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Red Quinoa Healthy Scented Tea ﬁ‘ﬁ

BU3E T EUROE A/ RS LSRR SR / A A S ()

Torched Scallop, Shrimps and Asparagus with Kumquat Sauce/
Fresh Fish with Common Yam and Salmon Roe/
Drilled Beef with Vegetables

WA/ VKIS R38R A 5158/ SIS et (=)

Kombu with Skipjack Flakes and Flying Fish Soup/
Sichuan Hot and Spicy Hot Pot Soup/Pork Bone with Pigeon Pea Broth/
Peeled Chili Pepper and Gold Clam Soup
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Fuli Rice / Handmade Vegetable Noodles / Steamed Corn Bread

BERL EREE B / B WIRE / B SRR T8

Chili Sauce with Chicken Qil / Sesame Sauce with Peanuts and Nuts /
Pomelo Sauce with Japanese Soybean Paste

gy REEREIRER KO AR R/ TRLER AT H35

Mochi / Créme Briilée / Milk Tea with Adzuki Bean and Tapioca
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R [H AR Y Prime

UL.5. Prime Beef Flat Iron

7 FLAEAE 5

Herb-Feb Pork Collar Butt

JRCLL RO HE

Free-Range Chicken

BN /NEFE

Australian Lamb
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Red Quinoa Healthy Scented Tea

PN FL U A / A A L A A B9 / 5 B A R ()

Torched Scallop, Shrimps and Asparagus with Kumguat Sauce/
Fresh Fish with Common Yam and Salmon Roe/
Drilled Beef with Vegetables

GERWRATAS /) ORICHA R / R S5 35 / % B MO o &9 ()
Kombu with Skipjack Flakes and Flying Fish Soup/

Sichuan Hot and Spicy Hot Pot Soup/Pork Bone with Pigeon Pea Broth/

Peeled Chili Pepper and Gold Clam Soup

BB RO/ BRIETF TR/ /N 8 185 5

Fuli Rice / Handmade Vegetable Noodles / Steamed Corn Bread

JRR S S B / R SRAE A R/ H SRk g Aol

Chili Sauce with Chicken Qil / Sesame Sauce with Peanuts and Nuts [ Pomelo Sauce with Japanese Soybean Paste

LT 5t D DB AR/ K MG R A IR / B R BRI AT T B BE

Mochi f Créme Briilée / Milk Tea with Adzuki Bean and Tapioca
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Japanese Scallop

R / A%/ Hil

Giant River Prawn / Spear Shrimp / White Shrimp

i / fEfR / B

Asian Sea Bass / Salmon / Taiwanese Tilapia

JUALEEER / bedE /K %R

Taiwanese Abalone f Clams / Neritic Squid
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U.S8, Prime Angus Beef Boneless Short Ribs ﬁ E‘ i w
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Red Quinoa Healthy Scented Tea

A4 T E WL 4 / fo f L BB e 0 O/ S A4 B

Torched Scallop, Shrimps and Asparagus with Kumgquat Sauce/
Fresh Fish with Common Yam and Salmon Roe/
Drilled Beef with Vegetables

B RA AR AR /1| DR R HeE 8 / K DAt .55 / S0 B AR < 08

Kombu with Skipjack Flakes and Flying Fish Soup/
Sichuan Hot and Spicy Hot Pot Soup/Pork Bone with Pigeon Pea Broth/
Peeled Chili Pepper and Gold Clam Soup

BT ROR / ST HTH / /N K 5 88 55

Fuli Rice / Handmade Vegetable Noodles / Steamed Corn Bread

JoR A S SRR / R SRAE A R/ ) X g el 5

Chili Sauce with Chicken Qil / Sesame Sauce with Peanuts and Nuts / Pomelo Sauce with Japanese Soybean Paste

TR IR IR AR / K R R IR / B RN R APAL T35 Bk

Mochi / Créme Brilée / Milk Tea with Adzuki Bean and Tapioca






j‘_zgmﬁ Japanese A5 Grade Wagyu Brisket Short Ribs
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The Lobster
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Neritic Squid / Meritic Squid
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T LR R / 7 e T U L/ B3 A o IR / UM I/ Al BT
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Chinese Cabbage,/Taro/Purple Sweet Potato/Kabocha Pumpkin
Non-Toxic Vegetable/Beef Tomatoes/Sweet Corn/Gracilaria/Mushroom

ALAEHEIE By O

Red Quinoa Healthy Scented Tea

FERUE T SFLBBLIE 5/ Mo L B B / 5 B it
Torched Scallop, Shrimps and Asparagus with Kumquat Sauce/
Fresh Fish with Common Yam and Salmon Roe/

Drilled Beef with Vegetables

R RSN /)| SR I H5 / TR TS 52385 / S0 B okl 3G 05

Kombu with Skipjack Flakes and Flying Fish Soup/
Sichuan Hot and Spicy Hot Pot Soup/Pork Bone with Pigeon Pea Broth/
Peeled Chili Pepper and Gold Clam Soup

LR R/ BERET-HT I/ /A 1 168 B

Fuli Rice / Handmade Vegetable Noodles / Steamed Corn Bread

JRIA 7 e R / B R E A AR/ H Kk m A

Chili Sauce with Chicken Qil / Sesame Sauce with Peanuts and Nuts /
Pomelo Sauce with Japanese Soybean Paste

