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Seared Scallops with Yuzu Miso Sauce

KYVRZT DHFEKEGY — NS



@

i A H IS 340
Abalone Tofu

bHUWY £S5

BEEE 200
Taiwanese Edamame

SEERE

fil* £ e L 280
Smoked Bonito Fish

BOR/E

% 5% T HUM 1 IR I 340

Seared Scallops with Yuzu Miso Sauce

K RZT DIMFIRIGY — X #HF

BEERESREN/)\FAdeAil) B #5057 EBH » 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.

BT IDDOEEIETIV—T1— a7 A XD UNER/IN—7) T BEAE deAilEfeldE > ) LT
LD LHSZ RO T [BDOIMPERAGEER /=21 T ],

B R Sgnaure disn s x7onyyn (P RMOESEERIRE L RRREH SRR PLARMN LN

Our produce and cuisine are Rooted in Nature, featuring

» B X Contains nuts +v Y AD ™ the finest locally and ethically sourced ingredients.
& % & Vegetarian _#) 7w BIEDORFLIE TR THAREM 2 A OB RAEM %2 IE4 2L —FCALTEEITLCNET,

ibuki B2 X85 % A3 £ A & All products are not genetically modified



RE W 7 B 7
Deep Fried Soft Shell Crab Salad
VINIWISTISAHS4E



©)

R BR 5%E 7 fii 540
Deep Fried Soft Shell Crab Salad
VINZZIIVIZT T340 24%

RE [ AL 75 i 480

Garden Salad with Yuzu Dressing
A—T VMRS ZZ ANy > T

% g b 380
Seared Salmon Salad

XIG—FE AR
MR 7 5 K i 48 680

Assorted Tempura -
Shrimp, Fish, Mushrooms, Shiso, Seasonal Vegetables

MEAXSSBYEDE
R - SR P 680

Fried Chicken Thigh with Mentaiko Sauce
AR FAVHMIBELLERZT

BEOREEEZIER \BUSZEIFAKAISE » N2/ \BLUEKKISE -
Recommended Pairing with The Thick Smooth Taste of Hakkaisan Snow Aged Junmaiginjo
3 Years Or Hakkaisan Junmai Daiginjo.

BT ITHDEHEETTDHS [\BILHARKGE DXEFB=F]EE BRI EE],

1

& :REE Signature dish +x 705399 REHEBPLRER % > RAREHARERPEERBH M
) ) N, Our produce and cuisine are Rooted in Nature, featuring
W ZXH# Contains nuts 7y A the finest locally and ethically sourced ingredients.
& % Vegetarian N7y ORISR THARLFEM 2 (U HtoBR M 2 IR0 — FTALTERITL T ET,

ibuki Bt B2 % 8% A £ %A % Al products are not genetically modified
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Sashimi
RS
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FELtmaEaR
Premium Sashimi Platter, Seven Kinds of Seafood

TLI7 LR G EREVEDE

—— W



Q

AR ELNAERR 2,580 /129

Premium Sashimi Platter, Seven Kinds of Seafood

LUV LRBECERYEDE
FEAmMmERAR 1,580 /7%

Assorted Sashimi Platter, Five Kinds of Seafood
HERBRERYESHOYE

fifi £ KM (i) 580 1290 fifd £ 480
Fatty Tuna Sea Bream

KEEREA =

H 7% b ¥ 38 g I 1,380 1690 5 18 Wk i A 480
Japanese Hokkaido Sea Urchin Taiwanese Donggang Tuna
BAILEEE M BERBHEELEHRS

P 1,180 /5% HAdtygE+H 380
Botan Shrimp Japanese Hokkaido Scallop
R BE HAdtEENILE

1 480 1264 fif 2 380
Striped Jack Salmon

5 -t

BERERESHRENEARMAAISE  NEERENAREKERDFEE -
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—IVFASRIRARSE] I 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

A% S LUsh & W T E B FR /NI — R iR 25 &

Prices are in NT dollar and subject to 10% service charge
RTIBEEREFEERILTI BRICEINTIOND T —EIRDIMEEINET,



T 2\ ol 18 75
Assorted Eight Kinds of Nigiri Sushi
ICEYERRINERYEDE
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AT EN\mEZH 1,780
Assorted Eight Kinds of Nigiri Sushi

