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Service Period I : 1/7:30 — 19:45
Minimum charge IS one set meal per person
Service Period II: 19:45 — 21:30

Minimum charge IS ohe beverage per person

GREEN HOUSE

_ 84
AMEEFHNEBANEH - EEHE!

AJE AW 10% A &

R/

X 500 JTHRE
22 Wl A

~ W ;Q\Z;?%/iszji\%: % J:E%%Jbﬁf‘

""'_u;" & 7. N

W A ANER \ B 1 12345678

WIFI #

All items are listed on NTD dollar, Subject to 10% service fee.

I(indly note that bringing outside food will incur a S500 cleaning fee

Dine in on

Y, NO take-out service.

WIFI Account : &Y. A E KR \ Password : 12345678
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F3 - BEAEE

Chinese Set Meal for One Person

Eﬁ %’J\ﬁ Appetizer

Sy,

%

32— Main Dish ( Choose 1)

EBFIBREEEIEA  Braised Pork Belly 1230
FRFAIESL/NHE  Braised Beef Short Ribs in Red Wine Sauce 1430

MFER side Dish

BFURBSF R REE T Summer Shrimp Salad with Rice Vinaigrette

.I.

t}hiﬁﬁ Shanghai Fried Rice

'IJ.I%H%?HFEE Chinese Yam Spare Ribs Soup

N4z

fE—%E?EH?’% Lotus Seed And Snow Fungus Sweet Dessert

s MEEB% pEEIEEy ZHI7KER  Seasonal Fruits

| 'Biﬁ@iséd Pork Belly

B LS o DR BSR LS &
HIERE © % 11:30-14:00 ( 288 105E 13:30 ) / & 17:30-20:00 ( 2R R 19:45 )
Pictures are ICOI" I’Q]CGI’QHCQ only - actual items may Val’)/.

Oﬁ"ering Time : Lunch 11:30-14:00 (Last ordering time 13:30) / Dinner 17:30-20:00 (Last ordering time 19:45)




ERIALRF/\HE

Braised Beef Short Ribs in Red Wine Sauce

F3 - WAEE

Chinese Double-Serving Meal Set

2680

ESF=PA

=

—4
37 L

X ZWITH Appetizer ( 2 sets each )

-

FZ&¥E_ Main Dish ( Choose 2 )
EEB?@H%%@EW Braised Pork Belly
FRIA

_*E%L'IZ/J\ﬁF Braised Beef Short Ribs in Red Wine Sauce

EZNEE TIE— Foodie Must-Try ( Choose 1)

B EES Ningbo Egg Fried Glass Noodles

EFI?G% (%/ t:) Stir-fried Dried Bean Curd with Shredded Pork/Beef

E%ﬁ%ﬁ General Tso's Chicken

Wt E

i
i

TH
A A LS
=
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JU

Eﬂ Sliced Boiled Pork with Sichuan Pepper Sauce

SER

Z=— Vegetable ( Choose 1)

1 mm =t

vt

JEeu

IESRESE  Stir-fried Cabbage with Sakura Shrimp

Braised Baby Cabbage in Broth

A<
B RIUEZ Dry-Fried Green Beans

4+ A O
H'ﬁ:'? = Seasonal \/egetables

i

M &H—13 Side Dish ( 2 sets each )

= -

i

Sy

i

S mﬁﬁ Shanghai Fried Rice

_UJﬁﬂg_jFﬁFﬁ Chinese Yam Spare Ribs Soup

ﬁ?rﬁﬁf% Lotus Seed And Show Fungus Sweet Dessert

FEIIKE  Seasonal Fruits

B G2 0 DUBBIR LS

PLEIFEL © 8 11:30-14:00 ( &5 E 13:30 ) / & 17:30-20:00 (

T+

Pictures are for reference only . actual items may vary.

