SMITH &WOLLENSKY

| Est-1977
AMERICA'S STEAKHOUSE

2026 SUMMER VYALENTINE’S DAY DINNER

NT$5,980/1 A

BEMALREE
Served with one glass of Rosé Sparkling Wine

& R % 8] HOMEMADE BREAD

B 3% STARTERS

fRmEREE MR B SHEERIUH
TUNA & PRAWN TARTARE WITH COCONUT MOUSSE & CHIPOTLE OIL
&

BRUEH RE RESE
SEARED FOIE GRAS WITH TRUFFLE & TERIYAKI GLAZE

&L HI SOUP OR SALAD

HEBHS
BOUILLABAISSE
OR
EEMIDAL IROIEEEES] RIGHEE
STONE FRUIT SALAD WITH RICOTTA & MISO VINAIGRETTE
FE 3 MAINS (E 1)
Choose One Option
R AAEM MO MAAAZE 6 OZ.
DRY-AGED AUSTRALIAN WAGYU M9 NEW YORK STRIP

AS MGFFEA 6 OZ FARZEE
A5 WAGYU FILET MIGNON WITH WASABI MASHED POTATO

S
LAMB CHOPS

AElReIE R FEIRIHE
LOBSTER & ARCTIC COD WITH LOBSTER BEURRE BLANC

B3 SIDES

e e

I OR WM S OR WPEESRE OR MAERZE(E
ZUCCHINI OR CREAMED SPINACH OR SAUTEED MUSHROOMS OR TRUFFLED FRENCH FRIES
ZH 25 DESSERTS
FEMTRERE OR EBERIEhR NER
GRAPEFRUIT & MANGO CAKE OR CARAMEL POPCORN & CHOCOLATE CAKE
MNEEk %X COFFEE OR TEA

SRR - BAS M
TAIPEI




