WY lER BREHTEELH

Edamame & Azuki Bean Tofu

BE X g T

Deep-fried Tofu Pouch

N

Seasonal Appetizer Platter

AW LEETF
Beef Soup with Tofu and Egg

K

Octopus Kamameshi

ek

Dessert

NTD 1,700



WYlER BRESHTEELR

Edamame & Azuki Bean Tofu

RA< 7o

Donggang Bluefin Tuna

N

Seasonal Appetizer Platter

ALHEE AW

Akashiyaki & Simmered Octopus

R Fot R KB X

Charcoal-Cirilled Kuroge Wagyu

WEEXBICX) FHES ELOT
Crilled Abalone Onigiri with Liver Soy Sauce & Dashi

ek

Dessert

NTD 3,200



& 3%

Eel & Tofu

A<

Donggang Bluefin Tuna

ALHEE AW

Akashiyaki & Simmered Octopus

RAEE Dy &

Donggang Roll Mantis Shrimp & Tuna

RO¥ICHERAL BEH AL

Lotus Leaf-wrapped Steamed Lotus Root with Spanner Crab Sauce

¥ FR KM LE

Lamb with Spicy Daikon Radish & Wasabi

aRuE W

White Rice with Beef Soup

ek

Dessert

NTD 3,800



& 3%

Eel & Tofu

A<

Donggang Bluefin Tuna

& @H b
Abalone and King Oyster Mushroom Clear Soup

RAEE Dy &

Donggang Roll Mantis Shrimp & Tuna

RO¥ICHERAL BEH AL

Lotus Leaf-wrapped Steamed Lotus Root with Spanner Crab Sauce

ExFot R KB X

Charcoal-Cirilled Kuroge Wagyu

N E 2

Seasonal Kamameshi

ek

Dessert

NTD 4,800



UKAI

4

5Bk
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Lychee Rose Granita

EEHRT
= Bk A P

Mango Pudding



UKAI #f‘zﬁ- %ﬁ; % .:‘Ez-. )5'. SV HET  UKAI Signature Grilled Tofu Skin $320

i &‘%‘ '\-«2: ﬁﬁ r\@; % 'J % HEHHI S  Donggang Bluefin Tuna Sashimi $680
-ﬁé .r@-n % #_ j"%. BIEFHEE  Grilled Eel "Genpei" Style $650

4- ﬂ\ 2-?’ ';i k&% ;& REF WEKRE  Scallop & Veg Tempura $620

W BB 3R &% =t Premium Sea Urchin i 4
2 £ 9o % ..% F28  memrsvAm Japanese Black Wagyu Udon $550
&% %2 ;@ﬁ' B mmav Crispy Deep-fried Bluefin Tuna $680
2 $~ 'i" % W B mAm-uqy Japanese Wagyu Sirloin $2400

a $\ iﬂ % ;Jﬁ ﬂ HAMF2 1+ L Japanese Wagyu Tenderloin $2800




