
自備酒水須酌收酒水服務費  紅白酒NT$300/瓶、烈酒NT$500/瓶
An additional charge is needed for self brought wine 
NT$300/bottle & liquor NT$500/bottle.

◎ 開胃三品碟 Three Appetizers ◎

杏汁茭白筍、蒜味牛肚、椒麻秋葵
Water Bamboo with Apricot Juice,
 Garlic-Flavored Beef Tripe, Spicy Okra

◎ 主餐二擇一(限量供應) ◎
Main Courses Choice of One(Limited)

酥炸PRIME翼板牛佐刺蔥蛋黃沙拉醬
Crispy Fried PRIME Flat Iron Steak with 
Alianthus Prickly Ash Egg Yolk Salad
(牛肉產地：美國 | Origin of Beef: United States)

馬告沙嗲梅花豬
Pork Shoulder Butt with 
Mountain Pepper and Satay 
(豬肉產地：台灣 | Origin of Pork: Taiwan)

◎                        ◎

季節鮮時蔬
Seasonal Fresh Vegetables

橄欖菜炒飯
Kale Borecole Fried Rice

台式佛跳牆
Taiwanese-Style Assorted Soup

NT$ 780+10% 
每位/Per Person

Sumptuous
Feast
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◎ 

杏汁茭白筍、蒜味牛肚、椒麻秋葵
Water Bamboo with Apricot Juice,
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◎ 沙拉 Salad ◎

炙燒干貝沙拉
Broiled Scallops Salad

◎ 主餐(限量供應) Main Course(Limited) ◎

酥炸PRIME翼板牛拼馬告沙嗲梅花豬
Crispy Fried PRIME Flat Iron Steak and 
Pork Shoulder Butt with Mountain Pepper 
and Satay
(牛肉產地：美國 | Origin of Beef: United States)
(豬肉產地：台灣 | Origin of Pork: Taiwan)

◎                        ◎

季節鮮時蔬
Seasonal Fresh Vegetables

鰹魚炒飯
Bonito Fried Rice

何首烏燉雞湯
Chicken Soup Stewed with 
Maltiflower Knotweeds

自備酒水須酌收酒水服務費  紅白酒NT$300/瓶、烈酒NT$500/瓶
An additional charge is needed for self brought wine 
NT$300/bottle & liquor NT$500/bottle.

NT$ 1,380+10% 
每位/Per Person

Grand 
Feast

超
饗

花
蓮

太
魯

◎ 

炙燒干貝沙拉
Broiled Scallops Salad
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