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Seared salmon salad with yuzu miso and lemon "UMAMI" dashi jelly

XIVY—EVRBTSZ MFH®E Ly YT LEVERETEY -8
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Home-made sesame tofu with
Japanese Hokkaido sea urchin and salmon roe

BREAMEE. BXILBEER LEDID

G EE 200
Taiwanese edamame

LBERT

& KGR 300

Roasted ginkgo
IREDENEEE

fif o r BT 420
Nanban style fish
BORDEEET

X 58 SE fa1E Tl T IR G S e 1 R s R 380

Seared salmon salad with yuzu miso and lemon "UMAMI" dashi jelly

XY —=FEVREYSH MFHKRE KLy 2T LEVEKRBTEY -8

HERREIREN/NAdeAIBBEREEE 2T HMAEBEH O KN
R MEER RS BRF /A -

Recommended pairing with the fruity flavor of KONISHI deAi sparkling sake or a
delicate and sweet taste of Okunomatsu Junmai Daiginjo Sparkling.

BT ITDDOHBIETIV—TA—5T A XD UNER/IN—=7) T BEAE deAilEfeldE > ) LT
LD LHSZE T O T [BROMBERARGEER /=21 T ],

RPMERMEBERE A RAREHAHEAEERE N R M

D H#E Signature dish v =705 3D N7 our produce and cuisine are Rooted in Nature, featuring
the finest locally and ethically sourced ingredients.

A i WY .
W ZXH Contains nuts v A SR DRI TR E AR B 2 BT T O B AR 2 24 70L — FOIEALCBIRT LT ET,
& % & Vegetarian ~25)7yv

ibuki FiftJEz X ¢5% A3 XM A % All products are not genetically modified
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Japanese Hokkaido king crab spring rolls, organic salad with spicy mayonnaise
EBELINA_EBERNAY—RIAR—RAF—HZvIH 54

® N3 E W R e 480

Stir fried lotus root, burdock "kinpira" and white radish wth sesame dressing

BIREFZEDEAUVLRIROY S X IERIARKEL v 2T
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R 8K 5% 2 7 fii 540
Deep fried soft shell crab salad
VINIIVIZTI754254%

o JiE [ A1 7 ff e A | 3 480

Japanese style salad with Japanese style dressing

A—T7VMRAYZEZ MAKNLY> >

HERREIREN/NAdeAIBBEREEE 2T HMAEBEH O KN
R MEER RS BRF /A -

Recommended pairing with the fruity flavor of KONISHI deAi sparkling sake or a
delicate and sweet taste of Okunomatsu Junmai Daiginjo Sparkling.

BT ITDDOHBIETIV—TA—5T A XD UNER/IN—=7) T BEAE deAilEfeldE > ) LT
LD LHSZE T O T [BROMBERARGEER /=21 T ],

@ ZFHER Signature dish > =705 T 0 4 BPWESMERER K RARENARER P EREN R H
» %X Contains nuts vy A L Our produce and cuisine are Rooted in Nature, featuring
the finest locally and ethically sourced ingredients.

& FR Vegetarian ~yy7y S R AT T E AR b % [ HE D B b 2 B4 L — P OMEA LB LT T,

% egg oI
ibuki FiftJEz E 8% A4 £ WA % Al products are not genetically modified
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Sashimi
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Premium sashimi platter, seven kinds of seafood
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?T‘Bﬁtr%éliﬁ&)# 2,180

Premlum sashimi platter, seven kinds of seafood

U7 LR BEERVEDE
FEAmMmERAR 1,580

Assorted sashimi platter, five kinds of seafood

TERBRAERVGDE

fill 2 480
& Sea bream
fi fa KM cmpe 580 2 4
Fatty tuna - .
AEALS 5 15 B3 fif £ 480
Taiwanese Donggang tuna
H 2 At v 38 1 B 980 BERBHEELHAY
J Hokkaid hi s
giajntgigaéﬂal o sea urchin H 2 4t 38 - E 380
Japanese Hokkaido scallop
T i 880 SESlAb=Uhvd=!
Botan shrimp Ht
e 5 480
HAE= Sweet shrimp
1 fiif 480 HBZ
Striped jack fi 380
it Salmon
=%

BEERRBESRBRENSATAKAVER  NEFWRFRARKERLFEE
Recommended pairing with the elegant acidity of N|nk| ichi Gold Ninki Junmai dalglnjo or
light and refreshing quality of Miyabi no Uta.

