KAPPO &PRIVATE ROOM
DINNER
NTD 4800

LEARIER

Spotted Grouper Course

XPlease make a reservation at least 4 days prior.

* 7 Amuse bouche
Jellied Spotted Grouper

Pt Soup
Oyster and Matustake Dobin-mushi

i3 2 Sashimi Plate
Spotted Grouper ~Pacific Bluefin Tuna,Botan Shrimp

fri#F Side dish
Aburi Spotted Grouper Sushi with Raw Sea Urchin

%% Grilled dish

Grilled Spotted Grouper with Salt
Or
Grilled King Crab

7% % Stopgap Measure
Spotted Grouper Miso Hot Pot

* % Simmered dish
Spotted Grouper in Sweetened Soy Sauce

ﬁ?}#ﬁ Vinegared dish
Monkfish Liver

&% Rice
Scallop and Salmon Roe Rice ~ Pickles

+ ¥  Soup
Spotted Grouper Head Soup

# % Dessert . _
Seasonal Dessert %




KAPPO &PRIVATE ROOM

DINNER
NTD 3500~
EFD Ty
Seasonal Chef Course
% 4 Amuse bouche
Grilled Ginkgo Tofu
W ¥ Appetizers
Dried Persimmon Sandwich
Simmered Monkfish's Liver with Japanese Pepper
Smoked Duck with Spring Onion Roll
Black Bean Fish Cake
Cod roe with Pickled Kombu
Sweet Shrimp with Salted Rice Malt
Spinach with Tofu Sauce { Cuisine upgraded )
¥2% Soup Seasonal Fish4 Kinds +NT$500
Oyster with Tuna _
Grated Radish Soup Torched Amberjack
Hokki Clam

i 2 Sashimi Plate ¢ o .o
Seasonal Fish (Tuna,“Torched Amberjack)2 Kinds

iz ¥ Stopgap Measure
Steamed Cod Milt with Pickled Kombu

, . . Cuisine upgraded )

\ Grilled dish (=== (

J%*' ) Grilled King Crab +NT$400
Ginjo-Kasu Grilled Salmon

+ % Simmered dish
Poach Wakasa Beef in Dashi

( Additional ) +jé # Fried dish
+ NTS$400 Deep-Fried Crab with Shell(11/20~)

pﬂr}:}v" Vinegared dish

Salmon Nasal Cartilage with Apple
8% Rice

Scallop and Mullet Roe Rice /
Sendai Miso Soup_/ Pickles

# 8t Dessert
Seasonal Dessert




KAPPO &PRIVATE ROOM
DINNER

= $ 0B g )i NTD 4800
Ise lobster Course

% 4 Amuse bouche
Grilled Ginkgo Tofu

W ¥ Appetizers
Dried Persimmon Sandwich
Simmered Monkfish's Liver with Japanese Pepper
Smoked Duck with Spring Onion Roll
Black Bean Fish Cake

Cod roe with Pickled Kombu

Sweet Shrimp with Salted Rice Malt
Spinach with Tofu Sauce

Pt Soup
Oyster with Grated Radish Soup

i3 2 Sashimi Plate
Parboiled Japan Ise Lobster and
Seasonal Fish 2 Kinds (Tuna /Torched Amberjack)

it ¥ Stopgap Measure
Steamed Cod Milt with Pickled Kombu

&4 Grilled dish
Ginjo-Kasu Grilled Salmon

+ # Simmered dish
Poach Wakasa Beef in Dashi
@ F$ Fried dish
Ise Lobster Tempura
pﬁ:ﬁ' Vinegared dish
Salmon Nasal Cartilage with Apple
&% Rice
Scallop and Mullet Roe Rice
Ise Lobster Miso Soup  Pickles

# B Dessert
Seasonal Dessert




KAPPO &PRIVATE ROOM
DINNER NTD 3000

X Reservation is required one day in advance.

S % 1 M (Vegetarian)

Kuyou 9 dishes

% 1 Amuse bouche
Grilled Ginkgo Tofu

PP Soup

Vegetables in Fried Tofu with Chrysanthemum

w & Mukozuke
Raw Yuba

#¥ Grilled dish
Baked Apple

2 # Simmered dish

Pumpkin Mochi with Buckwheat seeds Sauce

# ¥ Fried dish
Mixed vegetable and Lily bulb Tempura

p‘rf‘;fv" Vinegared dish

Grated Yam and Mozuku Seaweed with Yuzu

8% Rice

Mushroom Vegetable Soup
Vegetable Sushi (3 Kinds) ~Pickles

# 8 Dessert
Seasonal Dessert




KAPPO LUNCH
NTD 2480

OMAKASE= ¥ ¢ A
OMAKASE Luncheon Course

% 7 Amuse bouche
Salmon in Spicy Vinegar Sauce

Pt Soup

Monkfish Liver Tofu
with Thin-sliced Daikon Radish Soup

i 2 Sashimi Plate
Tuna~ Amberjack
& 7 sushi
Sea Bream Wrapped in Kombu
& @ sushi
Botan Shrimp
%4 Grilled dish
Spanish Mackerel with Soy sauce koji
& @ sushi
Steamed oysters
& @ sushi
Steamed Cod
+ % Simmered dish
Furofuki Radish with Chicken Miso
@ % Fried dish
Deep-fried Bay Scallop in Tofu Skin

fig # Vinegared dish
Yellowback Seabream with Vegetable Relish
8% Rice
Steamed Crab Rice
/'Sendai Miso Soup Pickles

# 8 Dessert » CONE
Seasonal Dessert ' Y,




KAPPO & PRIVATE ROOM
LUNCH NTD 2800

X Reservation is required one day in advance.

LS E N &H(Vegetarian)

Yatsunazuna 8 dishes

£ Amuse bouche
Grilled Ginkgo Tofu

Pt~ Soup

Vegetables in Fried Tofu with Chrysanthemum

# 1 Mukozuke

Raw Yuba

%% Grilled dish
Baked Apple

% Simmered dish

Pumpkin Mochi with Buckwheat seeds Sauce

# # Fried dish
Mixed vegetable and Lily bulb Tempura

8% Rice

Mushroom Vegetable Soup
Vegetable Sushi (3 Kinds) Pickles

# B2t Dessert
Seasonal Dessert
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