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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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MNuts Crustacean Shell  Vegetarian Egg

LLEERITRE 5500 10% R &
E I KR 8 A EENTS 500; X7 K7 R NT$1,000

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
SOREIY [ ZE OB NT$380
Seasonal Ingredient Soup
i [ RERRRIE S (S 0F) / B S BRI NT$280
Miso Soup with Seasonal Fish with Bone
RAERE (ZEdE -~ 1955 - 2 - 2R AU EFER) NTS 280

BTA (KIE~ ZAIZSL< ~ FP5E - V;DTUI] &0y - BB
Oden (daikon radish, konjac, chicken wings, boiled egg,
fish cakes, thick fried tofu)

e
Noodle
HAMEIEAER M / ISME 21X NT$380
i Duck Breast Soba Noodles
=S|
Sushi
S ) B L NT$720
Sea Urchin (1 piece)
GHRESTR/EVEEIR R0 NT$980

Assorted Nigiri (7 pieces)
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Appetizers

SRR R BR BERER #e0

Sesame Tofu and Tomato Jelly with Seasonal Seafood

LR PR /B X
Wara-yaki Seared Bonito Tataki

GERSERRASH/EVRNEbESE PO

Assorted Seasonal Sashimi (5 kinds)

¥EY)

Tempura /Deep-fried Selections

fNKmaE SR RIEE ) Xy F—=REBE o

Zucchini with Fish and Edamame Dip

WEVERIRE /Y 7 NERBE B
Soft Crab (1 piece)

VEIRCKImEE | e KRB B 0>

Prawn (1 piece)

EGIER  BEST O

Fried chicken (karaage)

T

NT$360

NTS480

NTS1,180

NTS280

NTS360

NTS320

NTS300
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Grilled & Wara-yaki Selection

BRRIEHERR A ARG SR EE / BB b 6 ROKBEE BA L RV EE

oy NT$480

Charcoal Grilled Chicken Thighs with Grated Radish and Ponzu Vinegar

i L RIS T I /16 & IR — Ap T

Duck Breast with Fresh Fig and Green Onion Sauce

SEMMAERE (15) /¥ — B R S (100)

Yuan-yaki Salmon (1 piece)

PREEFE U / SREBPE e X (1) G
Saikyo-yaki Black Cod (1 piece)

ELEEAHPE RIAI=E3E 7 100g / MI=EEESE £ L-100g
Grilled New Zealand Fillet Lamb 100g

SREERR RS 400g / BX b < R — 7 BEJ5E 400g
Wara-yaki Tomahawk Pork Chops 400g

ELJEE) DR 2508 / BEBEY— O A > 250g
Wara-yaki U.S. Beef Sirloin Steak 250g

LRI 100g / 200g / EEREFI4-+— 0 A > 100g / 200g
Wara-yaki Japanese Wagyu Beef Sirloin Steak 100g / 200g

L

NTS460

NTS250

NTS550

NTS650

NTS880

NTS1,160

NTS1,360 / NTS2,460
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Rice

B R AR 2SI ER (BAED) IR EET @
Salted kelp ochazuke (Serves 1)

ORI (EARE) /I =K B

Tendon (Serves 1)

PRI a i (B / I —f8fEln O

Eel Rice (Serves 1)

T HERIRER 3-4Nf3) / FIILZIZA

Simmered Rice with Dried Scallops (Serves 3-4)

R OB T B 3-4 A (D) / F—F > 1 < SRR

Wara-yaki Salmon Simmered Rice with Salmon Roe (Serves 3-4)

B

Dessert

B4 % | Bty @
Red Bean Soup with Mochi

BREGNAMT /74 F7 )
Lychee Pudding with Berry Sauce

PELTKCEM e /R 7 A A

Monaka ice cream

Brandy-Flambéed Ice Cream

L

NTS280

NTS400

NTS550

NTS560

NTS780

NTS180

NTS200

NTS180

NTS$350
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Vegetarian Selection

HXEEIVES / FINA—7 @ NT$280

Japanese Pumpkin Soup

EIRAAAOEN (BAASE) ERmeET @ NTS$280
Salted kelp ochazuke (Serves 1)

GEEIGER (RBEER | TR 25 @ NT$350
Sautéed Mixed Vegetables with Mushroom Purée

BRI | WERmE @ NT$300
Vegetable Tempura
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MNuts  Crustacean  Shell  Vegetarian Feg

DL ERITRE 5500 10% R &
E KR 8 A EENTS500; X7 K7 R NT$1,000

All prices are subjected to a 10% service charge
Corkage Fee: Wines NT$500/bottle; Spirits & Sakes NT$1,000/bottle

- A



