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Pork and Chicken Buffet AR ¢ BARNKE AngclIJS Beef Buffet 7V JAREARNHE
Ax27/9 827 RH-yuaclndifinlaludu-Buffet heo va ga chon loc S8 AHA RS B yslulnuudauaind.Bo den Angus an thodi méi

699/ A

749/ A
WABRERAI A FEE

Matsusaka Pig Premium Wagyu Buffet 1 4 &< H#

:: 499/ A

16:01-24:00

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

= EBSRFE RIS
SRF Wagyu TXUNESRFEBENF
0|2 SRF & %111 auuda11fia SRF insansidunananing

Bo Wagyu cuc den SRF Hoa Ky

EBCABLRIBEI RS

US Angus Beef- 7V A AE =7
AHA HIZ-uuFauand CAB anawuinl

Bo den Angus CAB Hoa Ky

ITE 3N Bg -
BREAO®
Pork Belly B 57
A% sy

Thit ba chi heo Class A Matsusaka Pig-AX> ¥ L9 7 AARIRE

AHM ZHA A T AFH HRI-dunauyingn A
Thit heo Matsusaka hang A

E N O] e

US Beef Brisket Steak-F34 AL=77J ATV
0124 20lA 53 4D wlatrdmd u 1namin
Bit-tét tc bung bo Hoa Ky

RS MR

Boneless Chicken Leg- BB LAEEA
4 gotel wavlnluidnseqn
Dui ga

HMEDA
Basa Fish/\> ¥ & White Shrimp-B &
HIE 7| Janddndn THetdt Chatnewnwildita
Cabasa Toém bién hoang da

PRER7E A 2 AR

Stir-fried Chicken with Chinese Sauce BRI D REEHA &
2& §17 2 lnaudnfordn
Ga Hua Diao kiéu Hong Kong

BB BEF(EHRAE)

NZ and AU Lamb ShoulderZ1=3=7Y KeA-ANTUTET LR
SHUC U EF MY 24 dunanunsiod Taseuetiod uauauazaadinside
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Clam-/\X%51) Freshly caught squid- Eﬁh'\’ UEY))

X I-vaunduanavda 7t 32 Ao Fofdamiindaiiiisiula

Vai clru non New Zealand va Uc Nghéu Muec tuoi vira danh bat
FHRBEFIZEIER+100/ A IRV ANYE—R
(B&1207T/8)

LobsterandF|shRoeFIamesearedwnhWagyuSush\ per person L ;
0725-tE0B0LY RENEEY 16— A1

BAHG ofde 20 72 qur 101% 1012

ﬂnawamuaoniauua wtanfagyl 1 i

Sushi bo Wagyu va salad tom him lién tuc

RRENGE—

(BR61207T/8)

Grilled Wagyu Nigiri Sushi with Black Truffle/1 per person
ENITHARYALEY 6-ARIERE

EZE 97 L2 120E |
Tiamivhviammmuw/ Ay 117l

g
Clam-\X%J'1)
ZIvaunduainaeda

Tom bién hoang da Céabasa Nghéu

S 2 B

White Shrimp-B Tt
K44t ot nuuudita

HWMEDR
Basa Fish-/\> ¥ &
HIE L7 |- Uandanda

BmEh
Freshly caught squid- 831 v 1) 4 7
78 B2 M0 Eloflamiindafiifiedule Cay nuéc mat den nudng va sushi bo Wagyu lién tuc

Muc tuoi vira danh bat

100G R E S

BEA3S A3 -Waiuidnznnaund Thit bo Matsusaka an thod thich

© ARMPRER (P 2. RE. U S)

Fresh grass shrimp-#i# B BTt

749/ A\

799/ A
5 R

Premium, Sannomiya Beef . BE=M4

A4 M2 0j0 AT7] i a3 | we utan. Bo Sannomiya cao cap an thodi méi

N §J| *
B RMEERENF
AU Wagyu Beef- =2 K7 U7 ERE
324 2 22iC £2 97wyl auudannfaius uninsn aodiasidu

Bo wagyu Uc

== EESREERFIS

SRF Wagyu TXUNESRFEEN4
0|3 SRF £ 971l auuda11fia SRF tnsansifanainaini
Bo Wagyu cuc den SRF Hoa Ky

HEaIR HWMEDR
White Shrimp-B T E Basa Fish-/\> ¥ &
AME ML nungAn RHod4t Chatnuanuldita HIE L7 [ Uandanan

