Laura’s Steak House
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Laura's
Steak House
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Herb Marinated Salmon and Scallop Tartar server with Caviar

P —FL&AEXTDRYVR/ZNVZLY =R, FYETIRR

02 A 5 TV 9 i o A AT T

Bread with Butter and Extra Virgin Olive Oil Vinaigrette
HEDD T ULy R/ 27 RN R— ) =T F AL

B A s R W5 T
Corn Creamy Soup with Crabmeat
A=ZADA=2 T — LKA

SE i R % TE
Laura’s Garden Salad
Laura‘sfb+ 7%

I% 7 B E A PR S AR R AL B T (AR AV SE D)
Beef Wellington with Truffle Red Wme Gravy(U.S Prime Tenderloin)
E—7 92 /M2 THRTL Y =R
(UST 74 —7D T X—nf VAT —%)

% %0y B RS

Dessert Plate

FHF—FTL—h

WwE s 5%

Coffee or Tea / a—b—, F

AN EENTS8,000
44+t v MiEIFENT$8000

B E RS R 55— BRUIR 75
All Prices are Subjected to 10% Service Charge
FEERE2ICE10% 0 — AR 2D E T




Laura’ sZFHERE b5 %2 B %

Laura’s Steak House Lunch Set Menu
7V Fty b A =a—
]

HEREIRRS : 11:30-14:00

- 40 E 4 R 913 T ABOASE il A

Bread with Butter and Extra Virgin Olive Oil Vinaigrette
JABR AR —E LI AP IN=T Y F Y =T FA NSV H IaFFIRAFAED S

WX
Minestrone with Beef / E—=73I %X ZXbm—%
or g
BN LR Uy &5
Corn Creamy Soup with Crabmeat / #=Aba—y27)—ALZX—7
Orﬂz
{8 4t W 8 2L % F G (R {120 5%)
Gratin Onion Soup with Cheese Crouton (Add on NT$120)
F—XPEEF=F A= (1207C0BIMEE)

N3RS SUE DAL gl T

Organic Zucchini and Mushroom Salad with Lemon Vinaigrette
F—HZy IRy F -2 EDIDHFFRX~LVEYRL oy Y Y THA

FA{E#E— Main Course Choose 1

i 2UIBUN L e s - 2 R
Stewed Chicken Leg with ‘Cacciatore’ Sauce / HDHHNDT Fa—/AF ¥ F—FV—2

Orﬁ
AR AT B EH Y gk EE
Fried Fish with White Wine Sauce / HNX—EY —RIRZ EEHLDY T —
Orﬁj’c‘
5 I8 3 130 7 38 D BH (1R e 150 7%)
Fried U.S Beef Sirloin Steak (Add on NT$150)
TRAVAEREY — 0 A DR KBEEZZRT —F (150700 BMEE)

1 72 i B
Dessert / FF# 7% — 1t

e =¢ 2% s SR
Coffee or Tea or Juice / a—t—, fLH, Y2 —2R
NT$1,000

REEMBTE SR —RIREE
All Prices are Subjected to 10% Service Charge / FFERHRIIZ10% D ¥ — L 2R 0D £5

kLA RS R TR Pt B RS BRI o (B R > GMS~ REEY ]S BN E )
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Laura's Steak House Set Menu
B—FDAT—FNTYRAXAAI—ARX = a2—
]

A 728 BH B 3¢
Chef’s Appetizer /| A—F 7

B 5% 2 4 00 15 32 5 4 B Jm K 97 7
Bread with Daily Butter / R JEBE N X —Z IR 2 ARV

# i F R 3R
Minestrone with Beef / ¥ =7 IF At —*%
or 8¢
B L OR 95 T 5
Corn Creamy Soup with Crabmeat / #=Aba—r27)—1sZX—7
or 8¢

75 AR 8% T 4 R
Mushroom Soup with Truffle / ¥v > a2/l —AX—=7/tV 2 7 EBE
Orﬁk"
TR R 6 5 EE T B (R nE 120 T)
Chicken Consommé with Vegetable (Add on N'T$120)
FHXRUENRIRTINAY I RA=T (1207t DB E)
OrEJz
{88 41 Y05 % 7L 5% 3 B (1458 i fE 12070)
Gratin Onion Soup with Cheese Crouton (Add on NT$120)
F—RXPEE I =F 2 ZA—T (12070 BIK£)

