B 12 17:30 - 19:45 + {GHA— BB K
B 112 19:45 — 21:30 » 4K 5H A—FREK

Service Period 1 : 17:30 = 19:45
Minimum chargde is one set meal per person

Service Period I1: 19:45 - 21:30

Mil'lil']ll.ll]'l (_'l"lﬂl'g(:’ I‘s ane i_)(_"'.-’(:’l'é’lgll:’ |J'l.':’|' |}L-’I'5E_‘JI] & GREEN !—lOU SE
gﬁ “ |

éMHMi@%M%ﬁ

AMEHARANERR - EED P
w.ll *ﬂ-![] ‘H { {‘ JLHIJIJ xliﬂ!\
WIFI 448 : A ABRE \ 265 © 12345678

All items are listed on NTD dollar, SLI|Jif_’L'l to 10% service fee.
Kindly note that hringing outside food will incur a $500 cleaning fee.
Dine in only, no take-out service.

WIFI Account : #57 AEBE \ Password : 12345678
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1916 £ 2 B ai r'ﬁzﬁgiﬁﬁ e Tl T IEERKRSERE On 29 February, 1916, the Japanese Prince Kan" in Kotohito and his wife announced their 2

B CEEBLEaEZERSRBNABEE (IBS845E ) EHESRE visit to Taiwan. In preparation for their visit, the then Governor-Genperal of m Ar‘idb .

S 4S 3 FEA T R AR S I B AR E ’ Sadayoshi, carried out many plans, one of which was the |'est01:atioﬁ of the Gover- &

~ - > 3
h ﬁﬁ%?{: 1916-1922 ﬂEFﬂﬁ}ﬂEEEEE jsﬁ,g{iﬁf‘%% MH%§EEB ( ﬁ*ﬁé%?ﬁ%%gﬁﬂ ) D I‘lOI’—G@ﬂEt'ar S ReSidEﬂCQ (IJl'@SEﬂt‘day TEIi]]Ei GL!ESt HUUS@). Dl.""ing the - Vears DF I" _.!I' r' -

' _ toration (1916-1922), a total of three Japanese governors resided atithe present General «

-
- "

f Ekﬁﬁﬂ’ﬂ%ﬁ%‘iﬂﬁﬁ : ﬂi’eggfﬁ@

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

B BB RS EL T EEL A B REE . Al . S "
< _ L f@ continue the hospitality of this place,the Governor-General Special recreates the
FHEERNER R b e f L - o . | |
5 . e - ) S elegant dining set used to serve Japanese high-ranking official. Let us enjoy an aesthetic

banquet.




HN\B#EEY - EAER

Japanese Seafood Grilled Main Course Set for One Person

EIfZraRE

Saikvo Miso Yaki Cod

B /NE Appetizer

ﬁﬁ%ﬁ“% / ﬂﬁ%ﬂ};ﬁ %‘—“ Sashimi / Abalone Salad ( Choose 1)

iﬁéﬁ— Main Dish ( Choose 1)

EETE Wam  Grilled Sea Bream Chin & Rice *i fft it Jit 900
V&—1RF (—R) Witk Salted Threadfin ( Whole ) & Rice 1000
VEREERTE MM Salt-Grilled Salmon Head & Rice * it {3t j 1330
BIEEFERIE (EEE) MHs  Saikyo Miso Yaki Cod & Rice 1430

FIEIZE— Side Dish ( Choose 1)
A E 7 rille ine Wi “acl’ 5 & : :.I g - “. - AT “ : .

KIEBBARFLUEE  Grilled Yam Wipe with Cod's Roe Sauce < s 7, - . : .: - % | - .. Yotk £ 5

A BHMIAXFTE  Grilled Scallop with Cod's Roe Sauce +120 Ve ' | e g ' .- N 7 % /8 ' Salt-Grilled Salmon Heacd|

VE—T&TF ()  Grilled Salted Threadfin ( Half Cut ) +150
:I:#Eﬁ Seafood Teapot Soup

EH%E Dessert

X

w S DRIt

BUREIRFEY @ -2 11:30-14:00 ( ifA B &R 13:30 ) / % 17:30-20:00 ( mizB: #8156 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)




