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Appetizer

% o S £ 1 Tl IR I S e A R 1

Seared salmon salad with yuzu miso and lemon "UMAMI" dashi jelly

RIVY—EVRBTSZ MFH®E Ly YT LEVERETEY -8
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T THA R H 7 AL v 18 v g e fi 2 o 680
Home-made sesame tofu with
Japanese Hokkaido sea urchin and salmon roe

BREAMEE. BXILBEER LEDID

G EE 200
Taiwanese edamame

LBERT

& KGR 300

Roasted ginkgo
IREDENEEE

fif o r BT 420
Nanban style fish
BORDEEET

X 58 SE fa1E Tl T IR G S e 1 R s R 380

Seared salmon salad with yuzu miso and lemon "UMAMI" dashi jelly

XY —=FEVREYSH MFHKRE KLy 2T LEVEKRBTEY -8

BEERESREN/)\FAdeAil) B # 0 REBH » SN BMEUEHECRXAY
B2 MR AISEEREEE -

Recommended pairing with the fruity flavor of KONISHI deAi sparkling sake or a
delicate and sweet taste of Okunomatsu Junmai Daiginjo Sparkling.
BTIDDOEEIETIV—T =57 A XD UNER/IN—7 ) TEAE deAilEfeldE > ) LT
LD LHSZ RO T [BDOIMPERAGEER /=21 T ],

& 2R Signature dish 7oy e (P APHESBRUEAL K RAREHLURHBLARAE LY
5 ) 3, Our produce and cuisine are Rooted in Nature, featuring
® EXE Contains nuts v Ab the finest locally and ethically sourced ingredients.

& % & Vegetarian _#) 7w BIEDORFLIE TR THAREM 2 A OB RAEM %2 IE4 2L —FCALTEEITLCNET,

ibuki Bz X 8% A3 £ WA & All products are not genetically modified
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HAEESEEEARDAERERE 1,080

Japanese Hokkaido king crab spring rolls, organic salad with spicy mayonnaise
EBELINA_EBERNAY—RIAR—RAF—HZvIH 54

® N3 E W R e 480

Stir fried lotus root, burdock "kinpira" and white radish wth sesame dressing

BIREFZEDEAUVLRIROY S X IERIARKEL v 2T

&

R 8K 5% 2 7 fii 540
Deep fried soft shell crab salad
VINIIVIZTI754254%

o JiE [ A1 7 ff e A | 3 480

Japanese style salad with Japanese style dressing

A—T7VMRAYZEZ MAKNLY> >

BEERESREN/)\FAdeAil) B # 0 REBH » SN BMEUEHECRXAY
B2 MR AISEEREEE -

Recommended pairing with the fruity flavor of KONISHI deAi sparkling sake or a
delicate and sweet taste of Okunomatsu Junmai Daiginjo Sparkling.
BTIDDOEEIETIV—T =57 A XD UNER/IN—7 ) TEAE deAilEfeldE > ) LT
LD LHSZ RO T [BDOIMPERAGEER /=21 T ],

8 HEE Sgnature dsh a0ty () RTHEEFRRRRE S RARES LT HFLRRRS R
5 ) 3. Our produce and cuisine are Rooted in Nature, featuring
» ZRH Contains nuts 77 A the finest locally and ethically sourced ingredients.

& %R Vegetarian ~2¥) 7> MIED RIS R THRREM 2 i TOBR M 2 122472 — P TIALTEHITL TR,
ibuki Ttz X85 % A3 EW A % All products are not genetically modified
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Sashimi
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Premium sashimi platter, seven kinds of seafood
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PR EtmAfak 2,580

Premlum sashimi platter, seven kinds of seafood

U7 LR B EERVEDE
FEAmMmERAR 1,580

Assorted sashimi platter, five kinds of seafood

TERBRAERVGDE

B B 480
& Sea bream
fif f8 K WG e g 580 2 4
Fatty tuna
A 3 1 R i M 480
Taiwanese Donggang tuna
EIWNE|(STIERTEY 1,380 BB R L R
\Siajnt?igéH;I:aldo sea urchin H ZIK :It (E:F‘E\ 380
Japanese Hokkaido scallop
HFF i 1,180 A&t iEE M e
Botan shrim
HRBE Ak 4 380
Salmon
1 filf 480 $—FY
Striped jack

BERERESHERENEARMAAISE  NEERFNAREKERO5EE -
Recommended pairing with the elegant acidity of Ninki-ichi Gold Ninki Junmai daiginjo or
light and refreshing quality of Miyabi no Uta.