CEYERIN\ERVEDYE

BV NS EEERIY 880 fil] 4 180
Japanese Hokkaido Sea Urchin Sea Bream
BAIBEERH B

fifi £ K g 580 B E R A A 180

Fresh Taiwanese Donggang Tuna

Fatty Tuna
ok b2, BBRBAE LB S
i k4 o
- i 380 fit g Oy 160
. Salmon Roe
Botan Shrimp B o
SN L\<b%7 \Ecj—
" EE
it 4
% 6 220 R R
Sea Eel Salmon
-t
=V =
; X ¥k 80
F 7 b ¥ i T B 220 RTR
. g9
Japanese Hokkaido Scallop I =
DS EFBE
HAJLBENIIE
H fif 220
Striped Jack
e 5
}K ‘ BRc R AIZIIREINEK KISEE » SN ErRERE AISEREfE -
Recommended Pairing W|th Refreshing And Clear Taste of Tentaka Kokoro Junmaidaiginjo

Or Nanbu Bijin Ginjo Namachozo.

‘ BITODH B EDPHTHFL DLW KRB OMAKRIGEE] i3 [FatE AN E £E].

& EREF sonature dish v=vostrn (P AFHESDRRERE R RAREH AR OLERB I
5 ) Our produce and cuisine are Rooted in Nature, featuring
» ZRH Contains nuts 77 A the finest locally and ethically sourced ingredients.

& % £ Vegetarian ~¥yY7v LREORBIE TR THARLFEM 2 (M HToBRAM 2124 7%) — P OBALTREITLTOET,
ibuki Pt ez X85 % A4 X WA & All products are not genetically modified



Sushi roll

TN A
California Roll

b e —REx E T




@

t. 5% A 450
Hana Sushi Roll -

Shrimp Tempura, Eel, Egg, Tobiko
TEER (BEX 8- EF LU

A& F A arsm 280 480
Futomaki -

Shrimp Tempura & Tamago (4 pc/ 8 pe)
KEE (BEXR-EF)

WK i G & 290
Soft Shell Crab Tempura Roll
VINIIWISTRIBREEET

IIRAEE 290
California Roll -

Shrimp, Avocado & Tobiko
ATV 77a—IbesE-7

kBT 220
Red Tuna Roll
AN BEEHT

LG 150
Egg Roll
EFEEEHT

MERMREE 360
Isoyuki Kelp Tempura Shrimp Roll
WERBHRSOBEEE

RAR-EUVD)

QA IF#E Signature dish v = 70ET 30
W E £ ¥ Contains nuts 7y Ab
& %2 Vegetarian x5 7>

“

* ot I fa B 580

Aburn Salmon Roll
XU —E>O—)b

HAI i HHIE 6 800
Japanese Hokkaido Sea Urchin
Hand Roll

AALBEERFEEET
fiE f 00 F 6 600

Salmon Roe Hand Roll

BAUSFEEET
BT 210

Eel Hand Roll
BEBEET

iR T6 180
Shrimp and Asparagus Hand Roll

BETAINSFEEEH

EED@/T%E

APMESPMERERER  RARGENAMER mEERFEY &AM
Our produce and cuisine are Rooted in Nature, featuring
the finest locally and ethically sourced ingredients.

M ORELZ TR THR R FEM 2 HOTOBER M 210l — P TIEALTEEITLTR T,

ibuki FiftJEz E 8% A EW A & All products are not genetically modified

@

@

SERVREINFEAKKISEE » NE FHabEAISEEERERE -

Recommended Palrlng with Refreshing Clear Taste of Tentaka Kokoro Junmaidaiginjo
Or Nanbu Bijin Ginjo Namachozo.

S @l 57T HOBEREDRDTHELOU FILHBKAPSER] £ - 5 (A0S 4],
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o Soup

5 8 KL £ D e U A 0 1

Steamed Taiwanese Red Grouper In Clam Soup with Taiwanese Ba

BEERPREFECVHTDE . 8E/NVILDEY

C
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@ 0RO B WE R BT 400
Steamed Taiwanese Red Grouper In Clam Soup with Taiwanese Basil Aroma

BEERIXREFEITCYB TS . BEZ/INVILOEY

KBNS 560
U.S. Beef Short Rib Soup
TAVAEFHIVEDE LA

ibukizk i 7 260
Steamed Egg Custard (Shrimp, Chicken, Ginkgo)
ibukiZmEzx L

B RKEE IR TRAY N\ BRI - AEBERISEEREHEA
‘ﬁ@&ﬂ:@% (=
Recommended Pairing with The Light Smooth Teste of Hakkaisan Tokubetsu Junmai Or
The Unique Gorgeous Ginjo Aroma and Soft Taste of Junmai Daiginjo Shinpaku Yamadanishiki.
BT TODHEIZLDOTEZRLLHEWVSA M U\BLFRIFK]IE 23 €A PO G AKRD [FEEBEA
L T =TI =)

