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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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T THA R H 7 AL v 18 v g e fi 2 o 680
Home-made sesame tofu with
Japanese Hokkaido sea urchin and salmon roe

BREAMEE. BXILBEER LEDID

G EE 200
Taiwanese edamame

LBERT

& KGR 300

Roasted ginkgo
IREDENEEE

fif o r BT 420
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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HAEESEEEARDAERERE 1,080

Japanese Hokkaido king crab spring rolls, organic salad with spicy mayonnaise
EBELINA_EBERNAY—RIAR—RAF—HZvIH 54

® N3 E W R e 480

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

BIREFZEDEAUVLRIROY S X IERIARKEL v 2T

&

R 8K 5% 2 7 fii 540
Deep fried soft shell crab salad
VINIIVIZTI754254%

o JiE [ A1 7 ff e A | 3 480

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 ],

8 HEE Sgnature dsh a0ty () RTHEEFRRRRE S RARES LT HFLRRRS R
5 ) 3. Our produce and cuisine are Rooted in Nature, featuring
» ZRH Contains nuts 77 A the finest locally and ethically sourced ingredients.

& %R Vegetarian ~2¥) 7> MIED RIS R THRREM 2 i TOBR M 2 122472 — P TIALTEHITL TR,
ibuki FTtEz X85 % A3 X% 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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PR EtmAfak 2,580

Premlum sashimi platter, seven kinds of seafood

U7 LR B EERVEDE
FEAmMmERAR 1,580

Assorted sashimi platter, five kinds of seafood

TERBRAERVGDE

B B 480
& Sea bream
fif f8 K WG e g 580 2 4
Fatty tuna
A 3 1 R i M 480
Taiwanese Donggang tuna
EIWNE|(STIERTEY 1,380 BB R L R
\Siajnt?igéH;I:aldo sea urchin H ZIK :It (E:F‘E\ 380
Japanese Hokkaido scallop
HFF i 1,180 A&t iEE M e
Botan shrim
HRBE Ak 4 380
Salmon
1 filf 480 $—FY
Striped jack

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

BIITOOEBIETLAY MaBEEZRA[D—IVFASRIRARSE] S LB TEOPOEE
HLLD T,

& EHER Sgnature disn vy (f AANESFRHER YK  RAREHEUTADLEABH A4

Our produce and cuisine are Rooted in Nature, featuring

» EXRH Contains nuts 77 A the finest locally and ethically sourced ingredients.
& % B Vegetarian XYy Y 7w LIEDORHRIE TR TAHR AR EM Z A MICOBER M 2 45— P CHALTEEITLTVET,

ibuki FiftJEz E 8% A4 £ WA % Al products are not genetically modified

B S LUsh & W T E B R /NI — iR B5 &

Prices are in NT dollar and subject to 10% service charge
RABEIEFEEBERNIL T RRICIEINTIONDT —ERRNINEINET,
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Assorted eight kinds of nigiri sushi
ICEYRRINERYEDE
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& i\ 32 55 A 1,780

Assorted eight kinds of nigiri sushi
CEVERINERYEDYE

S
H A b vig 38 i e 880 fiK] £ 180
Japanese Hokkaido sea urchin Sea bream
BRIt EEE B
L ek 3
fifi fo K 1B 580 o 18 R s i A 180
Fatty tuna Fresh Taiwanese Donggang tuna
KA 2 BERBEETHRE
. ik 4 IR
Botan shrimp a m\oﬂnfr\oei
bt R g WHEHEIT
/
fif: 4 180
= | ﬁ‘l]EIll 220 mE A5\
i;tel Salmon
b, Y-
\ 7B 80
A7 L T H 220 Sl
Japanese Hokkaido scallop ERlmx
BARitBENIIE
5 i 220
Striped jack
=i
K ‘ R OROUIEAFERY R IBIN K KISEE - S EMaRE AISERL i -
! Recommended pairing W|th refreshing and clear taste of Tentaka Kokoro Junmaidaiginjo
S or Nanbu Bijin Ginjo Namachozo.
2 ‘ BITHDHEIZEDPHTHFL DLW KRB OMAKRIGEE] e ld [REBEANE £E].
——
W EXRH Contains nuts v Ab thlerf?r:es’cljlocally arl:éi Iethlcgllly sourceld |ngr:trj|ents e
& %% Vegetarian _v¥Y7y NGO RHLZ T R THA R FEM 2 M GO B R AN 2154501 — b AL TR LT £,

