
唐寧伯爵茶佐小卷燉飯
Risotto

with “Ear Grey Tea by Twinings” and Cuttlefish
$ 529

干煎海鱸魚柳 那不勒斯蕃茄海鮮汁

$ 699

橄欖油蒜味辣椒蛤蜊義大利麵
Spaghetti with Clams & Garlic, 

Herbs and a touch of Chili
$ 549

法式肉腸南瓜風味燉飯
Risotto

with Sausage in Creamy Pumpkin Sauce
$ 549

鳥巢麵佐奶油煙燻鮭魚醬
Tagliatelle Pasta in Creamy

“Smoked Salmon” Sauce
$ 599

普西尼野菇燉飯
Risotto

with Porcini Mushrooms and Parmesan Cheese
$ 599

櫻桃谷燻鴨胸︑摩典那陳醋汁
Roasted “Smoked” Duck Breast

with Aged Balsamic Sauce
$ 799

松子青醬啪克里里水管麵

$ 469

烤美國無骨牛小排 馬爾頓雪花鹽
Seared U.S.D.A Prime Short Ribs

with Garlic and Maldon Sea Salt
$ 899

Main Course

SET MENU
11:30-14:30 / 17:30-21:30

午間套餐皆另附有現烤義式麵包︑
義大利風情例湯︑咖啡與茶點︒

      set menu includes 
home-made baked garlic bread, 
soup of the day, coffee & dessert.

Aperitivo餐前酒 
Specail Offer Only NT 100

享受今日佳餚前，
何不來一杯搭配您的餐點!

Relax and unwind with an Aperitivo – 
some Stuzzichini to share and a cocktail or a glass 
of wine or beer – it’s a great way to start your meal.

以上價格均以新台幣計算，另需加10%服務費︒All prices are in NT dollars and subject to a 10% service charge.

Fillet of Sea Bass
 in a Gourmet Tomato Sauce

“Paccheri pasta”
with Pine Nuts in Pesto Sauce 