BITHOEBIEILAY MBEERAI[O—IVFASRKASE] K LB TEDPOEEK
HLLDHTHEF].

ﬂ RAMERMEBEEREA  RARENAHEAERREN R M

\ . . N, Our produce and cuisine are Rooted in Nature, featuring
% EFHER Signature dish > 705750 the finest locally and ethically sourced ingredients.

MIEDOREUI TN TAHRAFEM 2 ToBR M 2 1IE420L — P TIALTEMEITL TV ET,
ibuki Ttz X ¢85 % A XA % All products are not genetically modified

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

B b 0 DL & W B S — R R B Ices are In NT dollar and subject o 10% service charge |

RAREFFEERNLTTREICIFINTIONDT—EXRNIMEENET,
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Assorted eight kinds of nigiri sushi
IcEVERNERVEDE
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Assorted eight kinds of nigiri sushi
CEVERINERYEDYE

B NS R TEHIERIEY 350 fir) £a 180
Japanese Hokkaido sea urchin Sea bream
AxitBEERM B

fifi £ K g 580 B E R A A 180

Fresh Taiwanese Donggang tuna

Fatty tuna
KEKEA SAERBREEHRTE
£ 220 [N
H. P g 280 fi: F oM 160
Botan shrim Salmon roe
P D <SS EE
HFBE e R
54 220 e 180
Sweet shrimp
Sea eel i
RINF ﬁa@
i
i o T8 1
F A b 8+ 1 220 R 80
Japanese Hokkaido scallop H—F>
HARItEENIIE —— 50
» k1R
1A 220 Sweet egg
Striped jack T
= i

Recommended pairing with refreshing and clear taste of Tentaka Kokoro Junmaidaiginjo
or Nanbu Bijin Ginjo Namachozo.

&
!\ I BEEROROLBAENRE CAKKISEE - S AR AN BRA R -
b BT THOHBEEEDPHTFL DV REOHIRAPSER] &2 1d [REEAMSE L],
i w
RAMERMEXBEREREA  RARENAHEATERREN R M

Our produce and cuisine are Rooted in Nature, featuring

B L EEE Signature dish DEFTH the finest locally and ethically sourcedjngredients.
o E " Z\J ignature dish 270877 BIEORBUI TR THALFEM 2 TDBER &M 214220 — P T AL TEE T L TR XY,
) egg ¥

ibuki FiftEz E 8% A4 LW A % Al products are not genetically modified
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{t =5 A 450
Hana sushi
(el
K& F @ arpem 11055 220
Futomaki roll (4 pc/ 8 pe) ‘ ‘ &
A& EHT HAJLHEE RIEF & 400
i B R % =5 ] 290 Japanese Hokkaido sea urchin
R hand roll

Soft shell crab tempura roll - _
VIYILGS T RIRBEEE R 20

\ BT 210
ggll}iﬂ)ﬁia roll 270 Ezl ey roll
HUTH IV =T EEEE BFESEHH

Al

18 P 9 i % 250 BT e 'S
Crab salad roll Avocado hand roll
BYSHAEEER VRAORFEEEHH
BT 290 iR T8 180
Red tuna roll Shrimp and asparagus hand roll
KNS EHT BETAINTFEEER
ERRC Zo 150
Egg roll
EFEEEHT

AR A BMBHAENRE KRB - 302 FadR AR BRA R -
Recommended pairing with refreshing clear taste of Tentaka Kokoro Junmaidaiginjo or
Nanbu Bijin Ginjo Namachozo.

BITHDH B EDPHTHFL DLW REOMARKRIGEE] i3 [REBEANE £E].
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Do o . KMAWE B EBERE A > RRAREN AT ERESRAM
@ LFHERE Signature dish > =7 05T T f Our produce and cuisine are Rooted in Nature, featuring
& %1 Vegetarian ~v¥Y7v the finest locally and ethically sourced ingredients.

z 5 BRE ORI TR CHALEM 2 L0 BER M 2 4%V — P CALTEEIT L TR ETY,
» = egg Jf

ibuki Tt ez X858 A EH & & All products are not genetically modified

(LA B LT & 6 4T (LA S — B 5 2

Prices are in NT dollar and subject to 10% service charge
ERBEIEHFEERILTIBERICIEFINTIONDY —EZRIIMETNE T,
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Steamed Taiwanese red grouper in clam soup with Taiwanese basi

