I
Grilled Chicken and Mushroom Risotto with Grilled Vegetables
5) or
SHERERE
Chef’s Special Main Course

ESEEE

Special Dessert

MGk 3% R

Coffee, Tea, Fresh Juice



FEER
Quvyan Set
NT31,580+10% / & 45

NT$1,580 per person plus 10% service charge
1 M 9% B4 Service Hour  11:30~13:30 / 18:00~20:30

SEFTHE
Home Made Bread

W 355 K BB 48 2K 5t B % 2 B i3 e i

Parma Ham with Seasonal Vegetables and Plum Sauce
5% or
ik FE B A BR 58 K $ IS IR (B R B

Grilled Pork Neck Lined with Seasonal Vegetables Served with Lemon Vinaigrette

BRERMERNERTZMETEEHGESBE
Stewed Chicken Consommé Soup with Preserved Radish,
Green Bamboo Shoots and Mixed Seaweed

5§ or

FABFBRRSHMESHER
Shrimp Bisque with Fresh Shrimp

BIERER <BETH KHFE HR00 BiZENm

Sea Urchin Risotto, American Scallops, Perilla Leaves, Salmon Roe, Sun-dried Tomatoes

=

Sorbet

BRBEAMERRALRIVANIEMNE
Pan-fried Sea Cobia Lined with Abalone Served with Thai-style Red Coconut Curry

E‘Z/OT

fix BRI BB TEN B R R AR BEE
Grilled Pork Bone with Grilled Pineapple and Apple Wine Sauce
5% or

FFAE AR/ MERALF B AR S ALE S (R INE$300)

Sous-vide Beef Short Ribs with Red Onion and Port Wine Sauce (plus $300)

ESEET R

Special Dessert

mmE 3% WREERT

Coffee, Tea, Fresh Juice
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The Gaia Set
NT31,880+10% / & 45

NT$1,880per person plus 10% service charge
1% /& 9% 8L Service Hour  18:00~20:30

SEFTHE
Home Made Bread

W 255 DK BB 4 2K 54 B 5 2 B i3 oph B

Parma Ham with Seasonal Vegetables and Plum Sauce
E
i FE B A BR 58 K #t IS R I AE R B

Grilled Pork Neck Lined with Seasonal Vegetables Served with Lemon Vinaigrette

B XN R EMaATTaEEGe BE
Double-boiled Chicken Consommé Soup with Preserved Radish,
Green Bamboo Shoots and Mixed Seaweed

5, or

FAFRRSMESHR
Shrimp Bisque with Fresh Shrimp

BIEEER =8BT8 K&E B[R0 BizEmHn
Sea Urchin Risotto, American Scallops, Perilla Leaves, Salmon Roe, Sun-dried Tomatoes

T

Sorbet

R /NERALFRIE RIS RE
Sous-vide Beef Short Ribs with Red Onion and Port Wine Sauce
gk or

Iix BIRIGE S EAMERRAIARAES
Grilled Pork with Grilled Pineapple and Apple Wine Sauce

EEOI’

R & i A AT MR R s 5
Grilled Fresh Salmon and Shrimp with Tomato Salsa

ESEEE

Special Dessert

MGE % MR

Coffee, Tea, Fresh Juice
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Vegetarian Set / Lunch
NT$1,280+10% / % 42

NT$1,280 per person plus 10% service charge
1% /& 9% 8L Service Hour  11:30~13:30

SRFETHE
Home Made Bread

FEFEHESSKMES A EER RIS

Green Salad with Fried Mushroom and Lemon Vinaigrette

B RS
Double-boiled Porcini and Vegetable Soup

NN R T
Vegetable Risotto with Truffle

=

Sorbet

fix R EART iR RRAHE EREAAE
Grilled Vegetables and Vegan Meat with Vegetarian Tomato Sauce

ESEFEE

Special Dessert

MGk % HEFERT

Coffee, Tea, Fresh Juice
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Vegetarian Set / Dinner
NT$1,880+10% / % 42

NT$1,880 per person plus 10% service charge
1% /& 9% 8L Service Hour  18:00~20:30

SRFETHE
Home Made Bread

EREEMERRANGS KM ES VN A EE RS

Green Salad with Fried Golden Vegan Fish Fillet, Lemon Vinaigrette

B RS
Double-boiled Porcini and Vegetable Soup

MEYHASGEEER REITERA
Vegetable Risotto with Truffle and Grilled Vegan Meatballs, Tomato Sauce

=

Sorbet

Iix EEEARFER ARIRAHE BEiEALEE
Grilled Vegetables and Vegan Meat with Vegetarian Tomato Sauce

