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Dinner Set Menu mcludes Seafood Custard Soup, Teppan Appetizer, Salad, Mam Course, Seasonal
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egetable Fried Rice, Dessert and Coffee or Tea

e 4% Squid with Green Pea Sauce

W (3%~ °f) Soup(choice of)
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Lobster Bisque
Mushroom Cappuccino
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Daily Fish Catch

Pacific King Prawn and Canada
with Honey Mustard Sauce

T IR

G RO Gratinated Onion Soup
i FTBE Soupe du Jour

H) Appetizer (choice of)

W B I
Australian Abalone
with Chanterelles Sauce

Scallop

Main Course (choice of)

EEERE Surf & Turf

SRR W PR NT$2,450
U.S. Rib Eye Steak (130g)

with Half Rock Lobster

FBIE] PR NT$2,750

U.S. Fillet Steak (130g)
With Half Rock Lobster

SRS R
U.S. Prlme Rib Eye Steak (130g)
with Half Rock Lobster

ey SR TIRLT R NT$4,000
U.S. Prime Rlb Eye Cap (150g)
with Half Rock Lobster

NT$2,500
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ef’s Selection

Z S B PR PR NT $3,000 S BEREIE]T R NT § 1,500
U.S. Prime Rib Eye Cap (140g) U.S Prime Fillet Steak (120g)
F BRI B NT $ 1,450 S BER VT £E NT $ 1,400
uU.S. Prlme Rib Eye Steak (140g) uU.S. Prlme Sirloin Steak (140g9)

Robin’s ﬁ% Robin’s Specialties

F B W AR NT $ 1,450 N AP NT$1,500
U.S Prime Sirloin Roulade (3 rolls) Pacific King Prawn (2pcs)
A T ERE NT $ 1,450 NS (FE) NT$1,550
New Zealand Lamb Chop (170g) Pacific Half Rock Lobster(lSOg)
IR T | NT $1,300 TRIEER & (P p > N k) NT$2,000
Hokkaido Scallop (6pcs) Seafood Feast

(Australian Abalone and Half Rock Lobster)

Robin’s 4P NT § 1,250 R B NT$1,400
Robin’s Chicken Dally ish Catch
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Cheese Cake with Haagen-Dazs Ice Cream

“Hl) Dessert (choice of)
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Caramelized Banana with Haagen-Dazs Ice Cream



FUIE-s 9 25 drii i & NT$500
Corkage fee is applicable. Wine NT$500/ per bottle
I = i%’jﬁ 'Hﬁﬁﬁﬁ"{' 10%¢757" Prices are subjected to a 10% service charge