& iF#EAE Signature dish o= 70ET 0 RIFWESFERERE K > BARENANENFEERB N A
5 ) ___ Our produce and cuisine are Rooted in Nature, featuring
» ZRH Contains nuts 77 A the finest locally and ethically sourced ingredients.
& %% Vegetarian Rv¥Y7Y WIEDREE§RTEHR A FEM 2 T OBER M ZIE2M 7L — N CEALTERILTwET,

ibuki FiftEz Xtk % A4 XM A & All products are not genetically modified



Grilled

1% 5 R b8 A
Charcoal-grilled Taiwanese Yunlin Kabayaki Eel
L EBEEMESIREDERERAEE
o

N



)

i % 15 HE i 2,980
Charcoal-grilled Lobster

RABFEEOT AR —

& K 35 B JE 714 Hk 1,280

Grilled U.S. Beef Tenderloin Steak
IRNBEETAVHETALAT—F

R 1% K BT B 980
Charcoal-grilled U.S. Sirloin
RNBEETAVDES—OAY

YA ARV 950

Charcoal-grilled Miso-marinated Halibut
RNFEEARKBEIITCDOES A

fefa—®+ 950
Grilled Overnight-dried Atka Mackerel

RyTrDO—®&TL

}';)_L(Ld:%ﬁ:%ﬁéﬁ'*$m2un 880

Charcoal-grilled Taiwanese Yunlin Kabayaki Eel
BEEMESILREDHERERMNGESE

i 15 5 E AL B 830
Charcoal-grilled Taiwan Red Grouper
RABEE N5

et FEMR e 7 I 580

Charcoal-grilled Free Range Chicken Thigh with Onion Sauce
RANFEMHBLER T ZF VYV —AHRA

& 2HER Sgnature disn v =yonrvn  (f RANESFRHER YK  RAREHEUIA PEEBE Ao

Our produce and cuisine are Rooted in Nature, featuring

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

ibuki Pt fEzZ X 65 % A4 X B A % All products are not genetically modified

Prices are in NT dollar and subject to 10% service charge I

2 BEb ] 320 L ik 2L = L
R & DB R RAT AN —RRER Y 2rpeunanincr. N s~Tl0%0r—C X RAMESNET,
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& HA 5 S T R AR K 1,480

Japanese Kagoshima Wagyu beef (1009)

AAEREBBEMSF SEATEH
5 B A /N K s 1,080

U.S. Beef Short Rib (1509)
KEEFHIVE

i o 1 e X A K 1,480
Assorted Seafood
BEORENE DEAT TR

[

ATt K B S it 2R e g ~ al ~ AT SRR A i o — ¢ R H AN B A B B B R
AR iEERG 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.

LOBEINTANF /I HR SEAL—HIIHENET « AR VLLBEEHEERSE
AVALRRELRR - FERFED2EEN SERKT o

AEREAERNEREESREIT < BAKISERZNN B EEMLKISE
Recommended Pairing with Elegant and Fruity Aromas Of Morinokura Junmaiginjo
Suisui Or Gassan Junmaiginjo lzumo.

BITODHBIRILAY NTCTIV—T 14— T A A LD (M ORHERIGEE 22K ElZ[BILEHE
MK BE]

P FEERAENRSBELTE

All Wagyu beef items are excluded from discount programs
INTHMFORER - FESITZVICERThEEA

& LEER Signature dish =708 T T (I AMGESPERERE K RARENARTHPEERB O RH
15 i i ~L Our produce and cuisine are Rooted in Nature, featuring
W B XH Contains nuts vy AD the finest locally and ethically sourced ingredients.