=
X

%R I H 19:45 )

Oﬁ“ering Time : Lunch 11:30-14:00 (Last ordering time 13:30) / Dinner 17:30-20:00 (Last ordering time 19:45)
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916 TF REERRESH{CHETETIEERREESES On 29 February, 1916, the Japanese Prince Kan" in Kotohito and his wife announced theig 3
IFLEABREHEEEESRINEAEBER (IHSS4LE6E ) EHETRE visit to Taiwan. In preparation for their visit, the then Governor-General of m Andé® .
" " ' w -
S {2 45 30 T B F I SR S5 B4 B AR s 4 Sadayoshi, carried out many plans, one of which was the restoration of the Gover- & <
_ .- - .o .
M7 1916-1922 LA = (FHAE BT HESHES SR ( BBt =4 aS SR ) nor-General’ s Residence (present-day Taipei Guest House). During the 6 years of r —“,
- 7N — | nvea ) rJ T 14d nven == ﬁ ' . m
-

toration (1916-1922), a total of three Japanese governors resided at'the ent General ~

Sun Li-Jen Residence (then known as the Governor-General” s Residence in Guting Village).

: M e Jy

L o continue the hospitality of this place,the Governor-General Special recreates the
5 1 a elegant dining set used to serve Japanese high-ranking official. Let us enjoy an aesthetic

P banquet.




HUBEEY) - EAEE

Japanese Seafood Grilled Main Course Set for One Person

BliEraRE

Saikyo Miso Yaki Cod

EﬁFE/ \‘” Appetizer

ﬁﬁiﬁ”% / m@nn/ﬂ}j:ﬁ }=—  Sashimi / Abalone Salad ( Choose 1)

—
e

=2 3F— Main Dish ( Choose 1)

ZE NE MEatR Grilled Sea Bream Chin & Rice *Hi & {4t ji 900
JE—1RT (—R) Wik Salted Threadfin ( Whole ) & Rice 1000
VEEEEEE R Salt-Grilled Salmon Head & Rice * B &1t i 1330
BIfEFAR)E (LHES) WM Saikyo Miso Yaki Cod & Rice 1430

M 1= — Side Dish ( Choose 1)

ﬁﬁ%ﬁﬂ X?FUJ% Grilled Yam Wipe with Cod's Roe Sauce . AN X = [ L g >y | . | __ 4 —— k% .:t
SERPRFFE  Griled Scallop with Cod's Roe Sauce +120 i | | ! - ' | | = 4 " “Salt-Grilled Salmon Flead
Y& —T&F (L) Grilled Salted Threadfin ( Half Cut ) +150

__ﬁfbm.. Seafood Teapot Soup

;ﬁ\ . n"?‘

u'-

EH,S Dessert

m A EHE 2 DRBRREA T
HLENFER © A& 11:30-14:00 ( B E&IFE 13:30 ) / W& 17:30-20:00 ( miB & 19:45 )
Pictures are for reference only ; actual items may vary.

Offering Time = Lunch 11:30-14:00 (Last ordering time 13:30) / Dinner 17:30-20:00 (Last ordering time 19:45)

(o




H3UEY) - EAEE

Japanese Grilled Main Course Set for One Person

B\ Appetizer

AL BRfe KR 1B MERS

Roast Che'rl-'y \/alley Duck with Red Wine Sauce

E’Uiﬁﬂ% / @@%}‘wﬁ: F==—  Sashimi / Abalone Salad ( Choose 1)

::%EE— Main Dish ( Choose 1)

Y2 IRIEMNPRFE Wiatk Miso-Marinated Grilled Pork & Rice 900

AL MR DS s Roast Cherry Valley Duck with Red Wine Sauce & Rice 1250

MJEIZE— Side Dish ( Choose 1)

KIEBBRKFLUEE  Grilled Yam Wipe with Cod's Roe Sauce

== :#&HHX T T,“._, Grilled Scallop with Cod's Roe Sauce +120
&—T&F (2£2)  Grilled Salted Threadfin ( Half Cut ) +150

::ﬁﬁ;j— Seafood Teapot Soup

EHFEE Dessert

B 5% 0 DIBBR S T
LR EY © 445 11:30-14:00 ( 2 E&IFME 13:30 ) / & 17:30-20:00 ( kB EHANFHE 19:45 )
Pictures are for reference only ; actual items may vary.

