GUSTOSO

ITALIAN RESTAURANT

Water fee standard: S.Pellegrino Sparking Natural Mineral Water and
Acqua Panna Mineral Water are provided during the meal.
No water charge for children under 5 years old (inclusive) and NT$100 per person over 6-12 years old (inclusive).
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Corkage Fee per bottle : Wine NT$500 ; Spirits NT$1,000. The prices are subjected to 10% service charge.
BifEKIRFE : BEEEM5007T  SEEHNL,0007TLL EERENIN10%ARFZE

All the pork we use in this menu is TAIWAN PORK. All the beef we use in this menu is AUSTRALIA BEEF, USDA BEEF and
NEW ZEALAND BEEF.We use Non-GMO bean and corn products.
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SEMI - BUFFET MENU
FEINEEXRE

Service Hours E 2 05R
B—Z3BH Mon. - Sun. 11:30am - 14:00pm
BARZEEE Fri. - Sun. 18:00pm - 22:00pm

g

Selection of Antipasti and Salad from the Buffet
BENTVOAIIE

Choice of Daily Soup
FEHS

Main Course

Dessert Bar

B BDTVEHRAIE

Freshly Brewed Coffee or Tea

IREMIBESXZR

B

Prices are quoted in NT dollars and subject to a 10% service charge
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Main Course 5EFX

“MADISON” Seafood Platter
(Oyster/Lobster/Calamari/Mussel/Tiger Prawn/Scallop) NT$5,680
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Grilled A5 Wagyu Strip-loin Steak 50z with Demi-glace NT$2,880
RIZEHABEASMFROZs0nRADESET O %

“36hrs” Prime Short Rib 60z with Dijon Red Wine Sauce NT$2,580
“—H¥EREE=ERERMMZRETS/)\BE6oz 1 5%

Surf & Turf (Grilled USDA Prime Strip-loin 60z & King Prawn) NT$2,580
ST EEE N (R EEREERBOZETHEE) 0 o

Grilled USDA Prime Strip-loin with Dijon Red Wine Sauce 60z NT$1,880

REEBIRERBNZEBFSERADESE T 0% 120z NT$2,580
Grilled LUMINA Lamb Chop & Vegetable with Half 3 &l NT$1,880
Chimichurri Sauce Whole 25| NT$2,580
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“La Piccola Venezia” Roasted Penghu Prawns alla Busara (4pcs) NT$1,880
“NEEHT” REZIRMEMBIRRESNET(UE) J ) s:gf

Sea Urchin & Blood Orange Risotto with Grilled Mussels,
Scallop & Daxi Red Prawn NT$1,880
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Main Course 5 &F 3

Hualien Cherry Duck Breast with Red
Wine & Pineapple Berry Sauce
ERFFENENRR, SEBATSDESE O

Roasted Norwegian Salmon with
Mullet Roe & Mango Habanero Sauce
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“Brasato di stinco di manzo” Angus Beef Cheek Red Wine Stew
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Pan-Seared Portobello with
Wild Mushroom Tagliolini & Alba Black Truffle
WA E RS EERMEFESEME (DR O &

Roasted Spring Chicken with Dijon Red Wine Sauce
I IE LB ME RN B H BN TR ET O

Prices are quoted in NT dollars and subject to a 10% service charge
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Please let one of our staff know if you have any special dietary requirements,food allergies or food intolerances.
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NT$1,680

NT$1,680

NT$1,480

NT$1,280

NT$1,280

Spicy Vegetarian Mango Dairy Products Eggs Crustaceans Fish Pork Beef Gluten Sesame Nuts Peanuts Soy Use of sulphites
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