GRILL UKAI
LUNCH SET MENU

—  AMUSE BOUCHE -

HEEX=m
Garden Corn Trio
a-y=fitv

— APPETIZER -

BN | % i
Roasted Zucchin | Tomato
Ay F—ZOFL LY

BEuR K RBRMB A
Chilled Shrimp With Fruit Cocktail Salad
BEETAL—-VDHTZFN

-— RISOTTO --

) 5 B 3 W 18 B R
Risotto with Early Summer Vegetables and Baby Scallops
MEHZENFOU Yy b

- MAIN COURSE -
il & f RERBREREER
Seasonal Fish Taiwanese Black Pork
Il K
1500 1500
4t 70 R WA 43k D 70g

New Zealand Lamb Rack

Za-U—F Y RE

Australian Wagyu Tenderloin
F—=AFZUTHFET7 41

1800 2000
HAR4 8 70g HAN 43D 70g
Japanese Wagyu Sirloin Japanese Wagyu Tenderloin
HAEfF—o v > HAEMF 74 1
2300 2800

it 2

Dessert
FH— |

Wk s %

Coffee or Tea

a—k— XX fLE

£ B Q

L3 R E % i tE AE 41 BR @
Cluten Crustaceans [ggs Fish Peanuts Soybeans Milk  Tree Nuts Sulphites

BHEEHNERBRAMEEZ 2, DBEFREEE M ERE -

To Maintain Your Dining Experience And Food Hygiene, Take-Out Service Is NOT Provided.
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GRILL UKAI
DINNER SET MENU

—~ AMUSE BOUCHE -
HE LS | &¥EXEEXE

Corn Soup | Baby Corn with Ham
-y A-7 E¥FEALEY VIR

. APPETIZER -

BNE | A H
Squid Tabbouleh Salad
FYV4r0827v93 5

BHEMN | & i BR K RBRMPE B
Roasted Zucchin | Tomato Chilled Shrimp With Fruit Cocktail Salad
Ry F—ZOF MLy | BEEIN=VDHT TN

— — PASTA or RISOTTO-— ——
CELEAE LR

Risotto with Early Summer Vegetables and Baby Scallops
WEHEFE MOV Y v b

HERGREARAEE EHERKBREERANE O S
Spicy Garlic Asparagus with Silver Belt Fish Rigatoni Arugula Prosciutto with Pesto Pasta
a7 ANFT RN ARy F -7 EANFIEENLY T S R—¥

— SEAFOODS -
HREA  HERMN

Seasonal Fish with Fresh Tomatoes
Ay > 77— ZLwvab=wh

— MAIN COURSE —~——
HT# BWRGRRER
Kuei-Ting Chicken Leg Taiwanese Black Pork
wmHy T R
2000 2600
At 19 5 ¥ M A 35D 1008

New Zealand Lamb Rack
—a—Y—5 ¥ F¥E

2800

H 7 #1% i ] 1008
Japanese Wagyu Sirloin
H&fMS Y —aAf >
3600

Australian Wagyu Tenderloin
A=A +ZVTHIT74 L
3700

H A% 5D 1008

Japanese Wagyu Tenderloin
HA&fMF7 1 L
4600

ft B & unwk B %

Dessert & Coffee or Tea
FH— b a—b— X L

£ 9 Q

BE H ® f itk KE F 1 BR i R
Gluten Crustaceans [ggs Fish Peanuts  Soybeans  Milk Tree Nuts  Sulphites

BHEEMERBRAMGELZ S, DERERMEEHIERE -

To Maintain Your Dining Experience And Food Hygiene, Take-Out Service Is NOT Provided.
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APPETIZERS

BEHHIL | &

Roasted Zucchini | Tomato
Ay F—ZOFNV L b

BRKRBERMDE &

Chilled Shrimp With Fruit Cocktail Salad
WELTIN =V DATFTN

KBE BRI a0
Caesar Salad with Poached Egg and Bacon

Y-F—#IFY K-F KLy FiER

BWNE | BAHYH
Squid Tabbouleh Salad
TV ADITLHFY

A8 H
Steamed Seasonal Shellfish with White Wine
SRUAHFAOAT AL L

Y b
Roasted Beef Salad
U—AZ M E-7H%5%

BTHE 10g

Caviar
FrETFF 20

BRI A
Seared Duck Foie Gras
TxTITIVT

SOuUPSs

KrEHERs O W

Boston Lobster Bisque
AT -NEEAY AT
HRE2E

Homemade Chicken Consomme
I RAA-T

FRAEEEE

French Onion Soup

r=F Iy A7

PASTA

DELCE 30 R R

Risotto with Vegetables and Baby Scallops
WEEEEMEOY Y b

CEE Y CE i E US|

Spicy Garlic Asparagus with Silver Belt Fish Rigatoni
TANZ ERNAORRT Y F— )

SMESKMEEELAAE OO

Arugula Prosciutto with Pesto Pasta
ENAFIEENLDY T 7 R—F

APy o 5 K P 9

Wagyu Beef Bolognese Pasta
fox-¥

iz %1 B i gk Bz
Rigatoni with Seafoods
BOEDRAH b —L

iuiﬁﬁﬁﬁbuﬁéﬁﬁﬁﬁEﬁﬁ’
hmo%s M # -

1All prices are in New Taiwan Dollars, inclusive of

A LA CARTE

250

250

350

350

550

800

1200

1200

300

350

400

350

350

400

550

600

!applicable taxes and subject to 10% service charge
| LR EENTDETHARSERF SR TEY &
|7 HEBF TN HEOMZI0% Y~ 2K 2

GRILLED SELECTIONS / MEATS

T8 800
Kuei-Ting Chicken Leg

BspvrVz
AERGRERRBH 900

Taiwanese Black Pork

FK

T
New Zealand Lamb Rack 1400
Za-Y-F Y F¥

1 04 3 A 100g 1600

Australian Wagyu Tenderloin
A—ArZVTRET 4L

H A fi4F i Bl 100g / 2008 2400 / 4500
Japanese Wagyu Sirloin

HAR; S —a 4
H &4 3k f1100g /2008 2800 / 5500

Japanese Wagyu Tenderloin

HAxf47 v

GRILLED SELECTIONS / SEAFOODS

A 850
Daily Fish ) B

fifi 1200
Abalone fifl

1500
H 7 & fiy

Japanese Tuna 0]

Wdmm—g w0 2300
Soft-Shell Lobster
Y7brvzharl Ay —

W HEE
Boston Lobster

AT —-NilE 1A

BMGER—% o FHE
Spiny Lobster

fréigE 1k

SIDE DISHES / DEEP-FRIED DISHES

BNMESHE 350
Baked Potato

2a—AFEFE
I 8 K i 400

Seasonal Vegetables Tempura

=z

i 7 B 0 400
Garlic-Infused Wild Mushrooms

E

H

) i % % 400
Creamed Spinach

ZV—-LAEF Y F

% E % 400
Truffle Fries

774REFEF PV 2T7OFEY

B 1 th % 550

Crispy Fried Squid
FYIA4AH70 b