BEERPREFECVHTDE . 8E/NVILDEY
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Steamed Taiwanese red grouper in clam soup with Taiwanese basil aroma

BEERIXREFEITCYB TS . BEZ/INVILOEY

HOARJb v 8 8 5 8 H AR SIS % 0 15 % 580

Japanese Hokkaido king crab, Japanese Kochi myoga clear soup

BADOIBEZ2ZN\AZ  BARSHMBHEDII—HIIVT7R=T

HEHRIEN - EEMESRM 680

Talwanese Yilan duck loin and green onion soba noodles

SEERERRNE=ZERDEETIE

ibukiZx ol 7% 260
Steamed egg custard (shrimp, chicken, ginkgo)
ibukiZBiz L

EAERARBKRE ~ IREFARHN/UBILERAER - REREEVERETREME
ANFERKGER L e

Recommended pairing with the light smooth teste of Hakkaisan Tokubetsu Junmai or
the unique gorgeous ginjo aroma and soft taste of Junmai Daiginjo Shinpaku Yamadani-
shiki.

BT ITHDHEIELDOTEERLTE VS A M [\BLFRIRER] Kol dE 5P H G A D [FEBsE
AR APSER 0A],

o BPME R EHREAE A R R0 AR o R A
@ iRnE Signature dish > x70&33® N Our produce and cuisine are Rooted in Nature, featuring
> E egg iy the finest locally and ethically sourced ingredients.

BREORBLIE TR THALHEM 2 M ITOBER M 2 4220 — P CALTEHI L TR,

ibuki FiftEz X ¢5% A4 XU A & All products are not genetically modified
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& HAREREMNA B (R e 2,280

Japanese Kagoshima Wagyu sirloin and seasonal vegetobles,
with miso teriyaki sauce

AABERSREMNFY — O VHRBRYEE BBFR=BERAC
B A% 5 L A B 1 A R g 830

Taiwanese red grouper with Talwanese basil miso sauce

LBEADADESEE, BB/ HIBY—2

LBV THE R SN E 980

U.S. Prime beef sirloin steak with garlic "Yakiniku" sauce

%ET%%A#E#—D()X?—:FW%@‘/—X
TS AR P e Ry SR R B 580

Talwanese chicken with yakitori sauce

BEEBARSE BRRBYEETY -2
& OEEMEEMEAGT Bk 680

Taiwanese Yunlin eel with Canadian duck liver and eggplant with teriyaki sauce

VFRENFREDTEINDLN—EFRDBYBEEY — KX
VRN TG ol 1,980

Live half Boston lobster with sea urchin sauce

NFAEATAZ—DI Y —RABE
A JEE'*$‘($X;;NX“\\§& ] 1080

Grllled Taiwanese Yunlin eel rice

BEEMERE DB E
A OWELE B RIER /S IS E3FMARAKE » R/ UGILAKAS R -

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

BITHDEEIETY DHS J\BILRERKRNER SKEITE=F] £cld U\BILFR KIS EE],
Fir 5 R0 24 S 8 B A T S 5 B UG R

All Wagyu beef items are excluded from discount programs

IRTHEORBE  FHE TSV CEAThELA
RPANERMEABEREA > RARENAHFHPELR IR R A

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

WIEORBIE TR THRREM 2 H TR AEMZ 472 — P CALTERIT LT ET,
ibuki Tt ez ¢ % A £ X R & All products are not genetically modified

JE— , S Prices are in NT dollar and subject to 10% service charge
KRR 5 DL & H = 7 F& oA B
IR i & BRI AR5 5 KRB FFEENLTIREICIEZINTIOND T —EARDIMESNET, I
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& HA B 5 RS T R AR K 1,480

Japanese Kagoshima Wagyu beef (1009)

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

U.S. beef short rib (1509)
KEEFHIVE

i oy 1 e B A K 1,480
Assorted seafood

BEORENE DEAT EH

BTG K B i 2R g ~ i ~ AT SRR A e s 3 — ¢ FF R H AN B A B B s
RGNS ERG 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.
FOBFIRTAOF /D B SEAL—HKICHENET o AR VIILBERHFEERER
DYALRRLRAR s TEREO2BEN SERET o

ﬂ HERRBERRERAE A RENZ A KB R K e AL 4K B
£ Recommended pairing with elegant and fruity aromas of Morinokura JunmaiGinjo Suisui
3 or Gassan Junmaiginjo lzumo.
‘ W, BITODHRBEIIILAY N TTIV—T14 =57 A A D M OBEREKPSEE R LE[BILHE
i

| KPS ER]
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P BN ENRSBETE
All Wagyu beef items are excluded from discount programs
IRNTHMFORERF - FESI T ZVICEREAEEA

B EEER Signature dish =70k T AP E B LSRG RA RN RN P R B R
N Our produce and cuisine are Rooted in Nature, featuring
the finest locally and ethically sourced ingredients.

