. NTD
%% Dinner 3 500+10%

FTELHER
Seasonal Chef Course 9

Dishes

@ ¥  Appetizers

Yellowtail in Spicy Vinegar Sauce /
<Aomori> Scallop with Vinegar Miso Sauce /
Monkfish's Liver Tofu

¥+  Soup

<Hiroshima> Oyster and Matsutake Dobin-mushi
#2 Sashimi Plate

Seasonal Fish 2 Kinds

Pacific Bluefin Tuna,Kombu Sandwiched Flatfish
ffr#  Stopgap Measure

Salmon Stick Sushi

#% Grilled dish

Deep-fried Vegetables and Tofu Wrapped in Eel with
Amber-Colored Sweet Bean Sauce

¥#  Simmered dish

Flathead Flounder in Soy Sauce

@3  Fried dish

Deep-fried Cod With Brown Rice <Cu?si.ne upgraded>
Sashimi Plate

8% Rice Seasonal Fish4 Kinds
. . i +NT$350
Steamed Rice with Crab ~Pickles
Duck Meatball Soup Grilled dish
Grilled King Crab
% Dessert +NT$300
S tEd Puddi
wee amame Fu Ing Fried dish
Shark's Fin
Tempura+NT$300

AEFHR* pRAALE S RNALE S oA RRE S FTITT AR o
Y% =2 —TREFEEFH, A—RF5 Y TEFN, SEERM. <M VEBNEEALTEY T,

All the beef we use in this menu is JAPAN BEEF and AUSTRALIA BEEF. All the pork we use in this menu is TAIWAN PORK and SPAIN PORK.

FERBHZTASSH B8 F AU F R 2 wRIRIBL AR -
BEOBRICTULAX—bDHBIBE, $-RZOMOITELELNH Z5EE1L.
Y—ERRZy ZICBERBICBRLMAIFLESL,

Please let one of our staff know if you have any special dietary requirements, food allergies or food intolerances.
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%% Dinner 4 500+10%

EFIIEER

Ise lobster Course 9 Dishes

@ ¥  Appetizers

Yellowtail in Spicy Vinegar Sauce /
<Aomori> Scallop with Vinegar Miso Sauce /
Monkfish's Liver Tofu

¥  Soup
<Hiroshima> Oyster and Matsutake Dobin-mushi
#2  Sashimi Plate

Parboiled Ise Lobster
Pacific Bluefin Tuna Mikan Sea Bream

% Oshinogi
Salmon Stick Sushi

#% Grilled dish

Deep-fried Vegetables and Tofu Wrapped in Eel with
Amber-Colored Sweet Bean Sauce

¥#%  Simmered dish

Flathead Flounder in Soy Sauce
@4  Fried dish

Ise Lobster Tempura

8% Rice

Steamed Rice with Crab ~Pickles
Cod Milt & Ise Lobster Miso Soup

e  Dessert

Sweet Edamame Pudding

<Cuisine upgraded>

Grilled dish
Grilled King Crab
+NT$300

AEFHR* pRAALE S RNALE S oA RRE S FTITT AR o
Y% =2 —TREFEEFH, A—RF5 Y TEFN, SEERM. <M VEBNEEALTEY T,

All the beef we use in this menu is JAPAN BEEF and AUSTRALIA BEEF. All the pork we use in this menu is TAIWAN PORK and SPAIN PORK.

FERBHZTASSH B8 F AU F R 2 wRIRIBL AR -
BEOBRICTULAX—bDHBIBE, $-RZOMOITELELNH Z5EE1L.
Y—ERRZy ZICBERBICBRLMAIFLESL,

Please let one of our staff know if you have any special dietary requirements, food allergies or food intolerances.



NTD
=& Lunch 3 380+10%

yEER
HOUMEI 9 Dishes

X Reservation is required
one day in advance.

% Appetizers

Yellowtail in Spicy Vinegar Sauce
<Aomori> Scallop with Vinegar Miso Sauce

¥  Soup
<Hiroshima> Oyster and Matsutake Dobin-mushi
#2  Sashimi Plate

Seasonal Fish 3 Kinds
Pacific Bluefin Tuna Mikan Sea Bream ~
Botan Shrimp

¥4 Grilled dish

Grilled Rosefish Paste with Sea Urchin
£+  Simmered dish

Flathead Flounder in Soy Sauce

# 4  Fried dish

King Crab Tempura

fE Vinegared dish

Monkfish's Liver Tofu

8% Rice
Steamed Rice with Crab ~Pickles
Duck Meatball Soup

e Dessert

Hotel Made Seasonal Dessert

AEFHR* pRAALE S RNALE S oA RRE S FTITT AR o
Y% =2 —TREFEEFH, A—RF5 Y TEFN, SEERM. <M VEBNEEALTEY T,

All the beef we use in this menu is JAPAN BEEF and AUSTRALIA BEEF. All the pork we use in this menu is TAIWAN PORK and SPAIN PORK.

