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EMBRACE THE ART OF JAPANESE CUISINE

il & £5 88 Festive Set Menu/ BEHENT$3,280+10% per person
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Available for lunch and dinner from 21 December 2024 to 2 January 2025

¥%fT Appetizer
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Yam tofu, smoked salmon,
salmon roe, organic salad,
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3 kinds of sashimi platter
#Steam
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Sake steamed abalone

K&k Tempura
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Assorted prawn and vegetable tempura
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Toko Gumaiginjo Genshu 300ml /NT$1,088
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Toko Ginjo Umeshu Sour  100ml /NT$250

¥ Grilled
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US tenderloin beef steak with garlic
"Yakiniku" sauce

% Rice
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Tainan white eel Yanagawa pot udon

#ifdh Dessert
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Strawberry puffs with strawberry
sauce
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This set menu is not eligible for any
discount program,
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