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K¥kEE | Assorted Tempura
BRI HAYD T fids
IR, 727=A0HL / Shrimp Head, Sardine Dried
HAYE i 24
HAEHZ OV 2P8 / Prawns 2 Pieces (Japan)
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) DiE6HR / Seasonal Seafood 6 Kinds
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W v PeAE T / Shrimp Sandwich ZWiz% L / Chawanmushi
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SHEOH S 1HEERIENL 72 E > / Steamed Rice and Soup

g (T, D RN )
Deep fried Shrimp Cake, Steamed Rice, Japanese Pickles and Miso Soup
K CRFE BT P, KT )
Deep fried Shrimp cake, Steamed Rice, Japanese Pickles and Miso Soup
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Chazuke with Deep fried Shrimp Cake, Steamed Rice, Japanese Pickles and Wasabi.
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NT$3,800
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HANE HiifgE 24
HAPEH Z 2Pt / Prawns 2 Pieces (Japan)
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o) 1iBEUL &\ / Steamed Rice and Soup
B (1. BV R )
Deep fried Shrimp Cake, Steamed Rice, Japanese Pickles and Miso Soup
K ORHE TP, kg7 1)

Deep fried Shrimp and Cake, Steamed Rice, Japanese Pickles and Miso Soup

YOS NIIL R{p57/))
Chazuke with Deep fried Shrimp Cake, Steamed Rice, Japanese Pickles and Wasabi
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R SRR TR NT$ 150
Squid Rolled with Perilla Leaf | £ 7 4£#5& =
VN R 1IN NT$ 250
Snow Crab Claw | 2774 4" =D T
T H NTS$ 250
Scallop | .57
H NTS$ 250
Tilefish |
B NT$ 250
Young seabream | & T-#i(7>3 Z72\00)
HH B NT$ 350
Prawn | HZ N
A g NT$ 350
Conger Eel | /X1
S NT$ 400
Deep-Fried Shrimp Cake | 2> & 4517
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Japanese whiting | (X))
KHH NT$ 600
Japanese tiger prawn | BLifE¥ ({22 0)
fify fa NT$ 600
Abalone | 77t
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Sea Urchin | 7=
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Fish of the Day | Z=Hinfiffa
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VEGETABLE / #73
AN NT$ 50
Onion | EL ¥
Hiy I\ NT$ 50
Sweet Potato | O FF
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Asparagus | 7 A/NF A A
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Shiitake Mushroom | HEE
ZA%E NT$ 50
Water Bamboo | <2 €
£ I\ NT$ 50
Zucchini | Ay ¥—=
%k NT$ 50
Perilla Leaf | 4£%%
HAKTG NT$ 50
Eggplant | KF A
R A NT$ 50
Ginkgo | 775
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Seasonal Vegetable | Z=ffi D32
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