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Li Xing's vegetarian Introduction 27T R§7T

R Al . . . . .
7ij'§§ A warm and healthy vegetarian restaurant offering a variety of Chinese dishes
with fresh ingredients and unique flavors, perfect for vegetarians and
health-conscious diners.

Q@ No. 2, Ln. 12, Lixing St.,

Vegetarian Xizhi Dist., New Taipei City IBENEANSZYTYLARNS Y T IS RERBEEMLTOE
RSZYTS b LEE AT 28258 ToMBRBM BMBEORK T RIAUTFUPRESADHICRETT
~ I"< | ® Mon.-sun. 07:30-13:00 BERENELEE EHZECHNIRNIE EMFR BA%BIS 88
ZE i, Closed ZREFENREREAL.

B +886 980-419-441

Coppii Lumii living coffee Introduction #37T 7T

ﬁﬁiiﬁ-%@gFﬂfﬁ Combining a cozy ambiance with refined coffee and light meals, the space
offers an exclusive environment for relaxation, making it perfect for gather-

ings or personal moments.

@ No. 196-1, Jingmao 2nd Rd.,

Nangang Dist., Taipei City RELFHRTOPTED TCEKRAI—E—CrBEXREHL- EBOUSY
ElthEAESETIK196-15% JREMEED EIF - EEFDP—ADERICEETY -
® Mon.-Sun. . 09:00-19:30 U BGEESRAMERR R T EEBNRER B g E AR
& +886 2-2789-1816 He

Ran Ran Cafe Introduction #37T F&IT
ﬁmlj\aﬁ Serving exquisite and delicious homemade dishes with a touch of creativity
and care, it creates a cozy dining atmosphere, making it an ideal choice for
No. 5, Ln. 28, Xingzhong Rd. gatherings and casual drinks.
Light food Nangang Dist., Taipei City BMAETEKRLVKEMEZEEL BIRCOLZADTED LIFVEDVE
ElthmaEEE K288 55R FEOBEGEBEHLTVLET - EEFDPEL U LIERARICRBREIRT
ﬁg @ Mon.-Fri. 11:00-19:00 El
ig?éﬁ- Sat. -Sun. 10:00-18:00 RERHEFNRERE MESEEEAV EERABNARAE BRE
& +886 2-2788-9639 BUNRIRY IR AR BE IR o
UU Chinchilla Cafe Introduction #&7T ANIT
"&!‘&EEQEMH“;F Offers a cute Totoro and hamster-themed environment, allowing customers to

interact with small animals while enjoying delicious drinks, providing a
relaxing and therapeutic experience.

O 2F, No. 29, Sec. 1, Xueyin Rd.,

Nangang Dist., Taipei City PHOVSLVWNO(FYFI) ENLRE— 2T —RICLEREZRMHELT
ElthmEEMFERE 299218 B BREEKRLVARANEZRELABRD SN BEBY BN E Y
@ Mon.-Sun. 10:30-19:00 SYIRLBLOV LS ZHEBRTETE o
©® @uu_cafe RUTENEHEEETERE EREEERERNENRE E/)\F

M E ) R RRIRR R R AIER e



Opening Hours BEDEFRIFHR EXFM

H 7d A AN
Flower Heart Kitchen Introduction #8377 7]

TEIE,\E?E Flower Heart Kitchen upholds a spirit of creativity, offering vibrant dishes
that preserve the fresh and sweet flavors of ingredients. We aspire to become
a creative hub, sparking unique fun and ideas.

@ No. 84, Fukang St., Nangang Dist.,

Taipei City ELFyF BB NEADIC L - FHTHAOBZBHEEN LT -TE
ElthEEEREREEH45 HHEZEEBERELTVWET - BLAETAT 7R M IR EDOE M %
® Wed.-Fri. 17:00-20:00 BiELTWE o
Lieht food Sat-Sun. 11:30-19:00 OB ERRA RSN RRREE MR AN ENEY PR —
& B +886 2-2651-7528 (182 £ > 38 TR — R AR Ik B2 o T o

BR

i«_(ﬁ Promotion HFIEH BEHER

» Get a NT$20 discount coupon when you add us as a LINE friend for the
first time.

» Earn 1 point for every NT$130 spent. Collect 9 points to receive a NT$30
discount coupon."

»LINEOBSKIEBEEFE T HWRERE20TDEG| V—RoE2TLEV R

» 130T CICIRA VR IORA VT30 DEIG| UV —RUEESR

> EXRMAlinefF R eI 2B820 T ES

>OHEMIZOE—B EWMIREKI0TINES

. o~ o~
Shin Yeh Shiao Jo Introduction :%Ell E“
ﬁxﬁlj\%% Targeting the younger generation, the brand reinterprets classic Shin Yeh
Taiwanese dishes with innovative twists. |t offers smaller portions of large
o No. 1686, Jingmao 2nd Rd., dlsh_e§, blending |r)g|_'ed|ents and styles to create a perfect balance between
tradition and creativity.

Nangang Dist., Taipei City
EtTmEEELE T K1663% EWHRESZ - YN MMEASRDASEOREBZENEFNARER
© Mon.-Sun. 11:00-14:30 %H}zb)\hﬁuﬂﬂﬁ%%ﬁ“E%ﬂﬂﬁ%&ywua tb\é#%iﬂ%ﬁa%ﬂf
T 17:00-21-00 BEREDEITFTOWET ZODREAIILEIVIRL - HIEBOMEEND &
) ) MEBAIENBAMLIEAEORERMBELTULET
@& +886 2-2785-1819

MURRERERASERER MARMTR TEERHB AN F B4
FERER - XARS 2RFAGREIENEEK.

Promotion HF1EH BEAER

Birthday Special Offer
When making a reservation during your birthday month, be sure to inform our
staff to receive a free handcrafted caramel pudding.

LAMEHOEEHRNCRKEDFHURICIZY ZICHSEDZETFEDF v
SAX—ILTUY 1 B—DHY—ERWNfLETo
. EEER SHERRABR TEIIURSHNRBEAE REBFFIERE
Talwanese 12850
Cuisine
VAN 13 [N
EI)E.':*LHE - T A B A
P Achun goose meat Introduction #8371 R7T
SRR

Bﬂgﬁm The restaurant is known for its saltwater goose and smoked goose, both of
which are tender and juicy. It also offers a variety of Taiwanese-style
stir-fries, making it a great spot for group gatherings and casual drinks.

Q@ No. 3, Ln. 5, Sec. 2, Yanjian Rd.,

Nangang Dist., Taipei City CDOLRNSVIFIBKAFIVALBRAFIVATERZR T EELHES
St EEZERE R &3 M TCIa—>—TToFTEIERAZTRAONDODYBIRMLTED Y
® Mon.-Sun. 16:30-23:00 IW—TTORECHBEZELLDICELTVWET
Wed. Closed. BEREMEKBEANEERANS NEHMS T ZESHEER R HERE
@& +886 2-2788-1362 BERENR-
Kaiwei Introduction #B7T BT
F;ﬁﬁ Th_e _restaurant offers a delightful fusion of traditional and modern Taiwanese
cuisine.
Q No. 184, Znongnan St.Nangang Dist., | L2 b5 > 3 L RRO ABHENHRELTED H# 5 AHER
alpel -1ty BL AKA @R T BHEOBEPEEDICRERERKE T -
E RS R 15438 . AT
® Tue. » Fri. Closed ZEMETERARANEANEBE-RBAMERM AKEE SEERE
: ) MEGIEEEE.

Wed. * Thu. * Sat.-Mon.17:00-22:00
@ @580zx0ss
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H 7d A AN
Nan Rou Chicken Rice Introduction #8377 7]

ﬁ%iﬁﬁﬁ& Tender chicken is paired with fragrant rice, creating a rich and satisfying
flavor that is loved by customers. Simple yet full of home-cooked charm, it
is a delicious choice that many people can't get enough of.

Q@ No. 55, Xinming St.,

Nangang Dist., Taipei City EZHHNVBRCEIFILVWCHREHEHAGDOE - FAOHIZIBROEEIE-
=it FaEEEA#555% BEEICEINTVET O UTILTHOBRDPSRENEKRD VWA DD %L
® Mon.-Fri. 11:00-14:00 DIE—Z—ICIEENENHEVWEKRTH Do
16:30-19:30 U BHABEEEEN KR NIEE  AREFEEE - HEATARSE
& +886 2-2783-6889 Rk B2 ALK EEE R = RIEE

Promotion HEEH BEHER

Double egg tender chicken rice at a special price of $130.

TEEMBR(XTNTYIBRAITR) IS RIMHEETI30TTY
CEMBREZBMES130

A 73 A~ A
Hefa Rice Noodle Soup Introduction n%l:l“ ﬁﬂll

ﬁ%**ﬂ% Traditional rice noodle soup and braised pork rice, along with delicious

sesame noodles paired with pig liver soup.
Q@ No. 80, Fukang St., ERDSDOE—TYR-FUI—O—R-EKRLVWIEILIEHEL/N—X
Nangang Dist., Taipei City — P EEDOSZ A TIFEGo

SRS RE805R

HREKAKD BN ERR FIZHMEERET S
® Mon.-Sat. 10:00-21:00

B +886 2-2651-5732

Taiwanese
Cuisine
VAR 3N
S5 p —
L= Kanji Cold Noodles Introduction #37T E§7T
nit*;l-ii Eaiﬁﬂ Known for its classic Taiwanese cold noodles, paired with a signature
sesame sauce and a variety of toppings, it offers a refreshing texture and rich
Q No. 108, Xinghua Rd., flavor.
Nangang Dist., Taipei City GHENEESADASY LPETEE T MM dTA LY 2ER MY EYS
Bl E R 085 DEHEDENRETI NI oIEDL LI HKERDZSDIHHTT o
® Mon.-Sat. 07:00-20:30 DA B B S A 4 SR B A B S R A B 2 AR (L AR O RS B ~ Dk i S AR o

B +886 2-2788-2391

JS boxed meal Introduction ¥37T E&7T
Eﬂumﬁ?ﬁﬁﬁ ﬁiﬁE This bento shop specializes in crispy shrimp rolls and fragrant, chewy rice,

blending traditional and innovative flavors.

@ No. 2, Ln. 137, Sec. 1, Nangang Rd., EZHOSUILEINRRLAD BHLLWISYRT AHEERD
E"Qang Dist., Taipei City FTA4RT—H—PRBBICH—EXEZREFELTVET AKDIESEITCI
EthEEEREE —R137825% O N\YHARBOX—2—TFo

@ Mon.-Sat. 10f30'20f00 EERBEFHRSUREBIETESEHE, UE2HRBEaes, RELTEAR
Sun. 10:30-14:30 LHBRREEHBE R AR BICBE R E AR

& +886 2-2653-2285



Opening Hours BEDEFRIFHR EXFM

Sanzhuyuan Hakka Restaurant

=MEERNE

Introduction 87T 7T

Offers authentic Hakka dishes, carefully prepared with fresh ingredients. The

TaiV\(apese
Cuisine

AR
astkiE

Q@ No. 128, Sec. 1, Nangang Rd.,
Nangang Dist., Taipei City

EltThmEERERE 1285

® Mon. Closed
Tue.-Sun. 11:30-14:00
17:30-21:00

B +886 2-2788-5760

Nod nod noodle shop

ROBAEREREH T4 RIS S R

Q No. 112, Sec. 1, Research Institute Rd.,
No. 151, Zhongnan St., Nangang Dist.,
Taipei City
ElthmEEED #1515
RSB —ER 112555

® Mon.-Sat. 11:30-13:30
17:00-20:00

B +886 2-2514-8188

Beidahuang Dumpling Shop
IEXRFIKERIE

Q@ No. 201, Sec. 1, Nangang Rd.,
Nangang Dist., Taipei City
ElrhmBEREEE 2015

® Mon.-Sun. 11:00-21:30
& +886 2-2788-0455

GRANDE LUXE BANQUET

HIREEE MR

Q 3F, China Trust Financial Park,
No. 166, Jingmao 2nd Rd.,
Nangang Dist., Taipei City
EltTREEESE K 1665RAMR3IE
(PEEFEEREEAR)

® Mon.-Sun. 11:00-21:00

B +886 2-2788-7222

menu features a variety of unique flavors, satisfying both traditional classics
and innovative dishes.

=MEERNETIEH IR CERMEBEZRELTED -IHGRMZE
SDTTEICHEINTLRT BB ZHRT KIFIMFTY R B HIE
NOEMBEE T TETELHEKDOI—ZICIEATVET

MEERNERHEMERI BEANERMBLORRA RS OK
Bfi-EREEREHFAFRI EEmESAOKRER.

Introduction {7t fB&IT

The restaurant specializes in handmade noodles, featuring rich broth and
chewy noodles paired with a variety of fresh ingredients. Each dish is
carefully prepared, allowing customers to savor both classic and innovative
flavors of authentic noodle cuisine.

COEBEEFEDOIHIBICHELTED - X—TIZRET HIIEADHD

CEIELHHLEAMUEAEDETVE T CORESHTEICHEIN

TEO RN BEDNSEFHN BRI T AN BARIBZRE LTI DT

ETETe

EREINEHFFER FHER ERES BESAMKRIM -5E

gg%ﬁ@@ﬂ%:b%ﬁﬁ’:%ﬁ%@ﬁ%% #r Ok 2 REE R IR B E B
BB

Introduction 87T 7T

Beidahuang Dumpling Shop in Nangang offers authentic handmade dumplings
with thin, chewy wrappers and flavorful fillings. A must-visit spot for
dumpling lovers.

BAALANRKRETCII EROFEOKRFEZRBLTVET - RFORE
ITELTHEHADHBD - BEMIIIHBE T2 —>— KkRFEFEICIEDABST
BNBARNZTDIHZATY
EALANKREREBERFIKBC REEIMAEBM BREXZZT 2
KERB I E M HRIEF 75 ©

Introduction BT H7T

Building on the culinary traditions and flavors of Taiwanese cuisine and
seafood from the New Century Dining Group, the brand operates on the princi-
ples of fresh ingredients, delicious flavors, and fair pricing. Today, it has
become the largest wedding banguet brand in Taiwan.