HUEY) - EAEE

Japanese Grilled Main Course Set for One Person

E‘-FE.I % "'J "ﬁ Appetizer

ALE R 2R PEES

Roast Cherry Valley Duck with Red Wine Sauce

AR [ B8R 32— Sashimi / Abalone Salad ( Choose 1)

iﬁéjg_ Main Dish ( Choose 1)
%ﬂﬂiuﬁéﬁ*ﬂﬁﬁ% MEIE Miso-Marinated Grilled Pork & Rice 900

AL BPE R ABPRER Bt Roast Cherry Valley Duck with Red Wine Sauce & Rice 1230

W%E— Side Dish { Choose 1 )
ii%EEJK¥U_|% Grilled Yam Wipe with Cod's Roe Sauce
ERMEAXRFTEH  Grilled Scallop with Cod's Roe Sauce +120

YE&E—TEF (£t%)  Grilled Salted Threadfin ( Half Cut ) +150

i#ﬁﬁ Seafood Teapot Soup

EH%EE Dessert

i LS5 - DIRR LA 1
LRI EL © %€ 11:30-14:00 ( A 205 13:30 ) / W€ 17:30-20:00 ( HiEE#I5HE 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)




HUE=R] - EAERE

Japanese Nigiri Main Course Set for One Person

Eﬁ E”J\ﬁ Appetizer

@E%iﬂz}ﬁ Abalone Salad

E%E_ Main Dish ( Choose 1)

REBREIESTE] (£8) Mixed Seafood Nigiri ( 7pes ) 900
BERIEST (L) Salmon Nigiri ( 7pcs ) 900
RIEEFRIEST (L)  Aburi Salmon Nigiri ( 7pcs ) 920

Fﬁ’%}%— Side Dish { Choose 1)
ﬁ%ﬁﬁ X?rIJJ% Grilled Yam Wipe with Cod's Roe Sauce
SEBHRIPFXFTFEH  Grilled Scallop with Cod's Roe Sauce +120

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

:I:#Eﬁ Seafood Teapot Soup

e /SRS D

Mixed Seafood N Igiri

EH%IE Dessert

] {8 655 DISEPRIEL A
HEREIRFES © %8 11:30-14:00 ( M2 B #2050 13:30 ) / W 17:30-20:00 ( &3 #5HE 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)



13 S - ,
Premium Seafood Don H :_[:'t Yﬁ ﬂi / 5 ﬁﬁ * E A 4%’ %

Japanese Seafood Donburi Main Course Set for One Person

E:ﬁ E ’Jkﬁ Appetizer

%@%ﬂ}ﬁ Abalone Salad

iﬁ‘é%_ Main Dish ( Choose 1)
1B _EBEEE  Premium Seafood Don 900
ﬁgﬁﬁﬁgiﬁ Assorted Aburi Seafood Don 920

ﬂﬁﬁéﬁ— Side Dish { Choose 1)
ﬁﬁéﬂﬁ i(?lj_l% Grilled Yam Wipe with Cod's Roe Sauce
SBHRBAAXFTE  Grilled Scallop with Cod's Roe Sauce +120

E—TET (%) Grilled Salted Threadfin ( Half Cut ) +150

THRZ  Seafood Teapot Soup

EH%I‘J— Dessert

e

% - LIRS
PRI BL © 28 11:30-14:00 ( e t2dh# i 13:30 ) / Bi# 17:30-20:00 ( &L #IH 19:45 )

Pictures are for reference only ; actual items may vary.
()I'I'ering Time = Lunch 11:30-14:00 (Last urdering time 13:30) / Dinner 17:30-20:00 (Last r_:rdering time 19:45)




HUSPIFHIR - EAEE

Japanese Grilled Donburi Main Course Set for One Person

N

Short Ribs Dan

Fﬁ%dki Appetizer
E‘ﬁ%ﬁﬂ% / ﬁﬂ%i!?}'ﬁ E— Sashimi / Abalone Salad ( Choose 1)

FEIE— Main Dish ( Choose 1)
‘q:"J\HF;EF EZHMmEY ) Short Ribs Don ( Contains fish roe ) 900

BiEiemH Unagi Don 040

Mﬂtﬁég_ Side Dish { Choose 1 )

ﬁ%ﬂgj{?lﬂ% Grilled Yam Wipe with Cod's Roe Sauce

HE QE-@ .

