SUNRISE ALL DAY DINING

. STEAK BAR -

Pick Your Own
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Sunrise All Day Dining presents you the whole new themed main course
- Steak Bar

All our delicious dishes are freshly prepared as soon as ordered.



THE DIFFERENCE
BETWEEN US.A,
AUSTRALIAN AND
JAPAN STEAK
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American beef is graded according to USDA standards.

Japanese Wagyu beef is evaluated by Yield Grade.
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Australian beef is graded by the amount of marbling in beef.
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With high fat content and high degree of tenderness.
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The most precious part with little quantity. Tender and juicy.
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Bone-in short rib, crispy and chewy.
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Fine textured with well-marbled fat.
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The most tender part of the beef, which contains very little of fat.
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Moderate tenderness with a little of fat.
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21 days of dry-aging with unsalted butter under constant
temperature and humidity.

The steak will impress you with its nutty aroma.
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NT$ 1,380 % DN2E Extra 100g / NT$ 170
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NT$ 1,580

X hN2L Extra 100g / NT$ 280
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Savor it and enjoy the excellent aftertaste
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NT$ 2,380

3 P02 Extra 100g / NT$ 1,000
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NT$ 2,380

X PNEL Extra 100g / NT$ 1,000




IB-EYE STEAK

JEIMNERED 100 XANER 200g
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NT$ 980

3 DN2E Extra 100g / NT$ 120

U.S. CEDAR FARM
WET-AGED PRIME
FILET MIGNON
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NT$ 1,980

% DNEhL Extra 100g / NT$ 450
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Red Wine hé I
Vina Errazuriz Merlot Estate 2018 NT$280 NT$ 1,380
Merlot, Aconcagua Valley, Chile

Frescobaldi Remole 2018 NT$ 340 NT$ 1,680
Sangiovese, Cabernet Sauvignon, Toscana, Italy

Penfolds Bin 8 2016 NT$ 1,780
Shiraz, Cabernet Sauvignon, Australia

Ruffino Ducale Chianti Classice Riserva, D.O.C.G. 2009 NT$ 2,380
( Sangiovese, Cabernet Sauvignon, Merlot, Toscana, Italy )

Chateau Picque Caillou 2015 NT$ 3,500

Cabernet Sauvignon, Merlot, Cabernet Franc, Pessac-Léognan AOC, Franc

Heitz Cellar Grignolino 2014
( Grignolino, Napa Valle




The Only Steak Bar in Taiwan
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