FERBHZTASSH B8 F AU F R 2 wRIRIBL AR -
BEOBRICTULAX—bDHBIBE, $-RZOMOITELELNH Z5EE1L.
Y—ERRZy ZICBERBICBRLMAIFLESL,

Please let one of our staff know if you have any special dietary requirements, food allergies or food intolerances.



NTD
=< % Lunch 2,480+10%

# ﬁ )i
Akiu 9 Dishes

N2

W ¥  Appetizers

Yellowtail in Spicy Vinegar Sauce
Salmon Stick Sushi

¥  Soup
<Hiroshima> Oyster and Matsutake Dobin-mushi
#2  Sashimi Plate

Seasonal Fish 2 Kinds
Pacific Bluefin Tuna Mikan Sea Bream

#4  Grilled dish

Grilled Rosefish Paste with Sea Urchin

+4  Simmered dish

Simmered Chicken Wrapped in Deep-fried Tofu
# 4  Fried dish

Deep-fried Codfish with Sticky Rice

fs Vinegared dish

Monkfish's Liver Tofu

8% Rice
Steamed Rice with Crab_~Pickles
Nameko mushroom Miso Soup

# 8.  Dessert

Hotel Made Seasonal Dessert

AEFHR* pRAALE S RNALE S oA RRE S FTITT AR o
Y% =2 —TREFEEFH, A—RF5 Y TEFN, SEERM. <M VEBNEEALTEY T,

All the beef we use in this menu is JAPAN BEEF and AUSTRALIA BEEF. All the pork we use in this menu is TAIWAN PORK and SPAIN PORK.

FERBHZTASSH B8 F AU F R 2 wRIRIBL AR -
BEOBRICTULAX—bDHBIBE, $-RZOMOITELELNH Z5EE1L.
Y—ERRZy ZICBERBICBRLMAIFLESL,

Please let one of our staff know if you have any special dietary requirements, food allergies or food intolerances.



NTD
=& Lunch 1 980+10%

‘)ﬁ‘ ol g )i
Nametsu 8 Dishes

N2

W ¥  Appetizers

Yellowtail in Spicy Vinegar Sauce

st  Soup

<Hiroshima> Oyster and Matsutake Dobin-mushi
i#2  Sashimi Plate

Seasonal Fish 2 Kinds
Pacific Bluefin Tuna,Mikan Sea Bream

#4  Grilled dish

Grilled Rosefish Paste with Sea Urchin

+4  Simmered dish

Simmered Chicken Wrapped in Deep-fried Tofu
# 4  Fried dish

Deep-fried Codfish with Sticky Rice

fE Vinegared dish

Monkfish's Liver Tofu

8% Rice
Steamed Rice with Crab ~Pickles
Nameko mushroom Miso Soup

# 8.  Dessert

Hotel Made Seasonal Dessert

AEFHR* pRAALE S RNALE S oA RRE S FTITT AR o
Y% =2 —TREFEEFH, A—RF5 Y TEFN, SEERM. <M VEBNEEALTEY T,

All the beef we use in this menu is JAPAN BEEF and AUSTRALIA BEEF. All the pork we use in this menu is TAIWAN PORK and SPAIN PORK.

FERBHZTASSH B8 F AU F R 2 wRIRIBL AR -
BEOBRICTULAX—bDHBIBE, $-RZOMOITELELNH Z5EE1L.
Y—ERRZy ZICBERBICBRLMAIFLESL,

Please let one of our staff know if you have any special dietary requirements, food allergies or food intolerances.



NTD
=& Lunch 1 980+10%

TR EReLZ R

Authentic Sendai-Style Thick-Cut
Wagyu Beef Tongue Set 7 Dishes

% Appetizers

Yellowtail in Spicy Vinegar Sauce /
<Aomori> Scallop with Vinegar Miso Sauce /
Monkfish's Liver Tofu

2  Sashimi Plate

Seasonal Fish 2 Kinds
Pacific Bluefin Tuna,Mikan Sea Bream

# & Grilled dish

Grilled Beef Tongue Meatball

i % Main course

Grilled Beef Tongue

#%  Side dish

Japanese Seven-spice Chili Powder

Green Chili Miso
Lemon

+F#  Soup
Oxtail Tail Soup

8% Rice
Barley Rice /Grated Yam

# 2t Dessert

Hotel Made Seasonal Dessert

AEFHR* pRAALE S RNALE S oA RRE S FTITT AR o
Y% =2 —TREFEEFH, A—RF5 Y TEFN, SEERM. <M VEBNEEALTEY T,

All the beef we use in this menu is JAPAN BEEF and AUSTRALIA BEEF. All the pork we use in this menu is TAIWAN PORK and SPAIN PORK.