VLT 5t A IR / K M AR T IR / SRR AT TR Bk

Meochi / Créme Brilée / Milk Tea with Adzuki Bean and Tapioca



FEBHFER P Prime

3 B Z4% W 4 /NHE Prime
H AASFI2F J5 /M HE
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U.S. Prime Beef Flat Iron

U.5. Prime Angus Beef Boneless Short Ribs

Japanese A5 Grade Wagyu Brisket Short Ribs

Hualien Lotus Pork

Spanish [berian Pig

Free-Range Chicken

Australian Lamb

500
500
600
500
500
500
500
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Eﬁ?ﬁﬁiﬁ Assorted Seafood Plate 700
ﬁ%ﬁéﬁﬁﬁﬁ Deluxe Seafood Plate 1200

RYEFE BB white Shrimp 300
B  Giant River Prawn 400
HR 4% Neritic Squid 200
BAWE  clans 200
MR Taiwanese Tilapia 300

B FA T Asian SeaBass 300
fEf R sano 400
MR spear Shrimp 300
JNE  Neritic Squid 300
JUFLBI AR Taiwanese Abalone 400
HENE AR ciant Grouper 400
HAT H Japanesescaliop 500

FE

/ PR ISR oot 200
TR TN oo Tomatoss 200
HETHEFHE 1o 200

B IR DR Puvie Sweet Potato 200
ELH(%% ﬁ‘ JI\  Kabocha Pumpkin 200

% %_ﬂﬁﬁﬁﬁ Non-Toxic Vegetable 200

IR A sweer com 200
HEBBHAFE  oncirn 200
PEBESBATRE R vostroon 300

/H" ﬁ%ﬁ%ﬁ Assorted Vegetables Plate 600



Ei Sake

B2 =4 300ml- 1l 1R/ 1l B & 1500
Dassai 39 Junmaidaiginjo 300ml.

W= 720ml- (0 BR/ i R 3000
Dassai 39 Junmaidaiginjo 720ml.

HER4SAK KRR 300ML- (1) 1135/ 1Ly Fi &6 1300
Dassai 45 Junmaidaiginjo 300ml.

BERASHIOR KW 720ml- 11 0 BR/ 1y &3 2600
Dassai 45 Junmaidaiginjo 720ml.

T ) SOFK R 300ml- S HUR/ 5 /1 1200
Chiyomusubi Junmaiginjo GorikiS0 300ml.

TG ) SORDR W7 20ml- S HUR/ 55 ) 2500
Chiyomusubi Junmaiginjo Goriki50 720ml.

B AfKWEE 300ml- A/ LD FH & 1000
Kaiun Junmaiginjo 300ml.

Bl AR ER 720ml-FFRE R/ LD B g 2500
Kaiun Junmaiginjo 720ml.

LA F K EE 300ml-HF 15/ £ L6 1500
Shichifukujin Tezukuri Junmaiginjo 300ml.

s FITRGEE 720ml-5F 55/ Rl & 3000
Shichifukujin Tezukuri Junmaiginjo 720ml.

KB -3,/ 4 150ml 200
150ml Ozeki Sake(Hot) 150ml.

KBTS E -0k / 4 450ml 500

150ml Ozeki Sake(Hot) 450ml.

fZ i Shochu
H# TR — B Af2E5iH 700ml- H A& =R 1200

Hakutsuru Senyaissui Mugi Shochu 700ml.

E8 T4 —FF AH3EREE 700ml-H A EREE 1200

Hakutsuru Senyaissui Imo Shochu 700ml.

#Hf Japanese Sweet Wine

JNEE S HEHE 300 ml-F )11 4R 800
Kagatsuru Umeshu 300ml.

N — Bl 300ml - 5 555 800
Ninki-Ichi Yuzu Shu 300ml.

B 4% K EDKREE S00ml - 48 S HE 1600
Okunomatsu Momotoro 500ml.

S T LM 720ml - 1600

Milk and Mango Umeshu 720ml.



AEALEHE X2 W EH 2020
Calabria Guiding Star Chardonnay 2020

HERL S MR AL 2019

Logan Wines Apple Tree Flat Merlot 2019

DRLBRHE R ~ EBRARDR

VINA ERRAZURIZ Estate SAUVIGNON BLANC

DR B ~ M AT

VINA ERRAZURIZ Estate Merlot

AR SERS AR AR ~ R AC YRR AR IRATIH

ROBERT MONDAVI WINERY Private Selection Cabernet Sauvignon

HEASEISAE WAERFIR~ HE WA

ROBERT MONDAVI WINERY Private Selection Chardonnay
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Coke

£t
Sprite

9 W lEpE
Fresh Orange Juice
Wrff vaAnT T

Fresh Grapefruit Juice

£ I WL /
‘ Taiwan Beer
4 MWL / )
Taiwan Beer Gold Medal

HE AR /

Heineken Beer

AT SRR /

Corona Beer

200

200

1200

1200

1600

1600

80

80

150

150

160

180

160

160
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Menus are subject to change due to seasonality and product availability

A HL, AW R L

Do not drive while drinking, drinking alcohol under the age of 18 is prohibited.
FELA PRI, PEMJER . O A Y

All beef items are from Australia, New Zealand or American

SEOLPIRE A RHBE,  FEME Ry € 78 WY 2

All pork items are from Taiwan or Danmark

IEATE R BRA frtioR, Pl o e mhE, G IR IR A R

Please let us know if vou have any special dietary requirments, food allergies or food intolerances
AR IERIEDOR, BRGNS T i AERNTS300. 2N RERNTSS00

The corkage charge per bottle at this restaurant is NT$300 for wines

and NT$500 for spirits

FENLPY AT B (TR, 359705 53 0 1 0% ¥

All item above price are subject to 10% service charge

i MR R 50070
Minimum Of NT$500 Per Person



