Mediterranean flavor health menu

W R BRLEF IR

Mediterranean flavor health menu

e F 3

main course

K E R AR
Chef Special Tonkotsu Ramen (Pork Rib Soup Noodles)

or (5%

RELRE (FRTH)
Grain Congee

BN/ B ERER AR/ XELR/
FIRA RS/ BRI/ H R
Honey Sweet Potato/ Loofah | Lotus| Pick Radish/Tofu
/Broccolini/Mushiroom/Fried Vegetables

or (5%)
OfEXEHENE

Egg Cuisine

BHEA/SEAN/ EH/ VK
Sunny-Side-Up|Over-Easy| Omelette| Scrambled

R ERYDEF  EXFTH ORI &R

Bacon Fried Potato ™ Sausage ™ Baked Beans > Vegetables

=

XEREBHUT EiE R

CATING i&m




FTHERA
Lunch Menu Set 4
O B JEBE B . Service Hour 11:30-14:00

(D H & /i

Amuse-Bouche

“o HUFTHE
Home Made Bread

G BE D JE R e RO L B
Caesar Salad with Smoked Salmon and Coddled Egg

B Or

SOHFTEAMMEEREA EIRES
King Crab Ball and Fennel Slices in Arugula Sauce

AR EEG
French Onion Soup

B Or
= RS S

Green Pea Soup

[0
& & ARk TR BT
Pan-fried Spring Chicken in Truffle Sauce

5 Or

DR AN BRI
Light Fried Green Wrasse in White Wine Caper Sauce

Chocolate Tart

= ok 3
Coffee or Tea

JFENTSO80 7 fm— R T &
NTI5980 per person plus 10% service charge

CATING
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Lunch Menu Set B
(D) B JEBE 1) . Service Hour 11:30-14:00

B F N

Amuse-Bouche

o BEFTHA
FHome Made Bread

Qo LM RER RS %
Beef Carpaccio Served with Arugula in Hazelnut Mousse and Hollandaise

3 Or
@e F I F KA E A B B REE REBRAAEME

Iberian Ham , Asparagus, Arugula, Parmesan Cheese and Balsamic

i E RS
French Onion Soup

3, Or

e
Green Pea Soup

S (xR R R
Ossobucco with Mashed Potato and Vegetables

,0r

D R A8 B R R I R T
Pan-fried Tilefish with Seafood Sauce

Tho i AL F
Pears in Red Wine on Vanilla Ice Cream

= o B
Coffee or Tea

BENIS1,380 7 w— BRI 7
NT$1,380 per person plus 10% service charge

CAOTING




AN ERA

The Gaia Set Menu A
) fE JE R R . Service Hour 11:30-14:00/17:30-21:00

@ = HFTHA BB /N
FHome Made Bread Amuse-Bouche

O NEABEMERGERESRTH S
Beef Carpaccio Served with Arugula in Hazelnut Mousse and Hollandaise

3 Or

SOHFITEAMRE TR EERES
King Crab Ball and Fennel Slices in Arugula Sauce

AT RGEREHBRR AT
Potato Soup Served with Deep-Fried Fish and Mullet Roe

=, 0r

kAR A
Lobster Soup with Crab Ball

_ -
W A 55 B 5 AR
Truffle < Mushroom Risotto

Tk

Lemon Sorbet

Qo £ JTE A K E A T
US Prime New York Strip Steak with Mushroom Sauce

3 Or

DT PR I B 4B fa 4 b R B R A kg T
Pan Fried Cod Fish and Mussel with Miso Sauce

ARETE
Strawberry Mille Crepe

s ofp o 2 O
Coffee or Tea

BENIS,880%7 fp— B AT &
NT$1,880 per person plus 10% service charge

CATING @Wé
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The Gaia Set Menu B

(O B Ees i . Service Hour 11:30-14:00 /17:30-21:00

@ i HFTHA BB /N
FHome Made Bread Amuse-Bouche

Beef Carpaccio Served with Arugula in Hazelnut Mousse and Hollandaise

3 Or
OFLFDKRESEA W S HRLEE REERMZRE

Iberian Ham , Asparagus, Arugula, Parmesan Cheese and Balsamic

s BT RGELEELRTH
Green Pea Soup with HokRaido Scallop

3, 0r

R A
Lobster Soup with Crab Ball

NEZI-CI I FE 1

Ink Tortellini with Chicken Dressed in Tomato Sauce

P sk

Lemon Sorbet

Qo % & % B TE R IE 77 2 B 02 S8 A RO B ot
Grilled US Prime Beef Tenderloin with Duck Liver in Truffle Sauce