SRR y SEBHBEAFTE Gl Scallop with Cod's Roe Sauce +120

Unagi Don

YE—1&F (£%) Grilled Salted Threadfin ( Half Cut ) +150
THRZE  Seafood Teapot Soup

EH%E Dessert

[EPERENIE s LRI P A
PLREIFEL © 728 11:30-14:00 ( B IR 13:30) / W8 17:30-20:00 ( AL #EIE 19:45)
Pictures are for reference only : actual items may vary.

E)IIering Time = Lunch 11:30-14:00 (Last r}rdering time 13:30) / Dinner 17:30-20:00 (Last urdering time 19:45)




H3( - EARBERE

Japanese Governor Set Meal for 2 Persons

FB/NE (1)  Appetizer X 2

Eﬁ%ﬁ”% Sashimi

%—E:F Grilled Salted Threadfin ( Whole )

BIRIBMRFE | BNFEBEF /B E—

Miso-Marinated Crilled Pork / Japanese Short Ribs ( Choose 1)

?@EE%E Governor Nigiri

YZEEEER (%)  Una Mini Don X 2

THRZE (W)  Seafood Teapot Soup X 2

THEL (1)) Dessert X 2

2680

AERMERYAMER / B EE2% - DEERRME RS E

HEENRGER © %8 11:30-14:00 ( B2 13:30 ) / B 17:30-20:00 ( fmfeBha 5 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)




EEIEIE E Ala Carte

ZRBIEE  Ningbo Lgg Fried Glass Noodles 360
SFB4%  stir-fried Dried Bean Curd with Shredded & pork 380 / £F Beef 420

REZE  General Tso's Chicken 380
BB Sliced Boiled Pork with Sichuan Pepper Sauce 480
BAAXFERKE (—%0)  Grilled Rice Ball with Cod Roe Mayonnaise ( 1pc ) 100
£ BERBAXRFTE () Scallop with Cod's Roe Sauce ( Tpc ) 150
JE—T&F (—R) Salted Threadfin ( Whole ) 480
R TE (—#) Grilled Sea Bream Chin ( 1pc ) *B i ik 500
JEBEFRTE (—8) Salt-Grilled Salmon Head ( pc ) *BR I it 750
{650 (—fE) Futo maki ( Ipc ) 50
HEERIEST] (L) Salmon Nigiri ( 7pes ) 720
FIEEERIESIT) (L) Aburi Salmon Nigiri ( 7pes ) 720
HREBIEST] (+#) Governor Nigiri ( 10pcs ) 800

@2 - DI Rt A 3
LIS EL © 8 11:30-14:00 ( miZEAEIGRE 13:30 ) / KB 17:30-20:00 ( migfi&I5MHE 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)

Overnor Nigiri




AJEHI 10% A5 &
AEBWHFARANEA - EEHI 500 jU5REAE
BRARTRMINT - H5E R
WIFI 2% « A2 AEE \ &8 - 12345678

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

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

Dine in only, no take-out service.

WIFI Account : &3 AB BB \ Password : 12345678

GREEN HOUSE

Wine List & Drinks



i —

Red Wine 4T3

R AR AR AAERADD 180

Cuatro Vientos Cabernet Sauvignon 750ml 13.5% vol. 780 #K
AR E B A I LARAY Central Valley » H 2021 SE ! F & 2208 #F -Catad' Or 2
B L Vifa Aromo PTBgGE o 23 it LU AIR 9 Al 450 7 WO 580% » B30 0 i

TRy Cabernet Sauveénon TR - PHSENALT A BRE » R A RSB B S

) 7))
F B RIK » DT R ERE < BRSO  MEFE - BN EAIEE
PP LRSI ~ TS B R DR Y DY SR R -

From Chile's Central Valley in the Andes Mountains, crafted by Vina 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 grilleﬁl meats seasoned with black pepper, garl}fcr, and other bold spices.

