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Taiwanese Flavor
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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
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Tufiansssudioniing mudmsumwua .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
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Designated restaurant for international tourists Restoran yang Ditetapkan untuk Wlsatavvan Internasmnal yang Berkunjung ke Ta|vvan
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Meat With Pickled Cabbage Hot Pot * ¥+ XV §RiFITA
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Hidaka Region Sea-tangle Hot Pot * MENVY =Y Ty b
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Pork and Chicken Buffet; BRI & BAR X HE Anqus Beef Buffet 7> AR EARNHE
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US Beef Brisket Steak-F34 AL=77J ATV
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Boneless Chicken Leg- BB LAEEA
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Stir-fried Chicken with Chinese Sauce BRI D REEHA &
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Vai clru non New Zealand va Uc
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Matsusaka Pig Premium Wagyu Buffet 4 & X HE
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Class A Matsusaka Pig- AR ¥ L. 7 5 AAR R
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Thit heo Matsusaka hang A
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Lobster and Fish Roe Flame-seared with Wagyu Sushi/1 per person
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Sushi bo Wagyu va salad tom hum lién tuc
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Grilled Wagyu Nigiri Sushi with Black Truffle/1 per person
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Cay nudc mat den nudng va sushi bo Wagyu lién tuc
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Premium,Sannomiya Beef . & £ ZR4

N3 M0lok A7) wlad2e] 1] usuban.Bo Sannomiya cao cap an thodi mai
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Bo Wagyu cuc den SRF Hoa Ky
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Bo wagyu Uc
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Céa ba sa Tom bién hoang da
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Lobster and Fish Roe Flame-seared with Wagyu Sush/all-you-can-eat
0728-tE0B0LREALRY R HE
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Unauauimag sausastaniagal ululn

Buffet vo s mon an bao gom tom him, triing ¢4 quj va bo Wagyu nudng
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Grilled Wagyu Nigiri Sushi with Black Trufflefall-you-can-eat
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Tsandltashandanal wilila

Bo Wagyu nudng vdi ném den &n khong gidi han
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. Three Major Wagyu Beef #R= KM% . MA A 97
iarfadawdraius faaa unidalulan . Ba loai bo Wagyu hang dau thé gidi
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Bo Wagyu lai F1 sén xuét trong nudc Nhat Ban
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Bo Wagyu cuc den SRF Hoa Ky
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Giant sea tiger prawns- X% Blue Diamond Shrimp-7 b—% 4 ¥ £V kIt
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Tom hum tom tréng
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Lobster and Fish Roe Flame-seared with Wagyu Sushfall-you-can-eat
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Buffet vo s mon an bao gom tom him, triing ¢4 quj va bo Wagyu nudng
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Grilled Wagyu Nigiri Sushi with Black Truffle/all-you-can-eat
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Tsandutashaafiagnl ulule
Bo Wagyu nudng vi ném den an khong gidi han
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