
Minimum Charge NT$ 680 Per Head

  NT$ 680

11:00-14:00

Minimum Charge NT$ 680 Per Head

  NT$ 680

14:00-17:00

Minimum requirement: One cocktail per person

20:00-23:00 (Mon.-Thur.) / 00:00 (Fri.-Sun.)

SKY LOUNGE

NT$ 1,580

10%

 NT$500 NT$1,000 

Prices are in Taiwan dollars, inclusive of applicable government taxes and subject to a 10% service charge.

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



若您有特殊飲食需求，食物過敏或食物不耐症

請告知服務人員

Please inform the staff if you have special dietary needs,

food allergies or food intolerances.

 Pork origin

 Taiwan

Char siu     

Bacon 

Salted Pork  

Antipasti  

Shao Mai(Pork)

 Kavalan Black Pork

 USA

Honey Ham

 France

Antipasti 

Bacon

 Beef origin

 USA

Beef Burger

Wagyu Beef Sauce

Short Ribs 

Beef Tripe

Beef Tendon

 Australia

Beef Shank

 Seafood

 Hokkaido, Japan

Scallops origin



NT$1,580+10%

 Salad 2 1 Choose one

 
Kavalan Pork Chef Salad

Vegetable Salad with Onsen Tamago & Hand Made Cheese

 ( )
Wild Mushrooms Truffle Risotto

 (  )

Grand Hilai Beef Noodles (Short Rib, Beef Shank, Beef Tripe, Beef Tendon)

Eggs Fried Rice with Salted Pork 

XO Scallop Stir-Fry Noodles

Hand Made Beef Cheese & Red Quinoa Burger with French Fries

Singapore Seafood Laksa Noodles

Seafood Tortiglioni with Tomato Sauce

Club Sandwich with French Fries

Classic Bolognese with Wagyu Beef Sauce

9 1 Choose one from nine Main Food 

 Pastry Chef Signatured Dessert

 Classic Selection Tea

Ruby Black Tea

Alishan Jinxuan Tea

Authentic Tieguanyin Tea

Nantou Dongding Oolong Tea

 Decaffeinated Tea

Black Bean Grain Tea 

Red Date Tea 

Buckwheat Cassia Seed Tea

Hawthorn, Rose and Roselle Tea 

 Coffee

Café Latte (Hot/Iced)

Caramel Latte (Hot)

Americano (Hot/Iced)

     
Espresso Romano (Iced)

15 1 Choose one from fifteen Coffee Tea 

 Westen Tea

 
English Breakfast Tea

Bain De Roses Tea

Chamomile Tea



 Lunch Menu
 : 11:00-17:00 ( 16:00)

Available from 11:00 to 17:00 (Last Order 16:00)

 Local Gourmet

XO Scallop Stir-Fry Noodles
NT$ 780

Eggs Fried Rice with Salted Pork 
NT$ 680

 (  )
Grand Hilai Beef Noodles
 (Short Rib, Beef Shank, Beef Tripe, Beef Tendon)

NT$ 880

 International Cuisine

Singapore Seafood Laksa Noodles

NT$ 780

Seafood Tortiglioni with Tomato Sauce

NT$ 780

Club Sandwich with French Fries

NT$ 680

Classic Bolognese with Wagyu Beef Sauce

NT$ 580

Hand Made Beef Cheese & Red Quinoa Burger with French Fries

NT$ 780
Lobster Roll

NT$ 1,380

 Vegetable Cuisine

 
Wild Mushrooms Truffle Risotto

NT$ 680

  
Cream of Pumpkin Soup with Sea Salt Croissant 

NT$ 480

 
Yuchi Mushroom with Vegetable Noodle 

NT$ 480

 
Vegetable Salad with Onsen Tamago & Hand Made Cheese

NT$ 460

 Deep Fried Platter

NT$ 480

NT$ 680

| American Deep Fried
 /  /  /  /  / 

Fried Chicken Nugget / French Fries / Chipotle Mayo
Black Truffle Cheese / Tartar Dressing / Green Chili

| Seafood Fritto Misto

Soft Shell Crab / White Shrimp / Fried Takoyaki (Octopus Ball)
Deep-fried Durian / Shrimp Roll / Deep-fried Oyster



