HARBEKREESR - The Oriental Brasserie Dinner Set Menu
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Bottarga / Cheese / Mini Cone
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Warm Artisan Bread
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Sun Dried Tomato
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Shiso Pesto / Hokkaido Scallop Carpaccio
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Cream of Mushroom Soup / Truffle Oil Edamame / Crab Meat / Thyme / Cream Soup
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Seared Foie Gras / Porcini Mushroom Risotto
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U.S.Prime Bone-in Ribeye / Pesto / U.S. Prime Ribeye / Pesto /
Mashed Potato - for two to share Mashed Potato - single serving
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Fresh Catch of the Day / Matsu Mussels / Bouillabaisse Sauce
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Chef’s Special Dessert
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The Lalu Coffee or Black Tea
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NT$ 2,000 + 10%/Per Person

FRILBEE#E / Corkage Charge / EIfBIAKNRESE / iFpedE b2 04
ZUi / Liquor / 77 4 750ml NT$ 1,000 / Per750ml Bottle / 750ml # b )L
LA / Wine/ 7 4 >4 750mI NT$ 500 / Per750ml Bottle / 750ml & k1L
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Lake View Chinese Restaurant Dinner Set Menu
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Assorted Appetizer Plater
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Traditional Steamed Live Crab
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Braised Dongpo Pork
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Steamed Seasonal Fish with Savory Fish Sauce
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Caoling Tea Seed Oil Egg Fried Rice Handmade Plain Noodles
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Grilled Water Bamboo with Seasonal vegetables
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Seasonal Fruit Platter
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Hot Grass Jelly
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U /Liquor/ZUi§%F 750ml NT$ 1,000/Per750ml Bottle/750ml & b L
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HTETERESR - Japanese Restaurant Dinner Set Menu

Hi#Z FormerSoup
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Grouper Wakame soup
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HiSE Appetizers
Ii-l‘ﬂ IULE%

Sesame Tofu
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Autumn Dance Platter
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Grilled Fourfinger Threadfin with Yuzu-an Sauce
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A HA 33 Main Dish
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Grilled Beef Short Rib
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Ei¥n Vinegared Dish
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Squid and Vegetable Aspic
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Assorted Nigiri Sushi
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Seasonal Fish Miso Soup
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Dessert
RO R T A
Japanese Dessert
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NT$ 2,000 per person plus 10% service charge
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PRIMBERRE / Corkage Charge / EIMINAKIREE / Fpids 6248
ZUE / Liquor / 2177 4 750mI NT$ 1,000 / Per750ml Bottle / 750ml # b 1
L3 / Wine / 74 ¥4 750mI NT$ 500 / Per750ml Bottle / 750ml & K L
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