
T E P P A N YA K I

M-CHEF
皇饕鐵板燒晚間套餐

Dinner Set Menu



如果您有特殊的飲食需求、食物過敏或食物不耐症，請通知我們的服務人員。
以上所有價格為新台幣，需另加10%服務費。

Please let our server know if you have any special dietary
requirements, food allergies or food intolerances.

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



M-CHEF TEPPANYAKI
DINNER DUAL MAIN MEAL SET

皇饕鐵板燒晚間雙拼套餐

Chef’s Special Soup
主廚特製湯品

Steamed Fresh Abalone with Sea Salt
鮮嫩鮑魚海鹽蒸氣浴

Lobster with Penang Nyonya Sauce
活龍蝦佐大馬檳城娘惹醬

Kaohsiung 147 Fried Rice
高雄147冠軍米炒飯

French Toast with Caramelized Apple and
Blue Cheese Cream / Seasonal Fruit
法式吐司搭配焦糖蘋果與藍乳酪醬 /季節水果

Choice of Dual Main Meal
雙拼主餐 (二選一 )

犇牛饗宴
Japan wagyu A5 ribeye (60g)
and USDA prime ribeye cap (60g)
日本A5和牛肋眼/美國頂級老饕

4,880

極奢雙拼
New Zealand lumina lamb chop (100g)
and Iberico pork (60g)
紐西蘭高地和羊小羔羊排/西班牙伊比利豬肋眼上蓋肉 

3,880

Choice of Starter
前菜 (四選一 )

M-CHEF Caesar Salad
皇饕凱薩沙拉
romaine lettuce/prosciutto
di parma/parmesan cheese/
nuts/caesar dressing
蘿蔓生菜/帕瑪火腿
帕瑪森起司/堅果/凱薩醬

Mushroom Warm Salad
熱那亞野菇溫沙拉
buckwheat/garlic/cherry tomato/
truffle sauce/pesto
蕎麥/蒜頭/小番茄/松露醬/青醬

NT$

Coffee or Tea
咖啡或茶 (六選一 )

Americano ( Iced/Hot )
美式咖啡 (冰/熱)

Chamomile (Decaf )
熱洋甘菊茶 (無咖啡因)

Latte ( Iced/Hot )
拿鐵 (冰/熱)

Sweet Rhubarb
熱玫瑰大黃茶

Cappuccino ( Iced/Hot )
卡布奇諾 (冰/熱)

Black Tea ( Iced/Hot )
紅茶 (冰/熱)

Citrus Tuna Salad
柑橘鮪魚沙拉
flesh of orange/wasabi/scallion oil
citrus soy sauce/olive oil caviar
甜橙果肉/日本山葵/青蔥油/
柑橘醬油/橄欖油晶凍

Seasonal Oysters
當季時令生蠔
caviar/salmon roe/cocktail sauce
魚子醬/鮭魚卵/雞尾酒海鮮醬
Additional for one NT$180, for two NT$300
一顆加價NT$180；兩顆加價 NT$300



M-CHEF
TEPPANYAKI DINNER SET

皇饕鐵板燒晚間套餐

NT$

Choice of Main Course
主餐 (任選一 )

Japan Wagyu A5 Ribeye
日本A5和牛肋眼

(100g) 4,680

King Crab Leg
鱈場蟹腳

(280g) 4,380

New Zealand Lumina Lamb Chop
紐西蘭高地和羊小羔羊排

(200g) 3,680

USDA Prime Rib Filet
美國頂級肋眼心

(120g) 3,480

Iberico Pork
西班牙伊比利豬肋眼上蓋肉

(120g) 2,980

USDA Prime Ribeye Cap ( Limited )
美國頂級老饕 (限量供應)

(100g) 4,580

USDA Prime Filet
美國頂級菲力

(120g) 3,880

Free Ranged Boneless Chicken Thigh
無骨桂丁雞腿排

(350g) 2,780

Chef’s Special Soup
主廚特製湯品

Steamed Fresh Abalone with Sea Salt
鮮嫩鮑魚海鹽蒸氣浴

Lobster with Penang Nyonya Sauce
活龍蝦佐大馬檳城娘惹醬

Choice of Starter
前菜 (四選一 )