Offering Time : Lunch 11:30-14:00 (Last ordering time 13:30) / Dinner 17:30-20:00 (Last ordering time 19:45)

T+




H\EFF] - EAEE

Japanese Nigiri Main Course Set for One Person

FB/INSE  Appetizer

Fﬁ@%i&?ﬂ Abalone Salad

EE%E:%_ Main Dish ( Choose 1)
P
=

iFEBEFEST) (£8)  Mixed Seafood Nigiri ( 7pcs ) 900
BERIESTE] (£®)  Salmon Nigiri ( 7pcs ) 9500
FIERTHEIEST) (t&)  Aburi Salmon Nigiri ( 7pcs ) 920

MY 3ZE— Side Dish ( Choose 1)

KIEBARFLUEE  Grilled Yam Wipe with Cod's Roe Sauce

Y

SE4PARXFTEH Griled Scallop with Cod's Roe Sauce +120
*%—Tﬁ:: (%) Grilled Salted Threadfin ( Half Cut ) +150
THE ;ﬁ Seafood Teapot Soup
e RS T
Mixed Seafood Nigiri EH?'E Dessert

B FrEdE2E o DIt AT
HIERGE © % 11:30-14:00 ( B ERNFHE 13:30 ) / W% 17:30-20:00 ( &2 B &SR 19:45 )
Pictures are for reference only ; actual items may vary.

Offering Time : Lunch 11:30-14:00 (Last ordering time 13:30) / Dinner 17:30-20:00 (Last ordering time 19:45)




(T s A . ks i
Premium Seafood Don E ﬂ?ﬁﬁi#ﬁﬁ ’ EA@ ’.ﬁé

Japanese Seafood Donburi Main Course Set for One Person

FHB I\ Appetizer

@@%5{%&7 Abalone Salad

== %

#=— Main Dish ( Choose 1)

Ll

ME_ESBEER  Premium Seafood Don 900
?ﬁéi‘ ;"ﬁij:_ Assorted Aburi Seafood Don 020

Mﬁ%%_ Side Dish ( Choose 1)

KIEBBRKFLUEE  Grilled Yam Wipe with Cod's Roe Sauce

LI

E"%n&ﬂﬁx T T_,.H._, Grilled Scallop with Cod's Roe Sauce +120

&—T&F (2£2)  Grilled Salted Threadfin ( Half Cut ) +150

THRZ  Seafood Teapot Soup

EH?E Dessert

m T ERE 2 DIER IR AT
LI EY © % 11:30-14:00 ( B EEIGRE 13:30 ) / W& 17:30-20:00 ( HiZEEFHE 19:45 )
Pictures are for reference only ; actual items may vary.

Offering Time : Lunch 11:30-14:00 (Last ordering time 13:30) / Dinner 17:30-20:00 (Last ordering time 19:45)

s




HIUSYIHR - EAEE

Japanese Grilled Donburi Main Course Set for One Person

w5 HIVAH/VHEFF

Japanese Short Ribs

E‘Fﬁ % /J \ﬁ Appetizer

e Ly

. Eﬁi%”% / @@%5‘3"?‘1’[ 5%_ Sashimi / Abalone Salad ( Choose 1)

EZ&1E— Main Dish ( Choose 1)
=)

&5 HINVE/NHEFE  Japanese Short Ribs Don 900
ZEHEm Unagi Don 940

f3

L
ﬁ*;%ﬂﬁx_jr | Iﬁ Grilled Yam Wipe with Cod's Roe Sauce

ol

#=— Side Dish ( Choose 1)

il

A\ E"% —
EX%%E““# EE"%n&HHX T T__H._ Grilled Scallop with Cod's Roe Sauce +120
Unagi Don

\&—1&F (2£%)  Grilled Salted Threadfin ( Half Cut ) +150

THRZ  Seafood Teapot Soup

EH?E Dessert

|ITT
HHE
e
&

LY

J\a}t&

|

& g2 - DRI A T
AL ”-.,..1. HLEIRFEY + 2 11:30-14:00 ( 2 E& R 13:30 ) / & 17:30-20:00 ( mi2E & KE 19:45 )
LMY ““W%\“L Pictures are for reference only ; actual items may vary.
o Offering Time : Lunch 11:30-14:00 (Last ordering time 13:30) / Dinner 17:30-20:00 (Last ordering time 19:45)
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H3( - EANRBEEE

