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W % Appetizers

Seasonal Chef Course

Kombu and Scallop Sandwich with
Chrysanthemum Soaked in Seasoned Dashi
Pickles Salmon with Koji

Sesame Tofu with Crab Thick Sauce

¥4 Soup ( Cuisine upgraded )
Sea Eel and Matsutake Seasonal Fish4 Kinds +NT$350
Dobin-mushi Tuna

Seabass

Cuttlefish
2 2 Sashimi Plate < Botan Shrimp

Seasonal Fish (Tuna ~Black Sea Bream)2 Kinds
with Sea Urchin Soy Sauce

friF  Stopgap Measure
Sushi with Salmon Roe Cured in Ginjo Sake

( Cuisine upgraded )

% Grilled dish @ Grilled King Crab +NT$300
Yellowtail Pickled with Sake Lees

2 ¥ Simmered dish
Steamed Egg Custard with Conger Eel

( Cuisine upgraded )
% $ Frieddish < g6 Fin Tempura+NT$300
Deep-fried Tilefish With Smoked Daikon Tartar

ﬁ%:}v’v Vinegared dish
Fuyu Persimmon with Salmon Cartilage

8% Rice
Salmon and Celery Rice
Oyster With Miso Soup Pickles

2. Dessert
Sweet Edamame Pudding




KAPPO &PRIVATE ROOM
DINNER

= $ 0B g )i NTD 4500
Ise lobster Course

W ¥ Appetizers
Kombu and Scallop Sandwich with
Chrysanthemum Soaked in Seasoned Dashi
Pickles Salmon with Koji
Sesame Tofu with Crab Thick Sauce

P Soup

Sea Eel and Matsutake Dobin-mushi

i3 2 Sashimi Plate
Parboiled Japan Ise Lobster and
Seasonal Fish 2 Kinds (Tuna Black Sea Bream)

fir# Stopgap Measure
Sushi with Salmon Roe Cured in Ginjo Sake

4  Grilled dish
Yellowtail Pickled with Sake Lees

% Simmered dish
Steamed Egg Custard with Conger Eel

@ 37 Fried dish
Ise lobster Tempura

p]%:# Vinegared dish
Fuyu Persimmon with Salmon Cartilage

&% Rice
Salmon and Celery Rice
Ise Lobster & Oyster Miso Soup ~ Pickles

# 8L Dessert i ,
Sweet Edamame Pudding
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KAPPO &PRIVATE ROOM
DINNER NTD 3000

X Reservation is required one day in advance.

87 1 M (Vegetarian)
Kuyou 9 dishes

% 1 Amuse bouche
Persimmon and Grape with Mashed Tofu

W % Appetizers
Vegetable Sushi (3 Kinds)

PP~ Soup

Dobin-mushi with Mushroom

E4 Grilled dish
Grilled Eggplant and Nuts with Sweet Miso Sauce

%2 Simmered dish

Pumpkin Mochi

# ¥ Fried dish
Deep-fried Figs

p#:#" Vinegared dish

Aloe and Mozuku Seaweed with Vinegar

8% Rice

Umen with Vegetable and Tofu Skin(Cold) ~
Pickles

# 8. Dessert
Seasonal Dessert




KAPPO & PRIVATE ROOM
LUNCH NTD 2800

> Reservation is required one day in advance.

LS E N &H(Vegetarian)

Yatsunazuna 8 dishes

£ 1 Amuse bouche
Persimmon and Grape with Mashed Tofu

W ¥ Appetizers
Vegetable Sushi (3 Kinds)

PP Soup

Dobin-mushi with Mushroom

E4 Grilled dish
Grilled Eggplant and Nuts with Sweet Miso Sauce

%2 # Simmered dish

Pumpkin Mochi

# ¥ Fried dish
Deep-fried Figs

8% Rice

Umen with Vegetable and Tofu Skin(Cold)
Pickles

# 8. Dessert
Seasonal Dessert




PRIVATE ROOM DINNER
Reservations are available
for two people or more.

¥ E M R & NTD4300
Specially Selected

SHABU SHABU COURSE

W % Appetizers
Kombu and Scallop Sandwich with
Chrysanthemum Soaked in Seasoned Dashi
Pickles Salmon with Koji
Sesame Tofu with Crab Thick Sauce

P4+ Soup

Sea Eel and Matsutake Dobin-mushi

i 2 Sashimi Plate
Seasonal Fish (Tuna ~Black Sea Bream)2 Kinds
with Sea Urchin Soy Sauce
( Cuisine upgraded )
Seasonal Fish4 Kinds +NT$350

#ri#F Side dish
Sushi with Salmon Roe Cured in Ginjo Sake

4 Grilled dish
Yellowtail Pickled with Sake Lees
( Cuisine upgraded ) Grilled King Crab +NT$300

( Additional ) +é $ Fried dish
+ NTS500 Shark's Fin Tempura

4 Nabe
Hokkaido King Crab  Japanese Wagyu Beef

FF‘:# Vinegared dish
Fuyu Persimmon with Salmon Cartilage
8% Rice
Salmon and Celery Rice
Oyster With Miso Soup Pickles

# 8L Dessert '
Sweet Edamame Puddm& i) 2
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KAPPO & PRIVATE ROOM
LUNCH NTD 3280

#FuHEEER BB
HOUMEI 9 dishes
X Reservation is required one day in advance.