Kaohsiung 147 Fried Rice
高雄147冠軍米炒飯

French Toast with Caramelized Apple and
Blue Cheese Cream / Seasonal Fruit
法式吐司搭配焦糖蘋果與藍乳酪醬 /季節水果

Coffee or Tea
咖啡或茶 (六選一 )

Americano ( Iced/Hot )
美式咖啡 (冰/熱)

Chamomile (Decaf )
熱洋甘菊茶 (無咖啡因)

Latte ( Iced/Hot )
拿鐵 (冰/熱)

Sweet Rhubarb
熱玫瑰大黃茶

Cappuccino ( Iced/Hot )
卡布奇諾 (冰/熱)

Black Tea ( Iced/Hot )
紅茶 (冰/熱)

M-CHEF Caesar Salad
皇饕凱薩沙拉
romaine lettuce/prosciutto
di parma/parmesan cheese/
nuts/caesar dressing
蘿蔓生菜/帕瑪火腿
帕瑪森起司/堅果/凱薩醬

Mushroom Warm Salad
熱那亞野菇溫沙拉
buckwheat/garlic/cherry tomato/
truffle sauce/pesto
蕎麥/蒜頭/小番茄/松露醬/青醬

Citrus Tuna Salad
柑橘鮪魚沙拉
flesh of orange/wasabi/scallion oil
citrus soy sauce/olive oil caviar
甜橙果肉/日本山葵/青蔥油/
柑橘醬油/橄欖油晶凍

Seasonal Oysters
當季時令生蠔
caviar/salmon roe/cocktail sauce
魚子醬/鮭魚卵/雞尾酒海鮮醬
Additional for one NT$180, for two NT$300
一顆加價NT$180；兩顆加價 NT$300



A LA CARTE
單點品項

Seasonal Seafood
當季鮮活海鮮

Seared Hokkaido Scallop 
香煎北海道大干貝

400

Marketing Fish
船釣季節鮮魚

450

Penghu Prawn
野生澎湖明蝦

500

Steamed Fresh Abalone with Sea Salt
鮮嫩鮑魚海鹽蒸氣浴

800

Lobster with Penang Nyonya Sauce
活龍蝦佐大馬檳城娘惹醬

1,680

King Crab Leg
鱈場蟹腳

(280g)1,980

Main Course
主餐選品

Free Ranged Boneless Chicken Thigh
無骨桂丁雞腿排

(350g) 650

Iberico Pork
西班牙伊比利豬肋眼上蓋肉

(120g) 900

Foie Gras with Berry Sauce
嫩煎鴨肝搭配莓果醬汁

880

New Zealand Lumina Lamb Chop
紐西蘭高地和羊小羔羊排

(200g)1,280

USDA Prime Rib Filet
美國頂級肋眼心

(120g)1,080

USDA Prime Filet
美國頂級菲力

(120g)1,380

USDA Prime Ribeye Cap ( Limited )
美國頂級老饕 (限量供應)

(100g)1,980

Japan Wagyu A5 Ribeye
日本A5和牛肋眼

(100g) 2,080

Additional Delights
饕客加點

Parmesan Cheese Chips
鐵板起司片5片

(5pcs) 150

Seasonal Vegetable
時令蔬菜

300

Kaohsiung 147 Fried Rice
高雄147冠軍米炒飯

(300g) 350

Salads and Soup
開胃選品

Chef's Special Soup
主廚當日例湯

280

M-CHEF Caesar Salad
皇饕凱薩沙拉

280

Mushroom Warm Salad
熱那亞野菇溫沙拉

380

Citrus Tuna Salad
柑橘鮪魚沙拉

420

Seasonal Oysters ( Two oysters )
當季時令生蠔

680

NT$