 Origin ( Alc19%)

 |  |  |  | 
Vodka | Hazelnut | Coffee | Rose Geranium | Herb  

 Dazzle (Alc10%)

OMAR  | 18
 |  | 

OMAR Whisky | NO.18 Taiwan Tea (Ruby Black Tea)
Mushroom | Honey | Kaffir Lime Leaves

 Lalu ( Alc13%)

 |  |  |  | 
KUMA Gin | Spirulina | Banana |
Melon | Blue Wine 

 View  ( Alc7%)

 |  |  |  | 
Millet Wine | Alianthus Prickly Ash | Mint
Pineapple | Alishan Jin Xuan Tea

 Hi-Lai ( Alc21%) 

 |  |  | 
Aged Rum | Peated Whisky | Homemade Mountain
Litsea Bitters | Nantou Plum Wine  



Long Island Iced Tea NT$ 400

Singapore Sling NT$ 400

Negroni NT$ 380

Mojito NT$ 380

Cosmopolitan NT$ 350

White Lady NT$ 350

Martini Dry NT$ 350

Manhattan NT$ 350

Old Fashioned NT$ 350

Whiskey Sour NT$ 350

Inedit (330ml)   NT$480

Yebisu (500ml) NT$480

Assam Beer (330ml) NT$380

1664 BLANC (330ml) NT$380

Taiwan Gold (330ml) NT$300

Asahi (330ml)  NT$300

Budweiser (330ml) NT$300

Heineken (330ml) NT$300



 Wood
 |  |  |  | 

Hibiscus Sabdariffa | Nut | Coffee
Rose Geranium | Herb

 Mountain
 |  |  |  | 

Pomelo | Mountain Litsea
Spirulina | Banana | Melon 

 Sun 
18  |  |  |  | 

NO.18 Taiwan Tea (Ruby Black Tea)
Neroli | Mushroom | Honey |Kaffir lime leaves 

 Moon
 |  |  |  | 

Black Tea Vinegar | Alianthus Prickly Ash
Mint | Pineapple | Alishan Jin Xuan Tea

 Hi-Lake
 |  |  | 

Red Guava| Mountain Litsea |
Perilla Plum Juice | Green Plum Juice



Evian (330m1) NT$ 200
Evian Natural Mineral Water

(250ml) NT$ 200
San Pellegrino Sparkling Water

(1000ml) NT$ 480
San Pellegrino Sparkling Water

(1000m1)  NT$ 480
Acqua Panna

OREZZA (1000ml) NT$ 550
OREZZA Natural Sparkling Water

(250ml) NT$ 200
Coca Cola

(330m1) NT$ 200
Coca Cola Zero 

(250ml) NT$ 200
Sprite

(330m1) NT$ 200
Tonic Water

(330m1) NT$ 200
Soda Water

(330m1) NT$ 200
Ginger Soda

NT$ 250 ( )
Seasonal Juice (By Glass)



Ruby Black Tea
NT$ 360

Alishan Jin Xuan Tea
NT$ 360

Authentic Tieguanyin Tea
NT$ 360

Nantou Dongding Oolong Tea
NT$ 360

Lishan Small-Leaf Black Tea
NT$ 360

Alishan Oolong Tea
NT$ 360

Black Bean Grain Tea 
NT$ 320

Red Date Tea 
NT$ 320

Buckwheat Cassia Seed Tea
NT$ 320

Hawthorn, Rose and Roselle Tea 
NT$ 320

 
English Breakfast Tea

NT$ 360

Bain de Roses Tea
NT$ 360

Chamomile Tea
NT$ 360



Café Latte
NT$ 360

Caramel Latte
NT$ 360

Cappuccino
NT$ 360

NT$ 260
Espresso

NT$ 320
Americano

( )

Americano
NT$ 320

Café Latte
NT$ 360

Caramel Latte
NT$ 360

     
Espresso Romano

NT$ 360

( )



