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Seared Scallops with Yuzu Miso Sauce

KYVRZT DHFEKEGY — NS



i A H S
Abalone Tofu
HHUWY E55

nHEEEe

Taiwanese Edamame

m‘:l‘. N $\V E‘ Ei'; °
Smoked Bonito Fish

BOR/E

% 5 F ELM 7 0k

Seared Scallops with Yuzu Miso Sauce

K RZT DIMFIRIGY — X F

B2 MR AISEEREEE -
delicate and sweet taste of Okunomatsu Junmai Daiginjo Sparkling.

PITDLHGKRZ T U [ROMBERRGER /NN -7 7],

P TEHEE Signature dish Y 70&$ 9 "W FERSEEEE Contains Shellfish BaEsas s

N ELSE Contains nuts 599D CRMHERFREER AR - RERE AR SRR AN

& Our produce and cuisine is rooted in nature, featuring the finest locally and ethically sourced ingredients.
PER Vegan Ry5U7Y LEORIRIFINTEAREM ZER MTOBREMZIEL R/ — N TBALTEEITLTVWET,

ibuki PTHLE 2 3855 B IEEN R M All products are not genetically modified

BERREESREN/)\AdeAit) B EREFE » 2w EMEUSE RAY
Recommended pairing with the fruity flavor of KONISHI deAi sparkling sake or a

BTIDDOEBIETIV—T1— a7 A ADUNER/IN—=7 )T BEAE deAilEfeldE > ) LT
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Deep Fried Soft Shell Crab Salad
VINIWISTISAHS4E
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RE B3 7 i = 540
Deep Fried Soft Shell Crab Salad
VINIIVIZTI754024%

RE [ A1 L 7 i = 480

Garden Salad with Yuzu Dressing
A—7HRAYSH ALY > T

% % fE b fil 580

Seared Salmon Salad

R)H—FE Y54
R 5 5 K I 5 = 680

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

MAXXSBRYEDE
AR ¥ L HE R 45 680

Fried Chicken Thigh with Mentaiko Sauce
AR FAVHMIELELERZIT

BHKEEEZIER/ \BLUEZESFRKAISE - S/ \BLUREKXISE

Recommended Pairing with The Thick Smooth Taste of Hakkaisan Snow Aged Junmaiginjo

& 3 Years Or Hakkaisan Junmai Daiginjo.
s -_ 2 AY V4
i} BT ITHOEBEIETTDH S [\BILFRKSE SXKEFE=F]1Eld [\BILMKKSE],
_
@ TR Signature dish vx 708336 "W FEEIEEE Contains Shellfish BaEEaAET
N ELBIF Contains nuts oAb BP0 BRI G A - R B A OB RS A 0 A
& Our produce and cuisine is rooted in nature, featuring the finest locally and ethically sourced ingredients.
FER Vegan xvsv7y LEDRIBFINTERBRNEER L TOERANE LR — N TBALTBETLTLET,

ibuki PTHLE 7 e &Y B IEENR M All products are not genetically modified
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, - Prices are in NT dollar and subject to 10% service charge
187 50— BB B B |
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Sashimi
RS

TR

FELtmaEaR
Premium Sashimi Platter, Seven Kinds of Seafood

TLI7LRBCRERYAEDE

4 g B R RE A QIERRE DR HER R R - KB BRERSE  HR
HEARAIREAZEE  RERHSHEBRMARTER - 1

Sashimi and sushi selections are subject to daily catch availability. Fish varieties listed on the
menu are for reference only and may: vary according to seasonal conditions, daily catch,

and market availability. .
HEBLOBIVERDABIE. YEDRESLUHANKRIC LV EBELHBEHT
EVET A1 —IGEEHOREIISEH THY FHLREIRR. RO AR &Y
REHHBENTEVET, l



aFFELHMAERAR

Q

2,580 /1290

Premium Sashimi Platter, Seven Kinds of Seafood

LUV LRBECERYEDLE
FELmMmAERA

1,580 /790

Assorted Sashimi Platter, Five Kinds of Seafood

BREMNESAERVEDE

Q

i A NE ) 580 1290

Fatty Tuna
KEERES

H A b i 8 1 B 1,380 /690
Japanese Hokkaido Sea Urchin

BRI ES
Pl =

Botan Shrimp

1,180 /590

fii £ 480 164

Sea Bream

i 1 S i A

Taiwanese Donggang Tuna

BERBEEEHRRE

HAdbwE + A 380 1209
Japanese Hokkaido Scallop

480 164

HRBEE BAIEENII B

1 fif 480 /264 fif /2 380 1209
Striped Jack Salmon

= -t

INA] jwz

GRLERBSHRENEARMAKISE  NEBRENAREKERD5EE -
Recommended Pairing with The Elegant Acidity of Ninki-Ichi Gold Ninki Junmai Daiginjo
Or Light And Refreshing Quality of Miyabi No Uta.