BAREBEEE I HRRE YL —TOA RN EORE L AKES
FHF EEOBVAEM BNk T LTEEMREZERTZREESD
L TEEINTVET RETH AEBAORBERESTS VRS
TLWETo

AERMRAMBEREBMERBHNERFEARK UEH KX - BAAEN
KEES HSEMARERANEERIE-
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The Carp Introduction #R7T EEIT

Q!ﬁa The Carp, located in the Dadaocheng Shopping District, is a new-style Taiwan-
ese restaurant specializing in themed dishes like mullet roe. By incorporating
traditional dried goods from northern and southern Taiwan into their recipes,

Q No. 169, Sec. 1, Dihua St., The Carp allows roadside banquet cuisine to be enjoyed at home, bringing
Datong Dist., Taipei City happiness to every bite. This is the core philosophy of The Carp.
BETARESLE—R169% BfThe CarplABEBENICHEL - HSRI%H L EBLREE X1

@ Mon.-Sun. 11:30-20:45 DETBRHMLWAZAINDEERIEBLINS Y TE CIEEBBEBELNEL

& +886 2-2557-7660 HEZEEHZREL-BENIEBEORZBAIEIRIKZMLLVEETE

LLILRARZ T
HARBEUNABERERN EEURESAFEFTENEATNHAE

REE-BAEERBESEUAZ P BF2ABAREENEZRER U
EXATR ITREANENER AIEHERTCNERER-

Promotion HEIEH BEHER

Get a complimentary dessert during your birthday month.
HERAYA-TH—r—DH—EXLZxdo
EREE MMM —K-

Jin-Zhu Introduction BT &7T

E}*ﬁ;&{iﬂ* Jin-Zhu places family at its core, reimagining the classic home-cooked dishes
our grandmothers excelled at while embracing a wealth of diverse flavors.
Jin-Zhu adheres to the concept of using seasonal ingredients, carefully
selecting the most delicious produce, and showcasing the vibrant and varied

@ B3., No. 1, Sec. 1, Chengde Rd.,

Datong Dist., Taipei City characteristics of Taiwanese cuisine. Whether for everyday gatherings or
ElthARERER —ER15EB3 special occasions, Jin-Zhu serves the magnificent and abundant beauty of
G S k) Taiwanese cuisine.
@ Mon.-Fri. 11:30-14:30 R 1ZT—RITBEHETADKBEREZERL-8Z0EBTAXHIEH
17:30-21:30 SADHEBEMEZFEED O ENTRENBRRAI2—LDOHZEIEEZIR
Sat.-Sun. 11:30-15:30 BLTLET BVLVBET ALOMEEDF T -FEAMER TR
Taiwanese = . U EEDICH ABTOZKLLVEBAICH U0 T BISRHER B ICH A
o g @ +886 2-2552-6898 221 EEHELTVE o
Cuisine
£ s URBZBAAEREFNREF BESEHHEMMENGTFE 2
Ell%*-l'ii HEE - RE - ERNNG AREEREEE LNEKRRAGR BBRELA
L\:—Et*gl_ii BANBR - UBEMRNRARERS NEFER - BERERE 2HESEH
= i T BT AL o

Promotion HB15H BEAE

Show valid ID during your birthday month to receive a complimentary dessert
or drink.

EREHEAOBERDAPEzRTINIE T —rHISRA Y Z T —
EXL&ET-

EASEHTEABMMTEE

o A T A~ A~
Feng He Taiwanese Restaurant Introduction 37T 7]

$*ﬁﬂlj\§g From appetizer dishes, nostalgic hometown flavors, traditional banquet
cuisine, and classic regional dishes from north to south to special
banquet-style plates, the menu focuses on Taiwanese cuisine, bringing back
the familiar "taste of Taiwan" everyone can't forget. Using fresh, locally

Q 2F., No. 146, Sec. 2, Nanjing E. Rd.,

Zhongshan Dist., Taipei City sourced traditional ingredients and simple cooking techniques, the rich and
SdkhP I UIEERERER T ER1465E2F delicious flavors evoke childhood memories, especially for those born in the
80s and 90s, reminding them of their mother's cooking. The dishes also feature

® Mon.-Sun. 11:30-14:30 innovative twists, presenting classic flavors in new forms, with large dishes
17:30-22:00 made smaller and small bites upgraded with a modern touch.
@ +886 2-2507-6808 COLRMZ YT AR MBI B IBE-N=RIE it s 0 EH

HE-ZaRBERS KRN ASEHENMEHINTED EHALVLWEE
DRI EHEDODSCENTEIET - HBERMTOBMEF V- -ENRFIESZE
T T 80FEREFNDALDEEOFDHEIKAZDKIZFUEEL IS5
ICAKMBEBELBTLYILED-BEODBREIILXETL—RT7YTL
DT3RO FHLLWRETIILOBEEBEHEBEZEAHLTVE T
RETNE BESXBR - EHEARE - CHEIE RN EFREALE
HASFEHNIE S RARBUSTEATBHNIZEM, - URBEEREMEMS
MEREBEFINERERERBEL N\ERE REFCIBETEBIENKE
BRI 2 IR AT )N IZ T AR B 4 B 3 JEL O o

-5
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. . . i 2T T
AoBa Taiwan Cuisine Introduction #B7T S

%ﬁﬁ;%*ﬁﬂg Established in 1964 by Taiwanese cuisine advocate Ms.Yun-Ying Shen,
""AoBa Taiwan Cuisine"" prepares the most traditional and authentic Taiwan-
ese dishes. AoBa Taiwan Cuisine offers simple yet heartwarming dishes that
Q No. 10, Ln. 1_05’ Se(f' 1{ Zh_ongshan N. Rd., capture the heart of every customer. Due to its authentic Taiwanese flavors.
Zhongshan Dist., Taipei City AoBa Taiwan Cuisine has attracted many foreign customers. The restaurant
SlbmhUEDILIEEE—EZ 1058105 = provides the most authentic Taiwanese dishes, characterized by their simplic-

it d h ly taste, leavi lasting i i t .

® Tue.-Sun. 11:00-14:30 ity and homely taste, leaving a lasting impression on every customer.

17:15-21:30 1964FICRIE TN - AEHIEBOTOT— 44— CHI3EBEHIALBEEL
& +886 2-2571-3859 MBEIIRODERANTHAENLETHEBEZIEHLTED O VTILTER

HERIEBED BIBOLZLONDEDDNATVET RIEM A EEDKZ K
HTIIEABRATLS<TNET o

BIR1964F HEXRBF AT HZTAM BRI RFNEREREM
WERMNE BERBEARARBRNORBERRBESEBRZTHN O HR
RIEREEK R3|IFDIEBERIR

Promotion HE1EH BEAR

Sign up as a member and get a free longevity peach bun.
SBERITNIEMFEALwSZ—DOH—EXRLET
MAEBEBEZH—17

Hai Pa Wang

fﬁﬁIﬁE I:FIIJ_IE Hai Pa Wang is committed to providing consumers with affordable prices,
using carefully selected fresh ingredients prepared with skillful cooking and
seasoning by the chef team. With the profound culinary skills of the master
chef at Hai Pa Wang, they offer Taiwanese cuisine that is both delicious and

Q@ No. 59, Sec. 3, Zhongshan N. Rd.,

Zhongshan Dist., Taipei City reasonably priced, and they excel in the presentation of ""color, aroma, taste,
. EdehthILED I LEEE=E2595% and texture,"" striving to create a strong connection with every customer
Ta|\N.a.nese ® Mon.-Sun. 11:00-14:00 through delightful flavors.

Cuisine 17:00-21:30 1975FICHRBTRIZESNIECDOLANS VIS -HMETHED - TORIEICS

£ 3w 3 & +886 2-2596-3141 OO BEAEC-FHAMBE THEEBICETLTWET B LRI N

SiSHHE MHLABEMZEAL YT 7F—LOTERRBBLLDI-BREROTIE

A_ﬁ*il-ii SLUERI T 8- E0 K- RIcBZR BB CATHEZRMLTVLETY
[=]p 2

R BERIBEOKRECEZREICTO - EMMDSHETEVLLVLWEM
EFRELTOTHCPEMICELETCAEHNEZREL - PEROKEELZR
7cLTWEgo

R19TSEE R M I BT R MERNRR LURRFERMOE
HEE B BN | MEC X EBAECZR B L REEmREN
HE RHHNFET BERER T8 B K HIAZNEXEBF TEXLE
REREXRNKELRE  WERBFIEMRBERE ZREM K
HREMBUEMEEERE UERESUEEHKRE "
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H 7d A AN
Shin Yeh Taiwanese Cuisine Introduction 37T 71

MEESFE (BIHAIE) SHIN YEH TAIWANESE CUISINE ORIGINAL RESTAURANT presents a combination
of traditional and modern dishes with meticulous craftsmanship. From simple
ongee and side dishes to family meals, tavern dishes,and specialty dishes for
banquets, its diverse classic signature dishes are all well known. Shin Yeh

@ No. 34, Shuangcheng St.,

Zhongshan Dist., Taipei City Taiwanese Cuisine Original Restaurant is not only a place that evokes the
=St LU EE #3458 most profound nostalgia in overseas Taiwanese but also a designated restau-

@ Mon.-Sun. 11:00-15:00 rant for foreign visitors to Taiwan.

17:00-21:30 REIFIOTTEICAIZE L - HPRKIIELHI AV VT B EEREBOET
& +886 2-2596-3255 LIceBEREBEDORAZIRT B O RIEEIIFROSMUVEIEZE

DAN-BEZEOEREHEZLIANS VTRMHLBDE LN RFET
EoNBEMEBALPRMES LB -BWENMEE - REMEPEE
BIEZEENDERTI - MERBSTHIEOXEZHREAL - HTDOEML
M ZIL S THEMB I C VWSSO RMEERICIDBEATLET
REZBRIITTFEAIL RYEBIIREF IRMBEMNE AR E HR
REREREBNBR AMARAGIHRNAOERE HEREEERRK
FARB-UMABF ZERRAGRARANEG BN REHE
NERR BEFAAKHA-MEFEERERXC EEEMEMERSE X
NI ER B8 =B RB AR

Promotion HE1EH BEAE

During your birthday month, receive a complimentary “Chef s Special
Longevity Peach” on the day of your visit. Please inform our staff when
making a reservation or at least one day in advance.

HEBHAOSERNTRKIEOAAXIZFHNDORIZYTICEMSELR
STz 7EBHRFALS1Z2—D —ERLET.

EELHABR FNAB—BSEIURSENRFAS ARERNBEE
BERRShkI 20

Taiwanese
Cuisine
BISHIE Introduction #87T F§7T

W : ; ; ntroduction #a7i ]
f:'u‘ﬂ*ll-fi Shin Yeh Taiwanese Signature

REE-$E 32 In addition to the must-try signature dishes, Shin Yeh Taiwanese Signature
has added specialty dishes and banquet courses such as a nostalgic Seven
Delicacies Platter, Stuffed Chicken Stew, Silver Pomfret Pampus in Rice

9 No. 199, Lec_lun 2nd_ R(_i" . Noodle Soup, Braised Chicken Soup with Stuffed Pork Belly and Turtle, which
Zhongshan Dist., Taipei City showcase delicious ingredients and culinary techniques. Whether in a formal
Sdbthd I UE44EE—FR 19958 or business dining atmosphere, Shin Yeh Taiwanese Signature ensures that all

@ Mon.-Sun. 11:30-15:00 guests experience attentive hospitality.

17:00-21:30 TIRE-BRIS40FEUEICD3MEOGHREZZ ITRE BIEETHD
& +886 2-2532-7373 FEHFERERIADMEBDOLIE BISROEHRE TADBLVWEEICE DS

BRICABHNAHBBOEKZRULTVET ARNGEEREEBHB(TE
BAEL)PHEB (ABOFEHZEL) BEOEBERBICMZA - RELBEERM
TREZRELABHS MREOLEVBRILEIEH TETHT-

FREE - SB35 A BEMEAORFFE N HET DRAIMAFTHRLTHEIES
URBIEFERERR L ITHBRRER SEZTHRREMBOKMIK-BIEE
PREEHB - ARESCHRE - MEFENAERE REXRZER
FERLR BIRREAIA Do

Promotion HE15%H BEAE

During your birthday month, receive a complimentary “Chef s Special
Longevity Peach” on the day of your visit. Please inform our staff when
making a reservation or at least one day in advance.

HEBHAOSERDNTRKIEDORAXIZFHNDORIZYTICEMSELR
STz 7EBHkFALS1Z2—D2 —ERLET.

SEELHABR FRAB—BSEIURENRFAS ARERNBEE
BERRShkI 25
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. . . i 2T T
AoBa Taiwan Cuisine Introduction #B7T ST

%ﬁﬁf’%*ﬂ-fg Mountain and Sea House has been awarded the Michelin one-star honor for
five consecutive years since 2019 and received the new "Michelin Green
Star" in 2021, 2022, and 2023. These accolades recognize the restaurant's
longstanding commitment to preserving the values of sustainable Taiwanese

Q@ No. 94, Sec. 2, Ren'ai Rd.,

Zhongzheng Dist., Taipei City agriculture and bring the intricate craftsmanship and exquisite culinary
St IFE{CER TER45E culture of Taiwanese cuisine to the international stage.

