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下午茶 

Afternoon Tea 

午餐 

Lunch 

早餐 

Breakfast 

晚餐 

Dinner 

宵夜 

Supper 

本餐廳販售之餐點肉品產地說明 
The origin of the meat products sold in restaurant 

牛肉 ◆ 美國  澳洲  紐西蘭 
Beef: USA, Australia, New Zealand 

豬肉 ◆ 台灣  荷蘭  西班牙 
Pork: Taiwan, Netherlands, Spain 

本餐廳僅提供瓶裝礦泉水及氣泡水,每人酌收水資 NT$110+10% 

The restaurant serve mineral water and sparkling water at NT$110+10% per person. 



午間套餐 
Lunch Set 

NT$1,280+10%/每位 
NT$1,280 per person plus 10% service charge 
供應時段 Service Hour 11:30~13:30 

 

特製手工麵包 
Home Made Bread 

 

帕瑪火腿襯水耕時蔬佐野梅油醋 
Parma Ham Salad with Seasonal Vegetables and Plum Sauce 

或 or 

炭烤香料松阪豬襯水耕時蔬佐檸檬油醋 
Grilled pork Neck Lined with Seasonal Vegetables Served with Lemon Vinaigrette 

 

精燉老菜脯雞肉澄清湯襯綠竹筍與綜合海藻 
Double-boiled Chicken Consommé Soup with Preserved Radish,  

Green Bamboo Shoots and Mixed Seaweed 

或 or 

義式鮮蝦濃湯襯無毒鮮蝦 
Shrimp Bisque with Fresh Shrimp 

 

雪酪 
Sorbet 

 

漁港現流鮮魚襯墨西哥辣味蕃茄細扁麵與烤時蔬 
Fresh Fish with Chipotle Tomato Pasta and Grilled Vegetables 

或 or 

香草烤雞胸襯奶油野菌燉飯與烤時蔬 
Grilled Chicken and Mushroom Risotto with Grilled Vegetables 

或 or 

今日特製主餐 
Chef’s Special Main Course 

 

主廚甜點 
Special Dessert 

 

咖啡 茶 新鮮果汁 
Coffee , Tea , Fresh Juice 

 



奇岩套餐 
Qiyan Set 

NT$1,580+10% / 每位 
NT$1,580 per person plus 10% service charge 

供應時段 Service Hour  11:30~13:30 / 18:00~20:30 

 

特製手工麵包 
Home Made Bread 

 

帕瑪火腿襯水耕時蔬佐野梅油醋 
Parma Ham with Seasonal Vegetables and Plum Sauce 

或 or 

炭烤香料松阪豬襯水耕時蔬佐檸檬油醋 
Grilled Pork Neck Lined with Seasonal Vegetables Served with Lemon Vinaigrette 

   

精燉老菜脯雞肉澄清湯襯綠竹筍與綜合海藻 
Stewed Chicken Consommé Soup with Preserved Radish,  

Green Bamboo Shoots and Mixed Seaweed 

或 or 

義式鮮蝦濃湯襯無毒鮮蝦 
Shrimp Bisque with Fresh Shrimp 

   

海膽燉飯 美國干貝 紫蘇葉 鮭魚卵 風乾蕃茄 
Sea Urchin Risotto, American Scallops, Perilla Leaves, Salmon Roe, Sun-dried Tomatoes 

 

雪酪 
Sorbet 

 

香煎海鱺魚襯慢煮鮑魚佐泰式紅咖哩椰奶醬 
Pan-fried Sea Cobia Lined with Abalone Served with Thai-style Red Coconut Curry 

或 or 

碳烤鯤牧帶骨梅花肉排襯烤鳳梨佐蘋果紅酒醬 
Grilled Pork Bone with Grilled Pineapple and Apple Wine Sauce 

或 or 

舒肥牛小排襯紅洋蔥佐波特紅酒醬(需加價$300) 
Sous-vide Beef Short Ribs with Red Onion and Port Wine Sauce (plus $300) 

 

主廚甜點 
Special Dessert 

 

