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PRk, B, Uho, F3¢. @i, w2 EFH . T KRERK
BRI RITHIE .
3L#& (Appetizers)

[AEFEX—T, URFABR. B4, k{9, Rokihsr, skl
BAax, HERD, BRER, WRRS.]

W& A i 2 B FAGAT A B 1998 /%

Bocuse Wine & Fois Gras

LATAR & TGS & 1288 7u/#

Cannes Caviar & Seafood Platter

TRB A HrBe iz ik B 5A BRAEAT 988 T/ 4

French-style Upstage Beef & Fois Gras

EXEOTELETFRABR & TH 268 /4

French-style Foie Gras with Green-apple

Cheese and Caviar

TR S T B K B T B A AR Rk 228 L/ #r
B3 i K FL IR B EE P F

Pan-fried Scallops with Arctic Flavor

Spinach and Cauliflower Spread

R B8 IR E = Ak v B3 RE AR 168 7T./4
Norwegian Smoked Salmon with

Braised Mushroom and Sauted

Vanilla Cream

N RF AT Rt 128 7t /#r
Bourgogne Vanilla Baked Snails

i% (Soup)

[ARE EE—F, BF%. K7, B2y, TERER. BBENER.]
Jb B EF R 7 118 7. /#
Nordic Seafood Soup



EXAZIFIE RS

German-style Bean&. Beer Soup

o A i H A B E A 2 E

Mediterranean Cream Matsutake

with Wild Truffle

THRXEAFARGREZ LT QL

Traditional Rich Beef Soup with

Rye Bread

FERE GINAEN G F BB AEIT b

French Chestnut Pumpkin Soup

with Fresh Basil Oil

ZWaAMeAA B L EHEE L FAH

Bavarian Potato Soup with

Frankfurt Sausages

i (Salad)

[(AEF=EX
Ak, ERFBEMR.]

o R B 4

Mediterranean Style Sweet

Shrimp Salad

B XA 3K R L b Xk T

Ttalian Salad with Chinese-style

Spicy Dressing
AAERR M = X S Bk RV k
Mediterranean Cream Matsutake
with Wild Truffle
EFEMEIKHENNED
Provence Potatoes Brolide Octopus Salad
i X BB KR R ) Ao e et B
French Yogurt and Fruit Salad

with Raspberry Sauce

AR By A7 w8 [ 2 A e AR ARORE i A
IR A

Naples Garden Salad with

Olive Oil and Ground Pepper
RIGHEF KFLZ LT BREFER
AL

Paul Nice Buffalo Milk Cheese

78 7L/ B

68 7T/ %

58 7T/ 4

48 7T/ #y

38 /B

Wi, MR, B S=MKEAE, AE Bzs, FESEEM

68 7T/

58 7L/ #

58 7u/ 4

58 /4y

58 u/4%

48 /B



Ol big— apesssmexik

Salad with Green-lemon and

Virgin Olive Oil

F3 (Main Course)

[EERFNEX—2IX, 2 BHFERFENE, #REFBRSE, U, B, &,
AFIEFLR A E,]

B B X AE AT Be 1 2. 3 e & A 42 © R 468 7/ #y

Foie Gras & Alaskan Snow Crab

HHERE . hokk

& F AR GE & 4 & AL AT B B AE R 398 /4

Prorence Charcoal Grilled Codfish &

Goose Liver with Black Currant

A SLF f B F AT A B F L ik 268 T/ 4

Top Grade Beef Liver and Mushroom

Truffle Sauce

WHRE: Jokkokk

BT B AP\Be LMY 3] B XY BEE 238 L/

T-Bone Steak with Black

Pepper and Fried Mushrooms

R A NEERE D ) R BB R 208 7T/ 4

Grilled Sirloin Steak with

Mushrooms and Blackcurrant

A RABREETFA Y8R L a4t 208 7T/ 4

Grilled Rib-eye Steak with

Mushrooms and Hash Browns

T Tk K b = X & 8T 198 7t./#r
Norwegian Salmon with Seafood Sauce
£ F MR RIF ke Bk ik A 188 /4

Herb de Provence Grilled Beef with

Rosemary Sauce

HFH B Sokokkok

Ak B A AT BL B AR F R T B E 188 ./ 4
Foies Gras with Caramel Apple Cider

and Black Truffles

LB F BT AR B E ) ) 178 /4
Roast LLamb with Red Wine, Porcini

Mushrooms and Truffles

£ IR R = X & Bk N\ AT 148 7./4%
Baked Norway Salmon with



Cream Star Anise Sauce

AL BIRIBAREE & £ F = 5 Aok 148 7T/ ¥y
Simmered and Baked Cod Fish

Provence Style

MEXERZREFF X B 138 /4
Munich-style Sausages

WH R Sokkok

K ZA R F ek kA F WK 128 7/ 4y
AEXER

Milan Vanilla Char-grilled LLamb

Chops with Rosemary Rich Gravy

and Italian vegetables

A= 2w A NEA I A E T 118 7T/ 4y
Char-grilled Australian Fillet Steak

with Truffle Sauce

XA A B B A0 te 2k s 3 88 L/t
A Z AWMt

French Vanilla Chicken Breast and

Braised Mushrooms in Black Pepper

Savce with Colombian Baked Potatoes

HEHERAN A mEe L 3 RAIEERE 88 7./#r
Baked Bavarian Sausages with

Mashed Potatoes and Germany

Sauerkraut

B S E SR L L 2R RS EBR R 78 /4y
Baked Bavarian Sausages with

Mashed Potatoes and German

Sauerkraut

EEBRRERT S 68 L/
Baked Bavarian Sausages with

Mashed Potatoes and German

Sauerkraut

EXA MM A FETHE 68 7L/
Spagheffi and Olive Oil with

Seasonal Vegetables

F*#& (Main Food)