FH ] JiE fo 20 i A B0 A A R 8 0

Seasonal Green Salad with Tropical Fruits Dressing
H—=F o7V = HSK/babAILINL—Y Ly vy

T H{F#E— Main Course Choose 1

B b 75 U £
Daily Fish / H&Ebb o
or 8%
BIEPUPE S B B 5 2 A
Grilled Spanish Pork Rib Cap / ARA Y R—=2 VT F v v 7
or 5%

¢ W8 3% B 47 738 W R 2 E
Grilled 6 oz. U.S Beef Ribeye Steak / [R-KBEZ T XV HEFREY 7 74 RT —F

7 738 i G
Dessert / FF#l 54—

MYE =% %% = I

Coffee or Tea or Juice / 2 —k—, f[F, Y2 —X

NT$1,680

G TR 7R 5o W — AR IR 5
All Prices are Subjected to 10% Service Charge / FRERHBITIZ10% D W —E AR 0D £F
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Laura's Steak House A.U Wagyu Set
B—FDAT—FNYRAF—=ZA+FVT7EMF L2y 7=

I 5 28 28 0 0 #5325 oRF SR JmL R 4% il
Bread with Daily Butter / FPJEBR N X —Z2IRZ 2R BV

1 758 bR )8 2%
Chef’s Appetizer /| A—F 7L

A LA B A TR

Mushroom Soup with Truffle / ¥ v > 2/l —AZX—=7/}V 27 EBE

OrE‘Z
# i 7F A 3R
Minestrone with Beef / E—73I X bua—x
orB
BN LR 95 Th 5
Corn Creamy Soup with Crabmeat / #=Aba -7V —ALZX—7
Orﬁﬁ

Tt it {6 9 R TR B (RERR A 120T)
Chicken Consommé with Vegetable (Add on NT$120)
FEXIENRNIZTNAY I RXRA=T (12070 DB IKE)
Or?ﬁ
{81 %55 e 8 2L 1% R (e 1200T)
Gratin Onion Soup with Cheese Crouton (Add on NT$120)
F—RBEEF=F 2 —7 (1207CDBIMEE)

FH [l e 2ok 720 o 22 B0 3 K SRS T

Seasonal Green Salad with Tropical Fruits Dressing
H—=F o7 V)V—=rHSKX/baALIN—Y Ry

LN A2 70 B A

Oven Baked A.U Wagyu Steak
A=AV T ENFY —a v 2T —F

A7 738 i
Dessert / FF#l 5% —1+

MME = 5% st B

Coffee or Tea or Juice / a—t—, fLF, Y2 —2R
A~6% TN 580TL+10% ($2 4 k4 0z.)

4~6 years old NT$580+10%/per(4 0z.) / 4~6/%B—AH5807C+10%(4 0z.)
7~123% M 980IL+10% (R4 HE8 0z.)

7~12 years old NT$980+10%/per(8 0z.) / 7~12j%E —AH9807L+10%(8 0z.)

FENT259860)-
EEMENTS1,980

B E RS R 5 W RRIR 5
All Prices are Subjected to 10% Service Charge / FFERHRICIZ10% D3 —E 2R H 0D £ 5

kLA RS AR TR U B SRS DR EE T o (SR > GMS~ [ & Aa]L. 55 IAE )
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Laura's Steak House A.U Wagyu Buffet
B—FDAT—FNVRA A —Ar7VTEMFLay 7=

B 2 0 5 3 5 Ry LR 975 ik
Bread with Daily Butter
FrER AN X — 2R A AR B

17 738 Bl ) 3%
Chef’s Appetizer /| A=K7

£ 5 T 4k TR
Mushroom Soup with Truffle / ¥v 2/l —AZX—=7/}V 2 7 B
Orﬁ
iR R
Minestrone with Beef / E—73I %2 b1a—*%
OrEz
BN BRI 5

