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A Modern European Table Rooted in Taiwan.
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French Smoked Duck Breast Salad with Yuzu Dressing
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French Pumpkin Cream Soup
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Bavarian Roasted Crispy Pork Knuckle
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ITtalian Garlic Lemon Butter Shrimp Skillet
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Roasted Chicken Wings with Secret Sauce
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Savory Duck Breast & Leek Cheese Flatbread
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Truffle & Mushroom Cheese Flatbread
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Brown Sugar Hojicha Pearl Milk Tea Mochi Pancake
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Dark Cocoa Lava Oreo Mochi Pancake
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French Caramel & Nuts Mochi Pancake
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Classic Milk Soft Serve
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Rich Cocoa Soft Serve
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Beef Danish Toast with Truffle Cheese Lava Sauce Brunch
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Italian Herb Crispy Pan-Seared Chicken Thigh Brunch Platter
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French Duck Breast & Black Truffle Cream Pasta
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Roasted Matsusaka Pork Garlic Pasta
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Southeast Asian Tom Yum Seafood Pasta
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Italian Slow-Roasted Tomato & Pan-Seared Chicken Pasta
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Classic White Wine Garlic Clam Pasta
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Golden Sea Urchin Seafood Risotto
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Mexican Spicy Pan-Seared Beef Cheek Risotto
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Sesame Oil Chicken Risotto
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Japanese-Style Roasted Chicken Thigh Miso Risotto
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BEVERAGLES
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Morning Glow Ice Drip Coffee
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French Cold Brew Latte
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Dawn Latte
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Americano
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Valrhona Chocolate Au Lait
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Rich Black Tea Au Lait
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Lychee & Orange Fruit Iced Tea
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Classic Heritage Black Tea
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Spinach & Fruit Smoothie
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Pineapple & Lychee Smoothie
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Apple & Mango Smoothie
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Royal Lychee & Honey Apple Tea
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Rooibos Tea
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