[(EEFREX—IR, UEE. XK. SIEERIT.]
%G iEE S| 218 /4



Bl o sRsse mEsk

Traditional Seafood Fin Noodles
HHRE: Sokkok

ML R E R ® 88 7. /4>
The Special Noodle of The Hourglass
H SR KA & 88 /4>

Tomato Cooked in Soy and Vinegar
with Seafood Sauteed Italian Paghetti

A iR o vR 4 4R 68 7T/ #
Sweet Curried Beef with Rice
Z ALY & KA & 58 7L/

Black Pepper and Barbecued Sauteed

Ttalian Paghetti

B F 4o i BIAME R A A iE S A A8 T/
Florence Black Pepper Beef with

Macaroni

Wb iE AR AAEERA FIREK 48 7T/t
Mediterranean Salami and Cheese

Meatball

AR #h AT 2At B IRIR B F A ¥ L 38 7L/

Naples Tuna Rice with Cheddar &. Cheese

#Ha&h (Dessert)

[AEFEAEX—C R, EBEEEZEBINER, BFOS.]
b B A LA T Ak 8177 50 A H M A8 7T/t
Nordic Snow Pear Pudding with

Chocolate Mousse

#vp X A A B A 35 vk bk B A ok R 48 7L/ 4y
Chinese Cake with Vanilla Ice Cream

and Mint Jelly a la Mode

255 50, J) R4k i XA b bk 48 7L/
Dark Chocolate Mousse with

Cream Brulee

& 35 B R AR ARk A 48 7T/
Fresh Strawberry Mousse with Kahlua

M. FEEELEREF

PRI, MAERNDRESEREE, A SN LRINF. [ERKN LT N %
B, . R FE. @b ks, kU, PO ESERHELITF RN (D) SereseEdk
%, BEHEEEE; (2 MEEERIER; (3) MRMEIREEE, FEER; (O MWAERIR.



(—) k#& (Appetizer)

LM BEIFENE—EXR, BEFE, USGRITE MBI EE, —BEERLD. &
X R kBB &, LAH A, DA TSR RR, G, K%
W, DIEHEERHCHET.

kAR R MHR, ME=cM, BT, AE%,

Pk B PR AR AL, ik R AR BRI AE . DS ERE . ARPEE .

(=) #% (Soup)

PUEFHGRLAMMIRE, KBTI R GEMPBGIE, —BEREG. R, &
k. RGP REGNG . WEREG. BEG. P, ARG %E. R,
BREZMWARHTGRE . EAK T . SR (Cold Cucumber Soup)

(=) ## (Salad)

VP SCEB ARG, BAFE. BB askiER. YHiar a4k R
WL, BSRVPHIMZEZVDHRL=KE., BIARFER. &0, EHTH, BEFEER-ER]
M, F—MZHATAEE, TTHRMER—EX., WO HAMASBPH. (Mixed Salad) . &
JfigbHi (Chef’s Salad) . ME#EEVPHI (Seafood Salad) . KFE ¥+ (Fruit Salad) .,

() £3% (Main Course)

FRNLAFER, BELEMMAATH—ER, R2EXNRA. HIEERMEER, BE
e, T, K, B, XEZERBENERNME. RSB, 8EMEZERR, XA
K. M. Bt B B E REHTEEEmR, mRIFES . EARXS, HEXFEA.
BB EBRAE .

(&) #8& (Cheese), #.% (Dessert)

AR ERCE . WAL, AR GRITHD . SRR, ANE NEE, JERR S AR
W WK B H EC R AT (Wine) ,

MEARMZS, REENEE —EER]. FAKEMK, fiT. MXE (Souffle) .
Jk (Pie). WEWEZE (Jelly). FHEE. KR%.

. RES5EKHER

HEFET, XESHKNEEA -SRI, BRREE, 6. F. WRRENTENLS 6
P, TR, ObRal, BERAEEER, k&, WENRUAEEE (FiKE);
FORVRARAOT N SRR . FARWK. DIBRAy. BHEHILSEBRR, RO HEN.
BAh, AT, MENEZ, SEnAMEITEE, AL ER, WE AP,

THERANA I ATATHRE S KRERITE:

(D) BRI (XHFEE, —BEAEATFBERITES,, YEHE (Cocktai)
#wixk (Soft Drink) %%,

(2) BE—BARMEEN, MFHEEARSFAIHET (Sherry) HMEN.

(3) kAR HER. HWELHET, TERARE., TROAEEN.
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(4) MRS A . BOREEW, eV AT — M Bk, — Bk, AMamAS
T AR F ALK

(5) W, &. FRERERR 12°~16°M Ta®am. Kb, NMu. BH. BR%
HERKEIEAEBA RSN TR, 4R, R KOO0, Rk, HELOEL
ARSI B G LA B 808 v P 40 R A

(6) B FHYIEEET— M FC BT 0 A 2000 o nT AR Sl P 3232 100 . A Aot o 2 P DR A g
(Port Wine), FLi#E2 1 (Blue Cheese) EEW}® 1 (Goat Cheese)

(7) Wz A B2 P i 2 104 w4 28 VS

(&) FfEsese, Al AEH i, ZRMMAA OW (Liqueurs) %, A% A A 22 i
(Brandy) , /R 2 BNMESS , ARy A1 B0 o 2 1 D) 76 AT (o] B e 2 vl B ARl SR B ik A .
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