BUSINESS LUNCH
[HIE S S

Club Sandwich
T AR RE = WIIE

Penne with Crab Meat and Mussel
in Sweet Pepper Cream Sauce

S DAL SR L vt A i

Porcini and Vegetable Risotto
2 IR e e A

Japanese Style Salted Saba Mackerel
Fillet with Rice

H s i

Grilled Chicken Thigh with Rice
T 15 0 I £

Beef Meatball Bolognese with Fettuccine
FIAFWARET W —5E

Capellini and Vegetable with Garlic Butter
(Vegetarian)

TS 2R AR (i ()

Pasta with Seafood in Tomato Sauce

V4 7Y HLE i A

Pan-fried Bass with Lemon Caper Butter Sauce

W HOIRHGE S e e S

Roasted U.S. Choice Rib Eye(8 o0z.)
with Red Wine Sauce

IEUSHIIRA-HE8oz. M AL W #HT
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NT$ 1,310

Lunch Special is served with Salad, Daily Soup,

Fresh Fruit, Dessert, and Coffee or Tea,

subject to 10% service charge.

Service Hours : Mon.~Fri. 11:30~14:00

P R BRI 257 — 2R 1.11:30~14:00



A LA CARTE
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MAIN COURSE # %

Penne with Crab Meat and Mussel
in Sweet Pepper Cream Sauce

BN R R R NT$ 468
Porcini and Vegetable Risotto

P IFF B M o L NT$ 468
Japanese Style Salted Saba Mackerel

Fillet with Rice

H A £ NT$ 468

Grilled Chicken Thigh with Rice
e ZE B A NT$ 468

Beef Meatball Bolognese with Fettuccine
TP AL A 35 3 - L NT$ 468

Angel Hair and Vegetable with Garlic Butter
(Vegetarian)
T MR AR () NT$ 498

Pasta with Seafood in Tomato Sauce

Y VG EEL i i £k A NT$ 498

Pan-fried Bass with Lemon Caper Butter Sauce

T £ P 9 5 0 5 NT$ 550

Roasted U.S. Choice Rib Eye(8 o0z.)
with Red Wine Sauce
G USSR - Fk8oz. PeAL it NT$ 1,210

Prices are subject to 10% service charge

DAL RS 5 585 59— R 5 ¢



APPETIZER B H *¥

Fries with White Truffle Oil
PR 5% T IR X e 8 1

Mixed Cheese Platter for two
Fro e el (WA )

British Fish and Chips
Fe AP X L

Mixed Smoked Meat Platter for two

FREERANE (A1)

SALAD ¥ $i
Caesar Salad
gl pE v hi
Garden Salad
FH B 97 = v b

Smoked Salmon Carpaccio and
Seasonal Greens

IR ) PR R £ B
AR

SOUP %

Beef Borscht(%}?)
HER TN B

French Onion Soup(%}-)

SANDWICH = ¥ if
(Fries are included 28545 Ffif 2 5)

Ham & Egg Sandwich
K =Wl

Club Sandwich
T HERE = WG

Prices are subject to 10% service charge
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ASIAN GOURMET =& # % &/

Japanese Cold Buckwheat Noodles
SEwEE 287 ] NT$ 280

TAIWANESE BEEF NOODLES # i # it /- Py i

Clear broth stewed beef noodles

HBA =B RN/ AR NT$ 568
Premier Taiwan Beef Noodles
ALY A - S NT$ 588

TAIWANESE LOCAL CUISINE & i#H &/ iz

Pork Dumplings (8pcs/12pcs)
A N/ 5D NT$280/NT$380

Beef Soup with Dumplings(10pcs)

RS (D NT$ 320
Egg(lpiece) (1) +NT$50

Bok Choy #7L3(143)+NT$50

ICE CREAM ik #t i

Mévenpick Ice Cream

(Vanilla/Strawberry/Chocolate)

S vk L (B 5 ~ B ~ P55 ))

One Scoop Hi Ek NT$ 110
Two Scoop HE NT$ 220

DESSERT Gt %4

Lerggn Pie
IR NT$ 180

Cheese Cake
e V] R NT$ 180

Chocolate Cake
Yy ve JI R NT$ 180
WAFFLE 5% ##

Waffle witb honey and Butter
UUNHLES -3 IGY ) NT$ 120

Mixed Fruit Waffle (2 pcs)
AAEARERECH) NT$ 250

Ice Cream Waffle
(2 Ice cream + homemade biscuits+2 Watffle)

UK BEHE SRR R (A ER UKL+ T T2 2 ) $28F) NT$ 250
Mayo Tuna with Waffle (2 pcs)

M fREmE (28 NT$ 250
Banana Chocolate & Caramel Waffle (2 pcs)

T e S SRR (2 NT$ 300
Ice Cream Waffle with Mix Fruits

Prices are subject to 10% service charge

DU ERS 5535 50— b 5
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- ECLAT LOUNGE -

e« BUSINESS HOUR # % I} [ »

Lunch 4 &
11:30~14:00
Afternoon Tea T 7 7%
14:00-17:00

Reservation ] i B #
886 2 2784 8888 161

@eclattaipei
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