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-EREEEEE-
-Teppanyaki Surf & Turf Set Menu-
L AR BEE BED—X-

AR E DAL
Japanese-Style Garden Salad
MRAHFY X

LB B AT
Chef’s Appetizer
PEA S

SHBESEFERETEE
Soquf the Da wi'gh Garlic Cheesg Baguette
AHDR—=T , H=V o F =5y k

EifER
Seasonal Fresh Fish Fillet
ZEN D A

EE R
Seared Hokkaido Scallop
LBEERXTRHDY T—

WATABIR / IR (T —)
Pan-Seared King Prawn / Live South African Abalone (Choose One)
BBED/T— X BET77VHEET7E(WIThD—&)

T8
Main course
XA —2R

%%%ﬁz{% }
Assorted Nigiri (2 pieces
ICEY %g?-ﬂ (Z8)

F Rt

Homemade Dessert

AR —

EHOKE
Seasonal Fresh Fruit

ZFEDRY

M. AL 2% P REE . TLE R
Choice of: Coffee, Blac*k Tea, Apple Vinegar, or Herbal Tea
A—k—HfFK. VIR N=TTo—(WFNH—R)

PAE (B S DU Wt - T 55 0% IRF 5
MEFRFHRNRABKARYBE - FFLEHRMN
All prices are in TWD and subject to 10% service charge.
Please let us know if you have any dietary requirements or food allergies.



-EEE—
-Main Course — Choose One-

KA Tay v (BIRBEVLIZEW)-

R B 2 R $1,980
Cri5j3y Chicken Leg

RYIRYFEL T —%

PEYESFRLEFIRE LA $2,280
Iberico Pork Rib Cap
ARYIAR VT *vy 7

ARTE /N R F B $2,280
New Zealand Lamb Chops

Za—P—-SYFESLTayS

ERFRGIED $ 2,280
U.S. Prime Filoet Mignon
TAVDETZ7AL 74 LA T—F

% E P AR MORR A-HE $ 2,280
U.S. Prime Ribeye Steak
TRAIVNETF7AL VT TART—F

K EFRARB T/ $2,280
U.S. Prime Boneless Short Ribs .
TAVNETZ4L Blalra—tU7

HAASFI4FE S $3,980
Japanese A5 Wagyu Filet

AEAKE T4 LAT—F

A EEREE LU AT - T 5o iR &
MEAFHRNRRE K RYIEE - FF LS AAP
All prices are in TWD and subject to 10% service charge.
Please let us know if you have any dietary requirements or food allergies.



-HIRERE R R-

-Teppanyaki Business Lunch-

SIRFEZES KR T F-

RSB AL
Lettuce salad with Japanese sesame dressing

LAY ZX MEBERE LYy TR

S BESEmERTEE
Soup of the Day with Garlic Cheesg Baguette
$%0)X— JH=Up =R Py

FEHRER
Season fish fillet
E-0T):
R )RR
Selection of seafood plate
BERYEE
FETHE—
X BERFR A NT$1,280+10%
US Prime Steak
KB ERRAT—F
B EERER NT$1,080+10%
Duck breast
Frl—Kv IR
A ETARR 74 NT$1,080+10%
Taiwan pork cheeks
BEr kA
TR o S5 NT$1,080+10%

Crispy Chicken Leg
NWYR)FXZXT7—F

FENRFER

Stir-Fired seasonal vegetables

E N
F(FRE

Hcmerﬂ‘ad“e desserts
TH—F

EEKE
Seasonal fresh fruit

ZEDORY

IKEAMIE K EAAT 3% k58 R BS
Coffee, black tea, Apple cider vinegar
J—kb— #fIR U T8

A EEREE LU AT - T 5o iR &
MEAFHRNRRE K RYIEE - FF LS AAP
All prices are in TWD and subject to 10% service charge.
Please let us know if you have any dietary requirements or food allergies.