咖啡 茶 新鮮果汁 
Coffee , Tea , Fresh Juice 



大地套餐 
The Gaia Set 

NT$1,880+10% / 每位 
NT$1,880per person plus 10% service charge 

供應時段 Service Hour  18:00~20:30 

 

特製手工麵包 

Home Made Bread 
 

帕瑪火腿襯水耕時蔬佐野梅油醋 

Parma Ham with Seasonal Vegetables and Plum Sauce 
或 or 

炭烤香料松阪豬襯水耕時蔬佐檸檬油醋 
Grilled Pork Neck Lined with Seasonal Vegetables Served with Lemon Vinaigrette 

 

精燉老菜脯雞肉澄清湯襯綠竹筍與綜合海藻 
Double-boiled Chicken Consommé Soup with Preserved Radish,  

Green Bamboo Shoots and Mixed Seaweed 

或 or 

義式鮮蝦濃湯襯無毒鮮蝦 
Shrimp Bisque with Fresh Shrimp 

 

海膽燉飯 美國干貝 紫蘇葉 鮭魚卵 風乾蕃茄 
Sea Urchin Risotto, American Scallops, Perilla Leaves, Salmon Roe, Sun-dried Tomatoes 

 

雪酪 
Sorbet 

 

舒肥牛小排襯紅洋蔥佐波特紅酒醬 

Sous-vide Beef Short Ribs with Red Onion and Port Wine Sauce 

或 or 

碳烤鯤牧豬金榜肉襯烤鳳梨佐蘋果紅酒醬 
Grilled Pork with Grilled Pineapple and Apple Wine Sauce 

或 or 

挪威香料鮮鮭魚襯海肥蝦與蕃茄莎莎 

Grilled Fresh Salmon and Shrimp with Tomato Salsa 
 

主廚甜點 
Special Dessert 

 

咖啡 茶 新鮮果汁 
Coffee , Tea , Fresh Juice 



午間素食套餐 
Vegetarian Set / Lunch 

NT$1,280+10% / 每位 
NT$1,280 per person plus 10% service charge 

供應時段 Service Hour  11:30~13:30 

 
 

特製手工麵包 
Home Made Bread 

 

酥炸野菌田園綜合水耕生菜沙拉佐檸檬油醋醬 
Green Salad with Fried Mushroom and Lemon Vinaigrette 

 

精燉牛肝菌蔬菜清湯 
Double-boiled Porcini and Vegetable Soup 

 

松露奶油時蔬燉飯 
Vegetable Risotto with Truffle 

 

雪酪 

Sorbet 

 

碳烤季節時蔬 未來肉排 蘑菇紅酒醬 
Grilled Vegetables and Vegan Meat with Vegetarian Tomato Sauce 

 

主廚甜點 
Special Dessert 

 

咖啡 茶 新鮮果汁 
Coffee , Tea , Fresh Juice 

 

 
 
 



晚間素食套餐 
Vegetarian Set / Dinner 

NT$1,880+10% / 每位 
NT$1,880 per person plus 10% service charge 

供應時段 Service Hour  18:00~20:30 

 
 

特製手工麵包 
Home Made Bread 

 

酥炸植物蛋白魚柳綜合水耕生菜沙拉佐檸檬油醋醬 
Green Salad with Fried Golden Vegan Fish Fillet, Lemon Vinaigrette 

 

精燉牛肝菌蔬菜清湯 
Double-boiled Porcini and Vegetable Soup 

 

松露奶油時蔬燉飯 碳烤茄汁素肉丸 
Vegetable Risotto with Truffle and Grilled Vegan Meatballs , Tomato Sauce 

 

雪酪 
Sorbet 

 

碳烤季節時蔬 未來肉排 蘑菇紅酒醬 
Grilled Vegetables and Vegan Meat with Vegetarian Tomato Sauce 

 

主廚甜點 
Special Dessert 

 

咖啡 茶 新鮮果汁 
Coffee , Tea , Fresh Juice 

 
 
 
 

 