BT ITOOEBIETLAY MaBEEZRA[D—IVFATRIRARSE] 2 LB TEOPOEE
HLLD T,

& EHER Sgnature disn vy (f AANESFRHER YK  RAREHEUTADLEABH A4

Our produce and cuisine are Rooted in Nature, featuring

» EXRH Contains nuts 77 A the finest locally and ethically sourced ingredients.
& % B Vegetarian XYy Y 7w LIEDORHRIE TR TAHR AR EM Z A MICOBER M 2 45— P CHALTEEITLTVET,

ibuki FiftJEz E 8% A4 £ WA % Al products are not genetically modified

B S LUsh & W T E B R /NI — iR B5 &

Prices are in NT dollar and subject to 10% service charge
RABEIEFEEBERNIL T RRICIEINTIONDT —ERRNINEINET,
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Assorted eight kinds of nigiri sushi
ICEYRRINERYEDE
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& i\ 32 55 A 1,780

Assorted eight kinds of nigiri sushi
CEVERINERYEDYE

S
H 7t i 58 i 880 fil) 2 180
Japanese Hokkaido sea urchin Sea bream
A& EEES =
L ek S
i fa K I 580 5 18 B HE i A 180
Fatty tuna Fresh Taiwanese Donggang tuna
K & 7 BERAEEEEAS
. ik 4 IR
Botan shrimp a m\oﬂnft:oei
bt R g W BE BT
/
fi £ 180
= ﬁ‘l]EIll 220 mE A5\
igzel Salmon
=T -t
\ B 80
A A Ly T B 220 Sl
Japanese Hokkaido scallop ERiEE
BAAtBERNIIR
I 220
Striped jack
=
%’ﬂ m: L
!\ 1 R OAREIBAZEIREINEKKISEE » 22 aRE NISERS- {5 -
, Recommended pairing W|th refreshing and clear taste of Tentaka Kokoro Junmaidaiginjo
} ; or Nanbu Bijin Ginjo Namachozo.
- '4 ' BITHDHEIZEDPHTHFL DLW KRB OMAKRIGEE] e ld [REBEANE £E].
—
» ZRH Contains nuts 77 A thlerf?r:es’cljlocally arl:éi Iethlcgllly sourceld |ngr:trj|ents Hn
& %% Vegetarian _v¥Y7y NGO RHLZ T R THA R FEM 2 M GO B R AN 2154501 — b AL TR LT £,

ibuki Pt ez X85 % A4 X WA & All products are not genetically modified



Sushi roll
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California roll
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b7 A 450
Hana sushi

%5 5

N A 53 8] (ks 280
Futomaki roll (4 pc/ 8 po)
AKEEET

R ES 290

Soft shell crab tempura roll
VINIIWI ST REREEST
IR EES 290
California roll

H)ITA IV T EEET

BERAY B
Crab salad roll
BHSAEEER
kB E ]
Red tuna roll

BB EET
ENRC 2o

Egg roll
EFEEEFT
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A TRiEE Signature dish > z70BTT®
W E £ ¥ Contains nuts 7y Ab
& %2 Vegetarian x5 7>

250

220

150

480

& [RELTF &

HAALREERIET6 800

Japanese Hokkaido sea urchin
hand roll

BB EERFEEET
BT

Eel hand roll
EEFETER

210

180

Avocado hand roll
T7HRAEFEELT

R T6 180
Shrimp and asparagus hand roll

BETAINSFEEET

BEEEOROLRRATZHREBINERAISEE » 202 FMEabEAISERLEHE -
Recommended pairing with refreshing clear taste of Tentaka Kokoro Junmaidaiginjo or
Nanbu Bijin Ginjo Namachozo.

BITODHEIZEDPHTHFL DLW IREOMAKKRGEE] & fcld [FEBE AN E £E].

\f RPMERMERERE A RAREHAHEAEEREN &M

Our produce and cuisine are Rooted in Nature, featuring
the finest locally and ethically sourced ingredients.

M ORHLZ TR THRRFEM 2 HTOBER M 210l — P TEALTEEITLTRET,

ibuki FiftJEz E 8% A EW A & All products are not genetically modified
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Prices are in NT dollar and subject to 10% service charge

ERBEEEFEERNILTIHECIEIRNTIONDY—EZRRDMEZTNET,
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Soup
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Steamed Taiwanese red grouper in clam soup with Taiwanese basi

BEERPREFECVHTDEH. 8E/NVILDEY
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@ SELORISEZRENE S 400
Steamed Taiwanese red grouper in clam soup with Taiwanese basil aroma