FERBHZTASSH B8 F AU F R 2 wRIRIBL AR -
BEOBRICTULAX—bDHBIBE, $-RZOMOITELELNH Z5EE1L.
Y—ERRZy ZICBERBICBRLMAIFLESL,

Please let one of our staff know if you have any special dietary requirements, food allergies or food intolerances.



NTD
=< % Lunch 2,480+10%

L RS R

Grilled Wagyu Set Meal
7 Dishes

% Appetizers

Yellowtail in Spicy Vinegar Sauce /
<Aomori> Scallop with Vinegar Miso Sauce /
Monkfish's Liver Tofu

2  Sashimi Plate

Seasonal Fish 2 Kinds
Pacific Bluefin Tuna,Mikan Sea Bream

#4  Simmered dish

Simmered Chicken Wrapped in Deep-fried Tofu
i % Main course

Mesh-grilled Wagyu Beef Steak

#%  Side dish

Original Steak Sauce

Pon-zu vinegar in Grated Daikon Radish
Wasabi Pickles

+F#  Soup
Oxtail Tail Soup
8% Rice

Barley Rice /Grated Yam
B Dessert

Hotel Made Seasonal Dessert

AEFHR* pRAALE S RNALE S oA RRE S FTITT AR o
Y% =2 —TREFEEFH, A—RF5 Y TEFN, SEERM. <M VEBNEEALTEY T,

All the beef we use in this menu is JAPAN BEEF and AUSTRALIA BEEF. All the pork we use in this menu is TAIWAN PORK and SPAIN PORK.

FERBHZTASSH B8 F AU F R 2 wRIRIBL AR -
BEOBRICTULAX—bDHBIBE, $-RZOMOITELELNH Z5EE1L.
Y—ERRZy ZICBERBICBRLMAIFLESL,

Please let one of our staff know if you have any special dietary requirements, food allergies or food intolerances.



. NTD
%% Dinner 3 000+10%

FEeRE 1M
Vegetarian 9 Dishes

X Reservation is required
one day in advance.

£ #  Amuse bouche
Grilled Sesame Tofu

W ¥ Appetizers
Vegetable Sushi (3 Kinds)
¥  Soup

Dobin-mushi with Mushroom
%4  Grilled dish

Baked Apple

¥+  Simmered dish

Pumpkin Mochi with Buckwheat seeds Sauce
# 4  Fried dish

Mixed vegetable and Lily bulb Tempura

ﬁfa‘-:#" Vinegared dish

Yuzu Fruit Tokoroten

8% Rice
Yuba in Ginger-Sweetened Soy Sauce Ochazuke
Pickles

# e  Dessert

Hotel Made Seasonal Dessert

AEFHR* pRAALE S RNALE S oA RRE S FTITT AR o
Y% =2 —TREFEEFH, A—RF5 Y TEFN, SEERM. <M VEBNEEALTEY T,

All the beef we use in this menu is JAPAN BEEF and AUSTRALIA BEEF. All the pork we use in this menu is TAIWAN PORK and SPAIN PORK.

FERBHZTASSH B8 F AU F R 2 wRIRIBL AR -
BEOBRICTULAX—bDHBIBE, $-RZOMOITELELNH Z5EE1L.
Y—ERRZy ZICBERBICBRLMAIFLESL,

Please let one of our staff know if you have any special dietary requirements, food allergies or food intolerances.
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=& Lunch 3 g00+10%

ﬁ,‘ﬁ 5 .mz. A %
Vegetarian 9 Dishes

X Reservation is required
one day in advance.

£ #  Amuse bouche
Grilled Sesame Tofu

W ¥ Appetizers
Vegetable Sushi (3 Kinds)
¥  Soup

Dobin-mushi with Mushroom

#¥ Grilled dish

Baked Apple

¥+  Simmered dish

Pumpkin Mochi with Buckwheat seeds Sauce

# 4  Fried dish

Mixed vegetable and Lily bulb Tempura

8% Rice

Yuba in Ginger-Sweetened Soy Sauce Ochazuke
Pickles

# 2t Dessert

Hotel Made Seasonal Dessert

AEFHR* pRAALE S RNALE S oA RRE S FTITT AR o
Y% =2 —TREFEEFH, A—RF5 Y TEFN, SEERM. <M VEBNEEALTEY T,

All the beef we use in this menu is JAPAN BEEF and AUSTRALIA BEEF. All the pork we use in this menu is TAIWAN PORK and SPAIN PORK.

FERBHZTASSH B8 F AU F R 2 wRIRIBL AR -
BEOBRICTULAX—bDHBIBE, $-RZOMOITELELNH Z5EE1L.
Y—ERRZy ZICBERBICBRLMAIFLESL,

Please let one of our staff know if you have any special dietary requirements, food allergies or food intolerances.
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