Tom cd tuo Tom bién hoang dé Cabasa

ZBER %?#!h‘:’ ] RfEH
Barramundi-/Z N > 7 4 Clam-\XJ'1) Freshly caught squid- SN Y1) 4 ),
22| -dansiuyswn ZIvaunduanaydo 7 &2 A2 Fofamiindaiiviviula
Cama do Nghéu Muc tuoi vira danh bt
X7 =N =]
BEIRDRIF B IE
(BR51207W/8)

Lobster and Fish Roe Flame-seared with Wagyu Sush/all-you-can-gat
0728-tE0B0LREALRY R HE

2450 ofde 20| 72 87 498

ﬂnauwammamiauua tianfigyl UVIlNﬂ

Buffet vo s6 mon &n bao gom {om hum, triing ca quj va bo Wagyu nydng

R E MG BNE

(BR1207T/8)

Grilled Wagyu Nigiri Sushi with Black Trufflefall-you-can-eat
ENVITHARYALEY IRAHE

EYE g LElRR 2T |
Tsandsluladadaa el yrula

Bo Wagyu nudng vdi ném den &n khang gidi han

999/ A

1049/ A
R =AKF SRR

. Three Major Wagyu Beef A= XM 4 . MA 40f o4+
(fafadawdaius i vaaid uuwam‘luian Ba loai bo Wagyu hang dau thé gidi

UE 12U 47 wandavia Fl mawﬂu
Bo Wagyu lai F1 sén xuét trong nudc Nhat Ban

EEMNEERENSF
AU Wagyu Beef-#—ANZ U TEM4F

FFM E 23{E 22 gF uandulanuda1nfinius uninsa aadinsidy
Bo wagyu Uc

= %ISRFF’E,.“WﬁF
SRF Wagyu7 X ) HESRFER A4
OI2SRF &7l auudannfia SRF insansiflanarnawgn

Bo Wagyu cuc den SRF Hoa Ky

EXERR
Giant sea tiger prawns K% Blue Diamond Shrimp 7 )L =54 Y€~ kTt
T M- pmaidiading nsadailiey 22 tjoo2E M nouglanaun
Tém hum tom tréng
"N B
BENRO RI M B IR
(B 1207T/8)

Lobster and Fish Roe Flame-seared with Wagyu Sushfall-you-can-eat
O7A%-LEOBORY GERFEY/ ﬁ“ﬁ

BAHY ofgg 5ol 72 47 AYTH 2Y

ﬂnawauuuamiauua ianfagyl ulila

Buffet vo s6 man &n bao gom tom him, tring ¢4 quj va bd Wagyu ndng

== =]
RRBNTENE
(EBR51207T/I8)
Grilled Wagyu Nigiri Sushi with Black Truffle/all-you-can-eat
ENVITRARIREEY IRNHE
EME SR UZIE)RE 2T |
Tsandutashaafiagnl ulule
B0 Wagyu nydng véi ném den dn khong gidi han
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Lunch priced at 749 and dinner at 799 or above, exempt from additional hot pot base fee - CO%&, AAELBRIALRO&ILBYET . 17 FRIOMAL, T4 +-RT9BHULOSZS, BEHERERTT
0| 288 #3202 E 130 OS2 7“‘1—\[% A2 7499 014 T2 7099 O1A AH| A, 271 32 Hl0jA Q32 BARLIH dasudaunlng: "aramnsnaneiunaaanImiamaiy 749 uassimannsidunannanimiamany 799 ymduly 64
Tufiansssudioniing mudmsumma .Day 1a phién dich sang tiéng Viét: "An trua vai gia 749 va an t6i vdi gid 799 hodc cao hon, mién phi phi nén ndi

BRI REIEEEE Nha hang dudc du khach quéc té chi dinh khi dén Dai Loan
ERREREIEERT Q= T7H x| HIAER

Designated restaurant for international tourists
ERREDIE E@“él/ll\7/
5 MUAMITT UAN a9 890 W @ule wiula 26 avld

Restoran yang Ditetapkan untuk Wlsatavvan Internasmnal yang Berkunjung ke Ta|vvan
C
owl mw COD20ED moGpooEwgmp aq £000:6)08 390900 6,659 |0500D:206D 03¢ oa@omao

