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Appetizer

% o S £ 1 Tl IR I S e A R 1

Seared salmon salad with yuzu miso and lemon "UMAMI" dashi jelly

RIVY—EVRBTSZ MFH®E Ly YT LEVERETEY -8
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Home-made sesame tofu with

Japanese Hokkaido sea urchin and salmon roe

BREAMEE. BXILBEER LEDID

G EE 280
Taiwanese edamame

LBERT

& KGR 380

Roasted ginkgo
IREDENEEE

fif o r BT 480
Nanban style fish

BORDEEET

X 58 SE fa1E Tl T IR G S e 1 R s R 380

Seared salmon salad with yuzu miso and lemon "UMAMI" dashi jelly

XY —=FEVREYSH MFHKRE KLy 2T LEVEKRBTEY -8

BEERESREN/)\FAdeAil) B #5057 EBH » SN BMEUEHECRXAY
B2 MR AISEEREEE -

Recommended pairing with the fruity flavor of KONISHI deAi sparkling sake or a
delicate and sweet taste of Okunomatsu Junmai Daiginjo Sparkling.

BT IDDOEEIETIV—T1— a7 A XD UNER/IN—7) T BEAE deAilEfeldE > ) LT
LD LHSZ RO T [BDOIMPERAGEER /=21 T ],

& 2R Signature dish 7oy e (P APHESBRUEAL K RAREHLURHBLARAE LY
5 ) 3, Our produce and cuisine are Rooted in Nature, featuring
® EXE Contains nuts v Ab the finest locally and ethically sourced ingredients.

& % & Vegetarian _#) 7w BIEDORFLIE TR THAREM 2 A OB RAEM %2 IE4 2L —FCALTEEITLCNET,

ibuki B2 X85 % A3 £ A & All products are not genetically modified
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Japanese Hokkaido king crab spring rolls, organic salad with spicy mayonnaise

EEZ2SNABEEERANAY—RIAZX—RAA—HZvIH54

AR A 55 1 AL N e s 480

Stir fried lotus root, burdock "kinpira" and white radish wth sesame dressing

BIREFZEDEAUVLRIROY S X IERIARKEL v 2T

R R 535 0 580
Deep fried soft shell crab salad

VIS ZIVWIZSTIS5A4H54%

RE [ A& 7 R e J R & e 500

Japanese style salad with Japanese style dressing

A—T7VMRAYZEZ MAKNLY> >

BEERESREN/)\FAdeAil) B #5057 EBH » SN BMEUEHECRXAY
B2 MR AISEEREEE -

Recommended pairing with the fruity flavor of KONISHI deAi sparkling sake or a
delicate and sweet taste of Okunomatsu Junmai Daiginjo Sparkling.

BT IDDOEEIETIV—T1— a7 A XD UNER/IN—7) T BEAE deAilEfeldE > ) LT
LD LHSZ RO T [BDOIMPERAGEER /=21 T ],

A fF#E Signature dish v = 70ETT® /ﬂ RPMESRFERRER R RAREHAREREEREN £
5 ) L Our produce and cuisine are Rooted in Nature, featuring
% EXH Contains nuts F v A the finest locally and ethically sourced ingredients.

& Z 2 Vegetarian x5 7> MREORBIS T N THRLFEM 2 (M HTOBR M 2 IR0 — FCALTBRITL TR ET,

ibuki FiftEz X t5% A4 XM A % All products are not genetically modified
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Sashimi
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Premium sashimi platter, seven kinds of seafood
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Premium sashimi platter, seven kinds of seafood

TUIT7LRBEEBYEDYE

FEALmAEBR

Assorted sashimi platter, five kinds of seafood

TERBRAERVGDE

i ORI )

Fatty tuna
KEERES

H 7 At ¥ 8 v I

Japanese Hokkaido sea urchin

BB E E
1 fiif

Striped jack
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HLLD T,

@ TR#EE Signature dish > x70E T30
v B R ¥ Contains nuts v AD
& % Vegetarian Ry 7>

600
1,400
500

BEERERESSHBRENE ARMAKRISE  XES
Recommended pairing with the elegant acidity of Ninki-ichi Gold Ninki Junmai daiginjo or
light and refreshing quality of Miyabi no Uta.

BIITHOEBIEILAY MGBEEERA[I—

2,580
1,580
fify fa 500
Sea bream
=R
B8R A A 500

Taiwanese Donggang tuna

BEREHEELHTS
HA b E T R 390

Japanese Hokkaido scallop

BAILBENILE
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400

1
fit
Salmon
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R ORZREH D55 -

JVEASBER RIS ER] K TclE EBTEDPOERR

AMWERMERERER  RARENAMER EEREY &
Our produce and cuisine are Rooted in Nature, featuring
the finest locally and ethically sourced ingredients.