單人Each NT$1,880+10% / 雙人Two Adults NT$3,680+10%

供應時間為下午 14:00 - 17:00 最後點餐時間 16:30
Available from 14:00 to 17:00 (Last order 16:30)

如閣下需要任何特別膳食安排，請向我們的服務員提供有關資料
Please advise our associates if you have any special dietary requirements 

下午茶
  Afternoon Tea

蟹肉梅子紅茶清湯凍
Crab Plum Tea Aspic
蟹肉、脆梅、白酒醬、蒜味醬、紅茶粉、鮭魚卵
Crab Meat, Pickled Plum, White Wine Sauce, 
Garlic Sauce, Black Tea Powder, Salmon Roe

野菜起司塔
Vegetable Cheese Tart
野菜起司、綜合生菜、梅子和風醬
Vegetable Cheese, Mixed Greens, 
Plum Japanese Dressing

野莓龍蝦脆籃
Lobster Berry Crispy Basket
水姑娘龍蝦、有機土雞蛋、水果脆梅丁、魚子醬
Lobster, Organic Egg, Diced Pickled Plum, Caviar

鮑魚燒賣皇
Abalone Shao Mai
鮑魚、豬肉、花枝蝦仁漿
Abalone, Pork, Cuttlefish & Shrimp Pulp  

和風香柚子
Pomelo Cheese Cake
日本柚子、南投有機檸檬、法國AOP奶油、柑橘
Pomelo, Lemon, Aop butter, Dried Fruit Tangerine 

清檸芒果仲夏
Mango Cheese Cake
枋寮芒果、茉莉花、南投百香果、新鮮薄荷葉
Mango, Jasmine, Passion Fruit, Mint Leaf

白蘭地綜合水果燒果子
Brandy Fruits Dessert
葡萄乾、柑橘乾、芒果乾.白蘭地、法國AOP奶油
Raisin, Citrus Dried Fruit, Mango Dried Fruit
Brandy, Aop Butter

覆盆子草莓凍杯
Raspberry Jelly
法國覆盆子果泥、草莓、南投玫瑰花
Fruit Puree Raspberry, Strawberry, Rose

鮮玫瑰荔枝馬卡龍
Rose Lychee Macaroon
南投玫瑰花、南投荔枝
Rose, Lychee

蜂蜜甜玉米司康
Honey Corn Scone
柑橘蜜、荔枝蜜、甜玉米、日本麵粉、奶油、蜂蜜
Citrus Honey, Lychee Honey, Corn, Flour, Butter, Honey

當季主廚水果塔
Chef’s Seasonal Fruit Tart

鹹食 Salty Snacks

甜食 Pastry

日月精選茗茶 Classic Selection Tea

紅玉紅茶
Ruby Black Tea

阿里山金萱茶
Alishan Jin Xuan Tea

正欉鐵觀音
Authentic Tieguanyin Tea

南投凍頂烏龍茶
Nantou Dongding Oolong Tea

梨山小葉紅茶
Lishan Small-Leaf Black Tea

阿里山烏龍
Alishan Oolong Tea

香氛茶 Flavoured Selection Tea

英式早餐茶
English Breakfast Tea 
玫瑰芬香茶
Bain De Roses Tea

洋甘菊茶
Chamomile Tea

無咖啡因茶 Decaffeinated Tea

黑豆穀物茶
Black Bean Grain Tea

紅顏紅棗茶
Red Date Tea

蕎麥決明子茶
Buckwheat Cassia Seed Tea

山楂玫瑰洛神茶
Hawthorn Rose and Roselle Tea

咖啡 Coffee 

濃縮義式咖啡
Espresso

卡布奇諾
Cappuccino

西西里咖啡
Iced Espresso Romano

美式咖啡 |熱/冰
Americano / Iced Americano

拿鐵 |熱/冰
Latte / Iced Latte
焦糖拿鐵 |熱/冰
Caramel Latte / Iced Caramel Latte

新鮮果汁 Fresh Juice

季節果汁
Seasonal Fruit Juice