Japanese Governor Set Meal for 2 Persons

B\ (%3)  Appetizer X 2

ﬁﬁi IJ% Sashimi

*%_TQ:F Grilled Salted Threadfin ( Whole )

[

EIRIEMIRFE | BB F/\HE #—

Miso-Marinated Grilled Pork / Japanese Short Ribs ( Choose 1) | ' il

3
A

B —— o
ﬁ‘w = }EﬁE] Governor ngm

YESEEEN (44)) Una Mini Don X 2

THRZZ (1)) Seafood Teapot Soup X 2

THEL (#¢) Dessert X 2

2630

ARREREAEN / B85 DBEERREAS T
HLREIFEY © 4448 11:30-14:00 ( B EANFR 13:30 ) / M4 17:30-20:00 ( BB &R 19:45 )
Pictures are for reference only ; actual items may vary.

Offering Time : Lunch 11:30-14:00 (Last ordering time 13:30) / Dinner 17:30-20:00 (Last ordering time 19:45)

)
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E%‘j IE. E A la Carte

BRRENEE  Ningbo Egg Fried Glass Noodles 360

SFR%  Stir-fried Dried Bean Curd with Shredded & pork 380 / 4 Beer 420

EREZH  General Tso's Chicken 380

HHBEB  Sliced Boiled Pork with Sichuan Pepper Sauce 480

BHXFERHM@ (—%)  Grilled Rice Ball with Cod Roe Mayonnaise ( Tpc ) 100

FEHRIAXFFE (—#F) Scalop with Cod's Roe Sauce ( 1pc) 150

i JE—T&TF (—R) Salted Threadfin ( Whole ) 480
VEBTRE () Grilled Sea Bream Chin ( 1pc ) *BRIE {1t K 500

YEEEEEE (%) Salt-Grilled Salmon Head ( Ipc ) *PRE L 750

{658] (—f#) Futo maki ( 1pc ) 50

FEEIEST (t8) Salmon Nigiri ( 7pcs ) 720

JERERAER  Salt-Griled Salmon Head KIBAFFAIBET] (L&) Aburi Salmon Nigir ( 7pcs ) 720
WEIEST) (+8) Governor Nigiri ( 10pcs ) 300

m LS E o DRI A T
HLEIFEL © 448 11:30-14:00 ( B BEIGHE 13:30 ) / & 17:30-20:00 ( mx 22405 19:45 )

Pictures are for reference only ; actual items may vary.
Offering Time : Lunch 11:30-14:00 (Last ordering time 13:30) / Dinner 17:30-20:00 (Last ordering time 19:45)




A& AW 10% I &
AEBWHEARANER @ EHZHW 500 TBRH
BRI AN T - s 7oA
WIFI 485 : SR ANEB R \ EHS : 12345678

All items are listed on NTD dollar, subject to 10% service fee. GREEN t_lOU SE

Kindly note that bringing outside food will incur a S500 cleaning fee.
92 N e

Dine in only, no take-out service.

WIFI Account : &3 AN'E B \ Password : 12345678
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Wine List & Drinks



Red Wine 413

[

XN R AR EALE 180 R

Cuatro Vientos Cabernet Sauvignon 750ml 13.5% vol. 780 #K

RE M AT LAREY Central Valley - B 2021 Z8¥E8 F) 2% 2B -Catad Or 2
AR g Vina Aromo Pl o L L AR AV fdUs e e s 582 - BZW 0 J#
&R ARy Cabernet Sauvig’non TR - HRNALE QG » Ll A AR

TR AR » DURSE A U, S :

N

q

.

WS S R AR

PR D AT ~ R 3= Bk ahl BR Y P RO

From Chile's Central Valley in the Andes Mountains, crafted by Vifia Aromo—awarded Best
Winery at Chile's prestigious Catad'Or competition in 2021. Andean mountain breezes bring
cool nights and dry summers, creating ideal conditions for late-ripening Cabernet Sauvignon.

Displaying a bright ruby hue, this wine offers flavors of ripe plums and blackberries with

subtle tobacco notes. Full-bodied with moderate acidity and soft tannins, it pairs perfectly

with grilled meats seasoned with black pepper, garlic. and other bold spices.

