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Enjoy a complimentary glass of the
following beverages when order the
Beef Tasting Set Menu.
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Sparkling Tantakatan No Umeshu or
KONISHI deAi Sparkling Sake

BEEORX/N—T )T EEE
II\NFEdeAl R/S—2 >4 sake

FrEMAFEHERAAENRESEETE
All Wagyu beef items are excluded from discount programs
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Weekday Teppanyaki Lunch Set Menu
7Y FPHEMBES £y P A= 2 —

Appetizer TS

Radish with Chicken F 5 &) i S A Rl 1 kg

and Yuzu Miso BBHERIBOEZIFS DI HRIE=
Sashimi i &

Assorted Two Types of FHEI A AR

Seasonal Sashimi BORB_BEOEHELE

Soup ]

Seafood Pumpkin Ve e I\ AR

Soymilk Soup V=T —=RARFrEAR—T

X % / Main Course / A{>va—2

@

BABRREMFTDAESFHHX 3,080/1540
Japanese Kagoshima Wagyu Sirloin
with Seasonal Vegetables (80g)

BABRRSEM4OY—O-1Y GAOBEFRZED T

XBFELEFHEHEX 2,580,1290
U.S. Prime Beef Tenderloin with Seasonal Vegetables (120g)

KEETSALE—TDTVHY—0O1Y BORBFHZED T

XEFDBIEZHHR 2,580, 1290
U.S. Prime Beef Sirloinwith Seasonal Vegetables (120g)

KEESSALE—TDH—0O1 Y

MARFHEFEHEHR 2,680 1340
New Zealand Lamb Chops with Seasonal Vegetables (150g)

Za—YI—-SVREZLFIVT EMBIRZ

BEEFTEER 3,680, 1340
Live Whole Boston Lobster
MRARYOTRY— R—)L

Rice and Soup BaE

Garlic Fried Rice, Miso Soup, Pickles e piy e ey 5 5
A=y o Fv—I\v EHRET BHE

Or T

Hokkaido Nanahoshi Rice, Jt(ﬁi’itﬁ:ﬁi H Bl

Miso Soup, Pickles DRI TR

LBEELEXDATER WKIET &Y

Dessert i
Seasonal Fruit ESSE Y& TE 1o
and Dorayaki DT —Y ZHEE

WEHRYBENEHRER  FFEEARBAE -
Please let us know if you have any food allergies or special dietary needs.

LLEMT LIV —PRRIGRSHROCE VK LIS OBV RITETEEVTT,

ERELHEEHEEFIMNI—RRZEE

Prices are in NTdollar and subject to 10% service charge

MR TEERVTRRLTEIE T FNT0% T —EARD BRI CBREDDVES
> FH# B4 &€ B 7 ## / Benefits for Shangri-La Circle members are applied.
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Dinner & Weekend Teppanyaki Set Menu
TA T = HRBERPES £y P X =2 —

Appetizer T4 —
Handmade Yam Tofu,Shrimp, ﬂzilil[l%‘?éﬂh‘%? ﬁﬂ?ﬁ
Caviar with Truffle Sauce R EMmBER

FEDRETGEEIEDFYETFY—X,
NI EWAYEY &8

Sashimi R &

Assorted Three Types of R = AR

Seasonal Sashimi AORIE=EOED At

Soup =

Seafood Pumpkin Vi fier p )TN AR

Soymilk Soup V=T —RORFvEAZX—T

Seafood iy

Red Grouper 7 BURLA B Vg s i

with Anchovy Butter Sauce FPKYT— PUF abN\d—Y—RKE

X 3% / Main Course / A{va—2

AXESRERNEDPESHHR 3280, 110

1
Japanese Kagoshima Wagyu Sirloin with Seasonal Vegetables (809)
AABRBRMNFOT—0O1Y AORBEE T

EZEFFENEZEHHFR 3,080 /1540
U.S. Prime Beef Tenderloin with Seasonal Vegetables (120g)

KEETZALE—TDTVH—0O1Y BADOEEFIFRED 1

BT DOBRIEFBHER 2,980 1490
U.S. Prime Beef Sirloin with Seasonal Vegetables (120g)

KEETSALE—TDY—O1Y>

MARFHESZEHH R 3,080 1540
New Zealand Lamb Chops with Seasonal Vegetables (150g)

Za—YI—-SYREILFIVT EHBFERZ

EEERITEER 42802140
Live Whole Boston Lobster
RARNyOT 25— K=l

Rice and Soup B
Garlic Fried Rice, Miso Soup, Pickles e pia ey 46

H=UwoFv—I\> BKET BHE

Or T

Hokkaido Nanahoshi Rice, jt@%L‘fé* 1 8

Miso Soup, Pickles RIS %2R
IEEELEXDACHR KIEHT EY

Dessert iH

Seasonal Fruit 5 45 L) T B s

and Dorayald FHOTI—Y ZHhEE

WEHRYBBNHRER  FELESHRBAR -

Please let us know if you have any food allergies or special dietary needs.