© Mon.-Sun. 12:00-14:30 LB 2014F ICAIE SN - EMNAF A TERAN LS ENIEZBRL

18:00-22:00 TOWET VT TOEBBIAIG TEXBIOEER T 7 BEEKICH

B +886 2-2351-3345 EL AN BEETHNEORMERRANAEFZREIE X LI iEH

T EMEFERL - BARE BAAFIN-HORMICFEELTL
BREERMIBZICICIE DD -BVLLIR T TH BEOE GRS
ICHEELTVWET - RILIER —_BHASICER _RICEEGELI-EH LB
BIES5ICELEEGRIT - AERNEBZERERICIHLLEIFS2Zcx2HIELT
WEFe

LB 1EH2014F A1 UAT F A B REM B R - T RT L IR AR AN K N2 5/
HERMEEER REREXKBUFAXS2E S LIBERFEAEM
B MU EABNEE AMEXRK BAERFKE LR ILILR _RER
ACER B LIBBAEREE R ERENERES-

Promotion HE1EH BEAR

Enjoy a complimentary dessert during your birthday month—just let us know
when booking your reservation.

HERYBOBRBICTH —F—DY—ERLET(FHOBEHSEL
IV

EASERTHM M (BRITUREA)

Taiwanese
Cuisine
BiLkiE NE—

UJW%EPE] Located at the entrance of the Taipei Nanjichang Night Market, ""Shan Nei
Chicken Nanjichang Night Market Shop"" is a place you' |l fall in love with
after just one bite. The chicken here isn't shredded but is served in whole,
juicy, and tender pieces, perfectly complemented by fragrant chicken oil

@ No. 20-3, Ln. 307, Sec. 2, Zhonghua Rd.,

Zhongzheng Dist., Taipei City mixed into the rice, making it simply irresistible. Each serving of chicken rice
EtFHPIEEDERE _FE307820-35%8 | comes with a bow! of nourishing Angelica root chicken soup—warm, flavor-

. ful, and comforting. The restaurant uses Taiwanese mountain chicken, which
® Sun.-Fri.  11:00-21:00 is freshly cooked and chilled daily, ensuring an authentic, old-fashioned
& +886 2-2305-6005 taste. The chicken §kin is translucent and chewy, offering an exceptional
texture. Whether you re looking for a late-night snack or a satisfying meal,
this dish is a must-try!

SILOEESEETANICUEIZILANBRIS —EBRNDEHEDLHCHDOE
ICHBHKR T CCTIRIESLIEBETAH TR BASEDOBERZFERLTE
D \Da—2—THERIORDTI - BEOFVWEMZERELIREEDES
CBRZZEDET - ISIT-BARARICERADDFFUR=THDOVTH
DVWBEEZBWVWLETI - BRICIEEEDOFLE (ME) 2EAL-BHEZD
BTRTLPLTINSRETN-BELNSDOKRETFOLITTVET BRI ISH
NOBOBEIBE>TED VW RERTI - RBLLTH - EROBELLTD
MEITICIITERBVWEEYILATY!

URELEESRTAOENLRNEREG EA—ZME L-EENERTR
EHAM MEERER RS T BRERNVEMFR FARERE-BH
BRNREN L —HERBHRS BOXER-BAEASEEH LR KBEH
BREKE BELHRR BEBERQE AREF-BERAREFHRIARE
B BRI HEBHER!
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The Howard Plaza Hotel Introduction #7771

Taipei-Formosa As one of the few Taiwanese cuisine-focused restaurants in a five-star hotel
L b T B 2 3 L in northern Taiwan, ""Formosa"" not only restores classic Taiwanese flavors
nibﬂ'ﬁﬁaﬁrfﬁ' Eﬁiﬁnﬁﬁﬁ but also excels in creativity, transforming traditional Taiwanese dishes into
a unique dining experience. With exquisite presentation and intricate
handcraftsmanship, the restaurant prioritizes using homemade ingredients to
ensure the quality of the dishes. The chef is dedicated to preserving the spirit

Q B1, No. 160, Sec. 3, Ren'ai Rd.,

Da'an Dist., Taipei City of traditional flavors while infusing new ideas, recreating the beloved tastes
St ARECEE=F1603EB1 of the past, and allowing every guest at ""Formosa"" to experience the fresh

@ Mon.-Sun. 11:30-14:30 and delightful twist on classic Taiwanese cuisine.

17:30-21:30 IEEDEOERTIAT BENEBEZT—VICLIELANIVIZE L BH
8 +886 2-2326-7433 E’\Jt.té.‘/%'*#iia)ﬂ*%’:ﬁfﬁ?éfc H'Cia:(*?b‘z*)%b[li*é}}’%ﬁut tﬁi

DXREFREBETIZAZ—IRBRLAN SV ER>TWVWE T BEABEDIS
CHREREM - REBRL-TRTOEMEZERUTRMBEIZCICIREDHD
SHLWTIATT7EREIEODODLREERICEZIBVLIZEZ I EEN
ICHINABEREICHLLVETHIBOELIZREMLTLE T

BALBAERREELDAUZERATENER TEREREAOKRZ
BOMERZEERR RCERIRRE RARREE U CELIKE B
SNERNERNER-FHER ERF T -ATERHEREEZAREM
EREFHARKHROKNBEH THBRRFERSHMENAR T BZZRSP
BRFHE ERIERBNETEG RN EERT\

‘ Promotion 515 BEAER

1. Guests staying at Howard Hotels enjoy a 25% dining discount.
2. Guests dining during their birthday month receive a complimentary set of
Madeleines (2 pieces).

lLEEREEEREZT5H
QERSERBNE—MEBEE QAH)-
LY NT—F FS5H RTILDOEREIF25%E5]
2HEAHAOEERICIFL—X—HY—EXLET (2DAD)e
Taiwanese

Cuisine

AEHIE —

Zn s 44 SV Introduction #B7T RH7

SV — . "

ﬁ*q The founder is a third-generation descendant of the military dependents'

village in the Forty Four South Village area, focusing on recreating the
flavors of traditional military village cuisine using local ingredients. The
9 No. 10, Aly. 33, Ln. 216, Sec. 4, signature red-braised pork is made with fresh pork, slowly cooked with
Zhongxiao E. Rd., Daan Dist., Taipei City stir-fried sugar and honey, resulting in a rich and flavorful sauce. To ensure
ETHAREEZFRIZMMEE216E33F 1058 | the freshness of the ingredients, dishes must be pre-ordered two days in
B 20.14- advance, and only a limited number of add-ons are available on-site. The
© Mon. Sun];gg ;ggg restaurant offers individual set meals and family-style dishes, making it an
oMTes. excellent choice for gatherings and family or friends get-togethers.
B +886 2-2711-7272

BIEEITOOABEMICECIRBEOERNOFHT - HTOBMEZE>TEN
HNEOKRZBHR L K IEIEOEEERDANTCBHE T/ NI BRBEZIZA
LWERBELTVLWET - ZBYMOAKAN (ROERBAS) B LEAEFEH
L\BEBETL2(DERAAT EETENBKLVWESIFHLTWET.
BMOHEIZFE DO 2HAETOFHNAMNEBET - HHIFOTHhREMA
ToavnsFPREINEFT By XZa—2 7L —rHRMHEL
TEDN—TFTA4RHLVEALDBEICRETY -

E'J%WKEEﬁ*ﬂ‘ﬂ’\]%iﬁéffa‘?%’;i;*}iﬁéuﬁﬂﬂéﬁiiﬁéﬁﬁﬂwﬂ
TR WRAATIREIbE S & 2RMRBY)VEE B - BEALERERRR
RO ERNEEAREER - ECRMEKESE -HBRAEBMINE iuu
RiRAMAEE RSERELEMMBER-REEAERNGRERE FE
BARENRRES-
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. ) i 37T T
Truly Taiwanese Cuisine Introduction #2771

Elt\ﬁﬁ Truly Taiwanese Cuisine focuses on Yilan-style Taiwanese cuisine. Chef
Sheng-Yao Wang, with his genuine culinary skills, uses local ingredients and
. follows traditional techniques to create dishes. The purpose of these efforts
Q GF., No. 39{ Sec. 1_’ F_ux'_ng S. Rd,, is to return to the essence of Taiwanese cuisine, allowing customers to not
Songshan Dist., Taipei City only enjoy the authentic flavors of Taiwanese cuisine but also take back with
St RILEEEER—ER 395562 them the most beautiful sceneries, the warmth of the people, and a table full

® Mon.-Thu. 11:30-14:30 of stories from Taiwan.

17:30-21:30 30EULOBREBER OARTSYVIVN EHOMTEM EFE oo RIE%
Fri. 11:30-14:30 RELTEDOD-ZORBICIEAN—U—DADENTUVET - HELERIF-A
17:30-22:00 BOMTEMEZREL RN AFEEZTORLNSL - BEOERBSLVE
Sat. 11:30-15:00 ERPALDEBHITERLSNZREBEAEHIELTWET .
17:30-22:00
Sun. 11:30-15:00 HER=1TENEMEEREDLAFE - UZEEREHEMAR KL
17:30-21:30 iﬂ'\]%?ﬁﬁﬂ%’ﬁﬂ'\]ﬁﬁﬁ°Elﬁ\%i;x@ﬁ%%%ﬁﬂ@ﬁiﬁ%ﬁ%ﬁ%
% +886 2-6600-1280 é’EE%ET@Em%;is’ﬂ%ﬂ:u’?ﬁgiﬁiﬁim%ﬂ%Za%’m%@%:%ﬁ%E@
ASHEANBEKe

Promotion HE1EH BEAR

Check in or leave a Google review to receive a complimentary side dish or
drink. (Other promotions will be announced at the end of May.)"

TR BgooglesTam MG &/ N\ R ER MR

Frvo1rXidgoogleLEa—LTWERIThIEZELTHISRAMZ Y
—EXL&FTe

Jin Shang Hsuan Introduction #3777 f&IT

%Eﬁ* This small yet stylish restaurant offers a refined atmosphere. The space is
clean and bright, with large glass windows, classical paintings, elegant
tableware, and cheerful music, creating an elegant dining experience. The
chef has over twenty years of experience in Taiwanese cuisine, offering not

Q No. 111, Ln. 155, Dunhua N. Rd.,

. Songshan Dist., Taipei City only classic dishes but also recommending special recipes such as
Talwanese EHMRILEBILIEEE 156811158 garlic-crispy beef, three-cup chicken, and various seafood delights. The

service is friendly and attentive, with portions adjusted according to the
number of diners, providing a thoughtful dining experience for every guest.

Cuisine O Wed.-Sun. 12:00-14:00

L\\‘a'ﬁ*sl_i 17:30-21:00 . ‘ ‘
=SSR B +886 2-8770-6086 SEHHFOILB I JRITRPSHEBOBICES REDEEXEZET
f:'?:T:ﬁ*iI-fE 2018F - DWIIEEAXZELF L -RNEADBRAEZEEHITTVWSTEY

I NEOEGH (AVI)REEDEKEALEVWSTEEZDOMTEM
ETEICHRE L - GHEMEBEEREBEI7A VA1V I LTREIET
WEToFH HRAOEBEERICHEBL-BEBICHESHPERIZEZD
LT BEMNTEVLWLLWRIERRMHLTULE T

TEHIENILEBITRENRSHFE BERSFHNER KIRTE20185F
ESERSE - REZSHHNENAB ITHFEREETHRM MNE
FE ERERES BRI THEFEZR BERERMAEM S Fine Dininge
AE ZE2RHNANRETR SEHHAETHE LR HENER REE
mIE X REE Iz R/ "

Introduction #3377 7T

ﬁﬁfﬁﬂ*gﬁﬂ Tainan Seafood & Lounge offers uniquely flavored dishes with fresh,
high-quality ingredients that are delicious and affordable, making it a top
choice for family gatherings or gatherings with friends. The restaurant
provides a well-lit and comfortable dining arca and creates a relaxed and

Tainan Seafood & Lounge

Q B1, No. 130, Jihe Rd., Shilin Dist.,

Taipei City welcoming dining environment with friendly, prompt, and efficient service.
St TEMEETEE1308EB 1 They aim to win over customers' hearts and appetites with these efforts.
QBT 3000 SO IR AR EHEIE RER PR OEIDBL TAGH B D H
_ DO TTEVWHHZE TV ET MM LBRMEEALTIZ—I0KRDOLOKE
@ +886 2-2888-3795 EREUMERDY—XFT TV T REPRALOEZDICHRBAIBHATY

CEAZKRBAEB R TRARLT —EXICED-BOMOR WISy
ATEBRREMESNTVET - BEERDOB LD ZEH HNZIRDTVE
Fo

HESEEHNE - EBEES QARTHRERRS BERF IRMEMEIR
FROBRAGFT - REOKBINRARE BEMMHERSERE A —
RREFRXPEBGEHEEZ M M ORBIRRTENAEE - 3 LR B
R BUERNRBEE TEFE R RRNARRE EREFANFHET
01 RIHRE T B B o

N
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. y H 7d A AN
Chinese Cuisine Introduction #2377 7]

;EEEE Under the guidance of the master chef, who combines unique creativity and
excellent skills, the original texture of the local fishing and agricultural
products is retained. This allows traditional Chinese cuisine to exhibit
brand-new thoughts and outlooks, with dish after dish of flavorful, aestheti-

@ No. 30, Youya Rd., Beitou Dist.,

Eipei City i cally pleasing, and fragrant delicacies being conjured for a delightful feast.
BTt E AR 305 COLRARSVIERRATILAICS D 2022F S LLS T IEMI T a

® Mon.-Sun.11:30-14:00 FHAEEMEBICHLWENZIALELIE - EBOKEZREALSH E
JEHUEEZT A HHOBERPMIASNATOET REMNLBT=RREFFB(XOLETY

& +886 2-2898-8888 DAETTEDH ORIV =) 1IE - ZHEN G =ZMHIBEREBROBMA

TREICMELIE—mTI BEREORTIVIHHD - BEZELALY
S5EENEABEERLZCDHTEIET

BRALENBRRBEERN R2022F5FBF M EFAR AEREITAME
N-AFRBEARKNEE  BEMATHZRIFHN TR -BE=ZFEER
I ERREMNE BRER=MHEBEBEREM TEZE S HRLENEYE
R EmEERNRERE hERZRRENEEK.

