- M 2 A
Lunch Set Menu

(0 f FE W R : Service Hour 11:30-14:00
(& MR/ BH/ER/ME/ )

« Hl ¥ Appetizer

BRYENE BLE @ EmPI -~ FHP %
Crispy neritic squid and tomato salads with basil pesto,
mulberry caviar

3 or
JLEDH BAREA ~ XBH)E
EELE(EE)

Classic Caesar salads with sous vide Chashu and Dijon Mustard,
Rosemary smoke ramen egq (Taiwan)

L W dn Soup

R R

Chef Special Soup




A& T F Main Course

BROIBAARRFE BO RS B 2 R
1 F BB AT AL 5 T B (T 3L )

Grilled Matsusaka PorR with Duck [ive,
shallot and hungluh chiew wine sauce, pineapple,
carrot puree (Spain)

®Or
FRFRAE - iBETH
B NE CAMBRE

Pan-fried Parrotfish, Scallop with nut red pepper sauce
and sweet potato leaves hazelnut butter

A FH 2 Dessert
R (8T L F AR L)
concerto(White chocolate / Mascarpone cheese)

5 Or

R IR I B (BT 3 B/ KA T 4

Toffee Pear(Caramelized Pears / Toffee Mousse)

W 0k Drink

ek B R B HTEERIT

Coffee or Tea or Fresh juice

BENISIS0F fm— R BH B

NTIE950 per person plus 10% service charge



TEER

Qg’yan Set Menu

(5 & B [ Service Hour
11:30pm~14:00pm / 17:30pm~21:00pm

(& BB /D ou/AT R/ 3 su/ b/ B B,/ £ R/ B/ BOF)

*® HIE Appetizer
BN R e FERDT - FRDK

Crispy neritic squid and tomato salads with basil pesto, mulberry caviar
®or

PLEDHT BARUEN - REFRERBELCE(EE)
Classic Caesar salads with sous vide Chashu and Dijon Mustard,
Rosemary smoke ramen egg(Taiwan)

EEH% 5%15] ¥

Chef Special Soup
®Or

AERG EERFALTE(EE)

Cream of Onion soup
with Tomato salsa and beef(U.S) Bruschetta

- JHER Risotto

i A& PRCER TR TR A R

Risotto with Crab fennel sauce and salted egg

Y Z B Sorbet

BARIKD

Lemon Sorbet



M T Main Course

BOEANIRFE B AEE R R ENFAE N E(FHET)
Grilled Matsusaka Pork with Duck live, shallot and hungluh chiew wine sauce, pineapple,
carrot puree(Spain)

®0r
FRFRA -LBETH RN E CAHMBRE

Pan-fried Parrotfish, Scallop with nut red pepper sauce
and sweet potato leaves hazelnut butter

A T E Main Course

WA EXE RAEEXR
e 1L ¥R A AL U 4 (3 fm (E $300)

Pan-fried native chicken with mountain pepper
red wine sauce and truffle corn mash (plus $300)

%, Or

AL 24 B 1 B 1% BOR N A 4 A
BLXE4 % ~ B84 Z R (F fmES300)

Braised Australian Wagyu Beef meat with anka wine sauce
and crispy burdock, potato mash (plus $300)

%, 0r

JE S & B4R B AR A A E 48 02) -~
(7 m f&$300) T

Grilled U.S. Choice New Yorker Steak (8 0z) (plus $300)

A B Dessert

R (7754 L F A L)
concerto(White chocolate / Mascarpone cheese)

;) 0r
A AT B (RAR I /7w vk e o/ K A2 T 4T

Toffee Pear(Caramelized Pears / Coffee shortbread / Toffee Mousse)

® EXFE Orink

e & % B HTERIT

Coffee or Tea or Fresh juice

FENISL 2805 m— R IR %

NI$1,280 per person plus 10% service charge



RIER

The Gaia Set Menu
d i J& B R : Service Hour

11:30pm~14:00pm / 17:30pm~21:00pm
(5 BAR Su/AT R/ 5 5/ AR/ BB/ X 58/ 38/ 08)

@ T E Appetizer

KEREEEE RARE - BEX1% - RATH

Prawn with carrot and' pineapple mayonnaise, mullet roe

=, 0r
BOEEREEE A - £ KIRE B "am g AeE]
RAeALFERBRRBE T (FHET)

