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SEASONAL KAISEKI SAKE EXPERIENCE 6/10-7/31

First Dish
Abalone Tofu

Appetizer

Assorted Sashimi,

Smoked Bonito Fish,
Deep-Fried Soft Shell Crab

Soup
Seafood Soup

Deep Fried
Boston Lobster Tempura

Main Course
Grilled Japanese Wagyu Sirloin
Bamboo Shoots

Rice
Scallop Rice, Pickles, Miso soup

Dessert
Fresh Fruit & Uzukiri
with Brown Sugar Syrup
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I per person NT$3,880+10%

THREMDERE - BIBBRIMEA ISEBRERMESE300m—iR (R{E$1,280+10%)
Enjoy a complimentary 300ml bottle of Nanbu Bijin Ginjo Namachozo sake with every 2 set menus
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) F# 248 € B T4 / Benefits for Shangri-La Circle members are applied. W 4% %% Contains nuts
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Prices are in NT dollar and subject to 10% service charge
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