A LA CARTE

STARTER

AEBERRHEXR -FE-E&
EfRBRE -HET -MER
BAEMFFHNEE - ZERB B+ 7

(I REZATE 309 +1880)

BHE - BEMR - HF - RE

(MNEc RERRFE 109 +780)
BHIREE - MAFRE BHE -ZWE
INVERBR - REAMRE T IREE
EaXe - BARE - BAEFALN KT
BIERMA - IGAIEEL - RBBE -EREEE
RS -MER - EAFER -BFEEL
RBAITE  BREL S KHETT ~ B MBS T

BARK EZEEC - BRMER

4
H
[

MAIN

FEREN -SER -FE -BRER
Ee R~ BL 9y - B4 £ KK
aNf-LEE EE-HE
EREHRAHE
FENFH-PHEE MARE - FH

FINISH

ETCHAR AL B) ~ 55 0h AR AE ~ M0 R OAGH
FO SRR BB OE R~ RZRKH M
KRB ER P bk~ BRRIE
LRARE ETIER

chef proprietor

4 B8R 2

FREBRLUNID (F& ) 5HE S 10% RBE

480
480
780

1180

520
520
520
480
880
420
420

1580

880
1480
1180
1680

380
380
380
380

head chef
PR 12 16



Longtail Seasonal Experience

Snow crab, pineapple dashi, green papaya
AT - B3R - AR
(With Oscietra caviar 10g + 780)
(e BEEZTE 10g +780)

White asparagus, salted egg yolk, bottarga
HEA ~ BEH - RAT

Foie gras dumplings, sesame dressing, cucumber, lychee, coriander
WRHTER ~ ZWE - K~ B~ BR

Sweetbreads, sweet and sour sauce, green bamboo
/INERIRR - BREHES ~ &R

Tilefish, spring peas, parmesan, lemon, herbs
BHEA - BFGEE - mEHEL - B8 - §E

Duck breast, plum, leek, sweet potato
WS ~ T~ For > #UK

Maqgaw coconut ganache, green mango, sago
BEMTHGET - BAR - BRE

Citrus rice pudding, kaffir lime, passion fruit
kAT - REFE - BER

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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