ibuki Ptz X85 % A4 X WA & All products are not genetically modified



Sushi roll
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California roll
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b7 A 450
Hana sushi

%5 5

N A 53 8] (ks 280
Futomaki roll (4 pc/ 8 po)
AKEEET

R ES 290

Soft shell crab tempura roll
VINIIWI ST REREEST
IR EES 290
California roll

H)ITA IV T EEET

BERAY B
Crab salad roll
BHSAEEER
kB E ]
Red tuna roll

BB EET
ENRC 2o

Egg roll
EFEEEFT

A

/!
I
'gi.i
s

A TRiEE Signature dish > z70BTT®
W E £ ¥ Contains nuts 7y Ab
& %2 Vegetarian x5 7>

250

220

150

480

& [RELTF &

HAALREERIET6 800

Japanese Hokkaido sea urchin
hand roll

BB EERFEEET
BT

Eel hand roll
EEFETER

210

180

Avocado hand roll
T7HRAEFEELT

R T6 180
Shrimp and asparagus hand roll

BETAINSFEEET

BEEEOROLRRATZHREBINERAISEE » 202 FMEabEAISERLEHE -
Recommended pairing with refreshing clear taste of Tentaka Kokoro Junmaidaiginjo or
Nanbu Bijin Ginjo Namachozo.

BITODHEIZEDPHTHFL DLW IREOMAKKRGEE] & fcld [FEBE AN E £E].

\f RPMERMERERE A RAREHAHEAEEREN &M

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

M ORHLZ TR THRRFEM 2 HTOBER M 210l — P TEALTEEITLTRET,

ibuki FiftJEz E 8% A EW A & All products are not genetically modified
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& DUBT & W T E s — BB &

Prices are in NT dollar and subject to 10% service charge

ERBEEEFEERNILTIHECIEIRNTIONDY—EZRRDMEZTNET,
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Soup

=0

5 8L £ D e U A 0 1

Steamed Taiwanese red grouper in clam soup with Taiwanese basi

BEERPREFECVHTDEH. 8E/NVILDEY
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@ SELORISEZRENE S 400
Steamed Taiwanese red grouper in clam soup with Taiwanese basil aroma

BEERIXREFEITCYB TS . BEZ/INVILOEY

HOARJb v 8 8 5 8 H AR SIS % 0 15 % 580

Japanese Hokkaido king crab, Japanese Kochi myoga clear soup

BADOIBEZ2ZN\AZ  BARSHMBHEDII—HIIVT7R=T

HEHRIEN - EEMESRM 680

Talwanese Yilan duck loin and green onion soba noodles

SEERERRNE=ZERDEETIE

ibuki il 2% 260

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

SR ORGKREE ~ IRIEARAY VBRI » REBEREISEESREELE
/\%@KKD;E% =
Recommended pairing with the light smooth teste of Hakkaisan Tokubetsu Junmai or
the unique gorgeous ginjo aroma and soft taste of Junmai Daiginjo Shinpaku Yamadani-
shiki.
BT ITHDOHEIELDOTEERERLTEWV A M \BLFRIRER] Kol dE 5P H 5 A D [FEBsE
ARERARPSER 0B,

B ZHERE Signature dish = 70RT AP ERPERERE % RARE AN EERE 0 R A
5 ) L Our produce and cuisine are Rooted in Nature, featuring
W B X H Contains nuts 7y AD the finest locally and ethically sourced ingredients.