Taiwanese Flavor
AEND7L—-NN—
CH ot %I:Il
U160 T niu
Huwong vi Dai Loan

LEAMVEREERENES ()R TENEER FAENFABUWERRFART F2EFMRER - (2)2FF RBEH 2B 128Z - ERLMELZ - BAABERREER  FEREMoIEENE

1. BF B R\ +507

Spicy Hot Pot * jBIZFSH |

LEFAFEAFE « dnaplvinnangamaandda « Lau cay c6 dién
MSTEHRM - TEM -« A - FERRE

R 72/\FN B RMRA (SF M)

==
2. BIEEFH R 505
Healthy Hot Pot * NJVRRw k| )
472 (BFLRHRE) - andulusraunnaln « Lau thudc Bac

MER IR « 1912 « RE « HERERRERRE

3. B 52 B AAEA +505t mezamns
Meat With Pickled Cabbage Hot Pot * ¥+ XV §RiFITA

MOl SHiE HH|QH 17 « fvgisfdwnsaniula « Lau dua chua
BERIEOXR - BERESA

ESRRZRO ~ i EI0k

a. T Bt 28 R A +50 7%

Shaoxing Wine Chicken Hot Pot * BEIBAYFvF Uy b
2 i & - dra)lnd@an32 « Noi chan ga ham rugu hoa tiéu

MIEREE « B8 - 118 92« RERR
BEIEHMEA - D@%é(a)ﬁﬁiﬂﬁ)

5. i /BB SR 50T merammns
Saute Recipe Hot Pot * VYT —L\L KN

EZ #F - gosiovualu - Lé’u da meé
BEFEENMBBREFRE - B8 /A=)
BOBERAR - ﬁﬂﬁ:ﬂEﬁ%ﬁEd‘ Elﬁﬂ%

Japanese Flavor
EENOAVEIIC
e Z |3|
sa‘mmuﬂu
Huong vi Nhat Ban

S : el— E

6. b3 EBE=S2MNA

Hidaka Region Sea-tangle Hot Pot * MENVY =Y Ty b
S|CHCHAIDE HH| « aplaany « LAu tho be Hidaka Hokkaido
M1AF0007ct0itiBEEBSER

AE L BRI FE K

1. RE S = +s507w
Kanto Region Sukiyaki Hot Pot * BRI THE
ZHE AF|0FF| « AuTndfien « LAu Sukiyakifl
MipBREFE « £8
BERFRSSEET
SXERMREKRSS!

8. FENRE T A0 +s07

Tomato Hot Pot * ¥ kiR
EOME « yudamevia’lu - LAu ca chua

MERe-&h « FERR
sox S AN kB0 iR
BREH  ERER

9. LMIEEEE t+507T

Kyushu Extra Thick Pork Bone Hot Pot * LM EAC D
T+ EF Hixli M2 . vua' W@y vean - Lau xuong heo dam dad

BANMNTREEEEIKZER
REEE - DIRES

10. I6/BER ISP +s077 wzeear

Milk Cheese Hot Pot * SV F—RRw b

5 = HH| - vualWungd - Lau stta phé-mai

WIREIHKEBECIRIRARES) « RIEFLE
ERIBERENK - B—0EHRESH

BAENS B8 FETRNLEEME  BEENERERS 2. ENEREE  HERAMETRE-

BENRBRESR BURFHIA  HFIZA - 4.FR2 AR - 1 IARRIMIFEHRE1007T - 5. REREEE 1009 AMKNKRME3007T - 6.1ZB B S EEIERKE  FFOEFINE  EREMRYA IFTEINE - 7. BERZ073 8  URTRE B —NEBRRE - FExe15E - 8. ABMR—AE—/I\v iBiB—KE—I)
LEl - ROEUEIR AR - 0. 8 ABEEF /)RR MU 1507TiBIR B - ALERHE - IR RAE © 10.ATRPREFETAL ~ Inline MIRIBET - MHEIETAARTS - 1. SMEMBRIEE)  BEDEANKIBARIA WESEEFDPEIARinlinefBsI M-S MBIABREES) - 12 AEABRENENTIEASS
BXEE ERRSEAESERESNEEES) 13 2= AN SECREEENBEARARAE L TEREAES 14 RETHEENETE— FEHA TAERITE - 15.EZERBEZTER 16 ARBEHREEN N 10%5RE ST 178N AT RN BLHESE AREEES
' RAR R E BN S MR - 18. F H BB AL S REERA - EEMEE - MIEHEIE EMUBRAERE - 19 RRESRREREMBRBMARAE - IRIEREEHHARE UFHERESNERHERERE 20 REERAXFEHRSE  REAGIAZHRE  SESETHEE IMEt -
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