BUSINESS LUNCH
o F R

AER
e NT$180 / Additional NT$180 for meal upgrade)

Seasonal Salad
TR BRI L
or
5]

Daily Soup
& HFE S5
+

Main Course
(Choice of A La Carte Main Course)

F %
(HUBG R W TE—)
+

Coffee or Tea

vk = 7%

BE®
ChifE NT$280 / Additional NT$280 for meal upgrade)

Seasonal Salad

= H N BRI hE
+

Daily Soup
REH 1%
-+

Main Course
(Choice of A La Carte Main Course)
F X
(B R IHTE )
+
Special Dessert

FRFRTEERITES
-+

Coffee or Tea

vk 2 7%

Prices are subject to 10% service charge
DA RURS 585 59— R 5 2
Service Hours : Mon.~Fri. 11:30~14:00
TSP 2 (O IR ] 2 3 — 33 11.11:30~14:00



CHEF'S DINNER SELECTION
Ta = e ) hG BE E #

AER
CmfE NT$430 / Additional NT$430 for meal upgrade)

Seasonal Salad

IR L
or
7
Daily Soup
BEH ER1E
+

Hot Appetizer
REH F RT3
+

Main Course
(Choice of A La Carte Main Course)
F
(B E R MIHTE )
+
Coffee or Tea

e 2 7%

BEHR
(e NT$560 / Additional NT$560 for meal upgrade)

Seasonal Salad

ZHIRF R I hE
-+

Daily Soup
HEH B B
-+

Hot Appetizer
REH R R ETR
-+

Main Course
(Choice of A La Carte Main Course)
(FES ERMIA(TIE )
-+

Special Dessert

FRF R BRI
-+

Coffee or Tea

WiWE 5%

Prices are subject to 10% service charge
DA RORS 5385 59— B 5 82
Service Hours fiJ&IR¢[H / 18:00~21:30



A LA CARTE
BB

MAIN COURSE %

Spaghetti with Zucchini and Clam
T i R R Al

Penne with Crab Meat and Clam
in Sweet Pepper Cream Sauce

LR UURTHE S ER I

Chanterelle and Vegetable Risotto
(for Vegetarian)

e 2% SR AR ()

Pasta with Seafood in Tomato Sauce

[LTELEE Jilipis3 R

Pan-fried Sea Bass with Sesame Oil

i 7 2 L £

Pan-fried Chicken Breast with
Cream-Cheese Sauce & Cheese Shortbread
I T 2 e 2 207 ek ) <L S 19

Roasted Cherry Duck Breast
with Red Wine Sauce

e AR G Mg 1 AL 05 5%

Pan-fried Salmon with
Sweet Pepper Cream Sauce

Wi A HAE Ve RIS

Grilled Grouper in Saffron Cream Sauce

RLR AU BV ALAE W 35

Truffles & Herbs Chicken Cheese Rolls
with Vinegar

PR EZ Y AR ] Fe 1 BT

Herbes de Provence Roasted Lamb Chops
o HERE 7 /AR

Grilled U.S. Choice Fillet Steak(60z.)
with Porcini Sauce

FKBIRHEIES - FR6oz. b I Rs I

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

BeIBEU.S. IR E8oz. Vet $it

Prices are subject to 10% service charge

DAL RS 35 58 59— b 5 ¢

NT$
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495

550

550
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640
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990

NT$ 1,090

NT$ 1,310



APPETIZER B B *

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

Mixed Cheese Platter for two
Fro Rl (A

Chef-Special Grilled Vegetable (2 Skewers)

BEAE BT R (2H)

Mexican Chicken Taco with Salsa Sauce

R E BT

Mexican Beef Taco with Salsa Sauce

RIS

British Fish and Chips
e b

Mixed Smoked Meat Platter for two
A TR (A

SALAD ¥ #$i
Caesar Salad
gl pEvbhi
Garden Salad
FH B 97 = v b

Smoked Salmon Carpaccio and
Seasonal Greens with Lemon Jelly
RE R PR £

By AR R R o

SOUP %

Beef Borscht
R
French Onion Soup
AR EG

Italian Cream Soup of Mushroom

AW IR

SANDWICH = ¥ if
(Fries are included 28545 Ffif 2 6%)

Ham & Egg Sandwich

K =G

Smoked Duck Breast Sandwich
JEWE i = W3R

Club Sandwich
T S AERE = WG

Prices are subject to 10% service charge

DA BRSS9 I — b 15 2

NT$

NT$

NT$

NT$

NT$

NT$

NT$

NT$

NT$

NT$

NT$

NT$

NT$

NT$

NT$

NT$

280

310

310

360

360

420

420

310

360

395

220

220

220

290

320

410



ASIAN GOURMET & #l % &

Pork XiaoLongBao(2 pcs)
/NG (23D NT$ 128

Steamed Vegetable &
Ground Pork Dumplings(2 pcs)

RN 2 (20D NT$ 128
Japanese Cold Buckwheat Noodles
HAE R A NT$ 280

TAIWANESE BEEF NOODLES ;i # it - Py %

Regular Taiwan Beef Noodles

— B I 2 i NT$ 310
Premier Taiwan Beef Noodles
KPR RS A2 P A 3 (o] NT$ 470

TAIWANESE LOCAL CUISINE & #Hl# /hiz

Pearl Wontons Soup (8pcs)
BERMRAL O\VED NT$ 180

Squid Ball Soup (4pcs)

SOl (P9 NT$ 180
Pork Dumplings (8pcs)
AREE OVED NT$ 280
Beef Soup with Dumplings(6pcs/10pcs)
APEER ( ﬁ%ﬁﬁ%ﬁ% NT$260/NT$320
Egg(1pcs) Bok Choy Squid Ball Pearl Wontons(2pcs)
& (1) HLEAL) ‘ BAGL(TED R R
+NT$50 +NT$50 +NT$50 +NT$50
ICE CREAM ik iH #
Movenpick Ice Cream
(Vanilla/Strawberry/Chocolate)
BN UKL (3 ~ B ~ Ty )
One Scoop ¥ ¥R NT$ 55
Two Scoop H Bk NT$ 110
Fruit Sundae
TR GEEEAR NT$ 350
Banana Split
Fg i NT$ 320
DESSERT it %%
Fruit Milkshake (Pineapple or Banana)
ARG (BB E ) NT$ 180
Lemon Pie
IR NT$ 180
Cheese Cake
e V] B R NT$ 180
Chocolate Cake
SUBTVAK: 15 NT$ 180
Ice Cream Waffle
UKL B NT$ 140
Ice Cream Waffle wieh Mix Fruits
FR A AR FLUK LI 52 B)F NT$ 280

Eclat Lounge
e Business Hour # % 0% |4 e

Lunch i 3 11:30~14:00
Afternoon Tea T 4 % 14:30~17:30
Dinner e &8 18:00~22:00

Reservation = fi B & 88622784 8888 161
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e BUSINESS HOUR # % W [ »

Lunch 4 &
11:30~14:00
Afternoon Tea T 7 7%
14:30~17:30
Dinner M %
18:00~22:00

Reservation ] i B #
886 2 2784 8888 161
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