L)

N 1 & 45 \ dh J&=
YOHBFET49  BE199N LEN RNAEE
Lunch priced at 749 and dinner at 799 or above, exempt from additional hot pot base fee - C0%4, AAZLBRIALRO&KSLBYET : 17/ FRIAIBAL, T4 T-RT99BNLOEE, BERERERTT
0| 282 #320{2 HOHH 0D ZALICH "HAS 7498 0% K412 7009 014 AH| AL 3718 33t #0]A Q22 BRIFLIC faimadunmng: "aramsnarriunasanadmiamaty 749 uazsinannsidunaunanimiainity 799 vmdull €4

1uumﬁ‘s‘smuﬂmwmmumsumuwua .Day 1a phién dich sang tiéng Viét: "An trua vai gia 749 va an t6i vdi gia 799 hodc cao hon, mién phi phi nén ndi

B REIEERE Nha hang ducc du khach quéc té chi dinh khi dén Dai Loan
EfrREREAIEEET . : Q= BT XA pAEE
el e st E L o) I R ole) 0 el Restoran yang Ditetapkan untuk Wisatawan Internasional yang Berkunjung ke Taiwan

B e D E@“%v LARNS >

&) O & € @ (2] C C (@ | (@
0520 1850072069 wo[wo[wa@ 5 Q100250 223200 () 6 679 [ULI00DED BTGV
5 MWAMNSIT UAN 80T 890 W dunle viuua e avld  CEAUE Ray RS Sl RSO ] Al T 0

Taiwanese Flavor
AEND7L—-)N—
CH ot %Dl
S0 LA nITU
Huang vi Dai Loan

¥ BRI +507

Spicy Hot Pot 'j§ﬂ$§ﬁl ;

L EFAFEAFE - rngvunanganandda - Lu cay ¢6 dién
MBEHHM « TEM - tAM  FERRR

R 2/ \FREEMFNA (S4ARLD)

BRESEH s0x

Healthy Hot Pot * NJLRRw k| )
AZH (BFYME) - anduTusrauvina’lnl « Lau thube Bac

MER IR « 1912 « BE « HERERIRR

B RAMBs0t mmznme

Meat With Pickled Cabbage Hot Pot * ¥+ VBRI A

MOl FHiFE HH[QF 17 « svddshdmnsanila « Lau dua chua
BERIEOXR - BERESA

EGREERO - i1 RA0K

{EREZE AR SR +5050

Shaoxing Wine Chicken Hot Pot * ?ﬁ@@fﬁ]\”)*“/f‘/ﬂ{“}‘l‘ .
3 sk & - e Indqdian3a « Noi chan ga ham rugu hoa tiéu

MTERE « 28 « 115 - e « BERR
EEERER - OEB8E (SERMR)

ik B R EA+507T misamps
Saute Recipe Hot Pot * VT —L\L &N

£Z 3P - gnswavua’lw - Ldu da meé
BEERMBREFE B8 whH iR
IBEHBA R - iSRG ENAET - @Iﬂiﬁﬁ

Japanese Flavor
BAQ7L—/N—
o= 3|:||
ﬁmmmyﬂ‘u
Huong vi Nhat Ban

: l— E
o |} SSEN= ISk
Hidaka Region Sea-tangle Hot Pot * WENY =Y Ty b
SICHCHAIDH b « adaany « LAu tho be Hidaka Hokkaido
MiaFrzo00ct0ibisEEBSEM
A BRI EFE K

=== == e
RARE S =/ +507T
Kanto Region Sukiyaki Hot Pot * FAERT S E
ZHE AF|0FF| « AuTndfen « LAu Sukiyakifl
MimbgE¥E - £8
BEFASEEET
SESRARAKSSE

{X) \Y:::] —
FE[REE N s07T
Tomato Hot Pot * FR kiKW b
EOIE « yudiamenua’li « L&u ca chua
MEiRSEm « FREE
X ERFRE KB M
BREH  BRRER

NMNIRZEEE #+507T

Kyushu Extra Thick Pork Bone Hot Pot * LM EAC D8
T4 5% HXHH M2 . vua' WA wean - L&u xuong heo dam dad