3 Or

ol 570 T B AP U R 9 A AT
Light Fried Iberian Pork Tenderloin with Pork Gravy

=EEE il
Vanilla Mont Blanc

- o o
Coffee or Tea

BENIS2,2807 fp— BT &
NT$2,280 per person plus 10% service charge

CATING @Wé
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The Gaia Set Menu C

(O JEEER . Service Hour 11:30-14:00 /17:30-21:00

“ HHFITHA B B /N
FHome Made Bread Amuse-Bouche

Qe 7L A DK R E WA E A Bm B R R BB L RE

Iberian Ham , Asparagus, Arugula, Parmesan Cheese and Balsamic
3 Or

Light Fried Duck Liver Served with Caramel Fig

e R RE IR N TR KRR BN
Drumstick and Truffle Chicken Consomme

b &R F A R RO T H
Risotto Served with Light Fried Sea Scallop and Basil Pesto

P

Lemon Sorbet

Qi TH M M O+ B0 2 4 4 F 24
Australian Grade 9 Wagyu New York Strip

3, 0r

‘(!)‘ B 7 Ut 75 R RE MR F AR AR A T
Grilled Lobster in Leek Anchovy Sauce

O Kb 75 % 41 B R

Volcanic Lava Chocolate with Berry Ice Cream

- B A
Coffee or Tea

BENIS2,880%7 fp— BT &
NT$2,880 per person plus 10% service charge

CAOTING




FRER

Vegetarian Set Menu

O B JE B 5 - Service Hour 11:30-14:00 /17:30-21:00

R BN

Amuse-Bouche

@ 5B F T A,
Home Made Bread

Vusnmrunpsrtnen

Asparagus and Mushroom with Coix Seed Dressed with Balsamic Vinegar

RN A AR R
Pumpkin Soup with Almond Slices

VF YL 2 d T

Orzo Pasta with Portobello Mushroom

bgis &%

Lemon Sorbet

FHE TR EMNEFTE T
Grilled Vegetables Dressed with Truffle Porcini Sauce

VES P €

Seasonal Fruits

w0 B 5
Coffee or Tea

BENIS,5807 fp— B AR &
NT$1,580 per person plus 10% service charge

CATING @Wé
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A La Carte Menu

) Bk e B FH . Service Hour 11:30-14:00 /17:30-21:00

B 5B B3 (Cold Appetizers)

Ui DI EE B RO
Caesar Salad with Smoked Salmon and Coddled Egg

ELNEAMEMERGRES KT W &
Beef Carpaccio Served with Arugula in Hazelnut Mousse and Hollandaise

FHADK R e AR A e B R AR L R BB T L %
Iberian Ham ,Asparagus , Parmesan and Balsamic Vinegar, Arugula

BB B % (Hot Appetizers)

TEEAMMEERE I EZRER
King Crab Ball and Fennel Slices in_Arugula Sauce

RS AT B S ke AR B IL R

Light Fried Duck Liver Served with Caramel Fig
w7 (Soups)

ERFEEE

French Onion Soup

RrRAERESRARS AT
Potato Soup Served with Deep-Fried Fish and Mullet Roe

Tk AR NG
Lobster Soup with Crab Ball

e R IZELEE KT H
Green Pea Soup with HokRaido Scallop

TR B A T TR BB B BN
Drumstick and Truffle Chicken Consomme

ﬁj Y28 / 38 B (Risotto and Pasta)

%%Iﬂ“ﬁgﬁﬂ‘]%ﬁ%ﬁﬁ ................................................................................... - NT$420
Ink Tortellini with Chicken and Tomato Sauce

A B2 B 9 R BR
Truffle and Mushroom Risotto

FAF B BT S EBALEE T R

Risotto Served with Light Fried Sea Scallop and Basil Pesto

LB R 39 238 6 W 3L 79 Im — R B

Prices are quoted in NI dollars and subject to a 10% service charge

CATING




B O X 2

A La Carte Menu

O Bt JEBF ] . Service Hour 11:30-14:00 /17:30-21:00

& I ¥ (Main Courses) & Seafood
MAFTRAEQEDN BRI

Pan-fried Green Wrasse Fish with Caper Cream Sauce

RS R A GRS
Pan- fried Tilefish with Seafood Sauce

B FOR v [B] #2298 b A B 5K 3 f B e B T

Pan Fried Cod Fish and Mussel with Miso Sauce

B I I AR ML T AR AR A BT
Grilled Lobster with LeeR Anchovy Sauce

& - ¥ (Main Courses) A 48 Meat

AR B F R NE T
Pan- fried Spring Chicken in Truffle Sauce

ZETERBLFE S U E 4T
US Prime New York Strip Steak with Mushroom Sauce

% 5 BT AR 3F 77 20 B e ORI AT RO 71
Grilled US Prime Beef Tenderloin with Light Fried Duck Liver in Truffle Sauce

