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NZ King Salmon

Porcini & Hazelnut Sauce/Seasonal Vegetables
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NTD 2,680+10% per person

or

Bellota Ibérico Pork Chop
Wild Mushroom Sage Sauce/Seasonal Vegetables
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NTD 2,780+10% per person

or

NZ Lamb Rack Tenderloin

Goat Cheese Sauce/Fig & Pear Compote
/Seasonal Vegetables
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NTD 2,980+10% per person

Chef’s Signature Dessert
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Coffee or Tea
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All prices are subject to 10% service charge.
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The Prima

GRILL & LOUNGE

2021/12/24-12/25
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Merry Christmas
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Home — Made Bread
French President Butter/Fleur De Sel
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Oyster Plate
Gillardeau Oyster No.2 (Include Three Oysters)
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Extra Charge NTD 999+10%
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Amuse Bouche [ iz

Escargot
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Appetizer Hijsg

Sasso Chicken
Morel Custard/Chive/Foie Gras/Mesclun
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Soup %

Plum Tomato Soup
Beef Ragout/Tomato Mozzarella Ravioli
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Canada Boston Lobster
Roasted Yellow Lemon/Hollandaise
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Sorbet FH3H

Main Course F 3
RS

USDA Greater Omaha Prime Beef
Tenderloin “Rossini” (60z)
Aged Black Garlic/Seasonal Vegetables
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DR AE S T e

NTD 3,280+10% per person

or

USDA Greater Omaha Prime Beef
Rib Eye (80z)
Aged Black Garlic/Seasonal Vegetables
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NTD 3,380+10% per person

or

AA9+ Australian Wagyu Rib Eye
“Full Blood” (60z)
Aged Black Garlic/Seasonal Vegetables

AN+ AL 2 A EAIZF T E (Goz)

NTD 3,680+10% per person

or

Ab Japanese “Miyazaki” Wagyu
Striploin (40z)
Aged Black Garlic/Seasonal Vegetables
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NTD 3,780+10% per person
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All prices are subject to 10% service charge.



