RESED HURNER

Moon Mother’s Day Japanese Cuisine

Set Menu
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Appetizer
Yam Noodles with Mullet Roe @ & >

Steamed
Steamed Egg with King Crab and Salmon Roe & &> @

Sashimi

Seasonal Sashimi ¢ & >

* No Sashimi : Deep-Fried Scallop and Tofu with
Sesame Sauce @ 4

Grilled

Grilled Water Bamboo and Mentaiko with Cheese [1:2 &
Deli

Ezo Abalonein in Broth with Vegetable @ & #

Main Course (Select One)

Steamed Seasonal Fish and Kuzukiri NT$ 1,680
Noodles with Garlic & =
American Angus Black Beef with NT$ 1,880

Japanese Pepper Sauce & #

Soup
Seafood Soup with Scallop

Dessert & Seasonal Fruits

ELARHRBEEERHELEYBHNER » FELSNRBAE

HITEBHEKNER  RERERFWEE « ADBERSEESMHNTS 500 > ZUBESHNTS 1,000 2 EKRFBE
All Prices are Subject to 10% Service Charge

If you have an allergy, please inform your server and our chefs will be happy to accommodate your needs
Wine/Champagne Corkage is NT$ 500 per bottle. Liquor Corkage is NT$ 1,000 per bottle

& BH Gluten | & KT Soy | 2 B48 Shellfish | & 164 Peanuts | [} 445 Milk | 1> 8 Fish | @ 2% Eggs |
B T Sesame | @ FF3R4E Crustacean | @ B8 Nuts | (J #58 Mango
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Moon Mother’s Day Japanese Cuisine
Set Menu for Children
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NT$ 880 E/set
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Deli
Steamed Egg with Crab Meat & & 2> &

Grilled
Miso Yaki Flounder & =

Deep-Fried
Seafood Tempura @ & # >

Rice
Lobster Salad Rice Ball @& & [

Soup
Clam Soup & &

Dessert & Seasonal Fruits

ELARHRBEEERHELEYBHNER » FELSNRBAE

HITEBHEKNER  RERERFWEE « ADBERSEESMHNTS 500 > ZUBESHNTS 1,000 2 EKRFBE
All Prices are Subject to 10% Service Charge

If you have an allergy, please inform your server and our chefs will be happy to accommodate your needs
Wine/Champagne Corkage is NT$ 500 per bottle. Liquor Corkage is NT$ 1,000 per bottle

& BH Gluten | & KT Soy | 2 B48 Shellfish | & 164 Peanuts | [} 445 Milk | 1> 8 Fish | @ 2% Eggs |
B T Sesame | @ FF3R4E Crustacean | @ B8 Nuts | (J #58 Mango
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Moon Mother’s Day Japanese Cuisine
Set Menu for Five

Fchd Appetizer

EIZSHR NEEFMHME  Moked Duck Leg Salad, Pickles, Seasonal Sashimi
WHRLEM=mAFREE wsorfe®

= pft Deli

TFEHEAMEEH L+  Deep-Fried Scallop and Tofu with Sesame Sauce @ 4 2
#=M Steamed

T g E B4R Wild Shrimp with Creamy Garlic [ & %

BRER Vinegar Drink

RERBEEX Perilla Vinegar Drink

BE Rice

EE AR Seared Salmon and Salmon Roe Sushi & =

&= Grilled

N HEAXFIESIE Grilled Water Bamboo and Mentaiko with Cheese 12 &
BRER Main Course

ERLZEETRFEE  American Angus Black Beef with Japanese Pepper Sauce & #
LLIF A

* RIZ4 : FRIIFELE  * No Beef: Iberian Pork Jowl with Japanese Pepper Sauce & #
FIIARFER ELLME

HAan Soup
B < B SRR IE Seasonal Fish Miso Soup & %

TREEHE, | UFEHER Dessert & Seasonal Fruits
NT$ 8,800 £/set

W B A S U1 0% AR &

ELARHRBEEERHELEYBHNER » FELSNRBAE

HITEBHEKNER  RERERFWEE « ADBERSEESMHNTS 500 > ZUBESHNTS 1,000 2 EKRFBE
All Prices are Subject to 10% Service Charge

If you have an allergy, please inform your server and our chefs will be happy to accommodate your needs
Wine/Champagne Corkage is NT$ 500 per bottle. Liquor Corkage is NT$ 1,000 per bottle

& BHE Gluten | & KT Soy | 2 B48 Shellfish | & 164 Peanuts | [} 445 Milk | 1> 8 Fish | @ 2% Eggs |
B T Sesame | @ FF3R4E Crustacean | @ B8 Nuts | (J #58 Mango
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Moon Wagu Beef and Lobster Set Menu

AR Appetizer

BERTEAR Steamed Egg with Sea Urchin & Salmon Roe 02 &
Hman e tic B AT & Soup with Bread

H U REIRIK IS 5 Lobster Miso Soup (I # &

L Salad

Mg EEE )L Seasonal Seafood Salad in Japanese Dressing @ & @
Py Seafood

RIS LR A Pan-Fried Seasonal Fish >

ibBE KT B Pan-Fried Hokkaido Scallop and Loofah with Seaweed % &
TEEARIN

BEE Middle Course

BRIKEFEEER Pan-Fried Red Rock Lobster &
FE Main Course

HZsA5 EEEFN 4 Pan-Fried A5 Kuroge-Wagyu Beef
BE Rice

MF=FEIER Special Wagyu Beef Fried Rice &
FEEEHEL | U=E¥R |/ Dessert & Fruits & Drink £ &
FRErm

B AEZ Personal Set Meal NT$ 2,880 E/set
& A\ E%& Set Meal for 2 NT$ 4,880 E/set

W B A S U1 0% AR &

ELARHRBEEERHELEYBHNER » FELSNRBAE

HITEBHEKNER  RERERFWEE « ADBERSEESMHNTS 500 > ZUBESHNTS 1,000 2 EKRFBE
All Prices are Subject to 10% Service Charge

If you have an allergy, please inform your server and our chefs will be happy to accommodate your needs
Wine/Champagne Corkage is NT$ 500 per bottle. Liquor Corkage is NT$ 1,000 per bottle

& BHE Gluten | & KT Soy | 2 B48 Shellfish | & 164 Peanuts | [} 445 Milk | 1> 8 Fish | @ 2% Eggs |
B T Sesame | @ FF3R4E Crustacean | @ B8 Nuts | (J #58 Mango