B ORLZ TR THRRFEM 2 OO BER M 2180 — P TIEALTEEITLTR T,

ibuki Pt ez X85 % A4 LW A & All products are not genetically modified

Wt LEL 6 51 00— B AR

Prices are in NT dollar and subject to 10% service charge
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Assorted eight kinds of nigiri sushi
ICEYRRINERYEDE
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K&/ \miEZH 8 1,780

Assorted eight kinds of nigiri sushi
CEVERINERYEDYE

D
NS
B NS R TEHIERIEY 880 fiK] £ 220
Japanese Hokkaido sea urchin Sea bream
AL EE S o
L ek 3
i fa K I 600 5 18 B HE i A 220
Fatty tuna Fresh Taiwanese Donggang tuna
kL S L
j-: MM
58 220 fiE fa N 200
Sea eel Salmon roe
Bt NEEY T
\ it £ 9

A e v 38 + B 220 . R’
Japanese Hokkaido scallop H—F>
AAxdtBENIIE
7 fif 220 T E 0
S ” 4 iack Sweet egg
triped jac EFHE

K ‘ R OROUIEAFERY R IBIN K KISEE - S EMaRE AISERL i -

Recommended pairing W|th refreshing and clear taste of Tentaka Kokoro Junmaidaiginjo
45 or Nanbu Bijin Ginjo Namachozo.
g ‘ BT TODEEIEEHOPHTFLOVWREOFHKASEE] £ 1S [RBEEARE LB,
-

& EF#E Signature dish v 270 B350 KMAWERPEBERE A > RARENARFH L ERE SR M

) ) N\ Our produce and cuisine are Rooted in Nature, featuring
v ER# Contains nuts v AD the finest locally and ethically sourced ingredients.
& % £ Vegetarian ~¥yY7v MIEOREIE T R THAREM 2 TOBREM 2 E4%L— FOAL TR LT T,

ibuki Ptz 85 % A3 W& & All products are not genetically modified



Sushi roll

TN
California roll
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1t &5 A 480
Hana sushi
(%=1
KB EFZ ] s 280 480
Futomaki roll (4 pc/ 8 po) &
A% EET H A AL isE H e T 6 800
2 ME = — Japanese Hokkaido sea urchin
W HT 380 pand roll
Soft shell crab tempura roll v s
~ — N - N 'é‘% ;5 =
VIS NZESEY T Y 200
M 380 MRTs 2
California'%roll - !l
2 xEF
H)ITHIV T EEET BFAEETEHT
& U s £ 2 & [if5L T 6 180
BN R 280 :
Avocado hand roll
Crab salad roll N
B S 4 % & ] TRARFLEEET
M AY —= ﬁ\ :l—'_'_‘,“,“ >
Red tuna roll Shrimp and asparagus hand roll
RN EEHFT BETAINTFEEET
L ykEE R 180
Egg roll
EFEEEHFT
e
BEEEIEORVLEMFZIXEINEK KXISEE » SVE EElEASERLE R -
Recommended pairing with refreshing clear taste of Tentaka Kokoro Junmaidaiginjo or
. Nanbu Bijin Ginjo Namachozo.
g‘ _!,a BITOOHEBIEETHOPHTHFL OV [REOMAKKSE] F 1 [RBEEABE £E].
< -
D B#E Signature dish v =705 330 KA E SAERER R WA RE AR fo R 2 A
, ) ?_ Our produce and cuisine are Rooted in Nature, featuring
% B X ¥ Contains nuts v AD the finest locally and ethically sourced ingredients.
& % Vegetarian Ry 7> I ORLZ TR THRRFEM 2 HOTOBER M2 1IE 0L — P TIEALTEHITLTRET,

ibuki FTtJEz X ¢5% A3 EW A % All products are not genetically modified
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Soup
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Steamed Taiwanese red grouper in clam soup with Taiwanese basi

BEERPREFECVHTDEH. 8E/NVILDEY
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aEL AR EREY 8 480
Steamed Taiwanese red grouper in clam soup with Taiwanese basil aroma

BEERPREFEIECYEATDOER. @B/N\JILDEY

HALREESE HARSANNE iR G 580
Japanese Hokkaido king crab, Japanese Kochi myoga clear soup

BARDIBEZZN\NAZ BEASMEDII—AVIT7R—7

Yk 7 BE iy = g ok g
CEEMIBN =R S M8 SR 700
Taiwanese Yilan duck loin and green onion soba noodles

