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The InterContinental Culinary Team salutes the awesome produce from our enriched land, highlighted by a delectable & authentic cuisine of
Italy.

Taiwanese and ltalians both share the same passion for terroir and gastronomy; Executive Sous Chef Ken Yu and his team are rocking the Italian
Cuisine game, using the best of vegetables and fruits from our backyard and local farmers, carefully curated best meats from around the island,
and bountiful seafood from Kaohsiung’s port.

Grandma's recipes? Scommetti! (You bet!) they're getting a makeover — whole new flavors and a fresh vibe.

So here's to good food, good times, and the perfect blend of Taiwan and Italy in Seeds’ kitchen!
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Dishes are marked to distinguish allergies and special dietary requirements.
Please notify our service team should you require any assistance

We provide a free flow of still / sparkling water at NTS65/person
Corkage Fee: Wines NT$500/bottle; Spirits & Sakes NT$1,000/bottle, All prices are in NT dollars and are subject to a 10% service charge
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Wine Vino

MOULIN DE GASSAC, Pinot Noir, Pays D’Oc, IGP, France
Pinot Noir

NTS$350/ $1,600

HESKETH, Twist of Fate, Cabernet Sauvignon, Australia
Cabernet Sauvignon

NTS$S450/ $2,100

DOMAINE GALLET, VDF Gallet-Jade, Syrah, Ampuis, Northern Rhone
Syrah

NTS$400/ $1,900

CAMPAGNOLA BAROCCO, Primitivo, Puglia, Italy
Primitivo

NT$400 / $1,900

AGIRICOLA QUERCIABELLA, Mongrana, Maremma, DOC, Tuscany, Italy Sangiovese,
Cabernet Sauvignon, Merlot

NTS$420 / $2,000

PALADIN, Merlot Drago Rosso, Italy
Merlot

NTS380/$1,800

MENDEL Lunta, Malbec, Mendoza, Argentina
Malbec

NT$420/ $2,000
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Wine | Vino

MCMANIS CHARDONNAY, Central Valley, California, US
Ghardonnay

NTS$400/ $1,900

MOULIN DE GASSAC, Pays d'Oc Viognier, IGP, France
Viognier

NTS$350/ $1,600

KRIS, Delle Venezie DOC, Veneto, Italy
Pinot Grigio

NTS$330/ $1,500

MOULIN DE GASSAC, Pays d’Hérault Guilhem Blanc, IGP, Franc
Clairette, Grenache, Sauvignon Blanc

NT$380/ $1,800

TERRAZAS DE LOS ANDES, Reserva, Argentina
Chardonnay

NTS450 / $2,100

KUNSTLER ESTATE Riesling, Germany
Riesling

NTS450 / $2,100
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Beverage

13
Beer

8BS EIEH BIER
Gold Medal Taiwan Beer NT$180/330ml Heineken NT$180/330ml
=B IERIEZE
Suntory Premium Malts NT$280/500ml

RIS MR

Mocktail & Juice

ENKRERH] FHIMAR S ERT (FR)
Italian Fresh Fruit Soda NTS200 Seasonal Assorted Juice NTS240

EISEEVESE Y-t~
Coca-Cola / Coke Zero / Sprite

HAREAER
Please ask our service staffs for further information
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Soft Drinks

=%
Mojito

NT$150

NTS$380

TSR
Cocktail
STE/MEESFTE
Dry Martini /
NTS380
Espresso Martini >
&5
Gin Tonic NTS380
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Coffee or Tea

SSTUMMMGECK / 28)

Espresso Single / Double NT$160 / NTS180
=8k #

Café Latte (Iced / Hot) NTS200
2155 7]

Hot Chocolate NT$220
BREsngE (2 BEEFSYE )

Bailey’s Coffee NTS$260

BEAR
Earl Grey
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Decaffeinated Option Available for all Coffees

NTS$180

AT E AL 2
English Breakfast Tea

NT$180

EBERFAER
Jasmine Tea

NTS$180
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NREIRTS
Peppermint Tea

NT$180

Americano (Iced / Hot) NT$180
BRmiEE s

Single Expresso Macchiato NT$160
e (K /B

Cappuccino (Iced / Hot) NTS$200
PO 7 R AR KN

Sicilian Lemon Iced Coffee NTS$250
BERE

Oolong Tea NT$180
HREDNEEE

Milky Oolong NTS180
EEEREESR

Caramel Apple Rooibos NTS$180
FHH

Chamomile Tea NTS180
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SEEDS Vegetarian Set Menu

BB/
Amuse Bouche

RIS
Appetizers
RETREEMBEDAL w
Tuscany Panzanella

% % %k k %
RENEREAERNEEMEBECIDROREE ¥
Grilled Vegetable Bouquet with Salmoriglio Sauce and Balsamic Reduction

FEZm
Chef’s Soup of the Day

REN EEEMENEANE v
Fresh Pasta al pomodoro Fresco and Basil
&

Main Course

SNEMTAMEEN ST, EREEN Y
Eggplant Barchetta with Fresh Tomato, Almond, Fresh Herbs Panko

HHEA
Dessert
EATBARANESRERESR v v
Pineapple Raviolo with Fresh Berries, Raspberry Sorbet
0 gk Bk %<

Coffee or Tea
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SEEDS Dinner Set Menu

