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Mark Best

Lunch Oct. 8-10, 2010 & Dinner Oct. 8-9, 2010

Canapè on arrival
鴨肝甜菜根馬卡龍, 蕃茄帕馬森棉花糖, 鮪魚塔塔,鹽味鱈魚, 明蝦佐甘草橄欖,牛肉菊苣
Beetroot & Foie Gras Macaroons, Tomato & Parmesan Marshmallow, Tuna Tartare, 

Salt Cod Pillows, Prawns with Olive Liquorice, Beef & Endive
鮮蠔‧炙柚子清酒慕斯
Freshly Shucked Oyster with Yuzu & Sake
Duval Leroy Fleur de Champagne Brut
---------------------- ● ----------------------
醃黃鰭鮪‧燻鴨肝‧芥末子‧鮪魚凍‧香料豚油

Cured Tuna with Smoked Foie Gras, Mustard Seeds, Tuna Jelly & Lardo
Louis Latour Chablis
---------------------- ● ----------------------
蘿蔔‧伊比利火腿清湯‧紅明蝦

Daicon with Jamon Consommé & Red Prawn
---------------------- ● ----------------------
鮮蟹卡士達‧鴨肝雪

Crab Custard with Foie Gras
---------------------- ● ----------------------
法式烤乳鴿佐烏賊‧烤蘿蔓心‧焦糖優格‧干貝

Roast Pigeon with Squid, Roast Lettuce, Caramelized Yoghurt & Dried Scallop
By Farr Pinot Noir Sangreal 2005
---------------------- ● ----------------------
澳洲和牛‧烏龍茶末‧炙烤黃瓜與洋蔥

Wagyu Beef with Oolong Tea Ash, Roast Cucumber & Onions
By Farr Shriaz 2006
---------------------- ● ----------------------
松露雷吉安諾起士‧洋芋‧研磨咖啡末

Reggiano with Truffle, Potato & Coffee
---------------------- ● ----------------------
波爾多索甸甜酒布丁

Sauternes Custard
---------------------- ● ----------------------
巧克力慕斯塊‧尤加利‧椰子

Chocolate Mousse “Écrasé” with Eucalyptus & Coconut
Elegant Cream Sherry
---------------------- ● ----------------------
檸檬糖‧蘋果凍‧鹹味焦糖巧克力

Lemon Drops, Pectin Jelly, Salted Caramel
10/8 、 10/9 晚宴每位NT$9,800+10% per person 

(晚宴包括五款Marque侍酒師精選佐餐酒)

10/8、10/9、10/10 午宴每位NT$6,800+10% per person 

(午宴另可選擇搭配完整的五款佐餐酒 - NT$3,000+10%; 
或是指定精選的二款佐餐酒 - NT$1,200+10%)