Promotion HEIBH BEAR

1. Complimentary box of 5 macarons for guests celebrating their birthday on
the day of visit (ongoing offer)
2. 2025 Spring - Summer Day Trip Package
* Private hot spring room (90 mins), valued at NT$2,500
* Two lunch sets, valued at NT$1,380
Special price for two: NT$4,860
Offer valid through September 30, 2025

1LAEBEBHOBERICIYHAOVIFEGEAD) Y —EXLET-
(WDobDH—EXR)

2. 02558 HREDR17@2,500c MIZE=(905) +
@1,380t_ASVFEYETNTS4,860
2025.09.30F T

EHSERERE—R(A)

1 9
2.20255E—HE@BEIL5E2,500tEE (9077 §8) +
. Q@1 380 TFHEEMBTEAEBEMENTS4,860
Talwanese 3E8)%12025.09.301F
Cuisine
AR

astiie

. A AN
Chef Ayi Big Teapot Introduction 27T 7]

Tea Restaurant Specializing in creative themed cuisine, this restaurant is also the only

= establishment in the Maokong Leisure Agricultural Area to have been featured
W%Eﬁﬂ"]*§ﬂ§§@ in a special food segment on the internationally renowned Discovery Channel.

nn

nn

The restaurant crafts signature ""creative themed dishes"" using flowers,
fruits, and tea leaves, offering dishes that combine floral, fruity, and tea
aromas to satisfy even the most discerning food connoisseurs. Over the years,

Q@ No. 37-1, Ln. 38, Sec. 3, Zhinan Rd.,

Wenshan Dist.,Taipei City through dedicated management, it has not only established a renowned
ElbhXIUEIEREEE =E%38E37-15% reputation as the ""Fusion Culinary Master"" but has also successfully market-

ed Maokong's unique cuisine internationally.

TEMERE I Z XA VICIREBLTE DV HEL Dv—BEX TH—EEMNICE
Z7REMDiscoveryF v o RILID AR v ILRIBIFE TRMEZ F/-L R
RSV TT M- R REZFoBAERIEZRELTE D -TEDED - RY
DEDEKOEFEDHMELIEHEBIRI ZORBOFZHLLTVWET -RE
DERIED-THAGDODEDOHI T 71 WS BFEZRI LV EEDI=—2
BREEHRICADE L o

MAIEEFEHNEAT R ENHEEEH—BRBERERNSHE
Discovery3 BB P BXREEH - ERTEM KRARXRRAZTH—SEZFHT
AEEENE O EE RE - RBULMOKGB WETHSEERIBKRE-
SERALVEETAERDNITE T DEEFHINZE BE—DREENS
BRIEITHE TR

Promotion HFIEH BEAER

Enjoy a free tea popsicle with your visit, limited to one per person.
BEVLITOBERICERETARZ—FY—EZALET(LA—FEDH)
RIEHE BIBESA—ZFKiE SARE—R

® Tue.-Sun. 11:00-21:30
@ +886 2-2939-5615

O
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A 7 A A
Sinchao Rice Shoppe Introduction :%l:lll g“

llt,\fﬁﬂﬁﬁrﬁ_ Beginning with fried rice as its foundation, Sinchao Rice Shoppe takes inspi-
ration from rice culture, traditional tavern dishes, and seafood stir-fry and
transforms itself into a trendy and refined Taiwanese bistro. Sinchao Rice
I INSH A ©p ¢ Shoppe carries on the skills of the Master Chef from Kaohsiung's Old & New
Xinyi Dist.,Taipei City Taiwanese Cuisine, featuring unique highlights in its dishes, decor, uniform
Sl EREEZRIEThER6sE21E design, and drink selection, all while continually exploring diverse cross-in-

Q@ 2F., No. 68, Sec. 5, Zhongxiao E. Rd.,

© Sun.-Wed. 11:00-21:30 dustry collaborations.

Thu.-Sat.  11:00-22:00 MOVBIERIE 1 IZ2019F RICHEEETA —T Y L EHRNAWERE &8Z 0K
& +886 2-2723-9976 SHEZMESE - RBANBLIANSYN—ZAIDHLEL-GEOL X

SUTEMBRIOEMZRITHRI To—H OV IKLBERIODRZI Uy
BXECBEAEDETHE (RRTUD) WERP=ZFE FBOM HE) Wik
BARFH (Ca—F— ANy TRAT—F) WERABEDRIMERIEBEZIRMHL
TUOWET R EM R IEA - T BIEXLZMILDORL Y RARIRE
NTED AR TELOFT - CREIHLLWAEHIEBEZIRKRT BB ARG
L2 TWETo

DOVEERIE IR 2019 F EEMA S ERMARE M @RI kA S NAR alH
TERARBEE RESHERERFE E5K0BFRE L #H Mk
FIER =M R AR EF B ERFRI R B B HRAFH KRS
ARt RESRENARER 2RHEXAKNRABR RARETNE
R R R IE ARG Pl o

Promotion HE15%H BEAE

Enjoy a free dessert during your birthday month.
MEBEBOBERICT —r—DH—EXLE T

EELHRBR ANAE—BEEIURSNRFBAS AEERNBEE
BERREhI 20

KUAI CHAO Introduction #37T RHIT
Tﬁ'ﬁ» Located in the Xinyi shopping district, ""KUAI CHAQO"" offers both tourists

g n in ts th rtunity t xperience the joyful charm of
Ta I\N.a.n ese ?I'aci{wg::seesstsi r-?‘?)? scj Itur:. 'I?I"?(-lO ?esl:aur:nt?'e i?wiitse c(I:aessiceTga?zv:nege?iisheos,
Cuisine O 1‘,”:"_ Nq. 58, ~°f°"9’e!‘ Rd., making them accessible and appealing to foreigners, while showcasing the
PR );nyl DIS’;,'LaIEelC”V . warm, friendly flavors that are a hallmark of Taiwanese cuisine.
SiSFE AL EAS R I MR RERE L —TETOABRERETSY KT EREE I E
aztilye | © Mon.-Fri. 11:00-21:30 LTBD BABERE SR ARV HAEORBEXCERR TSI BHMTY
I B BIBORENEBETLY YL MEACOEINZREORES
@ +886 2-2758-0520 RELTVETUSYIRLEBER T HRDBLLTHELDDIHAT

FoRMIFBERIEZL ML ERACLTVWEY!

R BB EREBBETHERAY R IR EEEmER R ERE
NEEREABEBIUTEABRIEXAN XX ENEIRE S &
MREXNCHARBERFDE BIEAE LEZERENANBREE B
TERRFENARIRE BZEXRTERREELNEZRRE - BESH
REMERERIIAER R RZERB MM AETE!

Promotion HE1EH BEAR
Enjoy a complimentary dessert during your birthday month.
HEBEBOBSERICT —b—DH—EXLETo
EREERTHE—©®

88 MOV. MELODY HALL Introduction #7T AT

88%%? 88 Restaurant offers a comprehensive dining experience, with dishes crafted
under the guidance of Chef Kuo, renowned for his expertise in classic
Taiwanese cuisine. The restaurant selects the finest seafood ingredients and
prepares them using traditional cooking methods, creating exquisite and

Q@ 5F., No. 88, Minshan St., Neihu Dist.,

Taipei City flavorful dishes. It is the perfect choice for hosting distinguished guests or
EltHAERZE4885k518 enjoying elegant banquets and gatherings.
© Mon.-Sun. 10:00-21:00 BSR4 — LSV RBRAY —CXERHELTH D EHI B ATE
& +886 2-2794-3800 BICETOHZ I IBESALEEBLTVET BEShILEHEMEZS

BABDHETHEL —R— R T SR EBHTIRPER - BE
RIBBERLRANSY T

S8SRME R HUMERRE NCHERNEBEBNEIHTERS
EE EREHEM SAERAE EEDEEK EREAE EREE
BHEROEE.

-12-
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Tiantian Lai Seafood Restaurant Introduction 37T 71

*i;ﬁiﬁ,@;ﬁg Located in Yonghe District, New Taipei City, the 30-year-old establishment
""Restaurant Tian Tian Lai Seafood"" originally started as a traditional
noodle shop. In addition to offering noodles, their fresh ingredients and the

Q No. 7, M'nYOU_ St., Yonghe Dist., unique skills of the chefs won the favor of many food enthusiasts, laying the
New Taipei City foundation for its development. After undergoing transformations from a
It XINEREBH 758118 snack shop to a seafood stall, the scaled-up ""Tian Tian Lai Seafood Restau-

rant"" was established in 2012, upholding the good reputation for freshness,
® Wed.-Mon. 11:30-14:00 care, and authenticity that it built over the years.
17:30-20:30

HT DEIRERHNAMEIEETL MR BN E RO AR D ETH
EBDZLDOBRBICKFEINTER LI THRDRBOIDVNERERE
NOBHERENDEGEZE T 2012FICTRRREHEBIELTERE2—
P T TESNGITTVWE T

PEPHIEHRMERNS0OFEETRRRBHRE REZ—HERENRE
MENEMAZMENBINNR ESHSEENETHR SRRRAE
EERMNER TECNZE BEBNEREE 201 2FTRRKEHERE
BRI RFFZ/NIZE LIRS B O BENG OERRN TSz

A 7d A AN
Evergreen Restaurant Introduction #3797 7]

%%%E The culinary maestro, Chef Fa, embarked on his apprenticeship at the age of
14. He delved into various culinary arts, encompassing Japanese cuisine,
Taiwanese seafood, Cantonese dishes, tavern dishes, specialty dishes, and

9 No. 6, Sec.. 3, Zhongyapg Bd'{ banquet cuisine. Chef Fa has triumphed in several international Chinese
Tucheng Dist., New Taipei City culinary competitions held in Taiwan, Shanghai, Guangzhou, Singapore, and
e L IRE P REEIEL 655 other locations. Currently, he guides his team of chefs to popularize Taiwanese
® Wed.-Mon. 11:30-14:00 el el

Taiwanese 17:30-20:30 197TTEICAIELIIDOLRANS VI -EARBIM 25 -EEOER LD
Cuisine & +886 2-2269-1127 I EEAFRSEZELE - EEZFDPERICRBEARIBFATI RIEBICIERED
MELEMZERAL AZ2—EEE T EEO-_—XICEOEHEET
aEEE RESNET REPEALOBE ELBBHOS X MEIMR B I H

Za =P TOGENHID DI — IR BERIBEELL N TEIET.
l:l:_l:t*zl'ii E‘J"' & T =S 18 - — N = IR 4 =
IRIITTE BREREETHES EEER RkaH EREEENR

FEEE-EXREIRELEIURIHN ELEI RN ~KEEESK AT KE
ERERBLEZR-FENEN BRERE PABRERAERHINEE
AEPEEIiE st B A BRI Z R K

BADASAN Introduction 87T f§7T

EE i EEEI EﬁE Badasan, situated on the picturesque Bali waterfront, primarily offers indigenous
cuisine and a variety of original creations by the head chef. Among its most

representative dishes are Paiwan Tribe Millet Cinavu and Puyuma Tribe Shell

Q No. 111.’ G.uan.hai Blvd., Bali Dist., Ginger Glutinous Rice A Bai, both of which showcase the unique flavors of
New Taipei City Indigenous mountain and seafood delicacies. Other signature dishes include
AN\ EBEEREE 11158 Frin Kazan Roasted Whole Chicken, Stir-Fried Clams with Rain Mushroom,

. . . Elder's Charcoal-Grilled Stone Slab Pork, Three-Color Sausage with Flying

@ Mon.-Fri. };-gg';‘-gg Fish Roe & Squid, and Tao Tribe Stir-Fried Flying Fish.

Sat.-Sun. 1 1;30_22200 LARS VT FICREREOREYX T 7DAERIBAZIEMLTUVE T

B +886 2-2610-5300 REOBAZ 12— I BEEIICBNITVEONKEEE L TAVED

BHERAFEFEBMANLUO—IFEANITVEASIZTIH - RED

RABEIH LV EMAD=ZBY - 2FHDOET A D e h
HOET - INSOHIRIG EBEDULDEPEDEZNRTEHDTY .
BENIERMRARMEBESEIFBANE RAARNIED S
FERNKREEE Rk A R KM ER B M A LE 2 2l o5 8] FR 2R
EREREGIREA -RAEMEH=GE FEHRRE/NDE THEKR
REZEINTEEEARGEREE RHERAAKRENHEZELE BK"

N
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. . o~ o~
The Orient Cantonese Restaurant Introduction #37T FH7
ﬁﬁ*ﬁ]ﬁ*&ﬁ Located in Grand Hilai Taipei and led by a team of five-star hotel chefs, THE

ORIENT blends decades of Cantonese culinary expertise into every dish. Here,

O 3F, No. 168, Jingmao 1st Rd., tradition meets innovation, creating an unforgettable dining experience for
Nangang Dist., Taipei City every guest.

ElthmEBELE—i81685R3F HOBSVIRTIDS T IF—LHBRVR+HEICH 3 & TERREWE

=LERKRIE ERFM CTEMZERALCEZ BIMELRMEOMLVARZRIFELTVLE

FToAUIVHIIDBOEZHICELEEANCBBEILET - BREZTH

® Mon.-Sun. 11:30-14:30 ZAGSIFDONDR T CHREZITRI OO EFOAFRDOBS I TVWEToH

17:30-21:30 FHICH-CCOKREMAFED IS ZORAEKIADBESTENSNAHNE N

HEBBIeTLES.
HEERMETEFEESE AR+ FERNFE IEIMRBE 25
RAEERMES BELC—RABRTRZE £HMRBIENTD X
YEFRINER - SEEERSBNET YEAAIEMEII AT

Promotion 15 BEAE

P Get a free mini longevity peach during your birthday month.
» Download the Lai Gourmet APP and sign up as a new member to get a
NT$100 dining voucher!