® % Vegetarian ~vyY7y EDOBELE TR THRAFM 2 M L OER M2 YL — FOBALTEE I LTRET,
ibuki FiftEz Xtk % A4 XM A & All products are not genetically modified
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& D AREREMNA B (R mg iReEE 2,280

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

AABERSREMNFY — O VHRBRYEE BBFTR=BERAC
B A% O L A B A A R g 830

Taiwanese red grouper with Talwanese basil miso sauce

LBEADADESEE, BB/ )L HIBY—

KBV THE R SN E 980

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

%ET%{AﬁFﬁ—D/r\/X?—:F%EPﬂ‘/—Z
TS AR P e R SR R B 580

Talwanese chicken with yakitori sauce

BEEBARSE BRRBYETY -2
& DR EMEEMEAGT Bk 880

Taiwanese Yunlin eel with Canadian duck liver and eggplant with teriyaki sauce

VFRENFREDTEINDLN—EFRDBYBEEY —RRZ
BRI IEGREE PolEE 2,980

Live whole Boston lobster with sea urchin sauce

NFTAEATAZ—DI Y —RABE
A JEE'*$‘($X;;NX“\\§& ] 1080

Grllled Taiwanese Yunlin eel rice

BEEMERE DB E
BEOFEEARIEN\BLUSESFFHRKAISE » N/ \BLUKAISE -

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

BT ITHOHEIETTDHZ \BILFKKEE SREFB=F]1 L UBILFERKSE],
Fir A5 R0 24 S 2 B A R S % B UG R

All Wagyu beef items are excluded from discount programs

IRTHFORBEF - BESI TS VICEREhEEA

& :HER Sgnature disn v 2yonryn (B RANESFRHER YK RAREHEUIA LB A

Our produce and cuisine are Rooted in Nature, featuring

W ZX# Contains nuts +v v AD the finest locally and ethically sourced ingredients.
& Z & Vegetarian ~¥¥) 7Y WRE DRI T R CEHALFEM LM T BR AN 2 IE4 5L — P OALTRIEIT LTV T,

ibuki Pt ez X 65 % A4 X WA % All products are not genetically modified

2 . Prices are in NT dollar and subject to 10% service charge
(LA B LT 2 1 L 500 — O B 2 |

RABEEFFEEBERNL T REICFIINTIONDT —EXARDIIMESNET,
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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

& LB Sanature dsh ss7osyn () BUHESFERRRE L RAREHRUTH PLRRBH LM

Our produce and cuisine are Rooted in Nature, featuring

» EXH Contains nuts v A the finest locally and ethically sourced ingredients.
& % £ Vegetarian ~¥yY7v MIEORHELE T R THAREM 2 HTOBREM 2 IE4%L— FOALTEHI LT T,

ibuki Tt ez 8% A £ K A & All products are not genetically modified
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Flounder
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H A AL vig 58 18 5
Japanese Hokkaido king crab
BAREBEDZZHZ

£ Bl A E T R
U.S. live Boston lobster

KERANYSATOTRE—
[ELRGT I

South African abalone

M7 7UNSATTIE
B mEEROR

Taiwanese grouper

BESATRSAV AL H 2 Ib—15—
WH&

Flounder
= X

\\E» == El
B8 E M B A

Taiwanese Yunlin eel
EMOLGE

Ff & / Market Price

GLIEY R Te
LG ERE Al BB - BR - X

Your choice of live seafood from the aquarium.

