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Enjoy the Oceanic Tea Time
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Mullet Caviar and Rice Cake Skewer | Squid and Tobiko Monaka
Spinach and Cheese Sauce, Popcorn
Mix Fruits, Yam and Mascarpone Cheese Tart
Seared Beef Short Rib and Pickled Chili Pepper Roll
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Italian Biscotti | French Strawberry Profiteroles | French Matcha Profiteroles

Vanilla Lemon Strawberry Cake
Eden's Scones with French Fermented Salted Butter and Locust Honey
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Your Choice From Our Signature Mocktail,
Tea Selection or Freshly Brewed Coffee

NT$1,680+10%/%H set
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IF‘VOU are a“el‘gic to seafood, mango, peanut and nuts, slle“ﬁsh, €ggs and llli“( and

any Otllel‘ fOOd a“el‘gies, please l)e sure to illfOl‘lll our service staff.
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Beef is sourced from the USA, Australia, and New Zealand.
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The ingredient selections may vary daily, based on seasons and availability.