& % £ Vegetarian ~¥yY7v MIEORELE T R THAREM 2 TOBREM 2 IE42L— FOAL TR LT T,

ibuki Tt ez 4% A £ KR & All products are not genetically modified
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LB 47Nk B BE Al
U.S. Beef Short Rib Udon Noodles
TAVAEFAIVESER



@

WS Py 2 Al 680

Taiwan Yilan Duck Loin and Green Onion Soba Noodles

SEHEBEBRAL=EXFTOREZR
RBF/ NS RE A 780

U.S. Beef Short Rib Udon Noodles
TA)HAEFHIVESEA

SRERI I F Bl 580
Rice with Shiso and Whitebait

SHELST TR
FLIEE= 680

Sukiyaki Rice with Fresh Oysters
EGTHEDOTERECER

i £ 1,180
Grilled Eel Rice
B OGhELER)

4
BEOREEEZIER N\BUSZESFHRAISE » 202/ \BLUEKAISE
' Recommended pairing with the thick smooth taste of Hakkaisan Snow Aged Junmaigin-
al :& jo 3 Years or Hakkaisan Junmai Daiginjo.
o HBITHDHEIETY DHS \BILFERKRE SXKERTE=F] £cld VB RS EE],

& LHEE Sgnoture dish s xronTrn (B AOHESTRATRE A RREHKUEH DLERIS i

3 Our produce and cuisine are Rooted in Nature, featuring

» EXH Contains nuts 7Y A the finest locally and ethically sourced ingredients.
& % # Vegetarian Ro¥) 7y VEDRIRIE TR THALRFEM 2 A OB R M 2 4L — FCIBALTEIEIT LTV E T,

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

Prices are in NT dollar and subject to 10% service charge I

TR Bl S 2 i 0 2 AL B AR A B
[Pt ' LA & Wt (5L EL e S0 — e 5 2 RRHERFABRLTTHRICRINTIOROY —EXRH MBS ET,



H 2 HE B ok Lk (%=
Crispy Japanese "Monaka" Wafers y
(Aichi Green Tea, Vanilla, Chocolate)

TARRR(BHNEERRN=ZZ.F3AL—F)




o

@ B2 i W fE 4 I 380
» Black Sesame Panna Cotta
BON\YFdvZR

& H A NSk E M masks - &5 w5 280
Crispy Japanese "Monaka" Wafers with Ice Cream
(Choice Of : Aichi Green Tea, Vanilla, Chocolate)

7AA&RP (ARZMEKXRZX . NZZ.F33aL—1H)

R = Yl 160
Brown Sugar Kuzukiri
BEIEY

& 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 LW A % All products are not genetically modified



ibuki JRHEEKEZ / ibuki Crab Hot Pot Set Menu
ibuki;a&rEs

First Dish Fefl | 2 ESF
Soy Milk Tofu GKGIE
EDTWVEDSL
Sashimi g XL A
Sashimi A faky
Rl &
Appetizer AIZE | A I
Smoked Bonito Fish, AR s AL RS OE FRAEHHI
Red Prawn and Sea Urchin in Dashi Jelly BOFTEHEE FEELIEROVIL AvEr——0OFEEIT
Deep-fried Zucchini S\ 4 = 7
Ay Y | 891
Shrimp Tempura ﬁimﬁ%&?ﬁﬁ
BEDKREZS
Main Course F5 | Lw X
Matsuba Crab Seafood Mini Hot Pot SEUR H AL i S8 P05 598 vig e 2
Rice, Pickles Wik B

ST DD WA BN
L59 iR DD

Dessert HE | % —F
Fresh Fruit & Uzukiri with Brown Sugar Syrup EHIEY & Bpst)

EFEODLEED &KAHD KT EY

BB R R R —
The Menu Includes One Glass of Sake of The Day
COA—RETIFXDHERICITIEHEBARNE 1KLLV

FHINTS1,880 per person /= 940 % %X contains nuts v AD

b Bl (8] SEC /s Ak ja— . . Prices are in NT dollar and subject to 10% service charge
RS LUST & W 5T B R 4N — sk 5 & I

RIBEREFFHEBRILTI BRICFINTIOND T —EIARDMEEINET,



Ho KR / ibuki U.S. Beef Short Ribs Hot Pot Set
ibukiNREFTa— MU TiHBEY b (XU AHE)

Sh

ibuki &

First Dish Rft | 2 E5
Soy Milk Tofu GIK G
EDTWVEDSL
Sashimi g | XL A
Sashimi Kk
R
Appetizer HIZE | A XN
Smoked Bonito Fish, B R EBE S AL AL SRAERI
Red Prawn and Sea Urchin in Dashi Jelly BOBEEE FEEIEFOI2L AvE——DEEITF
Deep-fried Zucchini = "\
Fried Kew | 55071
Eel Tempura 0 0088 K T
EBOXIS
Main Course 5| Lw X
U.S. Beef Short Ribs Mini Hot Pot EEA/DHERIR K B
Rice, Pickles ﬁpﬁ}j (ia'f%