BEERIXREFEITCYB TS . BEZ/INVILOEY

HOARJb v 8 8 5 8 H AR SIS % 0 15 % 580

Japanese Hokkaido king crab, Japanese Kochi myoga clear soup

BADOIBEZ2ZN\AZ  BARSHMBHEDII—HIIVT7R=T

HEHRIEN - EEMESRM 680

Talwanese Yilan duck loin and green onion soba noodles

SEERERRNE=ZERDEETIE

ibuki il 2% 260

Steamed egg custard (shrimp, chicken, ginkgo)
ibukiZBiz L

EECRGKEE © IR ARAY BLRRIREK - NEBERISEERERLE
/\%@KKD;E% =
Recommended pairing with the light smooth teste of Hakkaisan Tokubetsu Junmai or
the unique gorgeous ginjo aroma and soft taste of Junmai Daiginjo Shinpaku Yamadani-
shiki.
BITHDHREIZLDOTEZRELHE VT A M UBILERINER] 2l EE A PO EED [FEEkE
ABERASER 0E].

B ZHERE Signature dish = 70RT AP ERPERERE % RARE AN EERE 0 R A
5 ) L Our produce and cuisine are Rooted in Nature, featuring
W B X H Contains nuts 7y AD the finest locally and ethically sourced ingredients.

® % Vegetarian ~vyY7y EDOBELE TR THRAFM 2 M L OER M2 YL — FOBALTEE I LTRET,
ibuki FiftJEz X ¢k % A4 XM A & All products are not genetically modified
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& D AREREMNA B (R mg iReEE 2,280

Japanese Kagoshima Wagyu sirloin and seasonal vegetobles,
with miso teriyaki sauce

AABERSREMNFY — O VHRBRYEE BBFTR=BERAC
B A% O L A B A A R g 830

Taiwanese red grouper with Talwanese basil miso sauce

LBEADADESEE, BB/ )L HIBY—

KBV THE R SN E 980

U.S. Prime beef sirloin steak with garlic "Yakiniku" sauce

%ET%{AﬁFﬁ—D/r\/X?—:F%EPﬂ‘/—Z
TS AR P e R SR R B 580

Talwanese chicken with yakitori sauce

BEEBARSE BRRBYETY -2
& DR EMEEMEAGT Bk 880

Taiwanese Yunlin eel with Canadian duck liver and eggplant with teriyaki sauce

VFRENFREDTEINDLN—EFRDBYBEEY —RRZ
BRI IEGREE PolEE 2,980

Live whole Boston lobster with sea urchin sauce

NFTAEATAZ—DI Y —RABE
A JEE'*$‘($X;;NX“\\§& ] 1080

Grllled Taiwanese Yunlin eel rice

BEEMERE DB E
BEOFEEARIEN \BLUSEIFFRKAISE » R/ \BLUMKAISE -

Recommended pairing with the thick smooth taste of Hakkaisan Snow Aged Junmaigin-
jo 3 Years or Hakkaisan Junmai Daiginjo.

BT ITHOHEIETTDHZ \BILFKKEE SREFB=F]1 L UBILFERKSE],
Fir A5 R0 24 S 2 B A R S % B UG R

All Wagyu beef items are excluded from discount programs

IRTHFORBEF - BESI TS VICEREhEEA

& :HER Sgnature disn v 2yonryn (B RANESFRHER YK RAREHEUIA LB A

Our produce and cuisine are Rooted in Nature, featuring

W ZX# Contains nuts +v v AD the finest locally and ethically sourced ingredients.
& Z & Vegetarian ~¥¥) 7Y WRE DRI T R CEHALFEM LM T BR AN 2 IE4 5L — P OALTRIEIT LTV T,

ibuki Pt ez X 68 % A4 LW A % All products are not genetically modified

2 . Prices are in NT dollar and subject to 10% service charge
(LA B LT 2 1 L 500 — O B 2 |

RABEEFFEEBERNL T REICFIINTIONDT —EXARDIIMESNET,



£ : »
i) I‘&‘t*Péf’-_‘!‘T _




@

& H JE 5 S T R AR K 1,480

Japanese Kagoshima Wagyu beef (1009)

AAERBBENSF SEATEH
52 B A /N K s 1,080

U.S. beef short rib (1509)
KEEFHIVE

i oy 1 S X A K 1,480
Assorted seafood

BEORENE DEAT EH

ATt K B B 2R e ~ i ~ AT SRR A R s o — ¢ R H AN s B A R 5 s
RAamGNEERG R

All above hot pot are served with seasonal mushrooms, vegetables and udon. Two choices
of special Hokkaido Kombu and Kagoshima Bonito shabu-shabu or sukiyaki.
FtOBEFIRTAOF /D B SEAL—HKICHENET o AR VIIEBERHEERER
DYALRRLRAR s TEREO2BEN SERET o

