HARMBIEZER » Lunch Set Menu
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Mushroom Cappuccino / Truffle Oil Chicken Broth
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‘Long Gang Wood’ Smoked BBQ Pork Rib Duck Leg Confit with Cherry Sauce
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ARG EER « Dinner Set Menu
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White wine Jelly / Scallops / Parma Ham / Black Fig /
Rose Garden Salad Soft Boiled Egg with Balsamic
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Mushroom Cappuccino / Truffle Qil Chicken Broth
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Porcini Mushroom Risotto / Sugared Mackerel / Wasabi Foam /
Cashew / Walnut Lemon Butterfly Bean Paste
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USDA CHOICE Rib Eye Steak & Port Wine Sauce Baked Atlantic Salmon and Tiger Prawns
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Roasted Iberian Pork Rack with Roasted Spring Chicken and Tiger Prawns
Pineapple Osmanthus Sauce Garlic & Port Wine Sauce
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Chef’s Special Degsert & Petit Four
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NT$ 2,000 + 10%/Per Person
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