WAFEBR T FLFRIEAER T NT$1,280

Light Fried Iberian Pork Tenderloin with Pork Gravy

TE AR LM 9+ 4 A 49 % 44 NI51,800
Australian Grade 9 Wagyu New York Strip

DL BB 49 2 3 & W b /o m— R B
Prices are quoted in NT dollars and subject to a 10% service charge
ﬁ@mg

CATING




ot T Y&

Afternoon Tea

(O & 6% 1) . Service Hours:
Mon-Sun 14:30pm-17:00pm

FENIFI80

ff = 3K 8K &

= ﬁ E‘r} Canapes

BN EHER A EE

Baked Snail with Baguette

B 1T
Sous-vide Beef Croissant

VE B f = B B
Smoked Salmon Sandwich

RAEDE DRRERARERS S
Deviled egg Pork with Pineapple Salsa

BAEE  RHHERE
Crab Tarte Soup of the Day

:1 iﬁ E]u' Desserts

Z KR ER M5 R

Season Fruits Cranberry Scone

HER
Almond Tofu

LNER AR KB
Red Yeast Rice Yokan Nama Chocolate Fruit Macaron

AR EE EEAANER
Chocolate Souffle Strawberry Chocolate Cake

B
Soft Candy

BN BWEAT
ﬁfﬁ% gj@i’%‘ Bread Pudding

VA LR #3928 6 WL T — R B B

Prices are quoted in NT dollars and subject to a 10% service charge

AT E%Qmww




B.A T Yk

Afternoon Tea

(O & 6% 1) . Service Hours:
Mon-Sun 14:30pm-17:00pm

FENIS680

ff — #K 8K dn

= ﬁﬁf’{g‘t} Canapes

KR4 W PT 2R

Sous-vide Beef Croissant

R E DA
Deviled egg

B EE

Crab Tarte
AR FEAE B AL E T B
®Pork with Pineapple Salsa
é ﬁH’ E,Jj Desserts

Z kR B
Season Fruits Soft Candy

% H % 7
Cranberry Scone

VY HER
Almond Tofu Red Yeast Rice Yokan

AKEREFHR

Fruit Macaron

EEOANENR MRAGFERE
Strawberry Chocolate Cake Chocolate Souffle

VA LR #3928 6 WL T — R B B

Prices are quoted in NT dollars and subject to a 10% service charge

CATING




Eif

Dessert

)t B ] . Service Hour 11:30-22:00

A T Bt A% B EE 8L (The Chef s Special Dessert)
Chocolate Tart

Strawberry Mille Crepe

AT 2 B UK

Pears in Red Wine on Vanilla Ice Cream

EFZ Ot EE
Vanilla Mont Blanc

KL E 8 27 56 77 o T Rk ik

Volcanic Lava Chocolate with Berry Ice Cream

ES FIE S

Seasonal Fruits

DL (B39 23 & W 3L 9w — U B

Prices are quoted in NT dollars and subject to a 10% service charge

AT &WW@




B

Drinks menu

O#EEM:. EH—ZEHH
Service Hours: Mon-Sun  11:30am-11:00pm

?ﬁﬁ BERIT Grest Juice 200% Glass / Jug

Mt A (AR / 2 ) NT$180 / NTF680

Orange Juice

A T (R &) NT5180 / NT$680
Grapefruit Juice

N (B / 2) NT$180 / NT$680

Watermelon Juice

R (IR %) NTE220 / NT$760
Apple Juice

?Wk # Rt Cutea e Glass / Jug
FHT (/&) NTE160 /NT$650

TJomato Juice

PLE R 39 2380 6 W L 9 I — U

Prices are quoted in NT dollars and subject to a 10% service charge

@W 2




B

Drinks menu

O R EH—EEHH
Service Hours:Mon-Sun  11:30am-11:00pm

R Cope
EEW YL

Espresso

o SUAF IR

Double Espresso

L

Café Americano

Vi

Iced Café Americano

25
Café Latte

TKE Sk

Iced Latte

AT 7 o

Cappuccino

KA AT A

Iced Cappuccino

PLE (B35 5 34 & W 3L 7 b m — MU B

Prices are quoted in NI dollars and subject to a 10% service charge




B

Drinks menu

O®ERH:. EH—EE2HH
Service Hours: Mon-Sun  11:30am-11:00pm

a /7'?\ /@, 7]‘ & EE }?g 7]( Sparkling & Mineral Water

i fek 7 (330ml)