& +886 2-2788-1618

PUAREADEERICIEBEZ—DTLEVRLET.

PIRERTINIZPNHTHEIO-RL- T EBFEFRINIF 1007
—EXHFNH5XET

>EARERE SN B

> IMATHRERAPPIEE BERTHMAEERA00TEIIERFH»

KAIFUN TOGETHER Introduction *Eﬂ Eﬂ
Eﬁﬁ&“lﬁ'ﬂg" ﬁ;’EE The Spicy Aroma Kitchen is always ready to whet your appetite, featuring

carefully selected natural ingredients and skillfully blended rich spices.
hi Q 2E&BRUJIdriu"aifénzobilt%%’i:;?ggff RAOBHMEARICEV BELEFHEHACHALTVT COEK
” “ ABELITCBMNESET - BEMI T TENSVMEOT )| BIE% S

%ulir;ﬁwsg BATSEAE R85 WO | gt MR CEOB L IRORIHEE SR
ChZE ) I D W5, e BRI B 2R EOABNTEERY REEAXABH H1H

¥ B2 FR S 3 A o BB B AR B > B A 0 2 B T R

. Sat.-Sun.  11:00-16:00

iR 17:00-21:30 g s

B +886 2-2786-5778

Promotion HFEH BEHER

Enjoy a free silk-thread roll or drink during your birthday month.

SAEREBOSERICII RAO—ILIDELRBIRUVIIKETLEY
W7o L&Ede

EASERXRGE—DRAR—F

Introduction #R7T EEIT

1010 Hunan Cuisine

1010 BB EHREE The restaurant’ s Hunan cuisine blends tradition with contemporary flair,
offering a taste of authentic local dishes while capturing the essence of
o No. 186-1, Jingmao 2nd Rd., Xiang cuisine in a modern dining atmosphere.
Nangang Dist., Taipei City COLZAMSYOMEII GHREELZVHRELTED-HEORBZOKE
EltTEEELE _K186-15% BLAMEOIVvEIRZHBR L RN BLEIAZVITOFTEKRZHEET
@ Mon.-Fri. 11:30-14:30 EEEA
17:30-21:30 1010 Hm Y SEAEENGS ZLRENEEMFENE B
Sat.-Sun.  11:30-15:00 EHEXCER AIRESEARESE-
17:30-21:30
2 +886 2-2782-0866 Promotion HEIEH BEAR

Show a valid photo ID during your birthday month and get a free dessert!

SHEREAOBERICIT-BRIAEDTIRRTTF—rZzl@7LEY W
TeL&Ege

ERSERIAMBEEMHA—7
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SIANG SIAN Introduction #37T R§7T
E,ﬁ#ﬁ@ ﬁi&ﬁrﬁ- The restaurant excels in classic dishes from various regional cuisines,
including Cantonese, Sichuan, Shanghai, and Taiwanese. It offers a wide
; range of exquisite delicacies, such as abalone, sea cucumber, shark fin, and
o I%lz;lg’;\la?{gfiss,t‘][:jgir:;g? g:lc; Rd., tripe, along with specialty dishes and fine Cantonese dim sum.
B RS RS — B 180518 COLRNT VI RERAHE )| KR BRI ATREE A O B DR
(hiE2REERE) RUBPEABELLTVWET - 7IENFT YO THEL - FDOERAREDIE
o o 30 30 EREBEC-ERAMLIHEBE - ZLTEEREARAROZRBELTVET
Mon.-Sun. 11:30-14: e R o
17:30-22:00 ERFBREINE-EERRXAKLHIE - G0 2 - B -HEERES

PR HeRRZRAEHBMEEESTHNER

Promotion HEEH BEAHER

Starting today, choose any 3 selected dishes (with 3 bowls of rice) for only
$880! [Takeout only] (Regular offer)

SHESRIBEZ VTN = DENR (CTIFAIFME) 880TICHDET [T
TIMRE] (Fvr>o_R2WDTHHD)

B B eSS ERA R 31E (RS B ER3WE) RES880! [SMHIRE] (B AEMIES

B +886 2-2782-5577

Xian Laorn Introduction #R7T EHIT
ﬁﬁ%iﬁ ﬁiﬁrﬁ- Xian Laoman specializes in imperial cuisine, signature dumplings, traditional
Beijing dishes, and uniquely flavored specialties. The "Laoman Dumplings,"
. which were favored by Empress Dowager Cixi during the Qing Dynasty and
O 2F, No. 66.’ J'"Q”?“.Z"F’ Rd., were granted their name by her.
Nangang Dist., Taipei City
EithREEEE —KeoH2iE BEROT AR BERE MART ELREANECHE05S
B o, AREET S ERET) I ERRCERERCRIN TOREE
17:30-21:00 AR N o .
2 1886 2-2789-3423 BEMUREEER RERF BLREARKEEEAKRE AT A2
L TEmMBRFIE SN ECSREEHRSE - RBESZ-
Chinese The menu Taiwan Cuisine Introduction 37T F§7T
CUlSlne ﬁfﬁ@ﬁgqﬂﬁﬁ A spacious dining area that is perfect for banquets, meetings, tea parties, and

celebrations. Simple meals and afternoon tea are also available during

Epi*il'ii o 3F, No. 1, Jingmao 2nd Rd., exhibitions at the Nangang Exhibition Hall.
I:Flit*iﬁi Nangang Dist., Taipei City BRELFEAA VI AR —R I EE DB - Ty — /S —F4—ZLTER
EtTEEELE IR 155318 WDARYMNIRBETI mBERTEOERTHEASTEH BEPY T IZX—>
(FAEREE1ME31E) FA—ERHELTVET.
@ By reservation only. FEEHNARERD SRALES TN BARE TERY EY
During the exhibition period: EEAEEREE—ENEEHNTIRUEE  TFRNETRE-

11:00 AM - 4:00 PM.
B +886 2-2651-8090

. . : T A o~
Dian Shui Lou (Songshan) Introduction 27T 7]
,%57](@ (*’Au.l) Dian Shui Lou (Songshan) attracts diners with its ancient and elegant Jiangnan

style, offering traditional xiaolongbao (soup dumplings) as well as the

No. 61. Sec. 4. Naniing E. Rd innovative ""Seven-colored Xiaolongbao,"" which features a variety of
e AT J_ g_ T flavors, colors, and aromas. The restaurant's interior showcases a strong
S=ongshan D'St"Ta_'fe' City . Jiangnan charm, with elements such as small bridges, flowing water, wooden
EltHRlERRREYER615R carvings, and antique artworks. In addition to exquisite Jiangnan delicacies,
@ Mon.-Sun. 11:00-14:00 clas§|c Zhejiang and Jiangsu dishes sug:h as Steamed Grass Carp with
17:30-21:00 Specialty Sweet & Sour Sauce and Classical braised streaky pork are also

popular. The chefs design seasonal dishes based on the time of year and offer
2 +886 2-8712-6689 a range of portion sizes—small, medium, and large—to meet different needs.
Whether hosting guests or enjoying a meal with friends, diners can experience
high-quality cuisine.

ZKEIT AR IEOSERAS TREEZH® T L cHRNL/NESECERN
BIERNEEIFRBELTVET B BED AR o/ T EFIFAXZa—
ERLOEFTLAMNSVAICIIBCPAEDOERIELNHD -BERDEIS N
BERIEORBERCIEEFT - BHEAIEO OISR T FAREER Gk
KEDHEEHANT) PEKES (EHROAR) REDZIYHEBLAZAR
TEoVTTIREHICEDLELADAZ2—%ZEZZL-KF/NhDOY 1 X DK} IE
ERBLTED - ESPEFORE TEFIFA—XEFHLLTLET

MAKENSEEENIEABR BE RESRNESZERAMNICE
NEEDORSE BEREZ-EEANA/NMERK - ARETEREEES
RIFREICIEEK IR T FHE TR ER MR RKIES FEMT
HMEROARRRL-FERBIEHRARORE BLRHEANFNEGOE W
RARABR BREFARB MEZREmENERER-
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Opening Hours EEDEXIFHR EXEH

A 7 A A
Mingfeng Roast Meat Introduction #B7T EH7

igﬁﬁ%ﬂ&} This Cantonese restaurant boasts an impressive rating of 4.92 stars. Lunch is
the peak ordering period, with popular dishes including double portion rice,

o No. 17, Hengke Rd., Xizhi Dist. triple treasure rice, fried chicken drumstick rice, and barbecued pork rice.
New Taipei City J—JINDIFAIFMmMN4. 920 ERAERBET BIFEXDE—U421
$ALF IR 1 758 LTT AT NEAEDEA S RN HBIERF v — > 1 — RAIERIC

=—rdo
® Mon.-Sat. 11:00-14:00 NATEY

17:00-19:30 BXER THRIESIEM -SENENIR =Tk hEBRRA X EER

1BZ Mo

B +886 2-2640-1855

MY HUMBLE HOUSE Introduction #47T R§7T

RESTAURANT This restaurant is a true representative of authentic Cantonese cuisine. The

g%ﬁ;ﬂaﬂ chef combines exquisite culinary skills with innovative elements, allowing

- each dish to showcase a deep respect for ingredients and a passion for

cooking. Only the finest ingredients are carefully selected, paired with

o 2F., No. 38, Songren Rd., Xinyi Dist., delicate cooking techniques, enabling diners to savor the most classic

Taipei City Captpnese flavors while also experiencing the fashion and vitality of modern
B THIE BRI B8385R2F cuisine:

@ Mon.-Sun. 11:30-14:00 %%?%‘Eti~$1§r5$ﬂﬂ@ﬁ%1ﬁ D ‘\u*ﬁ.&?ﬁﬁ.@_?—l:o)gg—c‘%

18:00-21:30 HDEFT VI TDERBEIAII-ZOEH LTC*#EEEW'C‘TE%E’Q@TE?

- BIBICERTNAERZMOAN-BMAOEHERIEBADBEREZAD-—

& +886 2-6622-8018 MzRELTVWEI - BEIhI- LELREMEFEV-GELRFAEETTHLE

TN BEERROBLADHIERMEOKRDLVWERH S ELVHIED
BHERITZERLBZENTETEY

EERM AMEREHEBRNRR B2 EREBHEGENBMEZ T
SHFEUBEFZ BEMEIIAMMTR SEXBRRELIHEMD
SEARMENRB - BRELFRM BRMARNZHAF L BBRTREE
RSHPN B ALK B & EERZ IR IR 8E S

Promotion HF15%H EBEHLE

Chinese
Cuisine Guests dining daDine in style on weekdays! Enjoy a complimentary private
room upgrade with our [Weekday Lunch Set Menu] — small room for 5 - 6
EP%*SI'EE guests, medium for 7 - 10.uring their birthday month will receive a compli-
mentary almond tofu or plum juice.
stk O SR -
I SHOFHOSYFE[FRBE]I CEXOSERIZBEEFEIL—RT7vS

TEFTo(5-6 AMFNMEZEIST-10ANIFHFEEICITL—RTVT

BMEHERFAM(TREE]IBXTE REARCMG-6AFARE NG
T-10AFA B EF ELFE)

g ~
Chili House Restaurant Introduction #37T F§IT

“Iﬁ;’)* (*ﬁ) This time-honored Sichuan restaurant, with a history of over sixty years,
carries on the authentic flavors of Sichuan cuisine. It focuses on Sichuan
small dishes, noodles, spicy delicacies, and traditional Chinese stir-fried
dishes. Each dish adheres to traditional craftsmanship and authentic flavors.

Q@ 4F., No. 58, Songren Rd., Xinyi Dist.,

I:ipei City . From the aromatic and spicy classic Sichuan dishes to unique snacks, every
EltHEEEN_E85R418 bite is fuII.o.f lasting flavor, perfectly showcasing the passion and charm of

@ Mon.-Fri. 11:00-14:00 Sichuan cuisine.
17:00-21:00 RXOESHM)IEHEEIZ 60FDBEELEEED - REM) IR EOGHEZ T
Sat. -Sun. 11:00-14:30 BOWTWETNMBIEAE - FEEREMDE BT CRER DI HRIEE
17:00-21:00 BRLL - CHENBEMERIBEORETFOTED - IRTONENSSTT
2 +886 2-8786-2426 DEHLIEBANRCSNET - FFHEFEING S OEAIAM)IE

BA5 1=—IBEATLAET LNHOBARZAEHT L WIKIED
BHREBHERBICRRALTLVET

REEFR/IIKER A —RFREER)IS EER)IR NG ER-
RFDERPAINK K- GERBRFTER T LU EME R B|im AR
BRNEBRRHEFMOEEFZ-LERIONEH)IRENBAKE
BNz B— O R ARIKREE &) IRNARRBEITEER"

Promotion 15 BEHE

Guests dining during their birthday month will receive a complimentary
almond tofu or plum juice.