Grilled mixed herbs bamboo shoots, prosciutto and homemade ricotta cheese,
mix lettuce with apple wine vinegar sauce(Spain)

e
kit ||_‘|‘ \UHFI

F}ﬁ%ﬁféﬁfﬁ BL S A% ~ ik ~ 36|~ B3R

Stewed chicken broth soup with soy milR , you tiao, clams, baby cabbage

w JH R Risotto

B EE AR BT
Risotto with Crab fennel sauce and salted egg
Y ZE Sorbet

AR KD

Lemon Sorbet




A T F Main Course

VB £ B MR A HF 1540 T B 45 (6 oz2)

Grilled U. S. Prime rib eye steak with red wine sauce and truffle salsa(60z)
& Or

THEE EERERED T E - TR EELRK

Pan-fried cod fish with perilla plum and tomato salsa, herbs bread butter
®Or

B EXFR EEERRE - EHEET -

BB T (T

Grilled lamb chops with smoRed garlic puree, parsley sauce
and port wine sauce (New Zealand)

A FEL Dessert

R H H(RTF/REER)

Sunrise Earth(chestnut / matcha cake)
B Or

WEd(ETIT A/ B FAHREL)

concerto(White chocolate / Mascarpone cheese)
= or
RIE B (B AR 7 F/ K ST H0)

Toffee Pear(Caramelized Pears / Toffee Mousse)

® kA Drink

ok R B HTEER T

Coffee or Tea or Fresh juice

BENIS1 8808 tn— B IR I %

NTI51,880 per person plus 10% service charge



TVegetarian Set Menu

B PF R Service Hour 11:30am~14:00pm / 17:30pm~21:00pm

Bl

Amuse-Bouche

CERARE A i W T EAY CFEAF S A ERES
Grilled Mixed Herbs Bamboo Shoots and Homemade Ricotta cheese, Mix
Lettuce with Apple Wine Vinegar Sauce

DT i PR 2T
Stewed Mushroom and Vegetables Soup with Crispy Porcini

TR RG>~ ok
Angel Hair Pasta with Truffle Sauce and Eggplant Puree

L8 2%,

Lemon Sorbet

REFSEFE S REITAREIERE T
Grilled Vegetables Dressed and Baked Zucchini with Vegetarian Tomato Sauce

SR
Chef Special Desserts

\317V T—'éL;-E\} ;Z,‘T.
Coffee or tea

& % NT$1,580+10% sc
NT$1,580 per person plus 10% service charge




A
%
1 E "\\
Light Meal Menu
P R - Service Hour 11:30am~21:00pm
VoI Salads

P PR EAE R e NT$350
Caesar Salad with Smoked Salmon

A B LS T AR
Chef’s Salad with Balsamic and Olive Oil
B Soups

FEBIFIFIE H e NT$280
Cream of Truffle and Mushroom Soup

7 NkE

Pumpkin Soup

= & LightFoods

BT 2 PSR BE s NT$350
Club Sandwich with French Fries

P R AL
French Fries with Cheese Sauce

FRERFFUE A2 E T IEA s NT$320
Spicy Shrimp and Mozzarella Cheese Quesadilla

FRIBSE & 5 3 A T T
Deep Fried Mixed Seafood with Tartar Sauce

Prices and quoted in N°T dollars and subject to a 10% service charge




124
e 2 ~

Light Meal Menu

I PE R Service Hour 11:30am~21:00pm

AR / &~ 18 Risotto and Pasta

B N IF IR e hadg L R R B %
PumpKin Risotto With Mushroom and Prosciutto , Nut

PN IF GG AR I A B NT$390
Risotto with Mushroom and Truffle Sauce , Poached Egg

B F AR A A NT$580
Risotto with Pesto Sauce and Roast Spice Squid

R P A

Fettuccine with Liver Mousse and Whisky Mushroom Cream Sauce

J AR E Ao R L IR E 2 B~ B A s NT$390

Spaghetti with Spicy Tomato Sauce and Prawn , Squids

B I A
Spaghetti with Mushroom , Porcini Sauce and Mixed Herbs Chicken

X > % 4 The Gaia Special

<A REE R EEE R (FE B, NT$480
The Gaia Chuan Style U. S. Beef Noodle Soup

RSk
Dumplings with Cabbage and Ground Pork,

LR R o
The Gaia Congee with Ground Pork and Century Egg
ek %
Seasonal Fruits
PRI AT E G - ARG
Prices and quoted in N°T dollars and subject to a 10% service charge




Y ez H
\“

A La Carte Menu

E R PR : Service Hour 11:30~14:00 / 17:30~21:00

L 3% Main Courses

RS {e B R A BT g T
Grilled Matsusaka Pork with Duck live, shallot and
hungluh chiew wine sauce, pineapple, carrot puree

AR FARAEFAEFLRYYE AT T EBRT R %ﬁ‘
Pan-fried Parrotfish, Scallop with nut red pepper sauce and
sweet potato leaves hazelnut butter