Perrier

B i 2 & (1000ml)
San Pellegrino

M B R K (750m)

Evian

a FIREKE Soft Drink

¥ 0 v] 2 (light)
Coke Light

LB B39 238 & W L m — R B

Prices are quoted in NT dollars and subject to a 10% service charge

E@We




BR

Drinks menu

ORERH:. EH—Z2HH
Service Hours: Mon-Sun  11:30am-11:00pm

@HEX T o

Earl Grey

REBE
Darjeeling Tea

English Breakfast Tea

KA F
Iced Black Tea

SRS
Iced/Hot Milk Tea

PLEEA 39 2 3 & W b & o m— U B

Prices are quoted in NT dollars and subject to a 10% service charge

F%?We




g A B OB

Light Meal Menu
(OB e . Service Hour 14:00-17:00; 21:00-22:30

B Hr (Salads)
ERBREE DB BT
Chef's Garden Salad with Balsamic and Olve Ot

YLRE P30 VB 0 ik R RO
Caesar Salad with Smoked Salmon and Soft-boiled Egg

¥ 77 (Soups)
NT$180
French Onion Soup

NT$180
Green Pea Soup

Q = A (Light Meals)
BLEFRINE L &

French Fries with Cheese Sauce

S IHF S R

Pizza Margherita

FOIE = BRI M R - i NT$350
Club Sandwich with French Fries

T Bt 45 8508 2 M 1 B R 00 i Y 3 B A R R B IR NT$380
Clay Oven Rolls with Curry Mayonnaise, Lettuce and French Fries

ok I RBIESE QMENFH A X RF ik NT$420

Bagel with Smoked Salmon, Lettuce and French Fries

2k JiF T 6E LR 3 ROR 7 NT§480
Porcini Pizza with Arugula and White Truffle Oil

PLEEAS I %87 6 WL T m10% /R H F

Prices are quoted in NT dollars and subject to a 10% service charge

T Mz&z’mg




g A B OB

Light Meal Menu
(O JEEE [ . Service Hour 14:00-17:00 ; 21:00-22:30

S IR / % K F| 58 (Risotto and Pasta)

PR E & & AR NT$380
Spaghetti with Carbonara Sauce (Egg Yolk / Cheese / Bacon / Cream)

A5 B 4 R NT$390
Truffle and Mushroom Risotto

WA B % & K7 28 NT$390
Truffle and Mushroom Spaghetti

o B FU & K e B 4 3 NT$420

Spaghetti Aglio e Obio with Fried Porcini

ML PSRy & NT$480
Angel Hair Pasta with Clams and Asparagus

F s A NT$480

Orecchiette with Shrimps and Tomato sauce

RAFFEH R EHFCLEE TR NTI$580
Pesto Risotto with Slightly Pan Fried Sea Scallop

== W F £ §E (The Gaia Special)

& BCF TR A KB NT$320
Home Made Cabbage and Diced Pork Dumplings

AR E B AW NT$350
The Gaia Pork Congee with Century-Egg

A E BRI A G4 A %E NI$480
The Gaia Chef's Chuan Style Beef Noodle Soup

PLEEAS I %87 6 WL T m10% /R H F

Prices are quoted in NT dollars and subject to a 10% service charge |

AT MM@




B

Drinks menu

O#EEM . EH—ZEHH
Service Hours: Mon-Sun  11:30am-11:00pm

M v 5E Beer

& V& 15 3 (600ml)
Taiwan Classic

& 78 & J# (600m)
Taiwan Golden Medal

78 JE AR (650m0)
Heineken

2 H "5 (633ml)
Asahi

?ﬁ TR Sake Pot / Bottle
Al E A KA BE (150ml/ 720mL) NTE500 / NT$2,600

M Z B & ERARE (150mL/ 720ml)
B A & A (300m)

WA K K B (300ml)

DL EAB A% 39 2 37 6 WAL 5 o Im — B R B
Prices are quoted in NI dollars and subject to a 10% service charge
SKIFEE F REE AR N R AR