REHEBOSERICECEBorBRIE 2 —XZY—EZLET
EASERTELCERBorsiET
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Opening Hours BEDEFRIFHR EXFM

22:02 Hotpot Lohas Introduction I%Eﬁ Eﬂ

22:02 N8 - & F EOiElE Offers fresh ingredients, diverse soup bases, and a cozy environment, making
it perfect for gatherings or family meals.
Q 10F, Building C, No. 369, Sec. 7, HRABEMESERI—TON—IZREL - RELBE T EXDPRE
Zhongxiao E Rd., Nangang Dist., TOESICRETY -
Taipei City
= EE RS IR HEE 3695 RHFEEM 2R REFE BEREHARERAER-
CITYLINK P FECHR 1018
® Mon.-Thu. 11:00-15:00 ; 17:00-21:30
Fri. 11:00-15:00 ; 17:00-22:00
Sat. 11:00-22:00
Sun. 11:00-21:30

@ +886 2-2785-2202

Sunkuan Introduction #8377 RH7T
J:'E'?kmiﬁ ﬁiﬁE With customers' health in mind, only the finest ingredients and broth are
selected. Premium bones are simmered with sugarcane, vegetables, and
o No. 449, Chongyang Rd bonito-flavored seasonings to create a rich and savory broth.
Nangang Dist., Taipei City FEABBEEE G ENOEEARBICARL - SEROBEERELIC
ElmmERERR449%R EXBHMEZ—FICCEbDER>TVET - RELBREEEAL TR UF
@ Mon.-Thu. 11:00-21:00 ERHR 2L TEERKOHAEN TLoKDEBAARRERI—TZiRMH
Fri.-Sun. 11:00-22:00 LTWETo
@ +886 2-2783-3311 TEARREEE REEMNEEARFR UBEENREALERE BERM

Bi58H FEXRBEUHBRBRR UK SR AR RLE IR R BRI 55

Promotion HF1EHR BEAR

Get a free plate of beef or pork during your birthday month.

Hot Pot LB SHEADSERICFRELEFAE—R Y —ERVLET.
Restaurant EASERTFANEA—H
RybRyb
H A P
SRR Guou Gulu Japanese Hot Pot

Korean Copper Plate BBQ The restaurant offers a broth made from carefully simmered kombu stock,

HEHEHEE E ﬂgﬁwiﬂ featuring high-quality meats and fresh vegetables.

1 e 3 COETIF- BREDERLE LZFE oI NBZRBELTVWET - LEASHA
RAFBER ARIS LHELAEFRBAVETIBELO/IILIFHENCRNEEED—DT
BROTUXTAEZEISICESMNK LT EKRLLWELITET.

Q@ No. 117, Sec. 1, Yueyin Rd.,
Nangang Dist., Taipei City AEREFEBRUNESS SN A RENARMFSFHN 18
=St hEEEAE R — R 1175 HBEABNEZIREOERN, SHNEEMERNRESEoI O

® Mon. 17:00-21:30

Tue.-Sun. 12:00-15:00; 17:00-21:30
@ +886 2-2786-2529

Kingduck Introduction BT BT

ﬁiﬁﬁ ﬂgrﬁ- t selects premium red-faced male ducks, sesame oil, old ginger, and dozens of

her_bal ingredients, refin_ing ancient palace soup recipes to create a signature
o No. 633, Sec. 7, Zhongxiao, E Rd, Taiwanese health-boosting hot pot.
Nangang Dist., Taipei City FTIEHESBREBRELEMREMOISVFT-AEOPEICFI—>

ElthmAEEERE K633 EHHDETmBESNIZ/ NIy (FER) - BHA- BE W+ EED
) - BEREZBICANMEREEDX—TFLIEEZHRL-AE2RKRITZE
on.-Sun. 16:00-01: BEEENEBEERIEELE.

@ +886 2-2783-4786 ETEREOEAREELRAEERI 2T EEERNE B
BUEEBA SR 2E Y EEEEEAR AR HRTESS K
e P Tt e L

N



Opening Hours BEDEFRIFHR EXFM

Orissic hot pot Introduction ¥{7T f&7T

= AN Ry
= ’J\gﬂnjtﬁiﬁﬁ At Orissic Hot Pot, enjoy seafood sourced from global waters, freshly cut

premium meat, and locally grown seasonal vegetables selected according to
Q 3F, Building A, No. 369, Sec. 7, the funar calendar.
Zhongxiao ERd., Nangang Dist., (BE—/ME)TI R POBIENSOBENERELL N TEHES
Taipei City NEAVSFINOHELRAZFER L - MTOBAOMBE LT CHEICRMEL
ElthmEEEERE 369 TLWEFe
CITYLINKEI A EATR3IE

E(E—/\B)RESERIZRE 2 HBEHNKE BEEAREHFITINRRER

© Sun.-Thu. 11:00-21:30 i B RS e R o
Fri.-Sat. 11:00-22:00

B +886 2-2652-9261

Spicy fish Introduction 87T FE7T

Hot Pot Eggmﬁﬂmgﬁiggérﬁ- Specializi_ng in spicy boiled_fi_sh, the restaurant also offers a variety of
Restaurant . seafood dishes, hot pots, sashimi, and stir-fried seafood.
0 @ 1F.. No. 40, Xingzhong Rd., KEREPET IETEABHAIE BB CBLCERMHTINE:
RybRyhk EQE;;%D?;‘E;;;?%C'} s B ERMIBETT .
= HEH 40381 - — 3
wﬁﬁ = KERAFE AEABHBIE B EREZENRAIEES

® Mon.-Fri. 17:00-02:30

T et
Promotion H51EH BEAR
B +886 2-2651-6014 =

P Check-in Event: Post on social media or leave a Google review to receive
duck blood or tofu. Add our official LINE account to get an additional
whiteleg shrimp or clams.

P Birthday Offer: Reserve at least one day in advance on your birthday to
enjoy a complimentary sashimi Ferris wheel or sashimi cake.

>PFIVIAVFYIRAIVISNSFIv U1V H Widgooglel Ea—5F:#
TN AEDIMHIERZT —ERLET . BICAH|inelllIANTZEH
IEMNITIVT—ERLETD,

PHERFBFOITNR ERRABENRF T —FE2ERY—EXLET,

> ITRIEE HBFIRIEH B google I mEBMKZE, MAEAlineBIE

SEEEI L
> EASERIN— KRBT ZEERELERERBRERFER

Jandi Izakaya Introduction #8377 fH7T

fﬁﬁBEﬁE Fresh seafood is delivered regularly from Keelung. The chef's menu also
includes exclusive hidden dishes.
Q No. 43, Xinmin Street, HEREBACOBERT MHLANENCHNICEENSHEINE
Nangang Dist., Taipei City ToELAZa—ABHIDT 23k

ElthmEERRA435%

® Mon.-Fri. 11:30-14:00
17:30-22:00

BXEERE MRS ERER MEBENRERRREE.

Japanese Sat.  17:30-22:00 Promotion &SR BEI=N
CUISIne B +886 2-2783-2022 Book via LINE and receive a free pot of sake.
=FiN LineTCFHDBERICEBEY — LIV LETo

DLARZ>
HIlxE

RlinesT X /FH—E-

; 7] A o~
Samurai Kushiyaki Izakaya Introduction #7771
ﬁ{%;ﬁ =) itEiE Dishes are crafted using a unique sauce from a special recipe and an original

barbecue method, offering a fresh take on izakaya culture.

@ No. 111, Sec. 1, Nangang Rd., BREETERAARY—REAUS I THELLES S ZERLTRIE
Nangang Dist., Taipei City EEOTVWET HARELRNHDOBIRAEE - RMOTHF 1LY
SElthmEEREBE—ER1115% SINBESATIIICCE DD B EBERXIEDEERZE TAICIRML

® Mon.-Sun. 11:30-14:00 TEWEEZTWET .

17:30-23:00 ERABEBRESRENSHREABRNEESR LENE I EMER
& +886 2-2653-6773 BERAENER ERMENRTEBERE FEFLRAREZMNE
BENXIEREER-

_18-



Opening Hours BEDEFRIFHR EXFM

Chun Yue Foodie Introduction #2371 R§IT
gﬁ =] ﬂﬁﬁ Specializing in fresh ingredients and classic Japanese flavors, the restaurant
offers exquisite signature dishes and a hidden menu, making it a great choice
o No. 143, Sec. 1, Nangang Rd., for Japanese cuisine lovers.
Nangang Dist., Taipei City MELEMEANZORARAKZREL - BERAIBIIEATZHR SSICE
ElthmEEREBE k1435 IAZ2—BHHO-BENEBEFEICE>TUIRBS LVWVERKTY -

@ Mon.-Sun. 11:30-14:00;17:30-21:00  FiITHEEMEKSHARXEK - BENEBEESK EEREXE ZEAR
B +886 2-2793-4781

EREHFENFES.

JAUKA

iéﬂbﬂ#‘ﬂ’ﬁ,%ﬁéﬁ The store features a minimalist wooden design, creating a comfortable

atmosphere. It specializes in hearty Japanese donburi, udon, curry, and a
O No. 37, Xinmin St. variety of handmade side dishes.
e i, e Cay ERES TN BAEEMTRECEREZEOHLTED ZICARTA
Ethm R RHE375R RUAILOBHZAEAFED SEANL—ZLTIEIERFEOD
® Mon.-Fri. 11:00-14:00 BNTERRHLTNET
P EEUSOAREEEITEFERE TR ZLEBNBA AR SFEEE M
@ +886 978-505-381 1B R & 3t Vo

Truth Curry Introduction 87T EE7T

Eﬁﬂl]ﬂ HE E ﬂ?&ﬁﬁ%ﬂﬂ!%ﬁ The restaurant specializes in Japar?ese-style aged curry sauce madg w.ith
ﬁiﬁkﬁ'ﬁ' simmered vegetables and fruits, offering a sweet and savory flavor that is rich
without being overwhelming.

EHIEEICHFRERYZE->TRRAARBTARR AL -V -z iz H

Q@ No. 68, Xinmin St., Nangang Dist.,

Japanese Taipei City LTLETHAHISERN D RHEN TRETI ACETHHIBLN
Cuisine LR B R iT685% B RKDNTT .
Ezk @ Mon.-Sun. 11:00-14:00; 17:00-19:00 | [EREFTLUGRRIREE B PARMIEE - 36 oh 56 > B R R BB 1 A i o

DL AR>S @ +886 918-236-868
BIUHE

A 7J A AN
Taoshan Japanese restaurant Introduction #8377 7]

BEIEE;_&*:HE Specializing in exquisite Japanese cuisine, it offers fresh ingredients and
traditional handmade flavors. Signature sushi and a variety of set meals are
highly favored by customer

Q No. 20, Yuanyuan St.,Nangang Dist.,

Taipei City MBECBMEZE GRS FEONERCEIC LR ESHIEZREMR
Et RS EEEA205% LTV ETHEERAPSEAEBA = 1— R ICFT T

© Mon. Closed UEBAAMES T REMBEMRAGHRFEAK BRSARSKE
Tue.-Sun. 17:30-00:00 EFESHEEEEo

& +886 2-2651-1008

q : va) o~
Itamaeya eel rice restaurant Introduction #&7T 7]
*&EﬂjE;‘:ﬁ'I%,@E;ﬁﬁE A cozy Japanese casual restaurant serving sashimi, skewers, seafood, and
desserts.
Q No. 88, Sec. 1, Yueyin Rd, BN BOBZBARNESBEAND2TILANS VT R SIS
Nangang Dist., Taipei City EYFH—rEEELTWETo

St R RS — sk

® Wed.-Sun. 11:30-14:00
17:00-23:00

& +886 958-787-898

RAABNHANRHER HELERR BR BEMMES

Promotion HFIEH BEHFER

Enjoy a complimentary dessert during your birthday month—just let us know
when booking your reservation.

SEBEREHOSERICIE TH—rZ1IRTLEVN (CFARICEMS
TV o

ERSERTHM M (RRITURFEA)
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Opening Hours EEDEXIFHR EXEH

Rakumenya Introduction #8877 57T

%ﬁE ﬁiﬁrﬁ- The first ramen restaurant in Taiwan allows customers to choose their
preferreq flavors. The restaurant'.s primary'goal is to ensure that customers
Q 9F, Building A, China Trust Financial Park, feel satisfied and happy after enjoying their noodles!
No. 166, Jingmao 2nd Rd., BET EERIPENOFIBRZENS T —XVETT - EEHKINRE
Nang;rég Dist,, Taﬁge' City - ICBRLT ZEEBSNZIEA COEDOE—DEETT!
Ejt ﬁ%E#g :%166:‘"’ =k 55 = gy 3 == S ] &3 /8 ns = 144 £33,
(PEEILRHEEARE) EEE—REFANEESCENONMNNAEE EEAEBEEREEE

MR =RREER—NER!

® Mon.-Sun. 11:30-20:30

Fri. ~ Sat. 11:30-21:00 Promotion 3?%"%*& 1E%ﬁ$
& +886 2-2786-1377

1. Free extra noodles for dine-in customers.
2. Pudding voucher issued to existing app members.

LERRBQZE HOBHEENERIETY
2. BEORBICIETTIIRATTUVSaGZRELE -

1.NEREME
QEGBAPPRARERT S

x;ﬁ[EkﬁcW#Eﬁ FPE@;’EE Honoring the spirit of Japanese yakiniku masters, the craft is pursued with

unwavering dedication. Fresh, carefully selected ingredients are paired with
9 3F, Building C, No. 186, Jingmao 2nd Rd a secret sauce simmered for four hours, creating an exceptional flavor.

Nangang Dist., Taipei City HEDOBRBADEHEZITRI —EBHICHIEZEDHKRITTVET R
ST EESE K 1865E31ECH BEINTHELEMO ARBEAATESNIEREOZLEFERL-TOR

4e O
® Mon.-Fri. 11:00-14:00 RidHemTY!

Japanese 17:00_21:00 g(ggE|Zt*?:@ﬂﬁfA*ﬁ?qa’_E%ﬁﬁiig?§!}§i§¥ﬁﬁ¥‘§*j’ﬁFﬁ*’Z‘%%H"
S Sat.-Sun. 11:00-21:00 FREAE TR B4R
uisine & +886 2-2785-5758 ,
Hzs Promotion BE1BH BEHER
a) I/Z |‘5‘/ Leave a 5-star review on Google and get a complimentary baby napa cabbage.
HICE e GoogleLEa—AOBMET NI NE—BREF—LALETo

google L B yFsTBE i 3o

Royal Host Introduction #A7T EEIT
%ﬁ%ﬁ@ ﬁiﬁrﬁ- As part of the Japanese restaurant chaiq, Royal Host, onI)_/ premium i_ngredients
are carefully selected and prepared using Japanese culinary techniques. The
o Nox 86-1, Jingmao) 2nd Rdk menu features Western dishes, Japanese set meals, and kids' meals.
Nangang Dist., Taipei City BEDFI—YLALSV[AOCMVILAIRN BABRELEBMEZFERL-FAD
EltTAEEESE K66 Z 15k FOECAEREBE-MAME - FHAITOXZ2—%FBLTVWET 1 B
@ Mon.-Fri. 11:00-20:00 RIBERLVEHEZIRE W LE T
ik . e 1500 BAEHEE (e ne) REerh UEREEZHASNE B XHER S
@& +886 2-2783-1861 BRI ATEXEREHESAEKRNIE.

