YAMAZATO

PERERFI 11:30 — 13:30 Pk B et
PEAEIF]11:30 — 13:30 TEPPANYAKI
P IrE

T Rl

SELECTED LUNCH COURSE MENU | ¥ v Fa—2

B 50 VA
Chef Salad ¥5%"
Vi A TEE R Fa mr A o
Choice of Soup Served with Garlic Bread | A—7%EERL 0, A=Yy 7 b —A Mt &
FBFIEYS | Onion Soup | A=A4>2—7
HEEET % | Seafood Soup | & —7—F2—7
ke | Mushroom Soup | =¥ al—h2—7

Seafood ¥ —7—F

TR IR R L I AL e
Seared Daily Fish, Penghu King Prawn, and Hokkaido Scallop | fJ® £ SAMRE HLifgE | ALBERESR & 7 H

5 T MBS ke NT$1,000

Price Add-on For Half Coral Lobster | @7 A% — (CE)JE) ;8 MI+NT$ 1,000

FRAE—#K
Choice of Main Dish | 24> 74 v 222 BERLEIW
LY BIAEHE | US Sirloin | 72V AEEY —14>100g
FH VAN AETF | New Zealand Lamb Chop | =2.—2—5 ¥ FES 5F 2 v 7200g
ELEAPEBEHSHY | Yilan Cherry Duck Breast | EHiFEWENTF 1 20g
LS T ZEHEBR | Kuei Ting Chicken Thigh | &S bEI250g
BT FEIAMA | Taiwan Pork Neck | &EREZR IR v 27 100g

43 i it B

Seasonal Vegetables | 1JDUT 3% Daily Sweet | AHD T —F
FIE . g
SRR 1 1D Bl WEGRL AR
Fried Rice with Garlic | A=Y 7F ¥ — Coffee or Black Tea / a—t— I3 4

NT$2,500

DA LERE e HE - S5 MmosHsst: Al price are in TWD and subject to a 10% service charge HTRREIZI0%DY —ECARZMAEIYTHEZET



YAMAZATO

LI 18:00 — 21:00 ﬁk 1:&‘ k%
PR 18:00 — 21:00 TEPPANYAKI
PR b

SR GRS

YBEZ Y FA=2— | TEPPANYAKI DINNER COURSE MENU

HAREERES | BiZE—=4s1 | Appetizer 3 Kinds
AR R | AR v Y954 | Mixed Salad with Nuts

B — KGR AL | A—T7 2 BERIZZ D =Y vy IV F =AM &
Choice of Soup Served with Garlic Bread
SRS | AT et s | TEIEGESY
V—=7—F 2=7 | 9yvar—bA—=T | F=F VA=
Seafood Soup | Mushroom Soup | Onion Soup

PESRSG /B | R 7 A e G )RR A
South African Abalone with Akkeshi, Hokkaido Oyster
FLSEZREER Y | A fEER D A HHPan-fried Crab Legs | Seasonal Seafood
ANGEIERCT ) we HEBIRIIE / wiiai LI
n7 25— (Hr) Xid BEEETHEE / EILRERINA A

Half Coral Lobster or Taiwan King Prawn and Firefly squid from Toyama

R GO | 720407 7460g | U.S. Prime Ribeye
HAS K RV &= A E |
KRB ENF—2—a—27AM) vy 7 ufra—iL 40g
Japanese Oita Wagyu Beef Short Loin Roll

FARBESH, L& NI MHRE
FRHEZGL EBNRWHIZ TRROEMEEBERIE N

For individuals with dietary restrictions against beef, you can choose two meat dishes from the following options;

MU DA | = 2—> —F 2 FPEIA 70g B RAFFRIIA | BIEE v Fa 80g
New Zealand Venison Taiwan Pork Neck
TOHPEPEMSI | S B E e —R 120g JROLTEE 1 2ERENE | SEAER DO 120g
Yilan Cherry Duck Breast Kuei Ting Chicken Thigh

PP DHERIIK | A4 A X)) alikF v v 7 80g
Spain Iberico Bellota Pork

T kY | MDD DY | Seasonal Vegetables
sty v | A —Vv 243 1UF+— > | Beef Tendon Fried Rice with Garlic
G RE / s | 2v—7"/ 7L —247Y a2l | French crépes / Créeme Briilée
ZfiikME | B4 | Seasonal Fruits

NT$3,600

DL BRSO WEHE » s mioskis1e Al price are in TWD and subject to a 10% service charge AR IC10%D Yy —E AR Z2MEISCHEIET



YAMAZATO

{IEREIRF ] 18:00 — 21:00 ﬁk 1‘})? l%
PAILIFRY 18:00 — 21:00 TEPPANYAKI
PRE

SBE TS 57

PMBEZS 2783 9Dy bX=2— | TEPPANYAKI Chef's Recommended Course Menu

HaANEAT | miZé =11 | Appetizer 3 Kinds
AR BN pE | AR 780 =454 | Hokkaido King Crab Salad

PGS AL | A—TRBIENLZID A=Yy I b —AMSE
Choice of Soup Served with Garlic Bread
RSN s | AT el el | TRIE
R=TNTE—RIP AT | Ry =bR=T | A VR=T
Marble Goby Seafood Soup | Mushroom Soup | Onion Soup

AGHEAIES BONE | AGHEE S 537 =20 DBk
Hokkaido King Crab Cooked Two Ways
VCRTECINE / ONBPIESRE | 79 \DiERTY | ISR
Pan-fried Crab Legs / Crab Sea Sedge Roll

FEMEDTHE | ATy aZ2BERKLE | Choice of Main Dish

PIRAE i) | ek ENTF 741 50g FFs#IiE ) | 7AYA 741 70g
Miyazaki Wagyu Beef Filet Mignon U.S Prime Filet Mignon
RO MR 2 PG 251G RO MR & E21E
RoEN=a—3—2AMy7u4re— 28  RKROEAf=2—3—2AMy7v{ra—N 2%
Oita Wagyu Beel Wrap 2 rolls Oita Wagyu Beef Wrap 2 rolls

NT$ 6,000 NT$ 5,500

PR ER R, (TE M RS
THzAL BNV IE T O BMZEBENZS N

For individuals with dietary restrictions against beef, you can choose two meat dishes from the following options;

PP LRI | ARA A XY afk¥ v v 7°80g BIEMEIFBIIA | BEFER b r 80g
Spain Iberico Bellota Pork Taiwan Pork Neck
TLHTARENSN | S5 HBIEIR P —2 120g JBOTTEE JRESERE | SiEPERRbBIA 120g
Yilan Cherry Duck Breast Kuei Ting Chicken Thigh

HVUEDNEEPE | =2—Y =5V F 9453y 7 200g SRR | —2——5 v PR 70g
New Zealand Lamb Chop

NT$5,500

New Zealand Venison

T kY | DR D GHYE | Seasonal Vegetables
IR | =)y 243U F v —> > | Beel Tendon Fried Rice with Garlic
AT / Wi | Jv—7"/ 7L —247Ya2L | French crépes / Créme Briilée

iKY | W) | Seasonal Fruits

L EERE DTG WA » TS5 0sAR¥Es 1% All price are in TWD and subject to a 10% service charge ZAELIZ10%D0—E AR 2 MBI THXET



