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Longtail Seasonal Experience

Red prawn, puffed rice, culantro, ginger, magaw
ARG ~ KT - RI5¥E - B - K&
(With Oscietra caviar 10g + 780)

(e BEEFATE 10g +780)

Persimmon salad, avocado, nuts, yogurt-citrus dressing
fiFobhr - B - B - BRI REE

Stewed oysters, green chili sauce, water chestnut, vegetable fern
e - HIREE - 25 - B

Sweetbreads, custard apple, peanut-betel nut leaf sauce
INERRE - R - FEARBREE

Tilefish, cordia vinaigrette, winter melon, celery
REEA - B FHET - &K BEF

Lamb chop, cumin-maple glaze, eggplant
WERFEEL - BOMERE - 1T

Almond tofu, smoked plum juice
HLEE - RS

Spiced wine pear brilée, shiso syrup, verbena sorbet
BEOEARENE - 2658 REEER

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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