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SEEDS Weekend Indulge Menu DURGHEER
Homemade Bread Main Course
BB RIE ' ’
Organic Salad Bar PR BFEATIRFACA i) NT$2,250
HRE6E Sous-Vide Pintung Black Pork Belly
Hearty Warm Food ( 6 kinds) EAREEHT L DA 1002 Zﬂ NT$2,800
BRI/ RER 100z Yunlin Holstein Sirloin
Dan Dan Noodles and Blanched Organic Vegetables £ EPRIMESE 11 -HE5 02 m @ NT$2 550
z 22 = ’
EEENSSR 25 50z US Prime Tenderloin
Daily Soup (2 kinds) HAARI %50z AT NT$3,500
A ,
50z Japanese Wagyu New Yorker
Dessert Bar Al Pt ),
INEPTLT Efﬁffﬁfaﬁmt L. +NT$800
njoy Unlimited Wagyu Every Saturda
Seasonal Fruits 1oy oy y y
Mojito385E 8581 IR L E B A P52 R ER BT (MASE) NT$9,800
] 520z Roasted U.S Tomahawk Beef / Madeira Wine Sauce
Moijito Bar on Terrace (Serves Four) Zﬂ @
ST ERMEER R, I LA H5 R —
Al SR AT NT$2,200
Juices, Soft Drinks, Coffee and Tea Yunlin Sasso Chicken
o = El EIIL? @ NT$1,800
#iL / per person Vegetarian Dish of the Day
NT$1,400 S HEER W@ @ NT$2,100
EEFMBEGEEBRENERE N SEEE Catch of the Day
All our vegetables are sourced from local organic farms WRIEBEEHEE & SBIE | 1AW / BER (CADE) NT$8,480
Grilled Seafood Platter #» (>
EHEYERGESNRBEAS the Ultimate Sea Urchin & Clam Congee
If you have any food allergies, please inform our service team (Serves TWO)
HIEMFK KR Ak AERNK, FBUKENTS65
; y E 2 iA/ﬁ‘/’_ & ﬁ'
We provide free flow of still/sparkling mineral water NT$65/person égi& ?lfﬂi; 2&‘ Tg;i?f#@@

BB RGE: WE BEMNTS500; 208 KEEEHNTS1,000
Corkage Fee: Wines NT$500/bottle; Spirits & Sakes NT$1,000/bottle
LU EEESE 5 h110%AR 75 2 Al prices are subject to a 10% service charge

Lobster, Mussels, Crab, Gould s Jackknife Clam,
Sweet Shrimp, Hokkaido Scallop, Squid
(F2HAITEET Book at least 2 days in advance)
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maE o BE & 4B BA  ® 44 x3 g;!; #E TR OBW K mxm  2E
Crustacean Shell Fish Beef Pork Egg Mik Soya Nuts Peanuts Sesame Gluten veget Vegan Vegetarian
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