Promotion H1F1EH BEHE
During your birthday month, come with three friends and get a free meal!
SREREBDERRITABRKTIREDEE - E— AR ELRNCRDET
EASENARIT-—ARE
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Opening Hours EEDEXIFHR EXEH

KANPAI CLASSIC (Songshan)

Z87 (¥3) The renowned ""KANPAI CLASSIC™ under the Kanpai Group captivates diners
with top-quality Japanese wagyu BBQ, continuing the group's three core

; q principles: using premium wagyu beef, offering exclusive Japanese Ginjo

o No: 29’ angcheng St., Songshan Dist., sake, and serving kamameshi made with Hokkaido's Seven Stars rice. The
E'pe' City . restaurant imports whole wagyu cattle, which are cut and meticulously
SJbhILUEE #2958 prepared on-site. The staff undergoes professional grilling technique training

. . to ensure each piece of beef is cooked to perfection. The sophisticated space
© Mon.-Sun. 11:30-14:30 design and lighting create a high-quality dining atmosphere, providing diners
17:00-23:00 with an unparalleled BBQ experience.

& +886 2-2713-9000 BRI —TETOTEER I BEROBANEEATEEEHT L &
BROMEOER BABEBERIBEEOR SRS LEEOLRED
ELEE-T-ZRDIBHY WSS —TD3IDDEBEFoTWETERT
FRCEBMASNIEEMEZZDOBTHAYR-TEICABLTVWE T XX YT
BHRICHEES I THD - BBOBES A TERERHELE T EEE L
BTV EBBEAERREOH D L—REELH L MICIE AR VSR AER
WTEFETo

EMEERETHERZL URRAFNTIERBEES O EEERN =X
RAEATRGAMF RERRAENBASEEMSR TRALBELE
REEZR- ERNEORBENS RIS LB LR RBAESKBEER
ERILEZ BREETAEIREERAE - NIBNERAREENLEES
ERARAE ARFRMHELAGILNEARS-

| Promotion #i81H% EER

1. Join Ocard membership and choose one of three welcome gifts.
2. Enjoy a complimentary dessert during your birthday month as a member.

1.JAAOcardgG BB =E—o
2 EEHXHEABIHE—{%-

1.0card2BERI NI ASKFHIDOHDSIDEBEUT L
2RERHBDORBICTY — =D —EXLET-

Japanese
Cuisine
B - T
PSS E N KANPAI CLASSIC (Xinyi) Introduction #37T R7)
R %EZH; ( 1§§ ) The renowned ""KANPAI CLASSIC"" under the Kanpai Group captivates diners
E:_Etihl-ii with top-quality Japanese wagyu BBQ, continuing the group's three core
A=l RV principles: using premium wagyu beef, offering exclusive Japanese Ginjo
o 8F," N,o' ,9’ Songshou Rd., Xinyi Dist., sake, and serving kamameshi made with Hokkaido's Seven Stars rice. The
E'pe' City _ restaurant imports whole wagyu cattle, which are cut and meticulously
ElHERERFIKINSIE prepared on-site. The staff undergoes professional grilling technique training

to ensure each piece of beef is cooked to perfection. The sophisticated space
design and lighting create a high-quality dining atmosphere, providing diners

® Sun.-Thu. 11:30-15:00

17:00-23:00 with an unparalleled BBQ experience.
Fri. -Sat. 11:30-15:00 R — " \ =
17:00-23:30 ZRIIN—TETOIBEZNIIE REROBEANFRATREZHT L &
- BHROMFOFERA-BRBNEERISEEOMSRG -IEBEEDLRAD
&' 886 2-:2725-3511 ELEBSLZROREL VST —TDIDDOEBEFOTVETERT

BASEBASNINFZZDHTAY R TEICHEELTVWE T XEY T
FTRICHHEZRITTED - REOBRIMBETFTFRAZRELETELEE L
EZEBT AV ERADNERRADH B L— RZEL L MIC 134 VBRI ARER
NTEFY

EMEERBETHERZL URRBFMNTIERBEEET O EEEEN=X
RAEATRGEMF RERRAENBASEEMSR TRALEBELE
REEZR- ENEORBENS RS LB LR RBAESKBEEE
ERIEZ BREETAEIREERAE -NIBRNERARRENLEES
ERARAE ARFRMHELAGLLNEARS-

| Promotion #i81H EER

Enjoy a free dessert during your birthday month.
HEBHBOSERICTH —F—DH—EXLZET
EAESERFMM—1H

Nl



Opening Hours BEDEFRIFHR EXFM

PappaRich Introduction #37T fHIT

%ﬁﬁ%mﬁﬁﬁ@ ﬁi’EEFIEE A stylish casual dining chain specializing in traditional Malaysian

cuisine, beverages, and desserts.

Q 1F, Building A, China Trust Financial 015F - RENEBBEATORBTHICRERBLLTEALE L $

Park, No- 166, Jingtmag 2nd Hd BETIH —BICIEIFBIL— S THEEZELOI LA TEET
Nangang Dist., Taipei City
B RS — 16655118 MEBRAESSSEESENTE T8 8 — AR AEI B ERAD
(PEEESREEAR) ARe

@ Mon.-Fri.  11:00-15:00 ‘ Promotion 5185 BEHE

17:00-21:30
Sat. ~ Sun. 11:00-21:30 Get a complimentary bread during your birthday month (cannot be

B +886 2-2785-7677

combined with other offers).
HMEBEB - N>ZH—EXRLET (MO —EXHBATIEEA)
EREERXEO(FSHEEMBELR)

Thai flavor of Pad Kra Pao Introduction #37T ST
;’T#ﬂﬁﬁﬁﬂ*s%rﬁ_ Only fresh Taiwanese ingredients are used, ensuring the authentic Thai flavor
of Pad Kra Pao in every dish.
"'.’-...." f B REPIE A ZD REHZIRELTHD DL
@ No. 2, Ln. 25, Xinmin St $THRR 2 A S PIE A5 04 AE L ERELTE D MEADL LK
REIEEIT P, ez Chiy ROBFRELBHMEBEELMSG (KOR) @—IIFML TV EEAe

ElthmEENRE 26825 o B }
TR EHREEEEEERTREERABERES - RAETE - MEEM-

@ Tue.-Fri. 11:00-13:30 RNk o
@ +886 2-2651-7891

Southeast
Asia
Cuisine :
PROUMSSNIN Mirs. Yue - Ah Shui Introduction #7T AEIT
) ) Vietnamese Restaurant Offering Vietnamese cuisine, from fresh spring rolls to aromatic pho, each

*SI-EE ﬂxx d Bﬂﬂ(ﬂﬁ*ﬂ_i!ﬁg dish is carefully crafted to deliver the true flavors of Vietnam.
REgEEFHE KBORMFLEHBERHRLTED HBAEESNSEVBHATF— T

Q@ No. 4, Ln. 596, Sec. 7, Zhongxiao CCORIBHTEICHEBIN-KREORNNFLOKZERITLET
Sy DA ik O Y RHERMEL S WHHOEREERIETY SERRHRE LAY

ElthmAEEZFRECR596E45R 2 i 4 {1 60 g /L Dk o
(® Tue.-Sat. 11:00-14:00
17:00-20:00 »

P> Buy one, get one free on bread every Friday.
» Buy 10 loaves of bread and receive a NT$100 product for free.

>EEAEEE —X—
PNVZEIVES 100 T EMDOEmEY —EXLET

>PEEAEBE —X—

>EEEE10XEELIOTEMmE—
. S 4 : T A o~
Bangkok Thai stir-fries restaurant Introduction #37T 7]
%é‘?}%iﬂ*'ﬁ’}‘ ﬂ%’)'«ﬂt?ﬂ Offering Thai stir-fried dishes made with fresh ingredients and aromatic
spices, each dish is bursting with flavor and unique tastes. Every item is
O No. 575, Sec. 8, Civic Blvd carefully crafted to bring the authentic flavors of Thailand, ensuring an
Nar.wgang,Dist. 'I:aipei City ’ enjoyable dining experience.
ElthEEEmRAXE/N\ES755% KIZFOZAANDOEIEBEZRELTED - MELRBMEEERNZERLTY O
@ Mon.-Sun. 11:30-22:00 IV D W IF DO REKZIF>TVWE T oI AR TORIR (F 44 A0 3 7% T

EFoNTEDKRIBEOZADEKERELEZIENTEET .

REEHRAROEIE EFRFEEMESE D+ OKBR &
EmIIUBEHNFEZER FRERNRERAK FREERRKER

& +886 966-603-423
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Introduction ¥J7T f&7T
Thai & Thai

This restaurant is renowned for its authentic Thai cuisine and meticulous
service. The Thai chef team carefully selects fresh ingredients to prepare
flavorful, tangy, and spicy dishes. Whether it's the classic Tom Yum Goong
o 5F., No. 158, Dunhua N. Rd., soup or the aromatic Thai Green Curry, each dish will satisfy your taste buds.
The attentive staff will also introduce the unique features of each dish,

Songshan Dist., Taipei City

EtHMIUESEILEE 15838 5F making your dining experience even more perfect.
@ Mon.-Sun. 11:30-14:30 COLRANSVIEERHBRZIRIBLACH BY—EXTHASNTVET 2
17:30-22:00 THEDOS T TF— LA B BMERIEL Bk EEHROR W\ 21 K8
B +886 2-2719-6689 ZHRIBLEFIT - EEBDRNLVLIVRPEDEN GBIV AHL—%R BRI

FOBEIEZIHRDLVDENDET XLy THRIICERIBOREZEN
LT3 BEBEAED—ETIFSLVDDICARDE T

BREBUHERNZRACHEN BN RS ES RERMEZRREMG R

Southeast TR E R R R RN R BT B R E R RN
Asia WIS, AR RN B LNREASERATAN GRS ERNEE
Cuisine BRAEREMEE.

ﬁ@ﬂéjjl ‘ Promotion HE1EH BEAER

Prepay $700 when booking through EZTABLE and receive a complimentary

iﬁ-‘igﬁ*il'ii ice cream (valued at $160).

EZTABLETFA L AI£ST00ZZASETARIU—L—DHF—ERXLET.
($160 ICH=DFT)

FCEZTABLEST I TA{S S TOORE X MCGH M — 17 (fB{E $160 )

Antoine RenE Introduction {7t fB&7T

§§E Named after the famous 19th-century French chef "Marie-Antoine Car me",
this restaurant exudes an elegant atmosphere. The restaurant’ s classic dishes
pay homage to the golden age of gastronomy, with the "French crepes" being a
standout and a must-try. Each dish showcases exquisite French culinary

Q@ 2F., No. 146, Sec. 2, Nanjing E. Rd.,

Zhongshan Dist., Taipei City techniques, allowing guests to experience the perfect blend of tradition and
SlkhhIFEEZEREIR—ER 1258218 innovation while enjoying their meal. It' s the ideal place for family gather-

OM S 11:30-14:00 ings or special celebrations.
on.-Sun. :30-14:

18:00-21:30 CDLARS VI IR DEZ RIS VARBOS T 7\ IU—=F7>+7
o A —R-HL—LEIKEBRATERT SN BRABASEMLHLTLET.
COBRBICHOBEHEBR 7S VANEBOREMAREINTED - SLLWLWEIER
HLABD O GHEEHOREAMAEER LN TEIXET - RIEDE
FORER AR VDD DIBEMNARIZEATY o
EREBEUTNIELELZ EEREMMarie-Antoine Carémedm % EIRH
Western HHRE SEXRBERBEAN I IR EETEESEENRE
REZIEHREAMNEEE S RREZTMNEHERNEE o

cuisine
FispE Ok | Promotion #1515 BESE
E:_Et*sl-ii Show a valid photo ID during your birthday month to receive a complimentary
dessert.

BHERICEENEOEDMAZEZCRTVRCE T —be—RTY—EX
WicL&Ede

EAREHTARGEHBFHE—HD
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Prime One Steak House Introduction #27T RETT

PRIME ONE i'FHFEE Located on the ground floor, Prime One Steak House is gourmet diners’ new
favorite for premium-quality steaks. Our expert team of chefs prepares
top-quality US beef with a special dry-age method using Himalayan rock salt.
Infused with the unique flavors of rock salt, the tenderized beef is expertly
Zhongzheng Dist., Taipei City grilled over a wood fire of walnut or longan, using precise heat control to
SlkhPIFEEZ R —ER 1258212 achieve the perfection of charred on the outside and tender and juicy on the

Q@ No. 1, Sec. 2, Zhonghua Rd.,

® Mon.-Sun. 11:30-14:00 inside.
18:00-21:00 CDLRRSVIF L DERZRRISVRBEOS T 7\ YU—=7>rD
2 1886 2-9319-1000 —XHAL—LRICEBATER IS BRATEASEZELELTLE T
CORBICHBEBBISVARNBORMAREINTED - ELLLWHES
HELABRDO EHREEHFDORELRBEEZRLI DN TEET - REDE
FORER AR VOIHDIBENAIZFITY -

EREBEBEUTNIELER LERMMarie-Antoine Carémem % B
HNRE SEXRNERBEAN I IR EETEESEENREE
REZIEREATNSEEES REREZ TN ERNIERE 2o

| Promotion HE1EHR BEAR

» Download the Cosmos Hotel app and register as a member to enjoy a 15%
discount when dining with a companion.

