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Longtail Seasonal Experience

Horsehair crab, uni, avocado, coconut milk

Persimmon, cherry tomato, caramelized onion, mizuna
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Foie gras dumplings, tom yum, straw mushrooms
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Oyster, scallion pancake, fermented black beans, fennel
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Bamboo fish, tamarind, lentils, kale
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Lamb rib, cumin-maple glaze, eggplant
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Umeshu ice cream, lemon shiso
M ACEDM ~ 1R R A

Churros, kaya, soy caramel, ginger ice cream
2R - AR - EMERE - EEKCHEK

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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