Set Delicato - Delicate Set JEHER

Carpaccio di tonno alla mediterranea e olio extra vergine
Tuna carpaccio Mediterranean style with extra virgin olive oil
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Choice of hot antipasto {135 — 2 EGH 5 3

Uovo impanato alla Milanese, fondente al Parmigiano e salsa al tartufo nero
Deep fried poached egg served with Parmesan cheese fondue and Alba black truffle sauce
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Zuppa di pomodoro affumicato e crostini al Parmigiano
Smoked Romano tomato soup with Parmesan crostini
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Guanciale di maiale e ricotta con zucca alla griglia
Shredded pork cheek with Ricotta cheese and grilled pumpkin

FETF ARG AT B R

~ e~~~ o~~~ o~~~

Melanzane alla parmigiana
Grilled aubergine parmigiana
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Choice of Main Course {f7%—z{F 3%

Filetto alla Rossini
Rossini beef tenderloin with foie gras

EHLEEPYENSATIES) NT$3080

Costata di Wagyu giapponese
Grilled Japanese Wagyu rib eye with Port gravy (50z)

FeNE HAS AS GFI4-RIHR NT$3880

Maiale Iberico alla piastra
Pan fried Spanish acorn grown Iberico pork loin

ERIFGIE B IR LEAIFE NT$3080

Costata Prime alla griglia invecchiata 28 giorni
USDA Prime 28 days wet aged rib eye (80z)

FRIEIREITAR 28 KR ZEAAIIR NT$2480

Piatto di frutti di mare alla griglia
Grilled seafood platter (king prawn, scallop, calamari and fish of the day)

Pecorino con comosta di frutta
Pecorino cheese with home made fruit jam
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Or

Torta di formaggio con gelatina al Balsamico
Verona cheese cake and Balsamico vinegar jelly
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All prices are subject to 10% service charge FfiA B BB —K IR E



Lobster and Bone in Rib Eye Twin Set
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Insalata dello chef con prosciutto di Parma
Seasonal green salad with Parma ham
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Zuppa dello chef
Chef’s special soup
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Tagliolini all * astice
Tagliolini with fresh Boston lobster“Beata te” Signature”
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Costata con |’ osso alla griglia
USDA Prime bone in rib eye (140z)

R SEE TR E4-HIIR NT$4680
Or

Costata di Wagyu giapponese con riduzione al Porto
Japanese Wagyu rib eye with Port gravy (100z)
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Dolce del casa
Dessert of the house
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All prices are subject to 10% service charge FA{E#E S E AU IR E
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Antipasti Freddi &5 532
Insalata mista con bufala e salami condita con salsa di Parma
Mixed salad with salami and buffalo mozzarella dressed with Parma ham sauce
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Insalata caprese

Caprese salad ( Buffalo Mozzarella cheese, basil and tomato)
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Piatto di salumi: prosciutto di Parma e salami
Assorted cold cut platter
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Zuppe - Soup %5

Zuppa di scorfano e frutti di mare all’anconetana
Ancona style seafood soup with Rock fish
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Minestrone di verdure
Vegetable soup
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Antipasti Caldi Z\F3E

Piadina con prosciutto e fontina
Italian pan cake Piadina with Parma ham and Fontina cheese filling
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Involtino croccante ripieno d’anatra e mousse di fegato grasso
Deep fried crispy roll stuffed with duck leg confit and foie gras mousse
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Lumache di mare in salsa di aglio, limone e acciuge
Sea snails (whelk) with a sauce of lemon, garlic and anchovy
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Gamberetti e funghi al tegame trifolati con salsa all’aragosta
Sauteed shrimp and mushroom with lobster reduction sauce
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Uovo impanato alla Milanese, fondente al Parmigiano e salsa al tartufo nero
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Deep fried poached egg served with Parmesan cheese fondue and Alba black truffle sauce
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Foie gras con pesche caramellate
Pan fried foie gras with caramelized peach
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Pasta Secca Ravioli =T 8&F& A K5

Rigatoni Napoletani con salsa al pomodoro olive capperi e mozzarella di bufala

Rigatoni with olive and buffalo mozzarella in tomato sauce
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Spaghetti con coda di bue e salsa al pomodoro
Spaghetti with shredded oxtail meat in tomato sauce
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Tagliolini neri ai frutti di mare con calamaro tagliato a mano
Ink tagliolini with seafood in fish stock and hand cut squid
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Tagliolini con funghi chiodini e salsa al tartufo nero
Tagliolini with chiodini mushroom in black truffle sauce
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Tagliolini all” astice
Tagliolini with fresh Boston lobster “Beata te’ Signature”
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Tortelloni spinaci e ricotta con salsa alla pancetta
Tortelloni stuffed with ricotta and spinach in pancetta butter sauce
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Il Risotto - Risotto Dishes Y&k

Risotto ai funghi Porcini con Parmigiano invecchiato
Porcini mushroom risotto with aged Parmesan cheese
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Risotto ai frutti di mare e gamberone
Seafood risotto with king prawn

HRMEZ RHEEIEUERL oot

Ossobuco
Ossobuco classico with saffron risotto
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All prices are subject to 10% service charge FiAER SES N —IREE



Dalla Griglia - From the Grill & AV

Costata con |’ osso alla griglia
USDA Prime bone in rib eye (140z)
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Costata Prime alla griglia invecchiata 28 giorni
USDA Prime 28 days wet aged rib eye (80z)
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Filetto alla Rossini
Rossini beef tenderloin with foie gras

Costata di Wagyu giapponese con riduzione al Porto
Japanese Wagyu ribeye with Port gravy (50z)
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Maiale Iberico alla piastra
Pan fried Spanish acorn grown Iberico pork loin
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Pesce del giorno - Fish of the Day =&} Ukl

Piatto di frutti di mare alla griglia

Grilled seafood platter (king prawn, scallop, calamari and fish of the day)

Pesce del giorno alla mediterranea in carta fata
( pomodorini , capperi, basilico e olio extra vergine)

Daily fish wrapped in film de cuisson Mediterranean style

( Cherry tomato, caper, basil and extra virgin olive oil)
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All prices are subject to 10% service charge Fr7A &% E5JE AU — kRS ER