= EFEEBRERADD 280 £

Trivento Reserve Malbec 750ml 13.5% vol. 1280 #E,

H Trivento SHALEE @ FtH PIARETES M mE R - M2 ke - 5 hK ) S s fdE
Z—INEW EeRRR - EANE A XK B A BRI 5L 18 ) R A8 B HURAR
WAL G R B FEBAMRE AR - 17 B RFEIBART 75580 - RIS W R iR
P Y A el 3t B S R - B AALERDE - OB RSEY MR A - WWHK K
) W BOM W S5 S B 0 SER 2020 HF A8 2 IRENGIHADE E I < #1585 R HE
P —E = UL TR K1 -

Produced by Trivento, the wine originates from Ardentina's premier grape-growing region -
Mendoza. Crafted from Malbec—one of the five major drape varieties. Aded 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

XA ROE S 180 R

Cuatro Vientos Sauvignon Blanc 750ml 13% vol. 780 #R

Vifia Aromo & 1926 #=H1 Don Victor Henriquez Solar 8l 37316 B 46k i # %3 2 1) i
& B RGEF I =R - 2021 SHREIER )2 20HEY -Catad'Or Z it
B (BEST WINERY OF THE YEAR) HYZKRER < 334 3 H _ERERUT » 30% 1Y) % 1 B2
MEM IR IRTR 5-6 /MRFE 14 °C -16°CEEBE 15-21 K - BHRORER ~ BH RN » &
& BN S R IS I -

Vina Aromo was founded in 1926 by Don Victor Henriquez Solar, who beg‘an 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, maliing it an ideal pairing for coastal seafood dishes.

St~ ZEEEE

Prunotto Moscato d'Asti 750ml 5% vol.

KEZRAMAYEEFCEA M ARAZNH®B &N - EXBRERS RRE
Fe ) RSB » FORDRRE M 2 )\ 4 19 2 R B0l AT——h A e 255 TAF— 2
NA% - B ) R A RBS S'e DLES s A S22 8GH Y ST 5 48 B ) 7 R R R B8 5 B SRUB
B o B g SR IERV RS W R Jm e IR FL P B R B - REBEASAE AH IR 1T A BRI -
NEERFRER R JEB IR RN R KEGES < SERERPRFNN S HE@RE -
RS e B SRR B L L ~ 7 Y EH SE ok o BOOBR B S A R A HoM S SR SEAB AR B

From ltaly's Prunotto Winery, it" s a white wine beloved by all. Once dubbed “the farmer's
champagne,” it traces its oridins to 18th-century ltalian 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.

BB REE 2000 ¥R

Champagne A.Bartel Brut NV 750ml 12% vol.

REGABIERUAEERR - BRI - JAMMIRMEEER Cote des Bars [& » BOH
i 7 43 ) R b - 1
RARIBE R WY SRIK » 52 2 19 B £ 505 B8 B8 FE JE IR A AR R = s /e — KM Rl i 7D 11
(GEY) B HER - BRGSO ALR & » 8 8 6 e 22 A0 1 155
SRS - WARARE i HEISAE ~ Bz A IRUR IR - R4 A

From the Champagne appellation's Cote des Bars hillside, the winery is situated in the south-
ern Champagne region. The winemaker fully leverages 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 Iingering. -




Fruit Wine Cocktails &85 385
%g%ﬁ 250

Jaboticaba Calpis Cocktail 6.8% vol.

A&7 B A R R 58 B SR E A SRR - 350 OLE & I & RN — 2L g
K M HENRELEHE » BIREE -

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

aroma of red wine with a hint of tartness, blended with sweet Ca||)i5 for an exceptiunal flavor.

SHYE 250
Pink Plum Calpis Cocktail 10% vol.

IEMPRAREN B MNEEEREE - W KERER - TELEAIEE T HAIRE -

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.

S 250
Whisky Plum Cocktail 21.5% vol.

SLEHG BT A SO0 ~ A B A DLR O 1E B BT A 38 AR UK s O AT SR I R A
12 AR BB EIK -

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

unique aroma.

Taiwan Cratt Beers

B EhE

M ountain Lager 330ml 4.5% vol.

 BRAEGHOIRRIHFAN - A A BUG 2 R
o BRA G BAME R - BER IED B SR -
i

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!

BAFR > BEA S 7R

Barley tea, Herbal, Hazelnut

—EI[% IPA

Session [PA 3350ml 4.8% vol.

