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HORS D'OEUVRES FROIDS ~ COLD APPETIZERS ~ # % ¥

Green salad served with sous vide tuna and vinaigrette
FRrHOPERIREL, IFFS
NTDS$ 550

Green salad served with Iberico ham and Yunlin fresh fig
BHHPEREVJIVREIRTFERLSE
NTD$ 690

Homemade country style pork terrine, served with rye bread
ERAbAE S RTl RLSE 3L 8 2 &
NTD$ 690

HORS D'OEUVRES CHAUDS ~ WARM & HOT APPETIZERS ~ B #+ ¥

Snails cooked in red wine and baked with a garlic cream
FRHFRD G
NTD$ 420

Pan-fried frog legs, Basque style tomato and red bell pepper sauce
A HAER T RSB SR BRI
NTD$ 580

Pan-seared scallops, served with hazelnut butter and truffle sauce
FEABEFE IR AIRFFES
NTD$ 690

SOUPES ~ SOUPS ~ #

French onion soup
= % E NTDS 270
SHEEFLET R FE R

Chicken broth served with scallops and shrimps
B3 e b BFFaiE NTDS 350

All prices are subjected to a 10% service charge.
G R T - RN RIEF
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PATES ~ PASTA ~ %3

Spaghetti, seafood and white wine sauce,
topped with grinded dry mullet roes
PR AERRWE g, BE A EERR
NTD$ 720

PLATS PRINCIPAUX ~ MAIN COURSE ~ i ¥

POULTRY & PORK™ 4 #5522 7 ¢

Crispy duck leg confit, served with truffle mashed potato,
sauce of chicken jus and balsamic vinegar
RS IEE RNBRRER, it rﬁpﬁ‘%
(Duck: Yilan, Taiwan & * % ff % vg*%)
NTD$ 820

Pain-fried pigeon breasts and legs,
sauce of pigeon jus and “Martinique rhum Agricole”
AR B,
FeoRR R RS
(Pigeon: Pingtung, Taiwan & #* B & 5. 48)
NTDS$ 1,290

Pan-fried bone-in Iberico pork loin,
topped with chopped hazelnuts in pork gravy
AadFevflger ERe iR
NTD$ 1,190

All prices are subjected to a 10% service charge.
S S Y BT )L -

LJ-ALC-20240213



Le Jardin

R

LJ-ALC-20240213

PLATS PRINCIPAUX ~ MAIN COURSE ~ i %

BEEF& LAMB 2 ¢ ~ ¥ ¢

Pan-fried U.S. prime rib eye steak,
served with sautéed mushrooms and French fries
B £ R Rt
BRAYVESE TR F
*12 oz NTD$ 1,750 / *24 oz NTD$ 3,500 / *36 oz NTD$ 5,200

Japanese A5 Wagyu beef fillet 50z, red wine sauce
P& A5 4 50z, &= zf‘]%g pas
NTDS$ 2,290

Slow cooked Australian Wagyu beef cheek
in a sauce of dark beer and fresh tomato juice
BRI o, B e R
NTD$ 1,190

Roasted rack of NZ lamb,
coated with chopped fresh herbs, Parmigiano and almond powder,
lamb gravy
RATHER LR 18 Hid ~ 228,
= 3
NTD$ 1,290

SEAFOOD " /& ##

Daily fish, sauce of saffron and citrus
= p A, HurHEFe
NTD$ 880

All prices are subjected to a 10% service charge.
G R T - RN RIEF



Le Jardin

LJ-ALC-20240213

SNACKS COMBO ~ F jFp) &2 & <& p 3 %73 R { #>

Deep-ried seafood platter:
Shrimps, squid and mini silverstripe herrings, served with a garlic mayonnaise
YF & NTD$ 1,090
REHEESER T A B FE TR

ADDITIONAL ORDERS ~ # i 4v 8k

French fries served with a garlic mayonnaise
FEGFERFEE 2R
NTD$ 200

Sautéed mushrooms with spice and balsamic vinegar

Sk Rl 23
NTDS$ 350

Sautéed zucchini with garlic and herbs
L RIS
NTD$ 350

DESSERT ~ #& &

Lemon tart
B #5 NTDS$ 220

Molten chocolate cake served with vanilla ice cream
T B EBRERG T AEH
<% Z R F% 20 448/ will need 20 minutes preparation time>
NTD$ 270

Créme brulée
@i &F % NTDS 180

Homemade ice cream: Vanilla / Chocolate / Passion fruit
ABEAARER: AT/t /FEE
Single ® % NTD$ 160 / Double gzt NTD$ 260

All prices are subjected to a 10% service charge.
S G e S IRAEE