SEETEHEENESERENBEFIE
5B f 4 B e Al 1,580

Japanese Kagoshima Wagyu Udon

HEAEREMNFSEA
ibukiZx i z& 280

Steamed egg custard (shrimp, chicken, ginkgo)
ibukizRmZA L

R I 80
Miso Soup
BRI

EEEERKE « IBGARA \BLUERIEX » NEBEREISESREEA
FERKISEE N8 -

Recommended pairing with the light smooth teste of Hakkaisan Tokubetsu Junmai or the
unique gorgeous ginjo aroma and soft taste of Junmai Daiginjo Shinpaku Yamadanishiki.
BITHDOEBEIELDTEEZRCTEWT A M UBILARINER] el &5 PH 73 AKRD [FEEA
L S G TR =)

8 SRS Sgnature dish 70 Te (P MAHESBRRIRE R RF &0 RURHDERRMH L 1
5 & 45 ) 1‘ Our produce and cuisine are Rooted in Nature, featuring
% ZRH Contains nuts v AD the finest locally and ethically sourced ingredients.

& %2 Vegetarian x>y 7> IEORBIE T N THARLFEM 2 (M, HToBR M 2RS40 — FCALTERIT LT ET,

ibuki itz X t5% A4 XM A % All products are not genetically modified
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Grilled Taiwanese Yunlin eel rice -t
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HOAREE S S BRI AF B s (EIRIE RS @ 2,280

Japanese Kagoshima Wagyu sirloin and seasonal vegetobles,
with miso teriyaki sauce

AAERERENGY —O1 Y RRBUKS BBFR=BERAC
B 5 5 18 L A B R R g S 830

Taiwanese red grouper with Taiwanese basil miso sauce
BEERPTRDEBRE SE/NYIVEKBY —X

LBV THE RS SN E 1,080

U.S. Prime beef sirloin steak with garlic "Yakiniku" sauce

KEETSA LY —O4Y 2T —F BRY—2
5 1 MR P 1 e B BE B 680

Taiwanese chicken with yakitori sauce
BEERRNBRER FREYKEY —X

RN LIEGRE R eiiEEs 2,980

Live whole Boston lobster with sea urchin sauce

N AEOTRE—DIZY — A&
1 P B R 1,080

Grilled Taiwanese Yunlin eel rice

LEEHEBOFBREEH
IR T 1,080

Tempura Donburi

X
BEOREEEZIER BLUSZZE3IFEFAKKISEE » E/ VBLUAIKKISE -

Recommended pairing with the thick smooth taste of Hakkaisan Snow Aged Junmaigin-
jo 3 Years or Hakkaisan Junmai Daiginjo.

BT ITHDOEEIETTDHS [N\BLFRKGE BXEEB=F]1 LI [/ BILIRKISEE],
Fir A5 R0 24 S 2 B A R S % B UG R

All Wagyu beef items are excluded from discount programs
TRNTHFORER - BASI TS VICERAEhELRA

e

& :HER Sgnature dish v x7oni e (f RTHESFRRERE 4 RAREHEREHPLERBY M

‘ Our produce and cuisine are Rooted in Nature, featuring

v ZRH Contains nuts v AD the finest locally and ethically sourced ingredients.
& %% Vegetarian ~v¥Y7y WE DR T T EAGFM 2 M o RN 2 1IEY 2L — P TALTEEIT LTV T,

ibuki FTtFEz X85 % A3 XU A % All products are not genetically modified
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Prices are in NT dollar and subject to 10% service charge
RRBEEFHFEERILTI HREICIEFINTIONDY —EXRDIMEINET,
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Japanesé beef (100gr
HAE i
-
TR [ BN K 3,000
Surf and Turf Hot Pot for Two
BEILDZ AR
BTExT >~ FBx2 - BEBEx1T - F/0HEx1 > BRERIx2 ~ KRx2 - BZMEx2
Edamame x1, Vegetable Platter x2, Seafood Platter x1, U.S. Short Rib x1,
Udon Noodles x2, Fruit x2, Black Sesame Panna Cottax2
NEx1 s FEERYEDOEX2  BEERVELOEXT s RKEESHILEXT
SERX2 BIx2~ EFF—Xx2
& EFiEE Signature dish > x70 B3I ﬁ BFWESPEREREK  RARGENARER EEZREN R H
B ) N Our produce and cuisine are Rooted in Nature, featuring
% B X# Contains nuts v AD the finest locally and ethically sourced ingredients.
% B Vegetarian ~¥Y 7y WIEDRIEIE TR CHARRFEM 2 HITOERBMZIEXY %)L — AL TBIEITL TV T,

ibuki Ttz X ¢5% A3 XA % All products are not genetically modified
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& H JE 5 S T R AR K 1,480