T ¥ Appetizers
Kombu and Scallop Sandwich with

Chrysanthemum Soaked in Seasoned Dashi
Sesame Tofu with Crab Thick Sauce

e Soup

Sea Eel and Matsutake Dobin-mushi

¥ 2 Sashimi Plate
Seasonal Fish 3 Kinds
(Tuna_“Black Sea Bream Botan Shrimp)
with Sea Urchin Soy Sauce

3%  Grilled dish
Paper-Wrapped Grilled Salmon with Mushrooms

2 # Simmered dish
Steamed Egg Custard with Conger Eel

# ¥ Fried dish
Deep-fried Tilefish With Smoked Daikon Tartar

p}f‘:#" Vinegared dish
Fuyu Persimmon with Salmon Cartilage

8% Rice
Chestnuts Rice
Oyster With Miso Soup Pickles

# 8t Dessert *

Seasonal Dessert
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5) KAPPO & PRIVATE ROOM
;,3 - LUNCH NTD 2480
- f » "

3 L ﬁ R # %

Akiho 9 dishes

W % Appetizers
Persimmon and Grape with Mashed Tofu
Grilled Echizen Mackerel Sushi

Pt Soup

Sea Eel and Matsutake Dobin-mushi

i 2 Sashimi Plate

Seasonal Fish 3 Kinds
(Tuna_”Black Sea Bream ' Whiskered Velvet Shrimp)
with Sea Urchin Soy

4 Grilled dish
Paper-Wrapped Grilled Salmon with Mushrooms

%2 # Simmered dish
Pumpkin Mochi

# ¥ Fried dish
Goby and MAITAKE Mashroom Tempura

it £ Vinegared dish
Kombu and Scallop Sandwich with

Chrysanthemum Soaked in Seasoned Dashi

8% Rice
Chestnuts Rice
Nameko Miso Soup Pickles

738 Dessert *

Seasonal Dessert
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9' KAPPO & PRIVATE ROOM

,;,3 : LUNCH NTD 1980

X Limited to Saturdays, Sundays, and holidays

. wiEA Fi
. Nametsu 8 dishes

% 4 Amuse bouche
Persimmon and Grape with Mashed Tofu

$s$+ Soup

Sea Eel and Matsutake Dobin-mushi

¥ 2 Sashimi Plate

Seasonal Fish 2 Kinds
(Tuna_Black Sea Bream) with Sea Urchin Soy Sauce

4 Grilled dish
Paper-Wrapped Grilled Salmon with Mushrooms

2% Simmered dish
Pumpkin Mochi

it £ Vinegared dish
Kombu and Scallop Sandwich with

Chrysanthemum Soaked in Seasoned Dashi

8% Rice
Chestnuts Rice
Nameko Miso Soup Pickles

# B Dessert
Seasonal Dessert
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» KAPPO &PRIVATE ROOM LUNCH
“’3 ll NTD 1980

1 = ¢ .

I b C
. EHfct 22 %

Authentic Sendai-Style
Thick-Cut Wagyu Beef Tongue Set

W ¥ Appetizers
Persimmon and Grape with Mashed Tofu
Kombu and Scallop Sandwich with
Chrysanthemum Soaked in Seasoned Dashi
Sesame Tofu with Crab Thick Sauce

¢ 2 Sashimi Plate
Seasonal Fish 3 Kinds
( Tuna/Black Sea Bream ~Whiskered Velvet Shrimp)
with Sea Urchin Soy Sauce

¥ & Grilled dish
Grilled Beef Tongue Meatball

i ¥ main course
Grilled Beef Tongue

7 % side dish
Japanese Seven-spice Chili Powder
Green Chili Miso /Lemon

+ ¥  Soup
Oxtail Clear Soup

£ 3~ Rice
Barley Rice ~Grated Yam

# 8k Dessert
Seasonal Dessert




KAPPO &PRIVATE ROOM
LUNCH
NTD 2380

X Limited to 10 servings per day

-t 2 R
Grilled Wagyu Set Meal

W ¥ Appetizers
Persimmon and Grape with Mashed Tofu
Kombu and Scallop Sandwich with
Chrysanthemum Soaked in Seasoned Dashi
Sesame Tofu with Crab Thick Sauce

i3 2 Sashimi Plate
Seasonal Fish 3 Kinds

( Tuna_~ Black Sea Bream ~Whiskered Velvet Shrimp)

with Sea Urchin Soy Sauce

% # Simmered dish
Pumpkin Mochi

i ¥ main course
Mesh-grilled Wagyu Beef Steak

7 % side dish
Original Steak Sauce /Pon-zu vinegar in Grated
Daikon Radish ~Wasabi Pickles

+ ¥  Soup
Oxtail Clear Soup

£ 3~ Rice
Barley Rice /Grated Yam

# 8L Dessert *

Seasonal Dessert
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v. 3 PRIVATE ROOM
- NTD 580

iR ORI

Course Bontenmaru 5 dishes
% 7+ Juice

X &3 #% Chawanmushi

Chawanmushi with Chicken, Crab and Mushroom

' & %7 % Udon
Udon Soup with Fish Cake, Bean Sprouts, Pork and Scallion

¥4 Deep-fried dish

Fried Chicken, Shrimp and Potato Fries

# 2t Dessert
Seasonal Dessert
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