Session IPA J/&—K T+ 228 |PA | - ['Session | — i B8 7 BE X B A » [ AR K5
E"‘l!_ll_i-??j-"ﬂ.l 1 ¥J: x‘ﬁiéﬂ- ﬂﬂ: 7} /}‘ )'\F_[]” _iﬁi_ E_jﬂ o : '—;‘ uf 1[]
A SR MOE L BB R DRCE R R - MEHERERS - AR

NS B == [H ”f'_f HU

Session IPA is a “social IPA.” The term “session” refers to drinlqiﬂg in stages, as its low alcohol
content allows for extended enjoyment over time. It's perfect for social gatherings and less
Iilqel}f to cause intoxication. Packed with intense Imp and citrus aromas, it boasts a crisp, Iight

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

1L ~ M

Floral, Citrus




B ALEE/ |\ 2% 200

Guava Gose 330ml 5.2% vol.

Gose /N2 —R A RYIBUIK ~ Rk ELHY dr g MUB AL - |78 A 1E 1t
INEE o DL IR 1 B BR IR ~ A RO Y T A MRS S 2 M g K - RO
B2 o R0 N SRR T8 3 30 T BT - L AR OR 22 W 0D i PR B 4 A T UL 28 Rl B AL 9T
H BT RE - @SRRI E FOB#E -

Gose Salt Wheat is an ancient beer style characterized by mineral saltiness and a distinctly tart

pmfile. 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 trc:}pical fruitiness of

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

DG ~ T ET4E - M) TE

Slightly tart, Local guava, Coral reef salt

11 5] & (32189)8 KikAL 200

TOASTea Lager 330ml 5.2% vol.

L

PR | — 3R] 58 ROKAL ) SER T ABRGES — RIVAL R B G - 255K
[ ik Toast Ale i H %) £ 4 60 Bgoa OB HY RGBS » DAIml Wit =) 5% e Hi AV PR 2 B B

ARAE I 1R Y I R]E D) - AT VETTREAL » B P e B AL SR BE0R
ANRZETT » T HAAERYZR I © Ja /2 — KR FORAD - i 3 MU I B B8 H i 1Y 8

“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.

%7~ MEE) ~ PRE B ALR

Wheat aroma, Toast, Assam black tea

[~ B TE 38 320 200

Hoppy Apple Cider 330ml 5.3% vol.

A LR 1Y B8 sl Bl oy T IMUBAE | AR - BRI R G 1Y A A 58 SOBRA
R NJRIE < 538 F B0 SO0 15 2 USRS VAR PR T8 E Nelson Sauvin + DLHEIB RS
A B ) &8 Ak (Sauvignon Blanc ) BYJEIRARF 8 - 288848 L 7 AR &8 ~ 3
i 75 SO B R 0 % 2023 FEUMNBESRE R E (ACC ) SRIEIR IR -

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
(ACC).

AT ~ B METEIR ~ B
Lychee, Crisp Apple, Muscat Grape

HEEIRIREH 200
Dried Longan Amber Ale 3350ml 5.5% vol.

JEIE 2 12 RS H SRR B w2 A SR Y 200 - BROE H SRR HR3H G YIBIAR » BOS R B R
SRR I b WY L B Wz » S A (5] 7 B 28 2F — R AL » 0 3 I8 sy O NAEE [ Wz IO
ALY T IR ODH L 868 5= 19 % 18 P 4 [ iz W R S BE IR A BE S IR > J2 — K+ Y = 1Y
Ll SESER

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 delightful craft

beer maste I'pi(ZCE‘.

KR ~ )&~ E[E

Caramel, Smoked, Dried Longan



Non-alcoholic Beverages
FER R ER)

>

FEIVBEE Americano

ZEI0HE Latte

B Milk Tea

MERF AR/ AL

Pomelo Jasmine Green Tea/Black Tea

- o

12 (HumuFA )
Mixed Herbal Tea (Decaffeinated)

RRRE st PURA  RE - BR ER - B
Green Smoothie | Spinach, Parsley, Kiwi, Apple, Mango, Pineapple

REEFTHRT oF% - =4 - B - my

Tropical Juice | Passion Fruit, Mango, Pineapple, Apple

EMERRIBIERIK

San Pellegrino Sparkling Water 1000ml|

H : 248% Hot drink | : JK&R lce drink

H /|

H /|

H/ |

H /|

H

200

250

230

220

520

250

250

180




