A LA CARTE

STARTER

Uni, crispy nori rice, ponzu, shiso
(with Oscietra caviar 10g + 780))

Green bamboo, avocado, watercress, citrus vinaigrette
Fig toast, ricotta cheese, port wine, lemon balm
Crunchy soft shell crab, salted egg yolk, curry leaf

Beef tartare, scallion pancake, ginger, mustard leaf
(with Oscietra caviar 30g + 1880)

Shrimp sliders, pickled onion, sriracha, arugula

MAIN

Pork chop, lemongrass, rice noodle, nuoc mam, herbs
Fried chicken, raita, guava , togarashi

Black croaker, leek, kumquat emulsion, coriander
Abalone, scallion chili crisp pasta, parmesan

Beef tenderloin, carrots, “mala” sauce, baby leek

FINISH

Kaya French toast, soy caramel, espresso ice cream

Salted egg yolk lava cake, fermented rice ice cream

All prices are listed in NTD and subject to 10% service charge

1180

420

480

480

780

520

1580

880

1480

1180

1680

380

380



Longtail Seasonal Experience

Snow crab, pineapple dashi, green papaya
IAEEE - BRASRAR - FAN
(With Oscietra caviar 10g + 780)

(e REZATE 10g +780)

Mango, frisée, goat cheese, nuoc mam dressing
R GREX - FOEL - ABET

Oyster, scallion pancake, fermented black beans, fennel
U - ZERS - T8 EHE

Sweetbreads, sweet and sour sauce, green bamboo
INFRIRR - BEEHEE - GTTR

Black croaker, cordia vinaigrette, winter melon, celery
R - A FHET &N B

Dry aged duck breast, bell pepper, eggplant, quinoa
R CAAE IR ~ RN - AT - B

Umeshu ice cream, lemon shiso
HETE KM ~ R A

Churros, kaya, soy caramel, ginger ice cream
TERE - Ufp - SR - £ EKHMK

3580 per person
1280 cocktail pairing (4 glasses)

LONGTAIL

All prices are listed in NTD and subject to 10% service charge
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