O R C FA 2 M M TE D BEEL e 2 T, — O A L TR LT,
ibuki FiitJE2 % 8% A £ %A % All products are not genetically modified
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H A AL vig 58 18 5
Japanese Hokkaido king crab
BAREBEDZZHZ

£ Bl A E T R
U.S. live Boston lobster

KERANYSATOTRE—
[ELRGT I

South African abalone

M7 7UNSATTIE
B mEEROR

Taiwanese grouper

BESATRSAV AL H 2 Ib—15—
WH&

Flounder
= X

\\E» == El
B8 E M B A

Taiwanese Yunlin eel
EMOLGE

Ff & / Market Price

mHAKGEHERER R
Your choice of live seafood from the aquarium.

IRTHMFORSBE  BESI TS VICEAShELRA

w LG ERTREE A l c BE - BA - R - K

Please select a cooking style: sashimi, grilled, steamed, boiled or hot pot

UA b 3% g 66 5% 5 K il # =1

The above live seafood needs to be ordered 5 days in advance.

ibuki FTtJEz X ¢5% A3 EW A % All products are not genetically modified
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Crispy Japanese "MONAKA" wa
(Aichi green tea, vanilla, chocolate)

TARRR(BHNEERRN=ZZ.F3AL—F)
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@ B Z il A5 IS 380
o Black sesame panna cotta

B 2OV FOvAE
'S

EANEE S 380
Lotus seed yokan

EDELD A

g T R G 1 BT I R R R R 380
Castella cake with fresh strawberries,
" red fruit coulis and shiso leaf

EEHDT—F AF3 Y

M BB R TS T Dk T B b R 380
Yuzu dessert with meringue,
sake ice cream and citrus segments

MFALYTEBTART)—LEMERE

e

& HAMEBE KM cmmmssz s &5 w3 280
Crispy Japanese "MONAKA" wafers with ice cream
(choice of : Aichi green tea, vanilla, chocolate)

TARXER (HEREBMEKR. /NZZ.F3dL—hH)

A B A RATB R IR RMIRA R MR T EYOES R R = -
Recommended pairing with the smooth, rich sweet taste of Tentaka Koiyoi Hatimitu no
Osaka or Okunomatsu Momotoro.

EITTODEEITEAPHTHRET U [BOMR HHEA] E S [(REEEE],

B Wi E Signature dish iy, % ZRH Contains nuts v AD
5 P& & Dairy FLELY, % egg 4
“ %R Vegetarian ¥y 7y

ibuki Tt fEz E85% A XM A % All products are not genetically modified



ibuki 15 X HELK/ ibuki Set Menu
ibuki %7EEH O — A

Appetizer Jeft

Homemade yam tofu, shrimp, fresh wasabi FLINEEGIE fpns pof e 2% B A%
and kombu sauce BRELEAATE. T OEU, BHRE
Sashimi e

3 kinds of sashimi platter :tﬁlﬁiﬁi’ﬂf

BRIG=FERYEDLY

Nigiri Sushi R il

3 kinds of nigiri platter —miBEn]
EBUER =1

Hot Pot Y

Assorted seafood mini hot pot ;ﬂéﬂ‘%ﬁ‘(ﬁﬁ%ﬁﬁl
—=T7—FH(EZH1X)

Fruit IKH

Seasonal fruit platter *%%@Eﬁ%ﬂ%

FEHDOTIV—VREBYEDOYE

BEERIEE HFHEN—
The menu includes one glass of sake of the day
CDOA—RETAEANDHERICIEFREBERBE 1K TLLE b