Corn Creamy Soup with Crabmeat / #=Aba—y27)—LZ2—-7

FH [l i & 20 i e 20 A A R 8 T

Seasonal Green Salad with Tropical Fruits Dressing
H—=F o7V =3 SX/baALINL—YFL v

BN A E T B
Oven Baked A.U Wagyu Steak
A=AV TEMFF —nf Y AT —*

1 72 i B
Dessert / FF#l 5% — 1

WWE = 2% s SR

Coffee or Tea or Juice / a—k—  fLH, Y2—2

A~6% T 680TC+10% (AL HE4 02.)
4~6 years old NT$680+10%/per / 4~6/& B —Akk6807L+10% (4 0z.)
7~12 8 A10807C+10% (FE L4 HES 0z.)
7~12 years old NT$1080+10%/per / 7~12j%E—Ak10807+10%(8 0z.)

EHEMENTS2,880

BEEMTE SR —RIRE &
All Prices are Subjected to 10% Service Charge / FFERHRICIZ10% D3 —E 2R H 0D £ 5

kLA RS AR TR U B SRS DR EE T o (SR > GMS~ [ & Aa]L. 55 IAE )
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Laura’s Steak House Set Menu
H—S5DAF—FNTZAI— AR = 2—
]

S L G fok 70 i (BILIE 5 / A K SR / A i T )

Laura’s Salad(Caesar Dressing/Tropical Fruits Dressing/Japanese Vinaigrette)
KRB FX (v —F—Frosrr/Nyyay 7=y Ly sy 7/HBE T -)

5 2% 28 40 00 18 3 5T RF w4 b
Bread with Daily Butter / FF#JEK AN X — 2R 2 AR BV

Bl B 3£ — Starters Choose 1

{9 %t T~ T T Mk AR ik LB B R A
Salmon and Scallop Tartar server with Caviar
P—FV&ERTDRVR/ZVENLY =X, FYETIRZ
ori
7 VA A R ] N )
Beef Carpaccio and Parmigiano Cheese Chips / ¥ =7 AN Ry Fat F—XF v 7T R
ori

A B & i 15 7K 2 2L I e 3% o\ 2 i

Tomato and Buffalo Mozzarella with Balsamic / P F& Ny 770 —F —X /)L 4 3 afif

RS L AR 55 08 4 IR
Mushroom Soup with Truffle / =y > 2/l —ARX—=7/tV 2 7 EBE

Or 1%
Hhi N XS
Minestrone with Beef / E—=73I %2 br—*
Orﬁjz
BN TR oRY G
Corn Creamy Soup with Crabmeat / #=ADa -7V —LR-7
or mk

TR R 6 2 FE T B (R E 120 0T)
Chicken Consommé with Vegetable (Add on N'T$120)
FEFIKRIRZTNAYYRAZX—=T (1207t DB MK 4£)
OTEE
{98 478 W 8 2L 9% F O (e 120 E)
Gratin Onion Soup with Cheese Crouton (Add on NT$120)
F—XPEEF A ZA—T (12070 BHEE)

A F#E— Hot Starters Choose 1

S Yo 8 11 fef 0EE . B R 14 P BIE OF K 9 THh
Seared Shrimp and Vegetable with Spanish Special Sauce
ILEHEDOKDPEX/ R =y S an—T N\ Z—AKk
OTEZ‘
3 R 555 IR Kt X8 W 2
Baked Escargot with Garlic Butter / RAZ K« ZZXANT/H =V v 78 % —JABK

FTRMEE —(#GH)

Main Course /| BIFADAA VT4 v akloB UL E N
7 738 i G

Dessert / Fr#l 5% — b
MNWE o %% s R

Coffee or Tea or Juice / 2 —b—, fLF, Y2 —X




Set Main Course / Xf>a—2x

—
6 1 2 8 % K S B N $2080
6 oz. Fried U.S Angus Prime Short Rib / US7 Y HAFLI7E—=T7D>a— U7
128F 6] /12 020 oo $3780
S#n] HBIRFRFMIRL $2380
8 oz. Oven Baked U.S Prime Ribeye Roll / US7' 744 —=7 DV 7740 —)L

