
(HAYASE Selected Lunch Meal Set) 

都會特選午間套餐

前菜 Appetizers

Turnip Thick soup with Shrimp

沙拉 Salad

Tuna and Yuba with Crispy Vegetablea Salad

食事 Rice

Hayase Garlic Fried Rice
（Add  50 dollars for Large Rice）
／ Sendai Miso Soup／Pickles 

主餐選一 Main Dish Choose One

魚介 Fish dish

Miyagi Oyster with Lemon Butter

Wagyu Beef Sirloin (50g)
Diced Wagyu Beef Steak (80g)  

Grilled Matsuzaka Pork Pickled with Soy sauce koji (80g)
Chicken Thigh with Truffle Sauce (100g)

Abalone (120g) with Aomori Black Garlic Sauce

湯品 Soup

TEPPANYAKI LUNCH 
NTD 2480

甜點 Dessert
Macha Dorayaki with Seasonal Fruit

海鮮 Seafood dish
Ise Lobster with with  Sea ​​Urchin Sauce

精緻逸品 Special dish

Wagyu Beef Sukiyaki GYOZA

※ Also Can to be changed.( upon reservation )
Wagyu Beef Filet (50g) Plus 150 dollars

A5 Sendai Beef Sirloin (50g) Plus 150 dollars

Amber Color Jelly with Shark's Fin



(HAYASE Selected Dinner Meal Set) 

H AYA S E特選晩餐套餐

前菜 Appetizers

Stewed Cod Roe with Grained Turnip 

沙拉 Salad

Tuna and Yuba with Crispy Vegetablea Salad

食事 Rice

Fried Rice with Cuttlefish and Mullet Roe 
/ Ise Lobster Miso Soup / Pickles

主餐選一 Main Dish Choose One

季節時蔬 Vegetable
Seasonal Sauteed Vegetables and Aomori Petty Scallop 

with Sake Lees Butter

Grilled Matsuzaka Pork Pickled with Soy sauce koji (80g)

魚介 Fish dish

TEPPANYAKI DINNER
NTD 3800～ 

甜點 Dessert
Seasonal Dessert

海鮮 Seafood dish

Ise lobster with Mustard Sauce Added Shirakami Negi

精緻逸品 Special dish

Deep-fried Crab Shell

A5 Japan Tohoku Region Beef Filet 100g

A5 Sendai Beef Sirloin 100g
A5Sendai Beef Filet 100g

A5 Japan Tohoku Region Beef Sirloin 100g

King Crab (100g)

Chicken Thigh with Truffle Sauce (100g)

冰菓 Sherbet

Kagoshima Yuzu Sherbet

Wagyu Beef Sirloin 100g
Wagyu Beef Filet 100g

Grilled abalone (150g) 4200 NT dollars 

4200 NT dollars 
4800 NT dollars 

4800 NT dollars 
5400 NT dollars 

6000 NT dollars 

5400 NT dollars 

4200 NT dollars 

3800 NT dollars 
3800 NT dollars 

Botan Shrimp and Hokkaido Sea ​​Urchin

Seafood with 
Aomori Black Garlic Sauce《 》
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