=EEEERERAL 280 1
Trivento Reserve Malbec 750ml 13.5% vol. 1280 ?ﬂi

Trivento ARG » st H PR ETEA R @ & - M2 8 - SR IR S an il
Z—IEEETERRY - EA 2 BUAG A PR L 8 3 RPN - 2 R AR
AL R B FELGE AN RE AR - IF B REFHEGAR S 77 M » RIS W H R
VERY AR RS S EL S0 A R - BEEBAEEDE R E T BREHRRBA - WHERE
AU WO S B > R 2020 FRE 2 IRGIGHADE B - B A6 R
MN—LeEB0L H 1Y K 1F -

Produced by Trivento, the wine originates from Ardentina's premier grape-growing region -
Mendoza. Crafted from Malbec—one of the five major grape varieties. Aged for 6 months in
French oak barrels and 5 months in the bottle, it presents rich red fruit aromas intertwined
with oak notes. The full-bodied fruitiness blends with the oak's fragrance, showcasing Mal-
bec's signature delicate texture and abundant bouquet. Its tannins are refined and rounded,
with a medium-bodied profile and a beautifully lingering finish. A perennial bestseller in
Europe, it became the world's top-selling red wine in 2020. Pairs well with grilled meats and

dishes featuring spicy dipping sauces.



White Wine A3

HRAMBFEREOEEE 180 #£

Cuatro Vientos Sauvignon Blanc 750ml 13% vol. 780 i

Vifia Aromo Ji? 1926 41 Don Victor Henriquez Solar £ 373117 B8 46 K5 i 4 72 B 1 i
0 BSHREAYE A - 2021 JHMESIER & 2B -Catad'Or Z i fE
B i (BEST WINERY OF THE YEAR) f9%KEE - &4 3 A _EAIERI » 30% 1Y% 22 11 B
PVEIHR27=08 5-6 /NMREE 0 14 °C -16°CEE Il 15-21 K - BFRURHS ~ T 3 - #
B EE B R R -

Vifia Aromo was founded in 1926 by Don Victor Henriquez Solar, who began crafting bou-
tique wines. Today, the estate is managed by the third generation of the family. In 2021, the
winery was honored as the Best Winery of the Year by Chile's renowned wine competition,
Catad'Or.Harvested in early March each year, 30% of the grapes undergo cold maceration for
5-6 hours in the press before fermentation at 14° C-16" C for 15-21 days. This wine boasts an

intense, fresh, and crisp aroma, making it an ideal pairing for coastal seafood dishes.

St T R ZEAEEE

Prunotto Moscato d'Asti 750ml 5% vol.

REBRAME IO AE M ARAZNHS &N - EXEBHELS T RRE
T8 1 YSIF » FORUR AR M) 2 )\ AL #Y 7 RN BESH Al—— " FE 2 5 TAF— %
RAZ &) B Sfe DL BRp A S2RBGHD Y ST I 3 91 ) e T 2 1 £ B2 ) B Y SR
B o B W ST R FERY RS 0 S i e R FSP B A R RE - WERERS A RH IR 1 A SRR -
MREPRTT R K » s #om A iy EUK i BB« BR 2 B St RN B s &%
HOAE I B RUS B L LR ~ 7 SRV RH S R = B R B~ ok IS Y BN R BE SR AR AE I

From Italy's Prunotto Winery, it s a white wine beloved by all. Once dubbed “the farmer's
champagne,” it traces its origins to 18th-century Italian winemakers who, after a day's hard
labor, would craft simple, easy-drinking sparkling wines from the then-unpopular Moscato
Bianco grape during their leisure hours. The true artistry of Moscato d'Asti lies in its balanced
acidity, which anchors the sweetness without cloying, while also enhancing the fruit flavors
for a refreshingly vibrant profile. Its bright, soft golden hue reveals honeyed notes alongside
sweet aromas of hawthorn and lychee. This wine pairs exceptionally well with Asian cuisine

featuring rich spices and sauces.

Champagne e

EEESREE 2000 #E
Champagne A.Bartel Brut NV 750ml 12% vol.

