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Longtail Seasonal Experience

Chutoro tartare, crispy nori rice, Indian rojak, shiso
BEFPRGIEIE - BB - EIEEEMEEE - R85
(With Oscietra caviar 10g + 780)

(i REEATE 109 +780)

Mango, frisée, goat cheese, nuoc mam dressing
TR - Gi4R - FhEL - ABEET

Oyster chawanmushi, tom yum, straw mushrooms
Rl R BHAR ~ AFAT) ~ B

Sweethreads, satay sauce, watermelon, lovage
/NERIRR ~ YDEEEE ~ VEII ~ LB

Tilefish, sweet pea laksa consommé, baby cabbage, ginger flower
FEHRA ~ EHEUIDES - BN - EETT

Dry aged duck breast, bell pepper, eggplant, quinoa
RN - SRR - 10T - B

Wasabi white peach sorbet, osmanthus oolong mousse
TAREHREES - SRR

Mint melon, olive oil cake, basil sorbet
HESFEN - BiEhER: - EPER

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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