BHINTS1,880 per person /939

LA FIBRE T S — ks 2
Above menu price is subject to 10% service charge
EFENEIC FEY —EXR10%ETEHRLET



ibuki 15 X HIELK/ ibuki Set Menu
ibuki ¥7EEH O — A

Appetizer

Seasonal fish, nanban pickles

Sashimi
5 kinds of sashimi platter

Nigiri Sushi
5 kinds of nigiri platter

Hot Pot
US beef shert-rib mini hot pot

Fruit
Seasonal fruit platter

BEE R IRE H R & — b

Feft
ZEHfi e £ me B
EDROEENT

IS
fum iy
PRIGEERIADY

el
Tuanike i S v
BB R

kY
KB/ NI IR K

USa—hJTJE—=T8#(ZZH1X)

K
T B A i L

SHDOTIV—VEIEDY

The menu includes one glass of sake of the day
CDOA—RETANDHERICIEFREBERBE 1K TLLE b

F0iNTS2,280 per person /1140

CA_L B S n— ks 22

Above menu price is subject to 10% service charge
EFENEIC FEY —EXR10%ETEHRLET



ibuki FFEEZ/ ibuki Set Menu
ibuki FFEE 32— A

Appetizer Jeft

Homemade yam tofu, crab meat caviar, EFIIJ_I%E.F% EBS] @?‘% ﬂj*ﬁm*lllg %
fresh wasabi and kombu broth BREEAAEE A FrET7/DOETU, BREAK

Nigiri Sushi & Sashimi sl e

Assorted 3 kinds of nigiri and 3 kinds of sashimi platter *‘%EEHEWT gl _nuﬁ‘cﬁ!’ﬂf

lcEY FRZERY SRIG=BRIEHE

Steamed KEY)

Steamed live abalone with Japanese Hokkaido kombu Elzlgilt{ﬁl_bb%ﬁ ‘(ﬁ.m(éﬁi&@,m
and sake EET7T7EDBEEL/EAIEERR R
Grilled K59 »

US prime beef sirloin steak with garlic "Yakiniku" sauce . ’J‘EHtFEHEjQﬁ?'X%BSJ%

USTSALE=TDY—0OA4 VAT —F
A=y 7BRY —X

Rice "%
Japanese Hokkaido Matsuba crab, vegetables, inariwa udon Elzlgilt{ﬁ;'ﬁ 1" ’%E ﬁ f ’E %ﬁgﬂ
BAIUBEEMRES Z . FE . BESEA

Fruit KR

Seasonal fruit platter ##%@ﬁﬁ%ﬂ%
FEHDTIV—YEBYEDE

Dessert B i

Lotus seed yokan E?ﬂéi
INADEDFE

BRI A B HEHE T —

The menu includes one glass of sake of the day
CDOA—RETAEXNDHEERICIEFREBRBE 1KLL b

FHAINTS2,580 per person /1290

DL B HEIMIM— RS2 Above menu price is subject to 10% service charge 2RI Ic B&HY —EAR10%ETBEHHL £ 9



UA_bfee s S m— ks 2

ibuki AR IEA/ Omakase

BEMEEA

Appetizer
Homemade yam tofu, Hokkaido sea urchin,
truffle sauce

Sashimi
3 kinds of sashimi platter

Soup
Taiwanese red grouper, Japanese Kochi minge,
Yilan Three-Star scallion clear soup

Grilled
Japanese Kagoshima Wagyu beef sirloin
with yuzu black pepper sauce

&

Live half Boston lobster with sea urchin sauce

Rice
Steamed rice with Japanese Hokkaido Taraba king crab
and salmon roe

Fruit
Seasonal fruit platter

Dessert
Lotus seed yokan

BHINTS2,980 per person /1490
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ECEF N
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REHTGHE FIA GRS T = R
BEEN\Z BASNHIaVH ERE=EXFTDA—=7

J5)
HAS B 5 S S A F 70 BV - PRI ARL S

BEREEMNFDY—O0 /T EIVITY—R
&

TR R I A W e T
RAMOTRZ—/IN—=T. DV —X

ﬁ$ » > —Ea ——.
HAJL G £ ek faBiZkaRk
BARIGBEEZZ/\HZ. A7 AVELTIZA

KR

T B A L
EHOTIV—VERYEDYE
B

EEE
INADRDFEE

BERIEE HRHERT
The menu includes one glass of sake of the day
COOA—RETANDHERICITFHEANE 1 KT L LV H

A EER A ENRSBEETE
All Wagyu beef items are excluded from discount programs
IRTHMFEORERF - FESITZVICEREhEEA

Above menu price is subject to 10% service charge LEEHIEIC. liEY —EZXR10%ETBHEHLET