Japanese Kagoshima Wagyu beef (1009)

AAERBBENSF SEATEH
52 B A /N K s 1,080

U.S. beef short rib (1509)
KEEFHIVE

i oy 1 S X A K 1,480
Assorted seafood

BEORENE DEAT EH

ATt K B B 2R e ~ i ~ AT SRR A R s o — ¢ R H AN s B A R 5 s
RAamGNEERG R

All above hot pot are served with seasonal mushrooms, vegetables and udon. Two choices
of special Hokkaido Kombu and Kagoshima Bonito shabu-shabu or sukiyaki.
FtOBEFIRTAOF /D B SEAL—HKICHENET o AR VIIEBERHEERER
DYALRRLRAR s TEREO2BEN SERET o

ﬂ BE R EERNBHEESRENIT ZBMKISERKT BB ERKISE
i Recommended pairing with elegant and fruity aromas of Morinokura JunmaiGinjo Suisui
‘ 3 or Gassan Junmaiginjo lzumo.
! 5 BITODHRBEIFTLAY N TTIV—T4 =557 A A SD M OBEHREKISEE R L Z[BILHE
A ﬂ oRDSER]
-

P BB A ENRSBELTE
All Wagyu beef items are excluded from discount programs
IRNTHMFORERF - FESITZVICEREAEEA

B 3R Sanature dish ss7ossye (W AUHESEENRRE N RAREHEUTH PLRRMH M

Our produce and cuisine are Rooted in Nature, featuring

% EXRH Contains nuts 77 AD ™ the finest locally and ethically sourced ingredients.
® Z & Vegetarian ~o¥) 7y MIEOBHLE TR TR RN 2 M TGO BRAM 2 1440 — PO AL TE R L TR,

ibuki FTHtEz X85 % A3 £ W& % All products are not genetically modified
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Crispy Japanese "MONAKA" wa
(Aichi green tea, vanilla, chocolate)

T7A AR (EHNEER.N=Z.F3IL—F)
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Black sesame panna cotta
2 /N\rFavA

M FEEe 380
Lotus seed yokan

EDREIMIA

H S We 8F K B (mamissk 6 &5 1350 & 280

Crispy Japanese "MONAKA" wafers with ice cream
(choice of : Aichi green tea, vanilla, chocolate)

TARAER (HERZHEHKR /N ZZ.F3dL—h)

BEERORE R E RRHIKAE YRR T EIENEREEETE -
Recommended pairing with the smooth, rich sweet taste of Tentaka Koiyoi Hatimitu no
Osaka or Okunomatsu Momotoro.

BITODHREIZEAPHTHHRET U [BRONR HHEA] E el [REEEE],

A IF#E Signature dish = 70ETT® ﬂ AFWERFMEREREL  RARGENAHER P ZREN 2 H
5 & 45 ) i_ Our produce and cuisine are Rooted in Nature, featuring
v ER# Contains nuts +vv Ab the finest locally and ethically sourced ingredients.

& % Vegetarian x>y 7> WIEOREIZ TR CHARREM 2 T OBERAEM % IE42 L — FCALTEHITLTOET,

ibuki FiftEz X85 % A4 XM A % All products are not genetically modified
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ibuki FiE KHEE / ibuki Set Menu

ibuki ¥jEFHa — 2

Appetizer Feft

Homemade yam tofu, shrimp, fresh wasabi ?Im%ﬂ’ﬁ mﬂ!FxﬂjJﬁ@iilJJ%EXﬁ%
and kombu sauce BREEAAEE. T OTU BHEEAK
Sashimi i 2y

3 kinds of sashimi platter _ungﬁ,m’ﬂf

HRIF=IERVEDY

Nigiri Sushi et

3 kinds of nigiri platter —miBEn]
EUER=1&

Hot Pot Y

Assorted seafood mini hot pot %W%é‘féﬁﬂ(fﬁ
V=T —FR(EZT1X)

Fruit KR

Seasonal fruit platter %%@ﬁﬁ%’ﬁ

EHOTIV—VEIEDYE

BEERR IR E HRRER

The menu includes one glass of sake of the day
TDA—RAZETAXDHSERICITFREEANE 1ML L b