HITITHOEBIETLAY MBEEZRA[D—IVFASRIRARSE] I LB TEOPOE
HLLDHETF].

W RS E Contains Shellfish Pap@s sy
Y B MMERFTEZERNE A - A REO R E ERE R
Our produce and cuisine is rooted in nature, featuring the finest locally and ethically sourced ingredients.

HEORHRFINTERBRMEEA MTORRRM Z ELBI/IL— M TBALTEEITLTWET,

iﬁ FBIHEE Signature dish ¥ 70&99®
N B2 Contains nuts #vYAD
o 2 ER Vegan "RUSUFY

ibuki T FE 2 SEEEE RIEEWME

mm All products are not genetically modified
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B H. &S — Rl Ak 55 &

e - Prices are in NT dollar and subject to 10% service charge
GEEIRIEERE

ERBEFFAEBRNILTIREICIEIRTIOND Y —EZXRNIMEINET,



AR RESARIERKER @%ﬁ%ﬁﬂjﬁ/ﬂ 5 o REFTS = =)
P RRIREAID AR50 R TIE AR _

Sashimi and sushi selections are subject to daily catch availability. Fish varieties llsted on the
menu are for reference only and may vary according to seasonal conditions, daily catch,
and market availability.

RS H LR EAONEIE, SADRESLCHEANRKRI LV EBL L RHEHT s
FOET, A1 CERBOBIERBE G THY. SEOBIERT, RO LY ;
BLABANTEVET,
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ARGE/N\MIESEHE » 1,780 i £ 180

Assorted Eight Kinds of Nigiri Sushi Sea Bream
CEYERIN\ERVEDYE B

H A b 1 8 Vg e 880 A 18 A i A 180

Fresh Taiwanese Donggang Tuna

Japanese Hokkaido Sea Urchin
P ! | LB RS

HAIL BEEF
i 4 IR
fif fa K e 580 i $2 ON 160

Salmon Roe

Fatty Tuna N T
KA LD ;:; y

1 mt S\ ] 80
T FF i - 380 Salmon

Botan Shrimp H—F>
"R BE
* 1 B 80

A IS 220 Sweet Egg
Sea Eel FEFIEX
INF
N/ H A8 A RESTREMKE DRBEREINAE - REFMIIGREMNSE - BIF
EI ZIK :“: 18} E :I: z3 220 HEARATERZEE  aBENXTSHEERMAMEH
Ja p anese Ho |( ka 1 d (o) S ca I I (o) p Sashimi and sushi selections are subject to daily catch availability. Fish varieties listed on the
NN menu are for reference only and may vary according to seasonal conditions, daily catch,
El 2!: j t 7@ JE rl]ﬂ: AVA E and market availability.
REBESCEVEFEDDOARIT HADBESSIOEANIKRRICLIEE LG D5E 75\
El ﬁH‘ 220 EVE T, A1 —|TEHDBEIIBER TH Y FE OSBRI, IS AHEIRIRIC
BEHBEHNTETVET,

Striped Jack

_L

I

‘K ‘ B R RIS HSERY R IBINFEK KISEE - SEMaRE AISERL i -
Recommended Pairing W|th Refreshing And Clear Taste of Tentaka Kokoro Junmaidaiginjo
1

Or Nanbu Bijin Ginjo Namachozo.