BANMNEREE 2 EIKZER
REEE - DIKES

EBE e N +s0w mzeras
Milk Cheese Hot Pot * SILOF—ZRiRw

25 = HH| - vualWungd - L&u sita phd-mai

MIRESID KR BLIBISFREET] « RIEFLER

ERIEEREK - B—O0HRETH

LEEORERENSE () RTENRR RENFBUOERRFLRT B2EFMRYER - (2ZFHA RER 2B 1285 LS HEIZ EABBREREER FERRIMUESHEETENS BB FETENILEERS  BEENERERS 2ERRREE  HERIMUOTRIR-
BENRBRESR FAURFHIA  HFIZA - 4.FR2 AR - 1 RARBRIMIEERE1007T - 5. RERYEEE100g° AIMKNKRME3007T - 6.1ZE B S BKEIERNE  FORFINE  EREMRYAIFIEINE - 7. BERZ073 8 - RIS E—ANEBRRE - #ha1H 8. AMR—AE—/I\v BB —KE—I

LEfI - ROEAIR AR © 9. B A BB/ A - MU150TTHER B » ALLKEHE - INERRAE < 10. SMBEEEREFETEN  nline MIRBET - HHEREZE - N SINERBEEEN

AEVRANKIAMGEIN WEBSEHSMPIERTEE) - 12 SI0EHH R - SELEEEEBERRARRNEE)

HRBMEMEZR - 13.FABITHEENETE— AFHA TAERING - 14 BARBEEREEL N 10% 8RB 5! 16 BRHRER  FLWESE  AREEES BRI EISEMENER - 16. FHERAKEALSSEERE EERERE  STRERE  SMBRAEEAE - 17.ERESRARIRTE
MERBGRRAE S ABREEREHARE  UFHERESNBRURSE 18 REERAXFERSE REARIIFZRTE  SUSETHEE EMNEN B8 Ff - BF%F UMHEREENERUERE  IMBEER BUFEFREN  BFABTEM 19 NBEARBEENETTRLZE
R TIOEREEE WENEEEISHNECEN  MBREOTFHTEM -

13-4_A3%EEE_Fd120P_1140303



53 0 150 NE R o B e W L e
] 3~6BEKim

~ 3B BB — AR\l ARG
oo 0~3BERiH 655 1 TR — R — L - SR RS

e 449/ N 549/ A\

s 699/ A
599/ A

749/ A

749/ A\
799/ A

999/ A
a~a mes 499/ A

NS It YRR Zig AR MR

Pork and Chicken Buffet BRI £ B RN HE Anqus Beef Buffet 7> AR EARNHE
Y2719 & 27| Fr 3t wguacIndifulalud wBuffet heo va ga chon loc S8 AHA R B Zyslulnuudauaind.Bo den Angus an thodi méi

BREETE
Pork Shoulder Butt- AEO—2
oAl S&-Juaauy
Thit nac vai heo

EBCABLRIBEI RS

US Angus Beef- 7V i AE =7
AHA HIZ-uuFauand CAB anawuinl
Bo den Angus CAB Hoa Ky

ol
BREAE
Pork Belly- B 58
A% ey
Thit ba chi heo

E N O] e

US Beef Brisket Steak-F34 AL=771 ATV h
024 204 §F 24 Z-Wadrdmdu anawin
Bit-tét tc bung bo Hoa Ky

RS MR

Boneless Chicken Leg- B LAEER
4 gote wavlnludnseqn
Dui ga

. ’...

BoR % 1 it 4t iR
Stir-fried Chicken with Chinese Sauce BRI DREEHA &

A% 817 2% Wnaudnderds
Ga Hua Diao kiéu Hong Kong

SHBRNEF(EHARR)

n ’ \l\\\ " V. " 7
NZ and AU Lamb ShoulderZ1=3=7Y KeA—-ANTUTET LR

FHHC Y33 MY 24 -dunanunziad Taswueladuauauazaadingife

Vai clru non New Zealand va Uc

HiREaF0ZEI8E+100/ A

Hi RIS R

Clam-\X %V Squid-1 7

IR HWMED R
White Shrimp- BT E Basa Fish-/\> v &
KAk St vanuldia HEYH 7| Jarddndn Zi-vaunduarnaida 2&0{-damfnnuunandn

Tém bién hoang d& Cé ba sa Nghéu Muc 6ng

10% 5 R E S5

N

Matsusaka Pig Premium Wagyu Buffet i & X 5
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Lobster and Fish Roe Flame-seared with Wagyu Sush/all-you-can-eat
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Grilled Wagyu Nigiri Sushi with Black Trufflefall-you-can-eat
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Lobster and Fish Roe Flame-seared with Wagyu Sushfall-you-can-eat
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