TAYHEFHIVEDZIZ
LS9 TER DiFED

Dessert HE | % —
Fresh Fruit & Uzukiri with Brown Sugar Syrup EHIRY) & BpEst)

EFEODLEED &KAFHD KT EY

WERRTRHERT —H
The Menu Includes One Glass Of Sake of The Day
COA—RZETAEAXDBERIITFHERAREBE 1M TILE

FHINTS2,280 per person / 21140 & £ contains nuts 7 A

_ s po NaRe , . e Prices are in NT dollar and subject to 10% service charge
(A B LT & M 4B LT O — B TR B 2 |

KRB EHFEERILTIBEICIFINTIONDY —EZRIIMETNE T,



KK o
s EhA

e P f1 / Uguisu Kaiseki

g ®

FHINTS2,980 per person /1

J:4} | First Dish | X & JiF
TIKEIE

Soy Milk Tofu

EDOTWESS

HiZS | Appetizer | A X1

—mdEfR B athkss e aH
FRERN MhaRiZ &

Assorted Three Types of Sashimi | Smoked Bonito Fish
Shimaaji Squid Jelly | Deep-fried Zucchini with Shrimp
Assorted Vegetable with Dashi

WEDLE | BOBERE | 1AVl |
AyF—ZDHEHBT | RELDUTLIC

Wit | Soup | L B

W BT

Clam Ginger Soup
HEVEFPIEZDBELIT

YEW) | Main Course | R Z & D

i fa U R S
Saikyo Yaki Cod Fish with Mullet Roe
EEDEVWELDIRENTAIARR

+% | Meal | AT 5
WG S B

Boston Lobster with Bouillabaisse Sauce

RANOTAZ—OIVEA LR TAVYRX—=FHA

BH | Meal | £FHAE T 5
Wit fa il TEY) RIS
Whitebait Rice, Pickles, Miso Soup
LST TR DIFED #+Z LB

HuE | Dessert | % —F
HEIRY & HARNMeRFORILH
Fresh Fruit & Matcha Ice Cream

EREDDLED & HERT A A&xRH

R INERS Supplement Charge For Selected Sake Wine
b ﬁHZf \;f‘fﬁ*jﬂy\@ %\(@{E Okunomatsu Junmai Daiginjo Sparkling NT$1,280 / 290mi
o Hilicloudii N — k%% RIS Gassan Cloud Sparkling NT$1,580 / 300ml

UL (B EZAMI— IR 2 Above menu price is subject to 10% service charge FEEHI& (T, A& Y —E R 10%EBHHLET

BB GBI Shangri-La Circle Points Redemption



% 113 / Tubaki Kaiseki

TC IS

I~
NI
BHINTS3,380 per person /1690

Jeft | First Dish | X & 3F

fiffa G
Abalone Tofu

HHUWNY £ 5

HiZ | Appetizer | ¥ A X 13

=Bl BEORRRIEE e AL O
FREGRE Rz &

Assorted Three Types of Sashimi | Smoked Bonito Fish
Shrimp Sea Urchin Jelly | Deep-fried Soft-shelled Crab
Assorted Vegetable with Dashi

WEDY | BORRE | ALV ZDYVal |
VINTIVIZTDTHIT | pEVNDUFLIT

%idh | Soup | L %
BERLODHEYS
Taiwan Red Coral Trout Soup

THINZDA—TS

YEW | Deep Fried | #5179
ENEPN T
Assorted Tempura

RESBEYEDLY

JEM) | Main Course | R X & D
RIEH AR

Charcoal-grilled Japanese Wagyu Sirloin

BAMFY —0O10 > DRABEE

B | Meal |l %% 945
HIRER EHY RE Y

Oyster Rice, Pickles, Miso Soup
HhEDHL DITFED HZ LD

HE | Dessert | &% —F

B & BREEIY)

Fresh Fruit & Uzukiri with Brown Sugar Syrup
EEDDLEED &KAHD KT EY

FHEEWIN{ERE Supplement Charge For Selected Sake Wine
o WL 7 FAKIK RS Pl Okunomatsu Junmai Daiginjo Sparkling NT$1,280 / 290mi
e HilicloudfilN R #5142 R M3P Gassan Cloud Sparkling NT$1,580 / 300mi

DL 1Bk TAMI— RS2 Above menu price is subject to 10% service charge EEEHI &I, BligH —ERB10% = BEHHLET

BB GBI Shangri-La Circle Points Redemption



