Weekday Lunch Menu

Tuesday to Frida
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Leek potato cream soup, white truffle oil, crispy prosciutto
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. Seafood Taglierini, garlic, chili, olive oil
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Seasonal fresh fruit Homemade cookie
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Freshly brewed coffee or tea
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This menu is excluded from all promotions and membership discounts, and will not be included in guest count or total discount calculation
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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. Water service charge: $99 per person



