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B B 3 appetisers

TEWMERY - BEE AREX ERNERE HEES  BERAFON - RFEET
maryland crab cake, tartar sauce marinated french escargot en croute hot smoked salmon, apple, celery salad
organic greens 570 caviar dressing
780 630
EEEX - BE - A%#F - &N MEN
BEER - LRIRRHE ~ KA EEEIME - EAFHE - T58 YREDR BEARE . QiEA
EREZ - BRRBEMGETHEET garden greens, bean, carrot MEIZiR « BREEMIE AR+
roasted beet, endive, cress cherry tomatoes, cucumber caesar salad, romaine
caramelised walnut choice of french, italian white anchovies, crispy bacon
roquefort chive dressing thousand island dressing aged parmesan
550 450 450
RPET  BARABE - HER - B > MBS R HEY T4 REE - REER (ZAHD)
seared duck liver, duck crepinette, white bean mousse beef steak tartar, rye bread
dried apricots, coffee chocolate glaze for two people
980 1,200

55 [ EE B OE N AR T S IR B A B

freshly shucked oyster selection from the washington state u.s.

FEREMMMEEEANEER  REGUAEBHEENXEEXEES -

L3RR MR R A SN EAAUEH - EO P EEBFRAIEREIAK - EEBEELEBNESHETEO -
The oysters provided in this menu are farmed in the U.S. with the highest quality exclusively for Grand Hyatt Taipei.
The hand-selected oysters are flown into Taipei on a weekly basis to ensure freshness.

FRUREHE - R BADEE HRRBHEEIEREY » ABMIBE - ZRIE 25T/ —3T
natural with lime, sauce mignonette, chilli dip or rockefeller, mornay, Kilpatrick half dozen 1,200 / one dozen 2,100
IZerERrRs ¥IT/—FT
tasting platter half dozen 1,350 /one dozen 2,400

% soups

BREES  HEEEE  ZHAS BABESR BEHS R FEE - TR
fisherman’s bouillabaisse, garlic rouille soup of the day beef consommé, oxtail ravioli
french baguette 520 forest mushrooms, truffle oil
620/1,180 540

LEBREUMEHTE  SEM0%RBE BEEEATEKENRBEFTEKREE  FEESM5007 » Z2UESEMT,0007T °
All prices are in NT dollars and subject to a 10% service charge.
The corkage charge per bottle at this restaurant is NT$500 for wines and NT$1,000 for spirits.




tiz & char-grilled

£ Bl TR & % B 4 HF u.s. prime bone in beef

DB BE 30025 TEHH 45005 TEFMEE 1,0000% (ZAHD)
sirloin steak, 300gm T-bone 450gm c6te de boeuf 1,000gm
1,900 2,300 for two people
3,600

BURBRER <B@LaRAfMYgt

bel air signature u.s. natural wagyu beef

EFERENE LEBANF  RXEEENE —EREFNNFTRE - MEFTEEED Z2AREBUARAEEZRBARE
& BTAIEAERBEINAEE - B EERMFTRAVHELS) - SRTWSITHRE - KEBBHREER -

The natural Wagyu beef we provide is Imperial Wagyu Beef®, the first certified Wagyu brand in the U.S. The Wagyu beef
cattle are all 100% American-grown and are grain-fed with a special 100% vegetarian diet using all-natural, holistic meth-
ods and no added hormones or antibiotics. Imperial Wagyu Beef® is perfectly marbled for that succulent, melt-in-your-
mouth experience.

FENFHE 2200 BhER 4 HE 2502 5% DR HE 2500 % BF4H 1,50005% (ZAMD)
tenderloin 220gm rib eye 250gm strip loin 250gm tomahawk steak, 1,500gm
3,600 2,800 3200 good for three people
7,600

F B HERE chef’s choice

EEZRETBFIFEDGHE 2300 AMABWFH 2508 %
u.s. black angus beef tenderloin 230gm n.z. lamb rack 250gm
2,200 1,750
RHEGEXETISENFH 5008 (ZA#R) R 30025
chateaubriand 500gm pork neck 300gm
for two people 960
4,150

FRHM 30007
corn-fed chicken breast 300gm
940

LEBHRIEGUFEHTE  SEM0%REE BEETEKETHNWRAFTEKRBEE  SEESM500T - 2UESMRT,0007T °
All prices are in NT dollars and subject to a 10% service charge.
The corkage charge per bottle at this restaurant is NT$500 for wines and NT$1,000 for spirits.




fiz & char-grilled

BiESH
seafood selection

MEER 20025 BEER 2002
norwegian salmon fillet, 200gm cobia fillet, 200gm
900 930

B% 20005
snapper fillet, 200gm
900

IRW B A RE R /R IR RE IR

live rock lobster or boston lobster from the tank
E R

steamed or char grilled

1318 =D B

thermidor or salad

2,700

2,850

£+ RE#l sauces and condiments
BLEMERE ADBE - SNE - NHEREE - BRE
B M EEEE WTHEEE - FBR&NE
BRERTE  FXITKR - FTRFE - 5HE

choice of red wine glaze, green peppercorn, mushroom cream, barbeque sauce
lemon butter, béarnaise, hollandaise, horseradish whip, café de paris butter, dijon, grain mustard, sea salt

Bt 3% side dishes

FFER &1 mER
mashed potatoes pilaf rice

omsE 3R~ EEER

creamed spinach, lardons

BOFF - BT SR - IEIEAR
baked potato, sour cream
chive, crispy bacon

FUBR - BE

hand cut potato chips, sea salt

WEHLE - BE - BT

sautéed wild mushrooms, herbs, jus

300

= = =
BUHREE

sautéed mixed green peas

ZHIMG  BEH
seasonal vegetables, herb butter
EE FRIATRERSE

asparagus
plain or hollandaise

LEBHRHGUHMEBHE  ZFEMO0%REE -BEEFTEATHREFEAREE - FFESMS500T  2UESHT,0007T -

All prices are in NT dollars and subject to a 10% service charge.

The corkage charge per bottle at this restaurant is NT$500 for wines and NT$1,000 for spirits.




Yy
bel air classic desserts

REERTERAKEXE BEHFXE RESFHKR - FEKHMR
soufflé glace au grand mariner vanilla soufflé, marinated seasonal fruits
420 vanilla ice cream
480
DRAFXRE - BASEHKR - TR D KHEM BIREEHE - BEICEM - BEEIH
chocolate soufflé, marinated seasonal fruits freshly baked tart of the day, vanilla ice cream
rich chocolate ice cream vanilla ice cream chantilly
480 480

BYREME
bel air signature desserts

b "R BEBTEHER BERIEM - HE Mt
textures of chocolate and caramel vanilla roasted apple
520 passion fruit syllabub, coconut crisp
430
EWREARNDN - 2EEN BERA
ginger scented bavarian cream ZHEIF B KR
poached pineapple crispy honey tuile seasonal fresh fruit
480 500
BEBHRKEMRBKY BEETE  HERS - REHE - ARTEAR
EZABE ITRH -EE FEAE - B25 R International farmhouse cheese board
selection of homemade ice cream and sherbets lavosh, oatmeal biscuits, homemade fruit chutney
french vanilla, chocolate chip 310/630
strawberry raspberry, lemon, mango
420

LEBHRHGUHMEBHE  ZFEMO0%REE -BEEFTEATHREFEAREE - FFESMS500T  2UESHT,0007T -
All prices are in NT dollars and subject to a 10% service charge.
The corkage charge per bottle at this restaurant is NT$500 for wines and NT$1,000 for spirits.
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