Lanar New Year Gelebration
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Spiced apple tea
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Caviar, lobster, royal carrot mousse, citrus gazpacho
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Radish-chicken velouté, Hokkaido scallop, conpoy, clam
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Roasted toothfish, grated mullet roe crust,
leek compote, taro puree
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AUS Wagyu Chateaubriand steak, truffle-bamboo shoot,
asparagus, beef garum
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Glamorgan Kurobuta tomahawk pork chop, truffle-bamboo shoot,
asparagus, beef garum
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Yuzu shaved ice with lemon liqueur, served with assorted sweet
glutinous rice dumplings (peanut, sesame & strawberry fillings)
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Set menu including a glass /90ml of Veuve Ambal Blanc
de Blancs Brut
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If you have any food allergies or dietary restrictions, please notify our staff in advance for appropriate assistance
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All prices are in NT dollars and subject to 10% service charge. The corkage charge is $1,000 per bottle