ﬂ BE R EERNBHEESRENIT ZBMKISERKT BB ERKISE
i Recommended pairing with elegant and fruity aromas of Morinokura JunmaiGinjo Suisui
‘ 3 or Gassan Junmaiginjo lzumo.
! 5 BITODHRBEIFTLAY N TTIV—T4 =557 A A LD M OBEHREKISEE B L Z[BILHE
A ﬂ oRDSER]
-

P BB A ENRSBELTE

All Wagyu beef items are excluded from discount programs
IRNTHMFORERF - FESITZVICEREAEEA

& LB Sanature dsh ss7osyn () BUHESFERRRE L RAREHRUTH PLRRBH LM

Our produce and cuisine are Rooted in Nature, featuring

» EXH Contains nuts v A the finest locally and ethically sourced ingredients.
& % £ Vegetarian ~¥yY7v MIEORHELE T R THAREM 2 HTOBREM 2 IE4%L— FOALTEHI LT T,

ibuki Tt ez 8% A £ AR & All products are not genetically modified
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H A AL vig 58 18 5
Japanese Hokkaido king crab
BAREBEDZZHZ

£ Bl A E T R
U.S. live Boston lobster

KERANYSATOTRE—
[ELRGT I

South African abalone

M7 7UNSATTIE
B mEEROR

Taiwanese grouper

BESATRSAV AL H 2 Ib—15—
WH&

Flounder
= X

\\E» == El
B8 E M B A

Taiwanese Yunlin eel
EMOLGE

Ff & / Market Price

GLIEY R Te
LG ERE Al BB - BR - X

Your choice of live seafood from the aquarium.

IRNTHGORER - BRSBTS VIEBRShTLEA

Please select a cooking style: sashimi, grilled, steamed, boiled or hot pot

K

DA b 3% g % 5% 5 K il # =T

The above live seafood needs to be ordered 5 days in advance.

ibuki FTHtEz E 85 % A £ W& & All products are not genetically modified
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Crispy Japanese "MONAKA" wa
(Aichi green tea, vanilla, chocolate)

TARRR(BHNEERRN=ZZ.F3AL—F)
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@ B ik w1 iR 380
» Black sesame panna cotta
BEO</N\FOvR

o T 380
Lotus seed yokan
EDEID A
e ¢ A RE 1 B M R R b OR R B 380

Castella cake with fresh strawberries,
red fruit coulis and shiso leaf

EEHDr—F AFT EVY
R = R R T RTERY SN R 380

Yuzu dessert with meringue,
sake ice cream and citrus segments

MFALYTEBTART)— LEMERE

& HAMEHE KM mmmsz - &5 w3 280
Crispy Japanese "MONAKA" wafers with ice cream
(choice of : Aichi green tea, vanilla, chocolate)

TARXRH (HEREMEKR. /NS, F3dL—hH)

& 5 A B R E IR A ER R A IRRY B FAPEER 1 5 MRV B KB &R -
Recommended pairing with the smooth, rich sweet taste of Tentaka Koiyoi Hatimitu no
Osaka or Okunomatsu Momotoro.

BT ITODOHBEIEESPH THREFU[BOMR EHEA] £l (REEERE],

& HER Sgnature dish va7ong T (f AANESBRUER K RRRESCUERDLERBS R4
e ) i Y Our produce and cuisine are Rooted in Nature, featuring
W B XH Contains nuts +v Y AD the finest locally and ethically sourced ingredients.

& Z & Vegetarian Ry 7Y WREDORPUI T X THALFEM 20 HoToBER M 21420 — P TALTEEITL TR T,

ibuki FTtJEz E85% A XA % All products are not genetically modified



ibuki FiE KB / ibuki Set Menu
ibuki FpEEsNa —

Appetizer Jeft

Homemade yam tofu, shrimp, fresh wasabi FLINEEGIE fpns pof e 2% B A%
and kombu sauce BRELEAATE. T OEU, BHERE
Sashimi e

3 kinds of sashimi platter :tﬁlﬁiﬁi’ﬂf

BRIF=FBRYEDY

Nigiri Sushi R il

3 kinds of nigiri platter _.nnfE.ﬂ—]
EBUER =1

Hot Pot Y

Assorted seafood mini hot pot ;ﬂéﬂ‘%ﬁ‘(ﬁﬁ%ﬁﬁl
—=T7—FH(EZH1X)

