
麗餐廳午間套餐
Alley Business Lunch Set Menu

供應時間｜Service time: 2020/01/01-03/31

提供進口礦泉水/氣泡水為佐餐水，每位酬收水資$80。
如有特殊飲食要求或對某些事物過敏而希望瞭解食物成分，請您聯繫餐廳經理。

所有價格為新台幣計價，另加收百分之十服務費。
We  p r o v i d e  f r e e  f l o w  o f  i m p o r t e d  m i n e r a l  w a t e r  a n d  s p a r k l i n g  w a t e r  a t  $ 8 0  p e r  p e r s o n .

Fo r  t h o s e  w i t h  s p e c i a l  d i e t a r y  r e q u i r e m e n t s  o r  a l l e r g i e s  w h o  m a y  w i s h  t o  k n o w  a b o u t  t h e  f o o d  i n g r e d i e n t s  u s e d , p l e a s e  a s k  f o r  t h e  m a n a g e r.
A l l  p r i c e s  a r e  i n  T W D  a n d  s u b j e c t  t o  1 0 %  s e r v i c e  c h a r g e .

功夫鵝腿義大利麵配紅蔥頭     $580
Goose Pasta with Shallot

季節海鮮蕎麥飯      $680
季節鮮魚、蟹肉、蛤蠣、蟹肉醬汁
Seasonal Seafood with Buckwheat Rice
Seasonal Fish, Crab Meat, Clam, Crab Meat Sauce

和牛義大利麵       $680
Wagyu Beef  Spaghetti

干貝鮮蝦配香茅野米燉飯     $680
Scallop and Shrimp with Lemongrass Wild Rice Risotto

帶骨牛小排紅藜麥菜飯      $880
Beef  Short  Rib with Quinoa Vegetable Rice 

咖啡或茶
Coffee or Tea

麵包
Bread

本日湯品
Daily soup

前菜三選一
C h o o s e  O N E  o f  E n t ré e

新鮮沙拉
山藥、蘆筍、糖心蛋、和風醬汁

Fresh Salad
Yam, Asparagus, Soft-centered Egg, Japanese Dressing

酥炸水晶魚沙拉
蝦夷蔥、蘿蔔、塔塔醬

Fried Crystal  Fish Salad
Chives, Radish, Tartar Sauce

伊比利割包
新鮮生菜、酪梨、椒麻花生醬

Ibérico Gua Bao
Fresh Lettuce, Avocado, Spicy Peanuts Sauce

加價$100享咖啡、茶、可樂、果汁無限暢飲
Additional $100 for free f low: Coffee, Tea, Coke and Juice


