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ROBIN'S Grill All Day Menu

ROBIN'S ¥+ ROBIN'S Salad Bar

F iR BN (=) Choice of Soup
PR RIS s LG
French Onion au Gratin Lobster Bisgue Cream of Wild Mushroom
L ]

F 8 (£ 1) Choice of Main Course

Surf and Turf | 2 A latinum Certificate

R BT - WS G SRS (R Please select your preferred cut of steak and half Maine lobster,

EE TR $3,6 EE TR HE 3,4 SEBITEARIE -5
USDA Prime Ribeye 8 oz USDA Prime Sirloin 6 oz USDA Prime Filet Mignen 4 oz

H7< A5 f14 Japanese Wagyu Beef B BoESE/GHT Selected Taiwanese Besf

TEIIT - Prime Ribeye 8 0z -~ $2,980 FEARMRMEMEERFIR 6 02 ~--——-------—- $4,180  EEEAYHE Taiwan Beef Sirloin 80z $2,580
TRk Prime Sirloin 6.0z -~ -- gy7g0 “HmamdieKurshanagil Wegy Ribeye AT A 6oz $2,680
MERE e 602 54,280  Braised Taiwan Beef Cheek with Black Truffle

TR S 715k Prime Filet Mignon 4 oz $2.580 (¢, oo es Kurohanagyu Wagyu Filet
A TR R it - BRI 2 AT 01

Upgrade the steak parfion size with increments of 2 oz
each for an addtional charge.

TE§iER) /5500 / 2 0z

Prime Filat Migron

TRHUAR « TELfRRLEN / $300 / 207
Prime Ribeye, Frime Sirloin

ZHH53% ROBIN'S Signature

TERR B 6 07 oo $3.880  TMRESE - oo- §3.280 AEEIEMEIEE oo $1,980

USDA Prime Ribeye Cop AR  BRf  Bam  TH Taiwan Kavalan Black Dolphin Collar Butt
Grilled Seasonal Seafood Platter

WO ; R $1.980

(Half Lobster / Fish / Abalone / Scallop ) The French Label Rouge Sasso Chicken

WAl Ew 120z - §5.280 .. :

Whiskey Smoked USDA Prime Short Ribs FEEHA Seasonal Fresh Fish $2.280  girEMIEHALE - $2,580

T 96 )BTRS 12 oz 85,680 New Zeciand Te Mana Lamb Chop

USDA Prime Chateaubriand with Bearnaise Sauce

W24 Exquisite Bone-n Selection  misra | Ach er required

FEIFIEFETHE USDA Wagyu Beef Tomahawk 60 02 - - - ommmm e $13,800
ARES NGB = - Shaame FRiE -~ HEEE RS P A R PR ~ Al S 58,000

Honey-Glazed Spiced Roasted Crown Rouge Duck (Three Courses) - Duck Soup. Roasted Crown Duck Breast with
Orange Duck Bone Gravy, Duck Confit and Shallot Capellini

{4E I A La Carte

FIMAGRIL (5t ~ SERIACHL » ISR WKL » fasiliEh e » Unwkeess) - ) Bl e §1.280
Self-serve Salad Bar (Including Soup. Seasonal Fruit, Haagen-Dozs Ice Cream, Handcrafted French Pastries, Coffee and Tea)
PR RS Half Maine lobster - - - $880

MEN
17 e

BRI DA R L - IR BIE A - Db - ISR ST R A
HefMHRCHEE R ob « T FEE P SRR MR AR + 5 | B B IR R O
s LGRS R E SR T A« JLSO S roM AR IR -

3 B 10550

E AR A e « I FNTS100 » B E S3TRI N 1 0% A5
The corkage fee will be NTS100 for each glass used. Prices are subject to a 10% service charge.



ROBIN’S

GRILL-TEPPAN
Robin's Guest,Robin's Friend.

AR E S S IR TR

Honey-Glazed Spiced Roasted Crown Rouge Duck
$8,800

(Y A4 fServed for four)
ESHT PR 1 ifE A7 EEX
Duck Liver / Roselle / Brioche
PESEE i1 Fa 10 ok EL k225
Duck Tongue / Aubergine Caviar / Burdock

.

THEUR LA i RSE s
Shallot Capellini / Duck Confit / Chive

hi A% S A RIS PN E( SR
Roasted Crown Duck Breast / Orange Duck Bone Gravy / Fig

-

ania kA N7KE
Duck Soup

M2 BN R BRI
Duck Salad

-

Shiso Umeshu Sorbet / Umeshu Jelly

L]

i R A AR
Lemon / Hazelnut / Almond / Vanilla / Meringue
WAL REGTCR MR )

Reservation required 3 days in advance (the dining day is not included)

FellH LB Cob + BT e MR B L B AT + 5 | M TR B PR e A
» ML Z R SRS R+ LB ro M A e -
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O | @

F ARG FRER » FEIEF T-NTS100 » BL EREH S350 1 0% ##%
The corkage fee will be NT$100 for each glass used. Prices are subject to a 10% service charge.