: i ”‘ BITODH B EDPHTHFL DLW KRB OMAKRIGEE] i3 [FatE AN E £E].
s

A TREHEE Signature dish v 705730 F3X 488 8F Contains Shellfish PRExamEd

N ELEIF Contains nuts 59D s! RIHESNZEFR AR - R RO R B SRR R

& Our produce and cuisine is rooted in nature, featuring the finest locally and ethically sourced ingredients.
£HRE Vegan xysU7y LUEQRIREINTERBRMEER MTOBRAMEEYR/L — N TBALTEBILTLET,

ibuki PTELIE © 66 A IEERR M All products are not genetically modified

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

B & DU & Wt E BTN —pl iR 5 & SR P . I

ETRBFEFHFAERILTIHREICIFEINTIONDY —ERRIIMEZINET,



Sushi roll

TN A
California Roll

b e —REx E T




o =
I — N
b= A = 450 * B A 580
Hana Sushi Roll - Aburi Salmon Roll
Shrimp Tempura, Eel, Egg, Tobiko U —>O—)b
1E&Fr CBEX -8 - FF-LUQ)
KEZF A arsms 280 480
Futomaki -
Shrimp Tempura & Tamago (4 pc/ 8 pe)
AEE(BEX-EF) .
s S
KR EEFA > 290 HA L iE e T 6 800
Soft Shell Crab Tempura Roll Japanese Hokkaido Sea Urchin
VIM TV ST RIGEEEEFT) Hand Roll
BARILBEERFEEET
& & = 290
California Roll - fit (0N F 5 680
;hlr)ir;P:}'tV_ofgo %J‘()\Ei%ko R Salmon Roe Hand Roll
= FEIAEe0e 1S FBEET
s / To==
A 220 BT 210
Red Tuna Roll
SN EEET Eel Hand Roll
o BFEEET
Egg Roll f
EF&EEET Shrlmp and Asparagus Hand Roll
BETAINTFEEEFT
ERMRIEE> 360 .
Isoyuki Kelp Tempura Shrimp Roll
REEBRMRIOBESSE
HEBESD ' SERORBAZNRENENAISE » N2 AISHERE -
_ Recommended Palrlng with Refreshing Clear Taste of Tentaka Kokoro Junmaidaiginjo
g ; ﬁ Or Nanbu Bijin Ginjo Namachozo.
- ' BT TODHBEITEDPHTHL DLW REOFEKKSEE] £ (3 [FEEAME L],
A TREHEE Signature dish v 705730 "W FEIEES Contains Shellfish BEsEE AT
N EZEHE Contains nuts F9YAD B MMESMEEFR AR - RASEN A EA B EREO R
& Our produce and cuisine is rooted in nature, featuring the finest locally and ethically sourced ingredients.
ERR Vegan ~yyu7y YEORIBRINTERABRNEER HTOEREMEEL )L — N TBALTBEILTLET,

ibuki AT E 2 SE66 B A IEE R S All products are not genetically modified

&S DU & Wat E BRI — sl ik 55 &

Prices are in NT dollar and subject to 10% service charge
ERBFFHFEERILTIHREICIEFINTIONDY —EXRIIMEZINET,
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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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@ 0B RL 4 P S U B B 400
Steamed Taiwanese Red Grouper In Clam Soup with Taiwanese Basil Aroma

BEERPREFIECVHADEHR. B/NVILDOEFY

X BN 560
U.S. Beef Short Rib Soup
TAVAEFHIVEDE LA

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

EE R ORKEE « IR \BLUSRIEK - iEBEREISEEREEA
FLARKISEE L8 -

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.
BITODHEIZLDOTEZRLLEVSA M U\BLRFRIFK]IE 3 EA PO G AKRD [FEEBEA
L T =TI =)

& LRI Signature dish S 70Rdds W BERMEEE Contains Shellfish BspasanEd

N EEIE Contains nuts S9AD ¥ BFHESHRERR AR « RS EN A B Al R A
& s . Our produce and cuisine is rooted in nature, featuring the finest locally and ethically sourced ingredients.
2R Vegan ~y5U7y YEORIBEINTERBRMEER.BTOBERENEZ LRI — N CEALTRBILTVET,

ibuki P E 2 5266 & A IEE R M All products are not genetically modified



Grilled

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

N



@

JK I 1 HE M o 2,980

Charcoal-grilled Lobster
RABFEEOT AR —

Jx 1% 32 B 3E 71 4 Bk 1,280

Grilled U.S. Beef Tenderloin Steak
IRNBEETAVDETALAT—F

e 980

Charcoal-grilled U.S. Sirloin
RNBEETAVDES—OAY

YA ARV 950

Charcoal-grilled Miso-marinated Halibut
RNFEEARKBEIITCOES A

fefa—®+ 950
Grilled Overnight-dried Atka Mackerel
RyrO—®&TL

RIEBEENEL 880

Charcoal-grilled Taiwanese Yunlin Kabayaki Eel
BEEMESIGREDHERERMNESE

R I 2 L A B 830

Charcoal-grilled Taiwan Red Grouper
RNBEEI\Z

e L EERR e 580
Charcoal-grilled Free Range Chicken Thigh with Onion Sauce
RNFEEHIBLER - AV —AFKZ

