N°168 PRIME STEAKHOUSE MENU (DunHua)

Wine Pairing: Additional $660 for 2 glasses or $980 for 3 glasses fEEMAMENFEEEFNMNE $660 / BE=REMNEBHBEFTINE $980

STARTER SOUP MAINS FROM THE LAND

LIVE OYSTER MUSHROOM CAPPUCCINO USDA PRIME ANGUS N.Y. STRIP STEAK [,280/ 80z PAN-FRIED CHICKEN
MEEO S each / $320 | slow cooked mushroom flake, milk foam = B BB R AR HF A 2 A 2,500/ 160z paprika, herb butter, caramelized yellow lemon
Special Price 3pc/ $880 | [HIOEE - @ - QIR - FSDH - REHEE

BT haism 300 ERIEE L 960
GRILLED OCTOPUS USDA PRIME FILET MIGNON
dried shrimp, ~green bean, dill, chervil CLASSIC ONION SOUP e N
Bk B BT R groere, mozzael, parmesan e gt RERAR2 R 5 o 2200 | OAK ROASTED IBERICO PORK

E=A| Bint B2t mERELRE café de paris butter, candied fruit, bacon, smoked tomato mustard sauce

BREER 180 | cmwms 300 R BEAR B BEERE
168 CLASSIC CRAB CAKE UODA TOP CAP STEAK ERFLFBEER ,880
coleslaw, tangerine remouladet TRIPPA ALLA FIORENTINA SOUP XEREZRTHE @) 2,900
FHBLN  HREEE 0ss0 buco,spring onion, smoked paprika
1684% B 82 fif 480 | B BE mERBTERY OAK ROASTED LAMB RACK

IR Mm% 300 | USDA PRIME RIB EYE STEAK iﬁ@;;;g
HOKKAIDO SCALLOP ZETEMRANAREHE (1602) 3200 | TESES A
green apple, guacamole, berry sauce PUMPKIN CHESTNUT SOUP E%)ﬁﬂ‘” ]E%&/%méﬁﬁt 1,980
%%}if ' @\%ﬂg P BRE pumpkin, chestnut, carb meat
FrdbEETEAR 480 | EREMN - RT - =P USDA DRY-AGED MONTANA MEYER RIB EYE STEAK
CEARED PRAWN RFRIERS 0| @ AR N AMIELE (200 3500

(1602) 4,320

zucchini, sesame bechamel, fermented bean curd sauce

BT ERAE > KRS ETE

FROM THE SEA

JAPANESE FI RIB EYE STEAK

PR E 480 | SALAD (1602 for two) GRILLED COD
F1 5500 caraimjliieciye\\ow Iem\on, miso saEJ/cei
beetroot powder, polenta, roselle jam, umeboshi sauce, licorice powder bacon strip, sesame oil, pommery mustard,slow cooked egg E%Qg 1,680
I - BOKKE - BWTEE - KEBEE  HEY ARG ZH0H - TERTE 0 RS
e ’ - R R TR R AUSTRALIAN WAGYU 9+ BUTCHER'S STEAK
AERIH ERSAY 480 | SRIESEIDFL 360 | s v = 4R 6
BN 9+ BRI TIAHE (602) 1,780 | PAN-FRIED THREADFIN FISH

168 CLASSIC BAY BREEZE SALAD pearl onion, crushed potato, bacon mushrom cream sauce
oyster, shrimp, mussels, lemon wedge, cocktail sauce sun dried tomato, crab meat, boiled egg, pineapple, anise hyssop DIFE  BINE  BIREEYIhE
ZEEEE B8 AR BEA BRET e EH OKEE AR BES JAPANESE A4 FLAT IRON STEAK (é02) ERFFRCIEREEDRE 2,150
168#5 45/ 580 | B ME DI 360 | HAA4MFHTHHE 2,450
KABAYAKI FOIE GRAS EEL NEW NICOISE SALAD GRILLED MIXED SEAFOOD
dried seaweed, gold foil, shari rice, umeboshi sauce quail egg, anchovy, cucumber, cherry tomato, olive, tuna mousse JAPANESE A5 MIYAZAKI N.Y. STRIP STEAK (60z) half boston lobster, hokkaido scallop, seasonal fish filet, oyster
BE&H 0 ER y 22N K EE 3 VEEE S NET - oA ESE o5 M £ ) 2208 0 b SR 2Y TV IRE =
il:l B3 ;Tﬁ& INEE ﬁ%;%% @Eﬁﬁ\\ /J\J,_JK BN BB - AR AAAS = ISR AR A4 HE 3.600 #%&i\?ﬁaé% BETE  HOMAaN  EOLE
ARG iR 680 | gEIRRHIAHI 360 e 1,880