ﬁ(ﬁ} TN FpR g TN NP/ RRE L s S /f]
Pan-fried native chicken with mountain pepper rec{
wine sauce and truffle corn mash

I F PR S R S F BB
Braised Australian Wagyu Beef meat with anka wine sauce
and crispy burdock, potato mash

WEERFERIR S EZGE 2 (802, NTS780
grz[[ec[ U.S. Choice New ‘Yor@erStea&(é’ 0z)

Bt B R B (602 )
grz[[eaf U. S. Prime 1ib eye steak with red wme sauce
and truffle salsa(6 0z)

AR PSR R Ao g R
Pan-fried cod fish with perilla plum and tomato salsa,
herbs bread butter

Jﬁ 5/2}\‘3#E'L.¢.§7m‘/ﬁ T O Tj‘t/ /P‘»"P}/ﬁ
Grilled lamb chops with smoked garlic puree, parsley sauce
and port wine sauce

PRI AT E G - ARG
Prices and quoted in N°T dollars and subject to a 10% service charge




H A TZX2 5

/ \)

Single Afternoon Tea

EIEPE R - Service Hour 14:30pm~17:00pm
# BL Qesserts
L W 53754 B e 24 5 pE

Stawberry Macaon Rum Raisin Cacao Sandwich Lycﬁee Rara Cheese cake

EAR ER AR e T EH AR R AT 5 40 1 X
Nectarines Fruit Jelly Matcﬁa Soy Mousse Mac{e[eme

o 444 N ] L

Monascus CooKies Soy Mz[@@umt Cream Cranberry Scones
%t B Canapes

% B.B.Q P %?3 2 FoavHr B s 4 2T
Grilled Sandwich with B.B.Q Pork Sauce Shrimp and Tomato Salsa with Avocado Mousse

-3 RS S RUE] FHR R A2 T AR

Chicken and Mushrooms Salad cups with Truffle Salsa ~ Chashu Croissant with Dijon Mustard and Cheddar Cheese

£ (3% 1) Drink (Choose 1)

B®BE TWININGS Tea

e RE RNz OV 3 EEZE R
C[assic @[ac.{Tea Earl Grey Tea Strawberry e Mango Tea

Pure (Peppermint Tea  Camomile ¢ Spearmint Tea Four Red Fruits Tea

vhr VéL:- C Qﬁ-ee

F 3k /) 2 S e +F F (k)
Americano Coffee (1/H) Caff ‘e Latte (1/H) Cappuccino (1/H)

FTHE % 7 Fresh Juice
g R ax 8t B
Orange Juice g‘mquruit Juice Lemon Juice Pineapple Juice

& £ NT$680+10% sc
NT$680 plus 10% service charge




X 7 -
Double Afternoon Tea . = “:”) ] . ’

(%) i JE B R]: Service Hour 14:30pm~17:00pm ' P

A B EE Dessert

EFEETHR WHEWINAAME  HEILE

Stawberry Macaon Rum Raisin Cacao Sandwich Lychee Rara Cheese cake

EXHMATE JTIRFEHEHR BHEEER

Nectarines Fruit Jelly Matcha Soy Mousse Madeleine
a2 ZRIKEAGE EREE R
Monascus CooRies Soy Milk Burnt Cream Cranberry Scones

® 52 Canapes

B)EBB.QA ¥ =¥ i6(% &) F A S B AL TR BT AT

Gilled Sandwich with B.8.Q Pork Sauce(Taiwan)  Shrimp and Tomato Salsa with Avocado Mousse

WEEHEEADTE T X8 A AR B BT 4B (5 )

Chicken and Mushrooms Salad cups with Truffle Salsa  Chashu Croissant with Dijon Mustard and Cheddar Cheese(Taiwan)

VB bt B T 0 3

Smoked Salmon Puff with Sour Cream and Wasabi



® 2K (IF2) Drink (Choose 2)

EE R TWININGS Tea
ER TR RS EXMHEBF EETERF

Classic Black Tea Earl Grey Tea Strawberry L Mango Tea
NV 1 S L RS AT R
Pure Peppermint Tea Camomile e Spearmint Tea Four Red Fruits Tea

9k (ik/#4) Coffee (/%)
% 0 mE (K/ #4) 2380  (k/ 3) + A 1 5 (K #4)

Americano Coffee (I/H) Caff ‘e Latte (I/H) Cappuccino (I/H)

H BRI Fresh Juice
wiRit BN R

Orange Juice Grapefruit Juice Lemon Juice

BENISI2505 fm— BB B

NT51250 per person plus 10% service charge