IRNTHGORER - BRSBTS VIEBRShTLEA

Please select a cooking style: sashimi, grilled, steamed, boiled or hot pot

K

DA b 3% g % 5% 5 K il # =T

The above live seafood needs to be ordered 5 days in advance.

ibuki FTHtEz E 45 % A £ W& & All products are not genetically modified
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Crispy Japanese "MONAKA" wa
(Aichi green tea, vanilla, chocolate)

TARRR(BHNEERRN=ZZ.F3AL—F)
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@ B ik w1 iR 380
» Black sesame panna cotta
BEO</N\FOvR

o T 380
Lotus seed yokan

EDELD A

H 5 Wé 8F oK B (= aigsk 2 - w5 w58 280
Crispy Japanese "MONAKA" wafers with ice cream
(choice of : Aichi green tea, vanilla, chocolate)

74 AP (ARZMEKFZX /NZZ.F33aAL—H)

&~

& 5 A B R E IR A ER R A IRRY B FAPEER 1 5 MRV B KB &R -
Recommended pairing with the smooth, rich sweet taste of Tentaka Koiyoi Hatimitu no
Osaka or Okunomatsu Momotoro.

BT ITODOHBEIEESPH THREFU[BOMR EHEA] £l (REEERE],

& HER Sgnature dish va7ong T (f AANESBRUER K RRRESCUERDLERBS R4
e ) i Y Our produce and cuisine are Rooted in Nature, featuring
W B XH Contains nuts +v Y AD the finest locally and ethically sourced ingredients.

& Z & Vegetarian Ry 7Y WREDORPUI T X THALFEM 20 HoToBER M 21420 — P TALTEEITL TR T,

ibuki FTtJEz E85% A XA % All products are not genetically modified



ibuki W KRER / ibuki Set Menu
ibuki FrEEsN o —

First Dish Ffl | 2 &S0
Soy Milk Tofu GKGE
EDTWVEDSL
Sashimi Wy | xXLa
Sashimi larg::Y=
R &
Appetizer HiZR | A X
Smoked Bonito Fish, AR s AL RS OE FRAEHHI
Red Prawn and Sea Urchin in Dashi Jelly BOBEE AEELIEFOI1L AvE——DOFEET
Deep-fried Zucchini TR ! = =
Fried KW | 507 %
Shrimp Tempura ﬁi\imﬁ%&?ﬁ;ﬁ
/ﬁ%@%/g\o >
Main Course FZE | Lw X
Matsuba Crab Seafood Mini Hot Pot SRR H A AL 1 G P T8 v b o
Rice, Pickles Wik B

ST DD WA BN
L59 iR DD

Dessert HE | % —F
Fresh Fruit & uzukiri with Brown Sugar Syrup EHIEY & Bpst)

EFEODLEED &KAHD KT EY

W RISRFHEN

The menu includes One glass of sake of the day
COA—RETIFXDHERICITIEHEBARNE 1KLLV

FHINTS1,880 per person /= 940 %X contains nuts v AD

RS LUST & W 5T B R 4N — sk 5 &

Prices are in NT dollar and subject to 10% service charge
RAREEFEERNLTIRRICIFINTIOND T —EZARNIMESTNET,
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ibuki 2/ pHEKESE / ibuki Set Menu

ibuki f

First Dish
Soy Milk Tofu

Sashimi
Sashimi

Appetizer

Smoked Bonito Fish,
Red Prawn and Sea Urchin in Dashi Jelly
Deep-fried Zucchini

Fried
Eel Tempura

Main Course
U.S. Beef Ribs Mini Hot Pot
Rice, Pickles

Dessert

Fresh Fruit & Uzukiri with Brown Sugar Syrup

I —

Jeft | X &5
TIKGJE

EDTLEDS

WMy | 2L A&
A g fy
aE=

i | EAEL
B ARESERE » ATARHEN KRN
EOBEE FEELENOVIL RvF——ORES

KEW | #5009
b PN T
EEOXRS

FEILwXn

S N HEE TR K 58
ek EY
TAYHEFHIIEDZZ
L59 iR DIFED

H%I?W—bﬁA
EHIRY) ¢ BpEsY)
EFEODLEED RLKAHFD KT EY

WERERTHERT —H
The menu includes One glass of sake of the day
COA—RZETAEAXDHBERIITFHEARE 1M TILE