LLEMT LIVF—PRRGRBHROCEVNE LIS SRRV T ETEENTT,
ERELHEBHERFTINI—RREE
Prices are in NTdollar and subject to 10% service charge
RS E CEE RV TRRLTBYE I FHNCI0% T —EXRDFIRICEBRZ DD E S

> F# E4& € B 74 / Benefits for Shangri-La Circle members are applied.
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Teppanyaki A La Carte
SRARBE Z IV b

Y8l / Fried Rice / MVER

HA AL iR iR IE LD B
Japanese Hokkaido Sea Urchin Fried Rice

AAILEEEEFIDBEER

H A2 5 = I 1 Bl

Japanese Kagoshima Wagyu Beef Fried Rice
HAEER B4 DLEER

TR 1D Bl
Seafood Fried Rice
YELEEEAR

R KD g
Garlic Fried Rice
H—Yw 7 l5EeR

P23 | Vegetable / 8932

W B B2 o
Mixed Taiwanese Vegetables

BEEBHRN D

I R e
Pan-seared Soft Tofu
TEAT—F

AN = 3 i "

G B R ) Y
Taiwanese Asparagus
BEBET AN

HDK
Taiwanese Eggplant
BIBERINF

G i P
Taiwanese Onion
IZI/E_',FEE?’;‘J_

N
N

1,580 /790

780 390

580 290

280 /10

z ®

300 /1

200 ;150

200 /150

200 /100

200 /100

’ BMHERIRERNEA  RARENABERBIEZRENEN

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

ERE LT BHERBIMI— R RBE

Prices are in NTdollar and subject to 10% service charge

BRI L TRV TRRLTEIE IO IENT0% T —EARD R

ICEREDDVET

o &% 248 € B T4 / Benefits for Shangri-La Circle members are applied.
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Teppanyaki A La Carte

SRiRBE Z )L K

iRHEE | Seafood / B .

SN . N

{5 1R - W 5E R 3,280 1540

Live Whole Boston Lobster

SERANOT RS —

G 1 R 880,440

Taiwanese Giant Prawn

BBEHBE

EY MWat; g 780,39

Taiwanese Red Grouper

BEERPK

NG iOhzEt 680 340

Live Abalone

SEAE

HAILEE T H 480 240

Japanese Hokkaido Scallop

BHAEEENL B

A% / Meat /| _
N

H A RE 58 BSR4V B (20g) 2,380,190

Japanese Kagoshima Wagyu Sirloin
AFrERESEREM4T—0O1>

FHEIETT (20g) 980,490
U.S. Prime Beef Tenderloin
KEETSALFELRAT—%

L VD m2og) 980, 490
U.S. Prime Beef Sirloin
KEETZAL4Y—O1VAT—F

Ak PH B = FE s0g) 980420
New Zealand Lamb Chops

Za—Y—SVREZLFaAvS
G 2R A 580,200

Taiwanese Chicken Leg
BEEBTEN

’ BMNERIERNEA  RARENAIBRBIEZRENEM
Our produce and cuisine is Rooted in Nature, featuring
the finest locally and ethically-sourced ingredients.

ERE LT BIHERBIMI— R RBE

Prices are in NTdollar and subject to 10% service charge
MEEIELTEERIVTRRLTHYETH. IFNT10% Y —EARD BRI CEBRED DT
o #2418 € B 744 / Benefits for Shangri-La Circle members are applied.
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Teppanyaki A La Carte
SRARBE Z IV b

ki / Dessert | TH'—~
B2 i Ao 2 ) 380 /10

Black Sesame Panna Cotta
BOv/)SvFravy

SR B Y) 160 /20
Brown Sugar Kuzukiri

RELIED

I A< e 5 K L oAk 280 /10

(%~ BFE -~ 7552 7))

Crispy Japanese “"Monaka" Wafers
with Ice Cream (Choice Of: Green Tea,
Vanilla, Chocolate)
TAZRPFF N F3IL—N)

ERELETEETERFTIMNI—KRBE

Prices are in NTdollar and subject to 10% service charge
MEEFETEBRIVTRRLUTBIETH IFNT0% T —E XD BRI CEREDDE T
o &% 248 € B T4 / Benefits for Shangri-La Circle members are applied.