K LORE ] /16 020 -wonmmmmme e $4480
8 #4715 BUAF MY B oo $2480
8 oz. Fried U.S Prime New York Strip Steak / US=2—3 -2 X )y TR 7 —F
6 84 K B BB $2680
6 oz. Grilled U.S Prime Ribeye Cap / USZV LV T S48V 774 F vy 7
6B A BB $2280
6 oz. Fried U.S Prime Tenderloin / US7VITAT4 VAT —F
6 2 7l F A ASBIAEBII oooooooooooo $3380
6 oz. Fried Japan A5 Wagyu Ribeye / HAREM A4 (AS5T7>27)DV 774

o BB T B (LAIF) oo $4580
Oven Baked U.S Prime Porterhouse Steak / UST7I4 AR =K —NT 22X T —F (1kg)

* 20 Al 28 REZABMEBR T &4 $6580
20 oz. Fried U.S 28 Day Aging T-Bone / 72XV A E28HEAK TR — Y A7 —=F D754

BB AT (LAJF) oo $6680
Oven Baked U.S Wagyu Tomahawk Steak / USE4FF~vkRk =227 —F (1kg)
B P BE T B R A oo $1880
Grilled Spanish Pork Rib Cap / ARA Y R—=2V TF ¥y 7
B R R A $1980
Config Duck Leg and Duck Breast / IO b RN&MHAN D 2> 74
K B AR PR R AU $1980
Daily Fish and Tiger Prawns / HE DD FE AL jRilgE
AL 0 B R oo $2380
Fried N.Z Lumina Rack of Lamb / 4V 7 /=2 —Y— 5V FE
5 0 7 9E O T L RSB IR P oo $2480
Grilled Iberico Pork Ribeye Cap Steak / ARV AKDV T 74y FRAT—F
7 LA R 35 B R $3280

Fried Main Lobster / X4 > a7 A& — D g =

*EAE NI RMEMA BEEBMMENTSI00/Set Pricee
For two people sharing only. Additional guests are NT$900 per person/Set Price.
2HHRRED S 27y M TTBMO BERKIZIAHD7ZDI00HRE L ERD ET -

* U EERTFRIAREMT H/SCRUEHEE R S ERMMENTS$300/Set Pricee
Above set menu can be upgraded for just NT$300 per set per person with either
pan-fried scallops or fried tabby sea prawns.

FRRER BRI AR LVRERXTERERDR I 1y B D T IR300BMW AL TTY /7L —FTEE T




L
A LaCarte/ 751 b
o fHE % / Starter / #— K7L
A N e R $320

Grandmas Potato Chips with Oriental Sauce / K7+ Fy 7R /AV T V&L Y =2

L $320

French Fries with Truffle Sauce / NV27Y—2D 754 KK Fh

s AL PR $350
Cheese Platter /| F— XD EbHE

EHEME AR LR e wR $380

Tomato with Buffalo Cheese with Balsamic/ b~ b& Ny 770 —F—X /L9 3 af

A B R R R e FH M . $380
Baked Escargot with Garlic Butter / XA ZF- L 2H0 I/H =1y 73 & — @k

R R AR $380
Beef Carpaccio Cheese Chips / ¥ =7 h N8y Fat F—XFv TR

BT IRE A RS m AT $420

Salmon and Scallop Tartar server with Caviar / 4 —E> 2 KX T DY/ ZAZLY =R FXETIRZ

TV T R AR R R UL R $450

Seared Shrimp and Vegetable with Spanish Special Sauce / ZVNVE L T D R A VFHY — 2R 2

HE B ERE&EMET REEE $420

Fish & Chips with Tomato Sauce and Tartar Sauce / 7492 2& Fy TR /b bN=T Y =2 ZLZLY =R