FiNTS1,880 per person /939

LA L {6k S — ks £

Above menu price is subject to 10% service charge
FEEREIC AET—EARI0%ZTBEHRLET



. . ke
ibuki FgiE

ibuki

Appetizer

Seasonal fish, nanban pickles

Sashimi
5 kinds of sashimi platter

Nigiri Sushi
5 kinds of nigiri platter

Hot Pot
US beef shert-rib mini hot pot

Fruit
Seasonal fruit platter

IR R IRE H

KsmE4E / ibuki Set Menu
3£ gy 1 — A

Feft
2= e £ m B
EDROEEHT

I Ey
fuam Ay
BRIGEERIADY

=1 B
homigiE =]
EVETRTE

kY
KB/ NIER IR K

US¥a—hUTE—T#(ZZH1X)

K
T B A i L

FHDOTIV—YREVEDYE

T

The menu includes one glass of sake of the day
CDOA—RETANDHERICIEFREBRBE 1KLL b

'EHﬁNT$2,28O per person /1140

LA LB TR SIn— ikes 22

Above menu price is subject to 10% service charge
FEENIC AET—EARI0%ZIBEHERLET



6 / Uguisu Kaiseki

v

B OME =
S £ FENINTS2,980 per person /1490
perp

Jeft | First Dish | X % 31 ¥&¥) | Main Course | R Z ¥ D
TKEIE i fa P B S AT

Soy Milk Tofu Saikyo Yaki Cod Fish with Mullet Roe
EDTWVEDSL EBDEVNELDIVPENTAIARA

HiZE | Appetizer | ¥ A X1 F% | Meal | BFHA T 5

“mifl  BAamiks Okt aH We - BE T IS B A

Ey 4 T PV ey Boston Lobster with Bouillabaisse Sauce

Assorted Three Types of Sashimi | Smoked Bonito Fish RANATAZ—DRIVEA IR TA VY R—RAHRA

Shimaaji Squid Jelly | Deep-fried Zucchini with Shrimp
Assorted Vegetable with Dashi % | Meal | EHZT 5

Webhtd | BOERE | 1AVl | Witf-fa iR EY RN
AVvF—ZOFRFBIF | ETVLDOUTLIC Whitebait Rice Pickles Miso Soup
LS TER DIFHD #Z LB
Yiin | Soup | L B
PR ERTE H | Dessert | &% — b
Clams Ginger Soup ZHTRY) & TRASNE Bk L
HENEFPPVEZDFELT Fresh Fruit & Matcha Ice Cream
FEDODLEEHD &HRET M ARH

FHEEEINERE Supplement charge for selected sake wine
o L7 PAKIUR KT R Okunomatsu Junmai Daiginjo Sparkling NT$1,280 / 290mi
o Hilicloudi N k% RS Gassan Cloud Sparkling NT$1,580 /300mi

DL fER T m—iR5%  Above menu price is subject to 10% service charge EEEH &I BT —EZAR10%ETBHRL T T

BTG BN BB Shangri-La Circle Points Redemption




W 113 / Tubaki Kaiseki

. 7~
*ﬁ 'I%E FINTS3,380 per person /1?9/0

44t | First Dish | X X 31F YEW) | Deep Fried | #5171
fif 0 S o £ K I e
Abalone Tofu Assorted Tempura
HHUWY ES5 XIS EDHE
HiZE | Appetizer | A X1 JZH) | Main Course | R X & D
=gl BRAOREEORE S R R RJE HA RN 7B
FRIERRE WM Charcoal-grilled Japanese Wagyu Sirloin
Assorted Three Types of Sashimi | Smoked Bonito Fish HBAFMF S —O4 2 DmAGEE
Shrimp Sea Urchin Jelly | Deep-fried Soft-shelled Crab
Assorted Vegetable with Dashi A% | Meal | B3 %35
DEDLY | BOERE | AIEEVZDYVal | HUEER Y MRS
VINTIIVIZTDTHT | pELDULIC Oyster Rice Pickles Miso soup

HNESHL DITED T LD
%iih | Soup | L %
B GBS HE | Dessert | 7% — b
Taiwan Red Coral Trout Soup FEHIEY & BhisY)
THINZDA—T Fresh Fruit & Uzukiri with Brown Sugar Syrup

EFEDODLEED &KAHFHD KT EY

R INERS Supplement charge for selected sake wine
o VL7 FAKIK KIS FSRIEI Okunomatsu Junmai Daiginjo Sparkling NT$1,280 / 290ml
o HilicloudfiIN — R EER RN Gassan Cloud Sparkling NT$1,580 / 300ml

DA FER T — i iR#5%E  Above menu price is subject to 10% service charge Ei2RI&IC BI&HT —EAR10%ETBEHH L £ 9

BB R E A Shangri-La Circle Points Redemption




