ROBIN'S Z-fEfiff 7 i 3¢ Bl

Grill Lunar New Year's Menu

2025.01.29 (¥]—) —— 2025.02.02 (¥I7)

A LR Ve R T H

Shaoxing Chicken Roll with Preserved Mustard Greens and Bai Ye Tofu

{1 i i 3 Ve M D vk K L

Assorfed Mushroom Soup with Morel Flavored Tempeh

ROBIN'S ¥Hil
ROBIN'S Salad Bar

L
Choice of Main Course from the Charcoal Grill
PUFESENE $880 &A1 [ LB TEREE ]
Add a side of half Maine lobster for an additional $880

FE BTN L& AHE 6 oz $4,180 |17 T8 A 15 <5 R RUREE /1 3 ) $4,580
USDA Prime Ribeye Cap 6 oz Japanese A5 Kumamoto Gold Medal Kurohanagyu
FE e TR - HE 8 oz , Wagyu Filet

USDA Prime Ribeye 8 oz VG HE 5 [t LB R 46 & B8

EE EBw Ak 6 oz ) Spanish Iberico Pork Cap

USDA Prime Sirloin 6 0z Al VG 13 1 70N 5 HE

e e New Zealand Bone-in Lamb Chops
S [ IE )1 HE 6 oz , : _
USDA Prime Filet Mignon 6 oz I < EfFE (200 KH - gy 52,980

Seafood Platter ( Daily Fish, Scallops, Abalone )

T Reservation required
0/ TR R I g 7 (VD 7 S B o} WA RIS =02 (mass) --- $9,680

Florentine T-Bone Steak (Served for Two) Honey-Spiced Roast Duck 3 Courses (Served for Four)

AR SIDRANE ~ FEEIAK L B AR 0 Uk T

Handcrafted French Pastries, Seasonal Fruit and Haagen-Dazs Ice Cream Bar

i ih (fLi#%1) Choice of Beverage
FAMIVE Americano | EEUIVE Latte | SREELE Black Tea | #1145 Chamomile (s Catfeine-free)

88k By Evian {RERRE R K Served with Evian Mineral Water

Pl o HAR ~ S5/ B - peEES
Country of Origin: Japan Beef, U.S. Beef / Spain Pork
F i A TR 8+ R UMST-NTS 100 « LU {E E 537 B 1 0% 75
The corkage fee will be NT$100 for each glass used, Prices are subject to a 10% service charge




ROBIN'S H)u\ Al £ 3ibike £ i i
ROBIN'S Teppanyaki Lunar New Year's Menu

2025.01.29 ({]—) —— 2025.02.02 (¥I71)

ol T T 2%
ROBIN'S Appetizers

73N I <8 ok S, 5 T R TP R e
Pumpkin Fish Fin Thick Soup and Steamed Eggs

ROBIN'S ¥#hiil
ROBIN'S Salad Bar

iR T HH S SRR 0
Tsukudani Shrimp, Scallop with Mullet Roe Crumbs, Pickled Mustard Greens,

Japanese Fish Cake

%
Choice of Main Course from the Teppanyaki
PUFEEEnTNE $980 & & n - Eie i
Add a side of Maine lobster for an addifional $980
FE & B I & 71 Bk ; [LP 2RI |
USDA Prime Ribeye Cap Spanish Iberico Pork Cap
1A ASTE AR 5 U R HLAY - $4,680 HEVE T D 26 R R

Japanese A5 Kumamoto Gold Medal New Zealand Lamb Chops
Kurohanagyu Wagyu Tenderloin

NAASIEAIGERBHAZEE ) 54,780 | W <WEHEIRITAMET -~ 53,880

(fFfo ~ REES W% - BfR)
Japanese A5 Kumamoto Gold Medal ; —
Kurohanagyu Wagyu Filet Sedfood Platter (Fish, Hiroshima Oyster and Abalone)

e 2 , i1

USDA Prime Sirloin Boston Lobster

MR Ik = FE Ak 3

Cantonese Style Rice

$E PR
Grilled Rice Cake and Chicken

AR SIDRANE ~ ZRER K SRR G AR i Uk UL

Handcraffed French Pastries, Seasonal Fruit and Haagen-Dazs Ice Cream Bar

K ah (1E¥%—5) Choice of Beverage
FAMIVE Americano | SEERIILE Latte | AhIEEALE Black Tea | #£1F4§ Chamomile ¢imdiRCatteine-free)

B KBRS K Served with Mineral Water

PRl HAR ~ SEE / R ¢ P
Country of Origin: Japan Beef / U.S. Beef / Spain Pork
A PR A W DERR # o RELUFR-TENTS100 « DL E SRR E 10%02 7% %
The corkage fee will be NT$100 for each glass used, Prices are subject to a 10% service charge