S SR P S $450

Napoleon Seafood Risotto with Tomato Sauce / F RV AL =7 —FV Vv

AR PR E W REDEIR $520
Deep Fried Seafood In Italian Style / 4 2V 7> —7—F DO #1179

oM /Soup/ A—7
KBNS $300

Minestrone with Beef / ¥ —7 3% Z2bn—x%

B P TR A58 oo $340

Corn Creamy Soup with Crabmeat/ #=Aba—>2)—12-7

L I $350

Gratin Onion Soup with Cheese Crouton / 7L¥F4=4>2—-7

B85 LA B8 K 88 oo $360
Mushroom Soup with Truffle / vy ¥ a2t —22—=7/FV 27 E bk

BOHCE BB BB $420
Chicken Consommé with Vegetable / # ¥ &I 2TV aryxa—7

o W HiMi / Salads / ¥ X
FE 5 3 0 T B oo $320

Green Salad with Bacon Lemon Vinaigrette / HE¥ (¥ 74 LEVE R Ly Y =2

B R ILBP B $340
Grilled Chicken Breast Caesar Salad / B D ZUVALAD S —F —H S5 X




F: 3¢
Main Course / X4 > a—2=2
]
68 r ER MR FDME $1180

6 oz. Fried U.S Angus Prime Short Rib / US7YH AT L I7E—T7D¥a—t) 7

8l B RIS $1680

8 0z. Oven Baked U.S Prime Ribeye Roll / USF' 5448 —=7D V7740 — )L

8 #4722 BUNE BLAIB oo $1580
8 oz. Fried U.S Prime New York Strip Steak / US=2—3 -2 A v TR 7—*

6 % T NS S5 B B §1780
6 oz. Grilled U.S Prime Ribeye Cap / USZVUN T F4 LV 774 F vy 7

68 Al EBRF R TET $1480

6 oz. Fried U.S Prime Tenderloin / USFVLI7A 74V AT —F

68 A HARASHIZFRIR $2680
6 oz. Fried Japan A5 Wagyu Ribeye / HAREMF(AS7>7)DV 774

SRS SALR T B HE (LA T) oo $3380

Oven Baked U.S Prime Porterhouse Steak / USTI74 LR —Z— NI ZRT—F (1kg)

20w A 28 R¥ZA K EH T H A oo $4680
20 oz. Fried U.S 28 Day Aging T-Bone / 72V 4 FE28 H I BURT K — > 27 —* D754

ERMRERAE QAR $5380
Oven Baked U.S Wagyu Tomahawk Steak / US4 r~h =27 27 —F (1kg)

BB B BE B8 5 AT o $980
Grilled Spanish Pork Rib Cap / ARA Y R—=2V) TF vy 7

R RIS $1080
Config Duck Leg and Duck Breast / l§O b R&MAN D 2> 74

883 4 P PR BEI A OB $1180
Daily Fish and Tiger Prawns / HE DD BEE i b R i E

WA ARSI $1580

Fried N.Z Lumina Rack of Lamb / 74V 7 /=2—Y— 5 VN

&P HEF RO LRI §1580
Grilled Iberico Pork Ribeye Cap Steak / A RV KDV T 74y TR T —F

ERCER R $2380
Fried Main Lobster / X4 > a7 2 &% — D gt BE =
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Laura’s Steak House Vegetarian Set Menu
B—J7DAT—FNTVRA XRIRY7ra—2R

BH 3 70 i
Chet’s Appetizer
F—F7n

T 18 (B0 0 % A0 AR ol A 7
Bread with Balsamic Vinaigrette
TIVARYNVHIav s 7Ly b

o 55 B %l B 2R 05
Truffle and Vegetable Consommé
M aZeRTIRZTNDAYYIRR—TF

A BB~ i Ak 7 o A A A T S
Organic Zucchini and Green Salad with Lemon Vinaigrette
AvF -y al—LDHIX/LEYT4 T Ly b

ik K 52 )68 T AR 4 B A AL 3 1
Grilled Asparagus with Balsamic Sauce
BEE T ZARTGHADALH I3V =20

7 XD 3 hin . IRF % 7% K Al Al
Pan-fried Linguini with Tomato and Vegetable
P F&ARTIZXTIVADY 74 b

Ay J88 i B

Dessert

BB — b

WE = 2% a0 RYE

Coffee or Tea or Juice / 2 —b—_ L F, P2 —2X

NT$1,680

BB TR S W — IR B B
All Prices are Subjected to 10% Service Charge
FRERSCIEI0% DY — AR AN ET




