WA-RA & JE L H AL P B SRR (wa ra yaki) FHE
TR, DRBERKKEEM, SUBEER,
e KPR BEOR B8 BOb ) e SEAE 3
A Y A A8 S e, B DR BRI Y il 324
N B B S e e, R bR Y T R S

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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Nuts  Crustacean  Shell  Vegetarian Egg

PA_EfERE 955 5510 10%0R 75 2
BB/ IRT 2 R BSINTSS00; ZUE R & ESH N1$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

MINRE @
Pumpkin Soup @

HafESTEL O
Soft-shelled Turtle with Egg Tofu Soup D>

i
Noodle
H =m0 P 78 284
Duck Breast Soba Noodles
)
Sushi

K
Foie Gras Sushi (1 piece)

il 7
Sea Urchin Sushi (1 piece)

HEn 2o
Chirashi Sushi (Scattered Sushi) @ &

ARARFRTE O
7 Types Sushi Assortment & &

KR EFHFI0M © O
10 Types Sushi Assortment @ &

NT$260

NT$280

NT$300

NT$380

NT$720

NT$880

NT$880

NT$1260
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Appetizers Q

VERE R SR AR A OR (2 T AR Hi) % © NT$350
Sesame Tofu with Tomato Jelly, Sea Urchin, Sweet Shrimp and Scallops % BO

WEst e E & (OO NT$360
Salmon Roll with Egg Yolk Sauce D

i g V40 NT$380
Yellowtail Salad

FEEHE £ R NT$380
B8 Wara-yaki Seared Bonito Tataki

R R © NT$380
Akeshi Raw Oyster (1 piece) ©

g ARt NT$420
Cod Milt with Mullet Roe

WA VDRIV R & NT$580

U.S. Beef Sirloin Salad with Sesame Dressing &
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Fried Selection

fifii Kim#k ©
Vegetable Tempura @&

T Rid#E @
Eggplant Tempura @

WKt
Soft Crab Tempura

WA K a g @
Sakura Shrimp Tempura ®

VEME KA AR
Shrimp Tempura

A f ALKt 2
Sweetfish Ayu with Zucchini Flower Tempura

G S Kt 2 e SR AR DR

Tilefish Tempura with Shiso Miso Sauce

NT$260

NT$260

NT$260

NT$280

NT$380

NT$320

NT$460
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Grilled & Wara-yaki Selection

reki e it © NT$320
Grilled Vegetable Salad @

T )% ZiE IR PR AH A B 2 A T NT$380
Charcoal Grilled Chicken Thighs Grated Radish and Ponzu Vinegar

17 PO % ZENE P NT$380
Yuzu Pepper Flavoured Grilled Chicken Thighs

BT R SR TR i e A NT$540

Duck Breast with Fig and Green Onion Sauce

Spst H DRI ) 5 NT$460
Wara-yaki Japanese Butterfish Miso Yuanyaki

TS NT$580
Grilled Eel
FE IR Z 2R e 44 NT$580

Grilled U.S.Beef Fillet with Kinome Miso Sauce

BRI 2508 NT$1,160
Wara-yaki U.S. Beef Sirloin Steak 250g

EEEFI 4 100g / 200g NT$1,360 / $2,600
Wara-yaki Japanese Wagyu Beef Sirloin Steak 100g / 200g

BTV T kg i @ NT$1,240
Wara-yaki Lobster with Yuzu Flavoured White Miso Sauce k)

B IARAEAT IR G H 4% NT$620
Grilled Foie Gras and Radish with Red Miso Sauce
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Q Rice

HAMMAR R © NT$260
Ochazuke @

IR NT$660
Seasonal Ingredient Steamed Rice

R 5 A AT T AR NT$680

Mountain Pepper Flavoured Beef and Bamboo Roots Steamed Rice

55 QXA NT$760

23 Wara-yaki Salmon with Salmon Roe Steamed Rice
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Dessert Q

FRFBALE W @ NT$160
Red Bean Soup with Mochi @

JBALFE LK @ NT$260
Straw Flavoured Ice Cream with Pineapple @

SRARERIE UK @ NT$280
Sake Lees Ice Cream with Mixed Berries @