<N

REVEBEFREAEER - B/ LS - BN RMEEREEP Cote des Bars [ » B
Al 78 5 M) 3t - 3R R ANV R s 2R T B s B B A m BV B RS ~ BB B Y
A R ERIK  FE LN E L REBEAEREFERET - a3 BAB O
(GEYF ) HHRHEE - BAUERNERA S EFNALREH - & E R 2

BB SRV, » M A2 A A R BB AT ~ Btz VAT FRUERR - AT H &

i
§ e
=

From the Champagﬂe apjellation's Cote des Bars hillside, the winery is situated in the south-

emn Cha}‘npagﬂe region. The winemaker ﬂllly Ieverages the extra Clay in the local soil to pro-

duce a fuller body, rounder texture, and greater fruitiness than northern Champagne, allowing
more terroir character to linger within this bottle.This is a lovely expression of (almost) Blanc
de Noirs Champagne. Its fresh and lively palate reveals complex red fruit notes, unfolding in
layers to citrusy lemon and peach aromas, interwoven with delicate flavors of brioche and

biscuit. The finish is refined and Iirlgering. =




Fruit Wine Cocktails 523553

=aWE 250
Jaboticaba Calpis Cocktail 6.8% vol.

ﬁ;ﬂ%%EI H}” ﬁ%r’iﬂ—l@?,\‘a}] E%f@ﬁ:ﬁﬁﬁ thPL:tl TﬁXU%ﬁI%J@H!}ﬁ )T ITJ(%
UK NI B L ) A 8 2 RIRAR & -

The base Spirit is Jaboticaba fruit wine, crafted from Taiwan-grown tree gdrapes. It carries the

aroma of red wine with a hint of tartness, blended with sweet Calpis for an exceptional flavor.

STBE 250

Pink Plum Calpis Cocktail 10% vol.

SRR & B 78S T IR IR - A KEME R - AL ERIIER T H R IR -

The base plum wine is crafted from Taiwan's unique pink plum, carrying a peach-like aroma.

Paired with Calpis, it offers a sweet and smooth taste.

&, T 250

Whisky Plum Cocktail 21.5% vol.

|

;]]I[

HL R KOH T A BB~ A R DL H BB AN i A e )
12 FR s IR YRR -

el
o
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=h~
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The base plum wine carries notes of caramel, longan, and a uniquely smoky flavor that is
subtly sweet yet rich. Pair it with the classic The Singleton 12 Year Old whisky. Enjoy its

LII‘li(] ue aroima.

e

Taiwan Cratt Beers & v ks i 1 3

BERI1S

M ountain Lager 330ml 4.5% vol.

MO AC » BRAZGTTOTHREIHFNE - AL R DUG 2 &R
 BREAAGFINEDLK B B - EANEL - B3R~ JEDH S8 -
MEZBE TEHE] TIWKRRE&EEASR R |

Crafted with premium German malt and hops, this beer offers a malt-forward aroma with
subtle hazelnut undertones. On the palate, hazelnut notes lead the initial taste, followed by
malt richness and hints of bread and herbs. Refreshing, smooth, and easy to drink. True to its
name “Hundred Peaks,” it's the perfect companion for a well-deserved break after descending

the mountain!

PR A R

Barley tea, Herbal, Hazelnut

—EI§ [PA

Session [PA 3350ml 4.8% vol.

Session IPA j&@— K [ #E32H8 IPA ] » [ Session ] — & & 18 7 b B B
RERBARKEEEZEY CIEFFHEEAREET HA5OABE
A ERABHY OB B M o 0 RO R A - @B HIR
ANE & H IS8R K8

Session IPA is a "social IPA.” The term “session” refers to drinking in stages, as its low alcohol
ontent allows for extended enjoyment over time. It's perfect for social gatherings and less
likely to cause intoxication. Packed with intense hop and citrus aromas, it boasts a crisp, light

body. Despite its low alcohol percentage, it delivers remarkably rich and distinctive character.

A A

Floral, Citrus




B 4T/ \ZE 200
Guava Gose 330ml 5.2% vol.