FHINTS2,280 per person / 21140 & £ contains nuts 7 AD

B LU & Bt (E B An — s iR B B

Prices are in NT dollar and subject to 10% service charge
KRB EHFEERILTIREICIFINTIONDY —EZRIIMESTNET,
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e P f1 / Uguisu Kaiseki

7
N7
FHHINTS2,980 per person /1490

J:4} | First Dish | X & JiF
TIKEIE

Soy Milk Tofu

EDOTWESS

HiZS | Appetizer | A X1

—mdEfR B athkss e aH
FRERN MhaRiZ &

Assorted Three Types of Sashimi | Smoked Bonito Fish
Shimaaji Squid Jelly | Deep-fried Zucchini with Shrimp
Assorted Vegetable with Dashi

WEDY | BORREE [/ HYal |
AyF—ZDHEHBT | RELDUTLIC

%o | Soup | L B

W BT

Clams Ginger Soup
HEVEFPIEZDBELIT

YEW) | Main Course | R Z & D

i fa U R S
Saikyo Yaki Cod Fish with Mullet Roe
EEDENWELDIPENTRAIRA

+% | Meal | AT 5
WG S B

Boston Lobster with Bouillabaisse Sauce

RANOTAZ—OIVEA LR TAVYRX—=FHA

BH | Meal | EFHAET 5
Wit faBR TV RIS
Whitebait Rice Pickles Miso Soup
LS9 TR DIFED »Z LS

HuE | Dessert | % —F
HEIRY & HARNMeRFORILH
Fresh Fruit & Matcha Ice Cream

EREDDLED & HERT A A&xRH

FEEE W AN{ERE Supplement charge for selected sake wine
® Qﬁéz*ﬁfﬁfﬁ*j{"@\@ ’f&{@{@ Okunomatsu Junmai Daiginjo Sparkling NT$1,280 / 290mi
o HilicloudJi N — R #El% R Gassan Cloud Sparkling NT$1,580 / 300mi

Above menu price is subject to 10% service charge LR EIC FIET—ERAR10%ETBERHRLET

BB GBI Shangri-La Circle Points Redemption



% 113 / Tubaki Kaiseki

TC IS

I~
NI
BHINTS3,380 per person /1690

Jeft | First Dish | X & 3F

fiffa G
Abalone Tofu

HHUWY £ 5

HiZS | Appetizer | A X1

=Bl BRI AL O
FREGR I Rz E

Assorted Three Types of Sashimi | Smoked Bonito Fish
Shrimp Sea Urchin Jelly | Deep-fried Soft-shelled Crab
Assorted Vegetable with Dashi

DEbt | BORRE | RIEEYZDYal |
VINTIVIZTDTHIT | pEVNDUFLIT

%idh | Soup | L %
BERLODHEY
Taiwan Red Coral Trout Soup

THINZDA—TS

YEW) | Deep Fried | #5171
ENEPN T
Assorted Tempura

RESBEYEDLY

JEM) | Main Course | R X & D
RIEH AR

Charcoal-grilled Japanese Wagyu Sirloin

BAMFY —0O1 > DRABEE

BH | Meal | EHZT 5
THYEER HY) RN
Oyster Rice Pickles Miso soup

NMESHL DTFED HZ LD

H Bk | Dessert | &% —}

FHIEY & BHEY)

Fresh Fruit & Uzukiri with Brown Sugar Syrup
EEDDLEED &KAHD KT EY

R N{ERE Supplement charge for selected sake wine
o WL 7 PRI K RS PR I Okunomatsu Junmai Daiginjo Sparkling NT$1,280 / 290mi
e HilicloudfilN R %51 R M7 Gassan Cloud Sparkling NT$1,580 / 300mi

DL 1Bk TAMI— RS2 Above menu price is subject to 10% service charge EEEHI &I, BligH —ERB10% = BEHHLET

BB GBI Shangri-La Circle Points Redemption



