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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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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

IR A / 260 D F D

Seasonal Fish Soup

IRF 2 SURIRINNS (5 fUB) / & HIRIETE

~ Miso Soup with Seasonal Fish with Bone

EE
Noodle
HXm#EIANE S / lEm 21X
— Duck Breast Soba Noodles
=)
Sushi

e E] / ERT L
2 Sea Urchin (1 piece)

ORI T /B D E TR O
Assorted Nigiri (7 pieces)

T

NT$380

NT$280

NT$350

NT$720

NT$980
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Appetizers

SEES R SR e B R R e oD

Sesame Tofu and Tomato Jelly with Seasonal Seafood

SRfR et / B 7 =
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Wara-yaki Seared Bonito Tataki

GROIE SR /DR bt 5 90

Assorted Seasonal Sashimi (5 kinds)
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Tempura /Deep-fried Selections

e MR BEE TN / Xy % — = KB o

24 Zucchini with Fish and Edamame Dip

e GRIERIRRE ) Y 7 VERERE WO
2 Soft Crab (1 piece)

LRI / TR S oo

Prawn (1 piece)

IR ) BEET D
Fried chicken (karaage)

P N

NT$350

NT$480

NT$1,180

NT$250

NT$320

NT$320

NT$280
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Grilled & Wara-yaki Selection
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HE A E ARG B/ / 15 L IHERAY — 201

Duck Breast with Fresh Fig and Green Onion Sauce

fEf I ENE (17) / Y —F CHBEREE (15

Yuan-yaki Salmon (1 piece)

fﬂ; BRIEVI UG / RV RBEE (1) 48
Saikyo-yaki Black Cod (1 piece)

i SLBEARVEBEFIEIE ) 100g / FISEEESE L L 100g
" Grilled New Zealand Fillet Lamb 100g

SEHRAE 400g / BR b~ R — 7 BRlE 400g
Wara-yaki Tomahawk Pork Chops 400g

SN 250g / BEY — 11 £ > 250g
Wara-yaki U.S. Beef Sirloin Steak 250g

T OB R VA GRS R HIE / B D & BOKBEZ 55 LAl OO NT$460
Charcoal Grilled Chicken Thighs with Grated Radish and Ponzu Vinegar

NT$460

NT$230

NT$550

NT$630

NT$880

NT$1,160

87 %%%*Dfi: 100g / 200g / BEFERIZFH— 14 > 100g / 200g NT$1,360 / NT$2,460
4 Wara- -vaki Japanese Wagyu Beef Sirloin Steak 100g / 200g
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Rice

B AT ASIER (P ) / SREA T @ NT$280
Salted kelp ochazuke (Serves 1)

RORRH: (AN / I =KMo NT$380

Tendon (Serves 1)

RUREEFER (AR / I =81 (o NT$550
Eel Rice (Serves 1)

THAIKER (3-4N0) / TINNLZ 3 A € NT$560
Simmered Rice with Dried Scallops (Serves 3-4)

S AVH T (34N / P —F W0 S THIAR NT$760

Wara-yaki Salmon Simmered Rice with Salmon Roe (Serves 3-4)
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Dessert
AL / B @ NT$160
Red Bean Soup with Mochi
HREGRAT /) 94F 7> NT$180

Lychee Pudding with Berry Sauce

BOD UK R P /i 7 A4 R NT$180

Monaka ice cream
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