ESEETE

Special Dessert

mmE % WHEERT

Coffee, Tea, Fresh Juice
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Halal Set Menu | g iy Qo]

A L
& A
S

NT$1,880+10% / & 45

7 Mo 597
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NT$1,880 per person plus 10% service charge
1 M 9% B4 Service Hour  11:30~13:30 / 18:00~20:30

SRFETHE
Home Made Bread

3 e e T HUK IS R (E BF 15 S S
Green Salad with Assorted Cheese Salad and Plum Sauce

BRNEEN = 2 A F N B t i 22

Deep-fried Chicken Sambusa with Tahini, Indian Style

FABFBRRSHMESHER
Shrimp Bisque with Fresh Shrimp

fnt iR EERECE LT HEF AR
Vegetables Risotto with Grilled Turkish Beef Meatball, Tomato Sauce

=

Sorbet

ik J6& 7w oK 24 B {20 Z= T AL N NE AR 9 22
Grilled Chicken Breast with Coconut Milk Red Curry

EJZ Or
MBI EEAN TS ML EFRERTEE

American New Yorker Steak with Red Onion and Port Sauce

ESEFEE

Special Dessert

MGk 3% MEFERT

Coffee ,Tea , Fresh Juice



% ’ﬁ\ ﬁ 213 Light Meal Menu

1 J& 0% Bt Service Hour 11:30~22:30
PRI RSt Salads & Soup
KB RIERR DAL 2 HRAS T
Chef’s Salad with Balsamic Vinegar and Olive Oil
=& 1 HE R
Creamy Shrimp Bisque with Fennel
SHERREZ | EB
Porcini Soup with Seasonal Vegetables (Veggie)
EEEE Light Foods
ERFRATCEEZER ISR
Beef Burger with Bacon , Peanut Butter and French Fries
YR I ik R i e T TR Y F = AR
Smoked Salmon Pizza with Vegetables and French Fries
AN &S HE W R FE %
Salami Pizza with French Fries
EFNFER | EB
French Fries (Veggie)

A2 AN E 2 BEECAEZ 1R

The Gaia Style Fried Chicken Cutlet with French Fries
EERKH/6 52

Deep-fried Spicy Chicken Wings

RIVFRER

Fish and Chips

VR ¥E 57 SR B | 2 P Bt

Tortilla with Baked Preserved Egg Gratin and Chicken
BN S R A B Bo ZE 0D 7

Tortilla with Green Papaya and Shrimp with Tomato Salsa

R 5 =88 The Gaia Special

A RALIGE A PAEE (it 2 E0)
The Gaia’s Sichuan Style Beef Noodles (Beef Origin : USA)
it = &4 F TIKER/12 HiI
The Gaia Style Dumplings with Cabbage and Pork,
24T
Jajang Noodles
REE X & A3
Preserved Egg and Lean Pork Congee
% AR HH LK B F e — RRH §
Prices and quoted in N°T dollars and subject to a 10% service charge

NT$320
NT$280
NT$280

NT3580
NT$520
NT$520
NT5260
NT$5360
NT$5420
NT$5420
NT$380
NT$380

NT$580
NT5360
NT$5320
NT$320



AHHEBEFETFR
Afternoon Tea of Gaia

BATFHR
Afternoon Tea for Two W$1,580 +10%

BATHE ar5880 +10%

Afternoon Tea for One

2023.10.25 ~ 2024.03.31
ft FE 05 ] Service Hour 14:30-17:00



| Salty |
HABADE

Salad with duck and orange dressing
geirmATFRBNTER

Puffs with salmon roe, mentaiko and cheese cream

BT ERRSE N
Cantaloupe with Spanish Ham

ZAHSTEZERR

Savory pie with caviar

B&THFR

Mullet roe flavored macarons

| Sweet |

%R &R R

Mille Feuille with rose and berry mousse

ZBEH BT

Banana cake

KERSHB IR

Tremella jelly with peach sparkling wine sauce

AP ELRTFRH MW
Mont Blanc with salted egg yolk cream
% R AR LA

Molten chocolate with Sichuan pepper flavor
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®Berry Blush Infusionlced Tea with Orange

RERtRER

Camomile & Spearmint Tea Soda

= 5 S TWININGS

EEFEA FHELERA
Classic Black Tea StrawEeﬁy & Mango Tea
LRBBRA Wi B A
Earl Grey Tea Four Red Fruits Tea
o A
Pure Peppermint

v wlk Cqﬁfge

FEET NS FRER

Americano Latte Cappuccino

26 6% 20t Fresh Juice

M % it H &t AR

Orange Juice gmqumit Juice Lemon fJuice