B ERIEE Signature dish Y 70Rd3s W FREAEFEE Contains Shellfish Fsgsapsd

N EXE 55 Contains nuts S Ab FHRBNESTRERRER - RS0 AR B ERBO R

& Our produce and cuisine is rooted in nature, featuring the finest locally and ethically sourced ingredients.
ERR Vegan xy5U7y LEORIRF TN THRBRMEER MTOBRBMEELRL— N CEBALTEEILTVET,

ibuki FTHLE 2 526 & A IEE LR M@ All products are not genetically modified

E %S LU & W 5T E RN — Rk 25 &

Prices are in NT dollar and subject to 10% service charge
EIRBEEFHFEERILTI HREICIFINTIONDY —EXRDIMEZINET,
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& HA 5 RS B R AR K 1,480

Japanese Kagoshima Wagyu beef (1009)

AXERBRENF SEAT EH
5 B A /N K s 1,080

U.S. Beef Short Rib (1509)
KEEFHIVE

il o VR R R B K R o 1,480
Assorted Seafood
BEORENE DEAT TR

ATt K S S it 2R e g ~ i ~ AT SRE A R i I o — ¢ R H AN E B A R B s R
RanhiEERG 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.
FOBRFIRTAOF /D B SEAL—HKICHENET o AR VIIEBERHEERER
AYVFLRRLP A TERED2EEHNSEXRET o

BRI AERNEREESREIT < BAKISERENN B EEMLKISE
Recommended Pairing with Elegant and Fruity Aromas Of Morinokura Junmaiginjo
Suisui Or Gassan Junmaiginjo lzumo.

BITODHBIRILAY NTCII—T1 =T A A LD M ORHERIGEE 22K ElZ[BILEHE
KD BE]

Fra A EER BN SEEGE

All Wagyu beef items are excluded from discount programs

IRTHFEORER - KESTZVICERAEhELA
& ERIHEE Signature dish S 70H33s W FREAEFEE Contains Shellfish Fs@sapEd
N EEIE Contains nuts oAb ¥ BIHMESHRERR AR « RS EN A ER R E R A
& o . Our produce and cuisine is rooted in nature, featuring the finest locally and ethically sourced ingredients.
ERR Vegan xv5U7y YEORIBEFINTERBRMEER HTOBERENEZELR/L— N CEALTREILTVET,

ibuki FTHLE 2 L6525 AIEE N R M All products are not genetically modified
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LB 47Nk B BE Al
U.S. Beef Short Rib Udon Noodles
TAVAEFAIVESER



ISR A

880

Taiwan Yilan Duck Loin and Green Onion Soba Noodles

EEHEBEBRAL=EXFTOREZR
RBF/ NS RE A

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

SRV 1 FE
Rice with Shiso and Whitebait

KEHELOT TR

HiEE

Sukiyaki Rice with Fresh Oysters
MEETHEDTERECER

i 111 il
Grilled Eel Rice
B OGhELER)

980

680

/780

1,180

BEOREEEZIER N\ BUSZEIFHKAISE » 22/ \BLUEKAISE

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

g BT ITHDHEIETTDHS \BILFRKEE TRETR=F1E & [ UBILFARKSER],

@ F BIHEE Signature dish ¥ 70&99®

W B E2HE Contains nuts FYAD

L o 2ER Vegan "UFUFY

3’.@ 25888 8F Contains Shellfish BEsaxamxd
YR MMERMZERNEA - ARSI MEEREN RN
Our produce and cuisine is rooted in nature, featuring the finest locally and ethically sourced ingredients.