Gose BI/NE T —HETH BV MRIK ~ FURCR B AV & 2 BUB A - |78 i 1 e
INBE o DLFL R Bl A I B T B IR ~ 7 SRUR AB Y - T 48 3408 B 25 W g R - =0

8 1% A RIDDN N B B T il 20 R T 5L A AR SR 22 1 ) Wt DR e A A I kUSSR A il B A4
H AR R R - B A BCRIAZ N E RS -

-

Gose Salt Wheat is an ancient beer style characterized by mineral saltiness and a distinctly tart
profile. The Taiwanese iteration utilizes local wheat, fermented with lactic acid bacteria to
yield a refreshing acidity, while locally grown guava adds rich aromas and further layers of
sweet-tart complexity. During the boil, coral reef salt from Pingtung's Houwan area is added.
Its subtle natural mineral saltiness blends with citric acid notes and the tropical fruitiness of

local guava, creating a smooth, easy-drinking summer brew.

PR ~ o gE ~ i A

Slightly tart, Local guava, Coral reef salt

1T E(FERY)E A KAL 200

TOASTea Lager 330ml 5.2% vol.

i
3N
i

B8 | — 3 I A) KB ROKAL | JE2 2 ARBUGE — RN R RA S - 2501
3B i Toast Ale {5 F %) £ 4 0 B & WUR Y RCES - DLEIR I =58 oS R E B
FAEN - HS ) By I FE Y% o AN A BT EEAL - A P W AL B
AREEST - T B - J5 2 — R E TR » T MUE I w) AR H A SE

i
EHH
$E>

=

.fr?#

"Auntie! One slice of crustless toast and a large iced tea.” This classic breakfast combo kicks
off many people's perfect day. Inspired by British brewery Toast Ale's use of surplus bread in
brewing, this limited-edition experimental craft beer is brewed using recycled bread crusts.
Toasted bread crusts are chopped and combined with other grains for saccharification. Assam
tea leaves are then steeped in the hot wort to impart that familiar tea character. The result is a
refreshing golden lager with pronounced maltiness, notes of toasted bread, and a caramel

sweetness.

27y ~ MEA) ~ PR A AL R

Wheat aroma, Toast, Assam black tea

717

T

i~ BIEFERIE 200
Hoppy Apple Cider 330ml 5.3% vol.

A WOH YRR By T IORAE | ARSI » BEURA ARG YR E A A FH SR
RN JEIR < 55 B0 HOR A & RS VAR PR DB A€ Nelson Sauvin + DLEIE Ry 5
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Infusing cider with hops—the soul ingredient of beer—allows the hop's inherent fruitiness to
impart an enchanting flavor to the cider. Featuring Nelson Sauvin hops from New Zea-
land—known for their aromatic profile reminiscent of cider—this blend imparts distinctive
Sauvignon Blanc-like characteristics. It's a cider bursting with rich fruit notes of muscat grapes
and fresh lychee. This beer earned a Silver Medal at the 2023 Asia Cider Championship
(ACQC).

R IR - B A
Lychee, Crisp Apple, Muscat Grape

HEEIRIBEH 200
Dried Longan Amber Ale 330ml 5.5% vol.
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Roasted grains exuding caramel biscuit aromas yield a beautiful amber-hued brew. Carefully
selected dried longan from Miaoli and Zhongliao farms are malted alongside the grains, with
dried longan added during fermentation. The subtle bitterness of hops, paired with the linger-
ing sweetness of dried longan and the smoky notes of longan wood, creates a delighttul craft

beer masterpiece.
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Caramel, Smoked, Dried Longan




Non-alcoholic Beverages
AR

EILMEE Americano

Z#M0BE Latte

BEDZR Milk Tea

MEERFILGER/4S

Pomelo Jasmine Green Tea/Black Tea

s sy

!

(20 LA
lerbal Tea (Decaffeinated)
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Mixed
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Green Smoothie | Spinach, Parsley, Kiwi, Apple, Mango, Pineapple

MEETHET o =5 B8 - Eme

TI’OPiCal Juice | Passion Fruit, Mango, Pineapple, Apple

M EE RBHR R K

San Pellegrino Sparkling Water 1000ml

H @ 248k Hot drink 1 @ JKER Ice drink
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