KAPPO &PRIVATE ROOM
DINNER

%’ ;§ a )ij.g )ﬁ NTD 3500~
Seasonal Chef Course

% 4 Amuse bouche
Japanese Corn Tofu

W ¥ Appetizers

Bamboo Leaf Daifuku

Black Bean DateMaki
Chrysanthemum Jelly

Burdock

Marinated Squid with Sake Leeks
Kodai-no-Sasazuke

Cutlassfish Yawata Roll { Cuisine upgraded )
¥4 Soup Seasonal Fish4 Kinds +NT$400
Water Shield with Conger ~ Tuna
Eel Kamaboko Seabass
Cuttlefish

i 2 Sashimi Plate (= oo\ op i
Seasonal Fish (Tuna ~Seabass)2 Kinds
with Sea Urchin Soy Sauce

friF  Stopgap Measure
Wagyu and Shark Fin Sushi

* % Simmered dish

Deep-fried Kamchatka Flounder in Sawani
( Cuisine upgraded )

St Grilleddish (s Grilled King Crab +NT$400
Grilled Seasonal Fish

( Additional ) +j4 # Fried dish
+NT$300 Deep-fried Garfish
+ NTS400 Deep-fried King Crab

i # Vinegared dish
Fig and Abalone with White Miso

8% Rice
Steamed Rice with Chlamys Squamata Oak Leaf
Sea Bass Clear Soup Pickles

# Bt Dessert
Seasonal Dessert




KAPPO &PRIVATE ROOM
DINNER

= $ 0B g )i NTD 4800

Ise lobster Course

% 4 Amuse bouche
Japanese Corn Tofu

W ¥ Appetizers
Bamboo Leaf Daifuku
Black Bean DateMaki
Chrysanthemum Jelly

Burdock
Marinated Squid with Sake Leeks
Kodai-no-Sasazuke
Cutlassfish Yawata Roll

Pe~ Soup
Water Shield with Conger Eel Kamaboko

¥ 2 Sashimi Plate
Parboiled Japan Ise Lobster and
Seasonal Fish 2 Kinds (Tuna,Seabass)

fir# Stopgap Measure
Wagyu and Shark Fin Sushi

+% Simmered dish
Deep-fried Kamchatka Flounder in Sawani

¥4 Grilled dish
Grilled Seasonal Fish
@ F$ Fried dish
Ise lobster Tempura
p]%:# Vinegared dish
Fig and Abalone with White Miso
8% Rice
Steamed Rice with Chlamys Squamata Oak Leaf
/’Ise Lobster Miso Soup / Pickles

# B Dessert
Seasonal Dessert




N - KAPPO &PRIVATE ROOM
DINNER NTD 3000

Q >< Reservatlon is required one day in advance.

S 7% 1 M (Vegetarian)

Kuyou 9 dishes

£ 1 Amuse bouche
Japanese Corn Tofu

# % Appetizers
Vegetable Sushi (3 Kinds)

P4~ Soup
Water Shield with Tomato TOFU

E4 Grilled dish
Grilled Eggplant and Nuts with Sweet Miso Sauce

2 # Simmered dish

Bamboo shoots Mochi Stuffed
with Curry Flavored Paste

# ¥ Fried dish
Deep-fried Figs

p#:#" Vinegared dish
Aloe and Mozuku Seaweed with Vinegar
&% Rice
Umen with Sesame Dashi Soup (Cold) ~Pickles

# 8. Dessert
White Peach with Plum Wine Jelly ». N




KAPPO LUNCH
NTD 2480

OMAKASE= ¥ ¢ A
OMAKASE Luncheon Course

% 1 Amuse bouche
Eel Mixed with Cucumber

Pt~ Soup
Steamed Egg Tofu with Crab

i 2 Sashimi Plate

Tuna Seabass
with Sea Urchin Soy Sauce

4 Grilled dish
Grilled Salmon with Black Garlic

2 @ sushi
Seasonal Fish (5 pcs)

2 ¥ Simmered dish
Boiled Shrimp with Egg White

@ $ Fried dish
Deep-fried Garfish

8% Rice
Scattered Sushi
Sendai Miso Soup  Pickles

# 8. Dessert
Seasonal Dessert




] KAPPO & PRIVATE ROOM
- LUNCH NTD 2800

X Reservation is required one day in advance.

LS E N &H(Vegetarian)

Yatsunazuna 8 dishes

% 1 Amuse bouche
Japanese Corn Tofu

# % Appetizers
Vegetable Sushi (3 Kinds)

P4 Soup
Water Shield with Tomato TOFU

E4 Grilled dish
Grilled Eggplant and Nuts with Sweet Miso Sauce

%2 Simmered dish

Bamboo shoots Mochi Stuffed
with Curry Flavored Paste

# ¥ Fried dish
Deep-fried Figs

&% Rice
Umen with Sesame Dashi Soup (Cold) ~Pickles

# 8. Dessert
White Peach with Plum Wine Jelly
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