B B /)\Eh Stuzzichino
BU3E Antipasti di Mare Freddo
REBHAEE BREBERT 40w
Tuna Tartare, Tonnata Sauce, Smoked Caviar
EMFAS Antipasti di Mare Caldo
SR BRRAEMET 40wod
Crispy Fried Octopus, Luciana Style

R i%m Zuppe ) 4
Chef’s Soup of the Day
F T HEAFIE Ravioli
ENBABEEANR ZAFNEAREE 4 0w i
Raviolone Maremmano Stuffed with Stewed Pork meat, Pancetta White Wine Sauce
8B 8% Piatto Principale di Pesce
ST AP, IR KR BRIRET 40000
Filetto di Cernia al Forno Pingtung Grouper, Lobster Sauce with Parma Ham Flavor
5 #E P m Piatto Principale di Carne
EHET #BEERET ERENE < 0vD

Pollo alla Diavola Yunlin Kuei Ting Chicken, Devil's Roasted Chicken Sauce, Smoked Chili Sauce
Or

181 1002t)) F EBL IR, B AET 7B/ BB (BINEse00) 0% 053
Grilled 100z Prime Beef Rib Eye Tagliata Grilled Farmer Vegetables with Garlic Flavor, Truffle Sauce (ADD$600)

i 24 Dolce
EEHEERR kg o 1)

Semi-Freddo al Torrone Frozen Nougat Airy Mousse

UIEFES

Coffee or Tea
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SEEDS Dinner Set Menu

B B /)\Eh Stuzzichino

BUZE Antipasti di Mare Freddo
SREMERIEE HREEERT LOWwod
Tuna Tartare, Tonnata Sauce, Smoked Caviar
BB Antipasti di Mare Caldo
FRVEE S IRBEMET & DD
Crispy Fried Octopus, Luciana Style

TS m Zuppe (1%
Chef’s Soup of the Day
F T &EAFIER Ravioli
ELBABBESEANER, BANBABBE & 0% 0oy
Raviolone Maremmano Stuffed with Stewed Pork meat, Pancetta White Wine Sauce
5 P m Piatto Principale di Carne
WEES20 B GET T BAEENBE4ARET FE/)\ERE < DY O
Bistecca Alla Fiorentina Grilled 520z Prime T-Bone, Grilled Farmer Vegetables with Garlic Flavor, Truffle
#H 24 Dolce

e EAN S
Seeds Italian Dessert selection

UIE TR

Coffee or Tea
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Appetizers and Salads | Antipasti Freddi

fo B RMERAZANER 7 &

Caprese Salad with Cherry Mozzarella on Friselle Bread

$300

R RESMBEV IR EHR 1000 w

Tonno e Panzanella di Pane Toscana Bread Salad with Seared Tuna

$320

&

MRS K R, RS+, B IA TR E B AR B EUER (CADZ) o

Prosciutto di Parma, Burrata e Melone with Aged Balsamic (Serves Two)

$420

3

VAR J
Hot Appetizers | Antipasti Caldi

>H*

fixiE= N iR / AN A&

Grilled Seasonal Vegetables Bouquet with Balsamic

$300 |

FLEBORWHEEE wO 0

Souté di Vongole with Crouton

$320

ERBREAIOFEBEESR i
Octopus & Potato Salad with Onions and Lemon

$360




EFESHBE o

N=
120
Soups | Zuppe

Soup of the Day $220
Minestrone $220
CH == j( B Q1 EQ 4
A% B 2 K A R & 1 Bl
Pastas and Risotto | Paste e Risotti
RBIEEEEEZE v
Gnocchi alla Sorrentina $360
EEAH AR O
Linguine alle Vongole $380
FMEUEHEATR O w0 B
Open Raviolo con Fruti di Mare $380
SRREKEHE W0
Paccheri al Ragu di Octopus $420
MRIEAREE AR w0
Risotto al Parmiggiano $320

BEEER OB
Risotto ai Frutti di Mare

$420
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Main Courses | Piatti Principali

@ BRIV FEMESEMNSC,EREEN © W
Eggplant Barchetta with Fresh Tomato, Almond, Fresh Herbs Panko $360

@ ARBTHEEAT W &
Polpette al sugo Vegetariane $520

PR R R AR M R EREERE 5 o &
Grilled Tuna Fillet alla Siciliana with Salmoriglio On Vegetable Caponata with Mint $520

RNKER WO D
Pesce Acqua Pazza $960

MBI AT R LR BT o) (T
Roasted Tomahawk Pork Chops with Scamorza Affumicata $1.080

FIASHEET) R AR AUEZE B/ BRERIRIERELR S0Y
Grilled Beef Rib Eye Tagliata, Sandy Potato, Grilled Farmer Vegetables and parmesan flakes $2,080

MBrE5202= B B4 INEE, FUEEIR, &/ BBRR (WANE) 0%
520z Grilled Costata di Manzo , Sandy Potato, Grilled Farmer Vegetables (Serves Four) $6,666
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Desserts | Dolci

o RALKE WOl

Tiramisu $280
IREIIENER W e

Fondente al cioccolat $280
o BEFERERRERSEN w0 0w 0

Torta Caprese Limone with rosberry sorbetto $280
o FERESEBEACEM W o0 @

Pistocchi with vanilla gelato $280

FORBREECEEETRBEER vOo O @

Crostatina Confettura di Frutti di Bosco e Pistacchio with vanilla sauce and raspberry sorbetto

$280
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