


所有價格均以新台幣計算，另需外加百分之十服務費

顧客自帶酒水需酌收自帶酒水服務費，葡萄酒每瓶500元、烈酒每瓶1,000元。
All prices are in NT dollars and subject to a 10% service charge.

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

沙拉及開胃菜   salad & starter

肯瓊香料明蝦配蘿蔓生菜及番茄洋蔥沙沙醬 620
cajun prawn salad, romaine lettuce, tomato onion salsa

瑪札瑞拉水牛乳酪配番茄、羅勒佐初榨頂級橄欖油 520
tomato-mozzarella salad, basil, arugula, extra virgin olive oil

田園生菜沙拉 480
佐法式沙拉醬、義大利油醋汁或千島沙拉醬

mixed garden salad 
choice of french, italian or thousand island dressing 

三明治   sandwiches

牛肉漢堡 620
配起司、生菜、番茄、酸黃瓜、洋蔥

prime beef burger
cheese, lettuce, tomato, pickles, onions

總匯三明治 520
配雞肉、蛋、番茄、生菜 
club sandwich	
chicken, egg, tomato, lettuce

特製墨西哥雞肉捲 500
配香料雞肉酪梨、生菜、洋蔥、番茄、酸奶

tortilla wrap
marinated chicken, avocado, lettuce, onions, tomato, sour cream

＊以上三明治均附炸薯條或脆綠沙拉

   all sandwiches are served with french fries or green salad

西式精選   western favourites

炸魚及薯條佐芥末美乃滋和麥芽醋 660
fish & chips, dijon mayonnaise, malt vinegar

墨西哥辣肉醬佐米飯及配料 620
chilli con carne, rice, condiments

本菜單所使用之牛肉皆來自於美國。

The origin of the beef used in this menu are from America.

weekday-1



所有價格均以新台幣計算，另需外加百分之十服務費

顧客自帶酒水需酌收自帶酒水服務費，葡萄酒每瓶500元、烈酒每瓶1,000元。
All prices are in NT dollars and subject to a 10% service charge.

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

亞洲精選   asian corner

越南春捲佐酸甜辣椒醬 390
vietnamese spring rolls, chilli dip

日式蕎麥涼麵及配料 390
cold soba noodles with condiments

小朋友菜單   for our young guests

義大利麵條、斜管麵或有機扁平寬麵 380
搭配肉醬、青豆仁火腿奶油醬汁或番茄醬汁

spaghetti, penne or organic fettuccini pasta
choice of bolognaise, creamy ham and pea, or tomato sauce

牛肉漢堡 320
prime beef burger

起司漢堡 320
cheese burger

香腸及洋芋蓉 320
sausages and mashed potato

炸雞塊 320
chicken nuggets

甜 點   desserts

時鮮水果盤及原味優格 420
selection of sliced seasonal fresh fruit, natural yogurt

豆腐凍配木瓜與萊姆 360
tofu jelly, papaya, lime 

本菜單所使用之牛肉皆來自於美國。

The origin of the beef used in this menu are from America.

weekday-2



所有價格均以新台幣計算，另需外加百分之十服務費

顧客自帶酒水需酌收自帶酒水服務費，葡萄酒每瓶500元、烈酒每瓶1,000元。
All prices are in NT dollars and subject to a 10% service charge.

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

沙拉及開胃菜   salad & starter

肯瓊香料明蝦配蘿蔓生菜及番茄洋蔥沙沙醬 620
cajun prawn salad, romaine lettuce, tomato onion salsa

瑪札瑞拉水牛乳酪配番茄、羅勒佐初榨頂級橄欖油 520
tomato-mozzarella salad, basil, arugula, extra virgin olive oil

泰式牛肉沙拉 500
thai beef salad, chilli, coriander

田園生菜沙拉 480
佐法式沙拉醬、義大利油醋汁或千島沙拉醬

mixed garden salad 
choice of french, italian or thousand island dressing 

三明治   sandwiches

牛肉漢堡 620
配起司、生菜、番茄、酸黃瓜、洋蔥

prime beef burger
cheese, lettuce, tomato, pickles, onions

牛排三明治 540
配甜椒、橄欖及生菜 
open steak sandwich	
foccacia, bell peppers, olives, lettuce, crisps

特製墨西哥雞肉捲 500
配香料雞肉酪梨、生菜、洋蔥、番茄、酸奶

tortilla wrap
marinated chicken, avocado, lettuce, onions, tomato, sour cream

＊以上三明治均附炸薯條或脆綠沙拉

   all sandwiches are served with french fries or green salad

亞洲精選   asian corner

越南春捲佐酸甜辣椒醬 390
vietnamese spring rolls, chilli dip

日式蕎麥涼麵及配料 390
cold soba noodles with condiments

本菜單所使用之牛肉皆來自於美國。

The origin of the beef used in this menu are from America.

weekend-1



所有價格均以新台幣計算，另需外加百分之十服務費

顧客自帶酒水需酌收自帶酒水服務費，葡萄酒每瓶500元、烈酒每瓶1,000元。
All prices are in NT dollars and subject to a 10% service charge.

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

碳烤精選   from the grill

肋眼牛排 160公克 1,280
配馬鈴薯

rib eye beef steak 160g, potato wedges

碳烤羊肉串  1,120
配甜椒沙拉及檸檬香菜

grilled lamb skewers, bell pepper salad, lemon coriander

烤旗魚排 1,100
配橄欖醬及嫩菠菜沙拉

swordfish, olive tapanade, baby spinach salad

碳烤雞胸 980
配柑桔香料及生菜佐豆泥

grilled chicken gremolata, arugula, hummus

小朋友菜單   for our young guests

綜合手指三明治 320
小黃瓜配酸奶、火腿起司、鮪魚沙拉

assorted finger sandwiches 
cucumber and sour cream, ham and cheese, tuna salad 

迷你牛肉漢堡 320
mini beef burger

起司漢堡 320
cheese burger

炸雞翅配烤肉醬 320
fried chicken wing with barbeque sauce

炸魚及薯條佐韃靼醬及番茄醬 360
fish, chips, tartare suace, ketchup

甜 點   desserts

水果剉冰集 350
fruit ice kacang

時鮮水果盤及原味優格 420
selection of sliced seasonal fresh fruit, natural yogurt

本菜單所使用之牛肉皆來自於美國。

The origin of the beef used in this menu are from America.

weekend-2