GRILLED BOSTON LOBSTER

butter, caramelized yellow lemon

ol REEEE

1 e R L AR RE MR 2,500
AEEEREHER KT EKRBELR K KEZSANTSS0 (Free flow) Mineral or Sparkling water is provided at NT$80 per person.
BEBE/KREE  BEESHNTSS00 : ZUBESEAANTSI,000 Service charge per bottle for guests’ own beverage; NT$800 for wine and NT$1,000 for spirits. AR N pal=] Q VNN > = 4 =5
ERBEHEMBASRNESBEEME R  FEMBEZRIEAERE Allow us to fulfill your needs; please let one of our staff know if you have any special dietary requirements, food allergies or intolerances. S ‘IJ: /@ 5 EA /@ 5\@ =2 E E;;E ﬁ% E}i

DI EBEERBMBRE—KRBE - All prices are tax indusive and subject to a 10% service charge.



N°168 PRIME STEAKHOUSE MENU (DunHua)

Wine Pairing: Additional $660 for 2 glasses or $980 for 3 glasses fEEMAMENFEEEFNMNE $660 / BE=REMNEBHBEFTINE $980

CONDIMENTS & OTHERS DESSERT COFFEE Hot/iIcE | TEA
MACARONI GRATIN WARM CHOCOLATE CAKE REGULAR COFFEE SOUTHERN MINT HERBAL
V=T NI 70% valrhona chocolate cream, oreo ice cream m K==y rstsd
L 20| o kB AS - EHEBE AN et 200 | ARFEER 20
, BN B 350
SAEJTEEDJ ASSORTED MUSHROOMS CAPPUCCINO ORGANIC GREEN TEA
N s —4r .
HBEWE 250 BERRY MILLE-FEUILLE | Y R 200 | EHEE% 250
fresh strawberry, berry sauce, stawberry ice cream
FHES  BEHE > BEEK
GRILLED GREEN ASPARAGUS SECEIE i
oy e /fitifﬂ:l:}gg* 350 CAFE LATTE HONEYBUSH CARAMEL TEA
R #% = ] 250 o s s
= Sk 200 | BEEARER 250
SEASONAL FRESH FRUIT, BERRIES AND MOCHI
ROASTED BROCCOL 4 KR © BB RS 350
mHEER 250 ESPRESSO ENGLISH BLACK TEA
- @ gmmn 200 | BRAE 250
RED WINE POACHED PEAR VIR A RIHLE
CREAM CORN toasted merengue, butterscotch pudding, shortbread crumble, basil
1350 E K 250 EBH - FRERT o PYRMERSE - B
ML S = 4T 36 U MOCHA CAPPUCCINO GOLDEN CAMOMILE
SARATBEY 350 APPL GOLDEN CAM
2 e TS 200 | HEHBLEX 250
TRUFFLE FRENCH FRIES ROASTED MAPLE APPLE
*_/L\\ E‘E%{I% 250 maple apple, caramel sauce, vanilla ice cream
ERER - SRS FEOLK SWEET GINGER PEACH
V3R W) 9):W 350 BHERRR 250
MIXED BABY GREEN tavESE R AT EIKHM
= A :/J\ i
imE RN 250 ONE SCOOP ICE CREAM
B REIKHM (—30) 150
ROASTED BEEF TOMATO OLIVE PUREE
A& 45 AT 3 0 250 SELECTION OF ICE CREAM AND SHERBET
chocolate, strawberry, oreo, green tea, mango, raspberry (choose 3 flavors )
DR EF 0 BAR KEX 0 TR BRT(EEEOK)
MARGHERITA PIZZA AR B 350
ISR Y LLRE 480
BOLOGNESE BUCATINI
REEANEREH 480
TRUFFLE PORCINI RISOTTO
AT T E AR 480
AEEEREHRIER KT KRB LR K KESZSANTSS0 (Free flow) Mineral or Sparkling water is provided at NT$80 per person.
BEFKRISE  BEEEMNTSS00 5 ZUBSEHNTSI,000 Service charge per bottle for guests' own beverage; NT$800 for wine and NT$ 1,000 for spirits. . o VIR . —_
ERBHEMBASRNESBEEMER  BEMBEZRIEAERE Allow us to fulfill your needs; please let one of our staff know if you have any special dietary requirements, food allergies or intolerances. ;—7'—: _|J: )@ == % Ek 7@ ﬂ% =) E ﬁ;ﬁ 1@ E}:
DL EBREERTMBRE—HRBE - All prices are tax indusive and subject to a 0% service charge.