LEORHREINTERRBREM 2B M TOBRBMEZ ELRIL— b THBALTEEIFLTVET,

ibuki PTHLE 2 AEE A IEE MR G All products are not genetically modified

& B/ M

i

Bk B

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

@

RIREZRFEERILTI BRI INTIONDT —EXRDIMES N,



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

TARRR(BHNEERRN=ZZ.F3AL—F)




o

@ i Al R . 380
Black Sesame Panna Cotta
BO/\>FavR

&~

H e 8 vk bk cmbe sk - w5 misin) 280
Crispy Japanese "Monaka" Wafers with Ice Cream
(Choice Of : Aichi Green Tea, Vanilla, Chocolate)

7AA&RP (ARZMERXRZXNZZ.F33aL—1H)

R = Yl 160

Brown Sugar Kuzukiri
BEJTEY

& 5 A B B IR A BRI IRRY B FAPkER 1 S MRV B KB B EA -
Recommended pairing with the smooth, rich sweet taste of Tentaka Koiyoi Hatimitu no
Osaka or Okunomatsu Momotoro.

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

B LR Signature dish S 70RTFs W FREEFEE Contains Shellfish FsEsapEd

N ELSEE Contains nuts 559D RS RIREERR A A - PG MR O RIS A 0

& s R Our produce and cuisine is rooted in nature, featuring the finest locally and ethically sourced ingredients.
EERR Vegan xv5U7y LEORIRIF TN TERBRMEER HTOBRBMEELRL— N CBALTREILTVET,

ibuki FTHLE 2 L6525 AIEE N R M All products are not genetically modified

TSy o —_— . . . s Prices are in NT dollar and subject to 10% service charge
B i Eb l\) a2 A 2. == kI . ,—il J YA BB
= =] WA L:' . i/ |:(/ — . s N y . . , N » .
(B AR T B IR0 — Rk S 5 RABEFFRERNLTIHEZICEINTIONDOT—EXRMNIMESNET,



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

First Dish Bt | X ED0
Soy Milk Tofu GKGE
EDOTWES S
Sashimi Mg | X L&
Sashimi larg::Y=
=1
Appetizer HIZE | AN
Smoked Bonito Fish, fafasist s FLURRIESG R = RLENL
Red Prawn and Sea Urchin in Dashi Jelly BOFTEHEE FEELIEROVIL AvEr——0OFEEIT
Deep-fried Zucchini PETTERS ! = gt
Fried v | W
Shrimp Tempura e K it S
BEDKRSS
Main Course FRI LwXin
Matsuba Crab Seafood Mini Hot Pot 1‘;[_{'1{]( Hﬁjt{ﬁé*’ﬁﬁﬁf{@ﬁfﬁ -
Rice, Pickles ﬁﬂ]ﬁﬁ fé%

ST DD WA BN
L59 iR DD

Dessert 1k | 59— b
Fresh Fruit & Uzukiri with Brown Sugar Syrup EHiIEY) & BpEE)

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

REKEEFHEAERILTIHEZICFIINTIOND Y —ERARDIMESNET,



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 GKE)H
EDTWVESSL
Sashimi g | XL A
Sashimi Kk
R
Appetizer HIZE | A XN
Smoked Bonito Fish, AR s RLUENES T » BRLERTT
Red Prawn and Sea Urchin in Dashi Jelly BOBEEE FEEIEFOI2L AvE——DEEITF
Deep-fried Zucchini < = — N
Fried v | 5507
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,



PA L feuks s S im— sk s 2

KK o
s 13

e P f1 / Uguisu Kaiseki

7
N7
FHHINTS2,980 per person /1490

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

WEDY | BORREE [/ HYal |
AyF—ZDHEHBT | RELDUTLIC

%o | 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
EEDENWELDIPENTRAIRA

+% | Meal | AT 5
W EF O B Y e

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
L E@Zfﬂ;‘ﬁfﬁﬂékﬂ%ﬁ% ’f\{@{@ Okunomatsu Junmai Daiginjo Sparkling NT$1,280 / 290mi
o HilicloudJi N — R #E8% R Gassan Cloud Sparkling NT$1,580 / 300mi

Above menu price is subject to 10% service charge LR EIC FIET—EXR10%ETERHRLET

BB GBI Shangri-La Circle Points Redemption



% 113 / Tubaki Kaiseki

TC IS

@

BHiNTS3,380 per person /1

(o))

90

Jeft | First Dish | X & 3F

fiffa G
Abalone Tofu

HHUWNY £ 5

HiZ | Appetizer | ¥ A X 13

=Ry B AR v AR
PRRERRGR R = MR E

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
i & KIAE =
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

i’...’é L MA/B 8 Contains Shellfish BaEasaHEs
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



