
BY THE BOTTLE 單瓶酒

ALCOHOLIC PAIRING 餐酒搭配

Half Glass     NT$1,100

Full Glass      NT$1,800

Sparkling

Weightstone Gris de Noirs Vintage 2021 Extra Brut

Ferghettina Franciacorta Saten Brut DOCG 2016

NT$4,600

NT$3,000

Fruit Wine

Jujus Loquat Wine 枇杷果露酒 NT$2,600

White

Quintodecimo Exultet Fiano di Avellino DOCG 2021

Dorigo Chardonnay Colli Orientali Del Friuli DOC 2015

Donnafugata Tenuta Pantelleria Lighea Zibibbo DOC 2023

Cerdena Vermentino di Sardegna DOC 2019

NT$3,800

NT$3,500

NT$2,700

NT$4,000

Red

SandroFay Carteria Valtellina Superiore Valgella Riserva DOCG 2015

Occhipinti Siccagno Nero d'Avola DOC 2021

Cascina Tavijn “Ottavio” Grignolino Vino Rosso

NT$3,700

NT$3,500

NT$2,800

BY THE GLASS 單杯酒及飲品

Nihonshu

Koueigiku Sunburst 光栄菊 サンバースト 無濾過生原酒

WAKAZE Barrel Saké Whisky 威士忌桶熟成清酒

Ine Mankai Ancient Rice Sake 伊根滿開 古代米酒 2023

NT$2,500

NT$3,000

NT$3,200

White

Orange

Tenuta Fornace Gocce di Luce DOP 2017 NT$3,000

INITA OMAKASE

Red

CORKAGE 開瓶費

750ml : NT$1,000/bottle瓶

1.5L : NT$1,500/bottle瓶

Spirits烈酒 : NT$1,500/bottle瓶

Dorigo Chardonnay Colli Orientali Del Friuli DOC 2015

Weightstone WE White No.5

Donnafugata Tenuta Pantelleria Lighea Zibibbo DOC 2023

Cerdena Vermentino di Sardegna DOC 2019

Giallo D'arles Greco di Tufo DOCG 2020

NT$550

NT$380

NT$400

NT$630

NT$600

Fruit Wine

Jujus Loquat Wine 枇杷果露酒 NT$380

SandroFay Carteria Valtellina Superiore Valgella Riserva DOCG 2015

Occhipinti Siccagno Nero d'Avola DOC 2021

NT$510

NT$500

Nihonshu

NT$380

Digestive

Donnafugata Grappa Ben Ryé

“MOST” Acquavite d’Uva 葡萄蒸餾酒

Amaretto Veneziano 杏仁甜酒

Sambuca Bepi Tosolini 茴香利口酒

Amaro Bepi Tosolini 香草利口酒

NT$400

NT$280

NT$300

NT$260

NT$280

Non-Alcoholic

Tomarchio Aranciata 西西里島柳橙氣泡飲

Tomarchio Ginger Beer 西西里島薑汁風味氣泡飲

Oddbird Blanc de Blancs 無酒精白中白香檳 200ml

Franc Lizêr Spumante Rosé 無酒精粉紅氣泡酒 750ml 

Oddbird Grenache, Syrah, Mourvèdre & Carignan 無酒精紅酒

House Kombucha 自釀康普茶

NT$200

NT$200

NT$600

NT$1,800

NT$380

NT$280

Koueigiku Sunburst 光栄菊 サンバースト 無濾過生原酒

Prices are subject to 10% service charge
所有費用均需另加10%服務費

SUSHIGHERITA 2.0
Aged Sashimi | Fuyu Persimmon | Stracciatella

熟成鮮魚 | 富有甜柿 | 絲綢乳酪

SOUFFLÉ DI INVERNO
Egg White Soufflé | Tartufo Nero di Umbria | Parmigiano Reggiano

蛋白舒芙蕾 | 溫布利亞冬季黑松露 | 帕瑪森起司

PANE E BURRO
Ciabatta Fatto in Casa | Burro Nocciolato

自製巧巴達麵包 | 焦化奶油

TUFFO NEL CIELO
Halfbeak | Scallop | Sugar Snap Pea

水針魚 | 干貝 | 甜豆

BRODO DI FUNGI ALLA KAISEKI

Cremini Mushrooms | Sawara | Rosemary

香川蘑菇 | 鰆魚 | 迷迭香

CHASHU AL ACETO BALSAMICO DI MODENA
Taitung Premium Pork | Aceto Balsamico di Modena | Cabbage

台東晶鑽豬 | 摩典娜巴薩米克醋 | 高山高麗菜

UN GESTO IN PIÙ
Pasta Fatto a Mano

現桿手工義大利麵

TOPINAMBUR
Jerusalem Artichoke | Cacao

菊芋 | 可可

Panettone | Panna Cotta | Mikan

聖誕麵包｜奶酪｜蜜柑

BUON NATALE

甜蜜的尾聲

PICCOLA PASTICCERIA

CAFFÈ O TÈ

Caffè con la Moka 摩卡壺煮咖啡
Midnight 午夜 (Medium Dark Roast 中深焙)

Moonshine Coffee Roasters

or

Pinglin Bao Zhong 坪林包種 (Light Fermentation 輕發酵)

Thètion 蒔雨雲山

DORAYAKI E TARTARE
Dorayaki | Taiwan Beef | Nasturtium

銅鑼燒 | 台灣黃牛 | 金蓮葉
Add 3g Kaluga Hybrid Caviar by Astrea Caviar +NT$250

INITA OMAKASE NT$4,280

WATER FEE 水資 NT$150/每位

Prices are subject to 10% service charge
所有費用均需另加10%服務費


