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WA-RA is situated on the 5th floor, showcasing menus
worked with unique traditional Japanese cooking
techniques, featuring rice straw-smoked ingredients
(wa ra yaki technique). The WA-RA bar reinvents the
Izakaya ambience, serving classic Japanese liquors,
whiskeys, sleek crafted cocktails,
and together with an evening live light show, creates
an experience beyond your senses.
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MR  BE 4% 5—
MNuts Crustacean Shell  Vepetarian Eog

BB 55 0 10 %6 M5 2
A 2 i P SR IN T $500; ZU BB R N'T$1,000
All prices are subjected to a 10% service charge
Corkage Fee: Wines NT$500/bottle; Spirits & Sakes NT$1,000/bottle
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Soups

HARRRS @
Japanese Pumpkin Soup ®

HAFRE TIRES O

Softshelled Turtle and Egg Tofu Broth

Ik
Noodle

H =X R SRS A 7 28 540
Duck Breast Soba Noodles

SRR H SR 5

Sesame Miso Somen Noodle with Snapper 2

=
Sushi

WEHT = 7]
Foie Gras (1 piece)

gl
Sea Urchin (1 piece)

AREEAT B0
Assorted Nigiri (7 pieces) %@

G100 B
Assorted Nigiri (10 pieces) 32

e —

NT$260

NT$280

NT$350

NT$350

NT$380

NT$720

NT$880

NT$1260
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Appetizers
e SRS S R R 28O NT$350

EX2)

Sesame Tofu and Tomato Jelly with Seasonal Seafood BaO

bk bk f e Bl NT$360
Norwegian Salmon with Egg Yolk Sauce >

e A R SRR NT$380

Sliced Yellowtail with Mustard Sauce

e SIS NT$380

&8 Wara-yaki Seared Bonito Tataki

e R EAE B (B O NT$380
£ Akeshi Oyster (1 piece) O

AR T 95 NT$580

Rare U.S. Beef Sirloin with Sesame Dressing 2

HORSAEMR T B0 NT$1,000
Assorted Seasonal Sashimi (7 pieces) %

A
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Tempura /Deep-fried Selections

RS @ NT$250
Agedashi Sesame Tofu &

o+ RIS TE ¥ HE SR b NT$250

3 7\cchini with Fish and Edamae Dip

fewk 1ot @ NT$260
Mixed Vegetables Kaki-age @

TR KA B NT$320
Soft Crab (1 piece) b3

MHCIR R NT$320
Sakura Shrimp &

(EEESTE R NT$320
Prawn (1 piece) P

7 PN TG K b NT$320
e 7ucchini Flower Stuffed with Ayu Sweetfish

BERFARITEE Ve SR FRIR Y 5% NT$460

Japanese Threadfin Bream with Shiso Miso Sauce

SRR b A NT$460
Conger Eel

P
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Grilled & Wara-yaki Selection

Jifi LRI 25k &
Red Miso Glazed Dengaku Eggplant @

i)t SE R PA) A A Al 4 T

NT$260

NT$420

Charcoal Grilled Chicken Thighs with Grated Radish and Ponzu Vinegar

Al AR K R A
Yuzu Pepper Grilled Chicken Thighs

HTfk e A SR Bl (7

Duck Breast with Fresh Fig and Green Onion Sauce

Yuan-yaki Salmon

PRIZPE R B
23 Saikyo-yaki Black Cod 42

e
Kabayaki Unagi

FES AR & TE BRI &
Grilled U.S.Beef Fillet with Kinome Miso Sauce

SERERAR R 400g
Wara-yaki Tomahawk Pork Chops 400g

SR 250g
2 Wara-yaki U.S. Beef Sirloin Steak 250g

SERERIE 100g / 200g
EX2)

P

NT$420

NT$460

NT$#460

NT$520

NT$580

NT$580

NT$880

NT$1,160

NT$1,360 / NT$2,600
Wara-yaki Japanese Wagyu Beef Sirloin Steak 100g / 200g



Simmered Selection

AR VB AT @ NT$320
Sautéed Mixed Vegetables with Mushroom Purée ©@

RIS > NT$580
Eel Yanagawa Pot (D

WSS P AR A IR I FH 4% NT$620
EE4  Grilled Foie Gras and Radish with Red Miso Sauce

SESEREAR VAT RN 3 NT$1,240
Wara-yaki Lobster with Yuzu White Miso Sauce ®

Tt

Rice
H UEEM 25Tl (LA @ NT$260
Ochazuke (Serves 1) &
T HERIRER & NT$560

Simmered Rice with Dried Scallops §2

IR 2 TRHEE IR Bl NT$660
Simmered Rice with Season’s Best Seafood

S E R RN R IR R NT$680

Beef and Bamboo Shoots Simmered Rice with Taiwanese Mountain Pepper

EREE AU A NT$760
T

Wara-yaki Salmon Simmered Rice with Salmon Roe

L
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Dessert

WikEAL S @
Red Bean Soup with Mochi @

HREGRAT @
Lychee Pudding with Berry Sauce &

R E VKN @

Straw Flavoured Ice Cream with Pineapple &

ey GG R R MVK IR &
2 Sake Lees Ice Cream with Mixed Berries &

L

NT$160

NT$180

NT$260

NT$280