-B R E S E-
-Japanese Vegetarian Set Menu-
B LY TaA—2R-

Rk EER
Mozuku Seaweed with Pickled Plum Vinegar

BEd 9 <EE
HESR 5

Konjac Sashimi with Wasabi Soy Sauce

AL LRI G

HEF GRS
Assorted Garden Veg&tables Tempura with Rice Crackers

B EKEDOKRID
HEEAEEET

Braised Lion's Mane Mushroom with Sukiyaki Sauce

WREOTEHEZAY—X
RIERZEH

Vegetarian Japanese-style pot rice

RS TR

SEHICNERER S
Golden Lily & Matsutake Mushroom Soup
EHILEMEDET

KR

Seasonal Fresh Fruit

ZEDORY)
F T RHEA

Homemade Dessert

ATV 1

3 NT$1,280 + 10% BR7% &
NTS1,280 per person, subg‘ect to a10% service charge

F— AK NTS1,280 (Bi&10%H—E 2%}

A EEREE LU AT - T 5o iR &
MEAFHRNRRE K RYIEE - FF LS AAP
All prices are in TWD and subject to 10% service charge.
Please let us know if you have any dietary requirements or food allergies.



R
-Teppanyaki A la Carte-

-BRIRBEE T T H L b-
&S £ (1) NT$120
Hiroshima Oyster (1 piece)
58 O IE()
s ER B (15 NT$300

Seared Hokkaido Scallop (1 piece)
bBEERZTREDY T—(172)

A (150-20052) NT$380
Seasonal Fresh Fish Fillet (150-200g)
ZHID A (150-2007"F L)

R SIS FE R (25052 / £8) NT$550
Crispy Chicken Leg (250g/Piece)
YR F X RT—F (25077 L/15)

WRATEF £ KB (14072 /%) NTS$550
Kin&_Prawn (140g/ Piggel
HBE (LH1407 7 L)
B EABRFE (10032) NTS$550

Taiwan pork cheeks (100g)
BER bR (10055 4)

HEZENIS (1505%) NT$600
Duck breast (150g)

%1')—52“‘;'7}15[3\? (1507° 5 L)

FAIEMI R (1F8) NTS$600

Live South African Abalone (1 Piece)
M77YNEFTT7E (17)

PAEEARS S DU S W& - % 550 R 5
NERRFHRNRR T KRB - FF LS AB
All prices are in TWD and subject to 10% service charge.
Please let us know if you have any dietary requirements or food allergies.



FREESF R L F|FE (10052) NT$680
berian Pork Chop (100g)
ARYIFEBEA—X (10077 L)

% BIFF AR B 4/ NEE (10075%) NTS$700
U.S. Prime Boneless Short Ribs (100g)
TAUNETZ74L B L,/a—lg\'J7 (10077 Ls)

AR PR /N B (232/15052) NTS700
New Zealand Lamb Chops (2 pieces / 150g)
A=Y=V FESLFav7 (2211/1507 7 L)

% BIHFARIE S14-HF (1005R) NT$700
U.S. Prime Beef Filet (100g)

TAVAETZALAT—F (1007 5 Ls)

3 B 4% ANAR 2 HE (10035) NT$700
U.S. Prime Ribeye Steak (1 1005)
TAVHETZAL VT TART—F (10077 L)

HAASFI4-FE ] (1005%) NT$1,980
Japanese A5 Wagyu Filet (100g)
REASHEG 74 I/RT—§= (1007°7 L)

JKIHIR BER (500-55052/€5) NT$2,400
Australian Swan Lobster (500-550g/1 piece

F—AIZUTERTVYATRAX— (117_13%%500 55077 L)

PAE (B S DU Wt - T 55 0% IRF 5
MEFRFHRNRABKARYBE - FFLEHRMN
All prices are in TWD and subject to 10% service charge.
Please let us know if you have any dietary requirements or food allergies.



S BOS AL LA NT$180
Soup of the Day with Garlic Cheese Baguette
FHOR—T , H=UyoF—=ZnFy

FHIE iR NT$280
Stir-fried Seasonal Vegetables

EEHOHFRIL

TATEID IR NT$360

Fried Rice with Truffle Tapenade
NEPZS SR

HBRILIRIDER NT$360
Fried Rice with Sakura Shrimp
R Z D ER

PAEEARS S DU S W& - % 550 R 5
NERRFHRNRR T KRB - FF LS AB
All prices are in TWD and subject to 10% service charge.
Please let us know if you have any dietary requirements or food allergies.