Fruit IKH

Seasonal fruit platter *%%@Eﬁ%ﬂ%

FHDOTIV—VREBYEDOY

BEERIEE HFHEN—
The menu includes one glass of sake of the day
TDOA—RETAEANDHEERICIEFREBRE 1R ILE b

BHINTS1,880 per person /939

UA_L B S n— il 2

Above menu price is subject to 10% service charge
EEREIC FEY —EXR10%ETEHHLET



ibuki FixEKMELE / ibuki Set Menu
ibuki FrEEgEa — X

Appetizer

Seasonal fish, nanban pickles

Sashimi
5 kinds of sashimi platter

Nigiri Sushi
5 kinds of nigiri platter

Hot Pot
US beef shert-rib mini hot pot

Fruit
Seasonal fruit platter

Jeft
ﬁﬁu%; n\ﬁj@ﬁ
BDRDEEAT

IS
T Ak
BRSEEE)EhY

Eezn]
hmiBEEs
BYERIAE

kY
SR/ MR IR KR

US¥3—hUT7E—TJ#H(ZZH A X)

KR
Tep B A Gl

FEHOTIL—YRBRYEDYE

BEERIRE H RS — b

The menu includes one glass of sake of the day
TDIA—RETAEANDHEERICIEFREBRBE 1R ILLE b

EﬁfﬁNT$2,280 per person /1140

LA LB RS A0 mOikps 22

Above menu price is subject to 10% service charge

EEREIC A&

&Y —EARN0%ZETEHRLET



‘e, ff / Uguisu Kaiseki

% A . ®
A =< FHINTS2,780 per person /1390
Appetizer Fe At
Homemade yam tofu and shrimp with truffle sauce FILILEEGE fpuy £ B8kt
FOWLFPT BEN 2T DHADNS
Sashimi o B
Assorted three types of sashimi :[']:l'],:—E:%\FIA
HEY =%
Steamed Y]
Stearred egg with monkfish liver LR ST R 2%
HATHERDAZEL
Grilled 1)
Sawara fish miso teriyaki 5 fa vk a2
BOFERSE
Chef’s Special F RS =
U.S. prime beef sirloin steak with garlic "Yakiniku" sauce B A Y Kk e
KEETZALE—TDY—OA VY AT7—F A—UvIBREAY—X
Rice / Noodle 5
Conger eel, shrimp and vegetable tempura udon SR8 WA K B 25K 4 B e A
NF BEBHFRXXIS55EA
Fruit 7K H
Seasonal fruit platter Y B A i LA
FEDTIL—Y
Dessert 5H5h
Red bean soup with homemade green tea mochi 7 S EFANGRY:)

BHRAAERATAUBHE

FHEEIER Supplement charge for selected sake wine

o \RMlIF% Ninki-ichi Yuzu Shu NT$150 /4% e HEJE5i75%§ Miyabino Uta NT$199 /45

DL FfERTIHm—iR5%E  Above menu price is subject to 10% service charge LSRRI &I BB T —EAR10%EBHBLET

) BIR BRI E BB % Shangri-La Circle Points Redemption



% 14 / Tubaki Kaiseki

L

Appetizer

Deep-fried sesame tofu with Hokkaido sea urchin

Sashimi
Assorted three types of sashimi

Soup

Clam soup with Taiwanese basil aroma

Grilled Selection
Live Boston lobster with sea urchin sauce

Grilled
Japanese Kagoshima Wagyu beef sirloin
with yuzu black pepper sauce

Rice / Noodle

Conger eel and vegetable tempura udon

Fruit

Seasonal fruit platter

Dessert
Red bean soup with homemade green tea mochi

e YBE

N
N

FHINTS3,180 per person /1590

Feff
AL i 15 B KA
LBEEESAYZ TEEIOBIFEL

il &
ey
HEY =%

i i

YRR
THUDND LAY SR

+% i 3% B

I8P R - e Ve

A7 AZ—0=Y —XDIFIFEE

%1
H A JEE 5 5 P2 E v BT b1 SRR

KEETSALE=T7DY—OAVAT—F A—VvI7BREAY—X

7H
R WK IR S
RF BBROEIS5ER

KHR
Tep B A Gl

EgHOTIV—Y
ﬁHEI
an

ARG 2
BHRBEEATAY ST

BETE W N{ENS Supplement charge for selected sake wine
o NEMIT- Ninki-ichi Yuzu Shu NT$150  © £ J55FIAT Miyabi no Uta NT$199

DL EfERS A M—mIR5E  Above menu price is subject to 10% service charge EERRI& (T BI&H —EXR10%ETBHHLET

EIG B2 BB IR Shangri-La Circle Points Redemption