XValid for lunch and dinner on both weekdays and holidays | A 10%
service charge will be added at checkout | An additional water fee of
NT$90 per person will be charged | Offer valid for 2 to 6 guests | Not
applicable for private events or special holidays | Cannot be combined
with vouchers or other discounts.

» Show ID during your birthday month to receive a 4-inch mini cake (advance
notice required one day prior)."

> KR ETILOAPPZA I YO—RLTEEBE R TR 28BTOHA
THEEENIS%ATICHDET,

XER-KBADSYFELUVTFAFT—FALICER | BSHEICRIE1I0%
DOH—EXRZBEHLET | 8—ABFICOIKRELTIOTEHETER
LET | 2~6BBTOCHABICER | BUMNRBRELUVERNRIRNVEE

Western FRRI | BESEPHORS OB AR

cuisine PHARYAEEB T SNIEA LY Fr—F 58— RLE T, (&
AFHUNE)

FEFEHE > THEXMBEAPPHIABESTEMARITHEASZSSIHESR

L w s XEARTBAFBRERE | SEERM10%EHEE | BERRKER0
FTKE | EE2-6(B)ANE | BB BHDEEETEA | £%. BEF
NRE A,

> ZEASEHTEAEEN/NER (BRI —XEH)

Introduction 87T f§7T

The restaurant is personally curated by the chef couple, featuring decor
adorned with Italian maps and ingredient introductions, showcasing their
passion for culinary art

PASTi

Q@ No. 30, Zhongnan St.,

Nangang Dist., Taipei City LARSVIZSI7REDESFEIT EHICIE 2T O EM OB N

ElrhrmEEDR #3055 PEROANSHN-BIEADBBENRNET - MBELEHEIFRA)—TF1IL
@ Fri. 19:00-22:00 CBEFERTHREBLXZOIR2)T7VORAKZRHELTVE T

S S S, ]ggg;ggg ERETHEXERETE EERMABAFMEREMN G BRERIEDY
e BB oM IE R RE R EE R 2R ERE AT ALk

& +886 2-2785-1588

Introduction ¥B7T 1T

Jim's Pizza features a crust that stands apart from the typical Taiwanese
pizza, a testament to the owner's bold innovation.

&) B0 U8 Yl S, Rl Ol AELHREE AR Jim's Pizzad CHEMIF AT T—RI B CHE
gx%%%cﬁﬁfmﬁ HMEBREKBREO A —F—HBROARER>TVWIHERRTY -
= a5 E3) /M
BRI R Jim’ s Pizza BRFIEIEH RAY Pizza SR ERBA REM
O Mo 021100 R R ENHE-
A +886 2-2788-6670

JIM'S PIZZA F5i&
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« A : vl
Bogart's Smokehouse Taipei Introduction #37T M§IT
%ﬁK%EEE A casual restaurant with a minimalist dining area, serving St. Louis-style
barbecue dishes.
) 008, 23, 0, 1 MU SYINBREIVTERRLAD2TABLRRS YT Y MLAZADN
e e o —RF2—REBERHELTVET
=l BEREBE 255

(® Tue.-Sat. 11:30-19:00
Sun. 11:30-16:00

B +886 2-2785-2217

ERXRERE RABOABRENRMER HERR S HTEKRIGEE RS-

Leli Restaurant Introduction #37T R§7T

%*“ﬁ@ The restaurant offers American cuisine and is known for its skillet dishes.

Inside, there is a self-service salad bar with a variety of salads and desserts.
Q No. 19-8, Sanchong Rd,, FRUAKIEZRM L HBHETEETI BERICIEE2YTIXZ LD
N D, W i YSAN—DHBD TEIERYSERTH—FERHLTLET

EL AR E=E510-05 \ \
FRE R 0 M SRR IERD S o B PO SR I BY LD HIOB (R S 4

@ Mon.-Fri. 07:30-14:00 ﬂ:E’\J‘}Mﬁﬂ]EH,EEO
& +886 2-2655-1961

Western
cuisine
icpE 3 S5
FATUREE

A 7]
Marco Polo Introduction #3377 R§7T

,%EI;EE Located on the 38th floor of the Shangri-La Far Eastern Hotel, this restaurant
offers unbeatable city views and elegant decor, making it the perfect place to
o 38F.. No. 201, Sec. 2 enjoy authentic !talian cuisine. The chef, hailing from Rome, meticulously
Dunt:uaS. Rd ,Da’a.n ISist Taipei City prepares each dish to ensure authentic flavors. Don't forget to savor the

. Rd., .

e 8EaaiE freshly made tiramisu at your table to end your meal on a perfect note.
= = = 5 . L _ _ — .
Bl RO | o v )5 Tr—a—REVDIBBIC BB DL RSV TR TL AV

® Tue.-Sun. 11:30-14:30 BREMNMESNEROBHTRREZRLCILDTEZT -O—THEDIT
18:00-21:30 THEEZIEE L TE D AR ZUTHIEZRMHLTVWET - BEROMA DK
2 +886 2-7711-2080 DICIENT—TILTHED e TDTA IR ZE VKD TAHTLIET VBRI

OSSO IOT LERAZVT Y Fa— Il 2R LA BN EESLVRR
2RO SNSNBVDEEEZBIE X

UREBBHERBRARE=+T/\B EXREEEEEBRRTRE K5
H BRRRERBZAMIENERIGFR - RERENEMBLIREER
fREEAKIER - BRAITT Mg K RMARIDRE SRR E TR0/
AERAUEZENER mERRRANNE BMERARS HERT
BTEEER

Promotion HB15%H BEALE

20% off on your birthday, 15% off during your birthday month!
Book at least three days in advance and mention the birthday discount to
receive a surprise cake or dessert."

FHEHHH20%E 5 ETYHAIZ15%E5]E!

HEBSHOIARICFHALEMS BV LT T —FHIFXTr—YH
TIAXY—ERLES

SELXREXRPET-ERSSINEE!
ZRAFEIIEFHEAEREAERERESERIF O

-25-
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Introduction 87T fH7T

This restaurant is run by a chef born in Argentina and raised in Ireland, who
has worked in multiple countries, developing a culinary style that transcends
borders. The restaurant specializes in stylish Mediterranean cuisine, blending
French and Italian cooking techniques with Middle Eastern spices to
- highlight the natural flavors of the ingredients. The menu features common
EHARERERE=ER21784%F165% | ingredients like olives and eggplant, and offers two tasting menus, with dish

Aleisha

Q No. 16, Aly. 4, Ln. 217, Sec. 3,
Zhongxiao E. Rd., Da'an Dist., Taipei City

. . names presented in multiple languages to reflect the diversity of Mediterra-
@ Thu.-Mon. 18:00-23:00 nean culture. Each dish is both delicate and creative, showcasing the chef's
& +886 978-003-000 unique interpretation of ingredients and techniques.

CDLANSVIETIESFUEFN-TAILSYREBDITITINEELTS
D I T ZETREEBA EEEZBIRIER 2L EEWE Lz LR
RSoTIRRZA )y 2t ERIBRIRHEL -T2 7 DRER
MEMESE - FHOINAATHKMIFTLTVWET BMARDLES|EILT
BT DD XZa—IZiEZ A ) —TRF AR ED—RHNBREMIEDLN
TWEGToF e 2BEDTA ATV IAZa—DRHIN KIERIIZSE
TRRIN- WP EXEDZHEEZRMLTVET LOREBHERTT A
FTTICENTED DT 7D BMEEMICHT2MEOERVARNTLE T

EREBEAMREHE - EFMARNIFEE MBESE I BEHE
HEFNEIZERE BB HAPERR ME AR EAFNTRK
5> WA R R BRI REBMBRKREE RRMUEE mF% I
REMARREXRE - REJBUSEER R/MPEXCHSHEE -SER
BEXEAR BREFHRMMKMH BT 2R

lzmir Turk Kitchen Introduction #B7T FE7T

1¥E§ﬁiEEE§% Founded by a Turkish chef couple, this restaurant brings the traditional
flavors of inland Turkey and the Aegean Sea to Taiwan. The menu includes
the origins and history of each dish, allowing diners to not only enjoy the
food but also learn about Turkish culinary culture. The signature Beyti Kchain
is juicy and flavorful, served with homemade yogurt and tomato paste,

Q@ No. 14, Ln. 147, Sec. 1, Keelung Rd.,
Xinyi Dist., Taipei City
ELHEEEERR—EBR1478145% offering a unique taste experience.

Western | © Tue.-Sun. 11:30-14:30 MLOASIIXRERBELECOLRNSVIZ MLIORBESE T— 4758
cuisine Sun. 17:30-21:00 DIEHNBERIEBEESEICAO TVET XZa—(CIF - HIEBOBN L ITTAE
ey 8+886 912-157-996 <‘%h%n@ﬂﬁ@ﬂﬁ’@ﬁﬁ&%%ﬂ%ﬁihfﬁb“%5’&%l/c7>*7§37’3“‘5HL
CipEF N3 L OB E R B TEFT BMA= 21— DI RT T NTEEH 1=
W AROTFEDI—=JILLE RN —REHICREIN-ZFOIZ— TR KD
FAIVEE WA TT o ML I — UL L DS A DL I £ IR T

HEIEETHXZER REIEEANEEAEZSNEREIRHEEE X
B RMEAXKRNHIRE EMARBIRRMESE BEEREXRNRR
MEERATREIEENREC-BIERREER AT SR B F TEEM
Bk R ES -ER T AR BEREHRET"

Fresh & Aged Introduction #8377 E§7T

;*Emﬁﬁiit;&ﬁﬁﬂ:}#ﬁﬁ Created by Taiwan's largest meat importer, this restaurant has invested
millions to build a top-tier dry aging room. They carefully select premium
beef from Nebraska, USA, and age it for a precise 28 to 128 days. In addition
to steak options, there are also choices like Yilan Cherry Duck Breast and

Q@ No. 128, Minshan St., Neihu Dist.,

Eipei City . . American Black Pork. After your meal, don’ t forget to visit the downstairs
ElthAHIERZ#E1285 butcher's market to take home some delicious cuts.

® Tue.-Fri. 11:30-14:00 BEEAOARBRAEEZICSOTRIUTN- BTHAZNTTRERDE

18:00-21:00 RAREMESN - TEZXARDORIBREXTADNEREFHITTUVE T TX

Sat.-Sun. 11:30-14:00 DH-ZTSANMNEDRBRFAEZRAL 28HNS128EBDOHAMELET

UeRe-AH \RENESHCT2— T AKREN BT —FHTEBNDET 2T

BRERZA o TVE o

HEZRANREABITE RETHRITERREZAARE LBHF AR
B IREA B BIRT] - BEEXE ARSI IIMNIRR SR E£iB28KE128
ROBERR AEEHBS T AKEM R T EMFH EREMENRBNE-
XEBRERNESEEE

Promotion HE1EH BEHR

A mini birthday cake on us, just for your birthday month!
HEAHBOEERKICT—F—DOH—EXLFTe

ERSERINER—H
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Saffron Fine Indian Cuisine Introduction #37T R§7T

E{f\I‘{'EEﬂfE%ﬁ The restaurant’ s decor exudes the grandeur and elegance of a fine dining
establishment, blending red brick and white walls with Indian influences to

~ . I . create a unique atmosphere. Guests can dine under the deep red hanging

o No.. 3.8 g’ Tianmu E. Rd., Shilin Dist., chandeliers while enjoying the sight of an Indian chef preparing NAAN bread
Taipei City on-site, fully immersing them in the Indian culinary experience. Signature

EtHIMERBRIE38Z63R dishes include the MURGH KERALA and MURGH KOTHMERI, each offering
a distinctive and flavorful taste.

® Mon. 17:30-21:00
Tue.-Sun. 11:30-14:00 LA VIEBBRHINDL—RAEWMNFRL Y AEBWVWEDL AV R Z2A
17:30-21:00 LNERESTELIZ—IVBREREEOHELTVET - RERICIE FVATH
2 +886 2-2871-4842 VESARDTTAYRASTIDNAVRABENZ T U EEZBRFHELD
FFRRMARIEITE TSSFFUAL—PIAUTYHA—FE AL —H
B 1=—UBHEDNTT e
EREEERASREENRKERA ABEOBHREHNERB EEHE
RABE - BRUERABXRTERETHAE EREXER EMENFERMIRG
SUPEENFE B > ENE B 15 0 6 o 42 hE 5% 60 45 % 1 437 24 P DN N £53 5C 7 2 Y P NEg >
B BRE o
Western
cuisine
icpE 3 555 IL Mercato Introduction #37T FHT
Eﬁ*zl'ii ﬁfﬁ‘ﬁ?’ IL Mercato, meaning ""market"" in ltalian, is symbolized by the image of a
time tunnel, representing our journey of bringing Italian cuisine and wine
through time and space to Taipei for everyone to enjoy! We offer freshly
o No.' .162’. Sec. 2.’ Zhon_gcheng Rd., made-to-order pizzas, Italian coffee, brick-pressed hot sandwiches, lasagna,
2;&%?;%]%3‘2%&;35"1 6258 wines, ltalian cheeses, and handcrafted cakes.
= ORI DA IL Mercato (1)L XILH—F) i3 A ZUTET BB 2 BHRL - REH B
@ Mon.-Sun. 09:00-23:00 VRILELTEALR Y RLDAX—DEFALTVET SIS A ZUTD
2 +886 906-710-626 EBCEBI’BEEZHBITEILICEITSONZ I EZRLTWVWE T o e AL
IRTEY (27— — Ry LAY RSHZT DA 1 Z1)
TOF—XFEDTF—FZRELTVE T
IL Mercato (BRIF %) BEAMNXNHEINER MEBEZINRERTRA
FABENES ARBMAEEREAINERAZE FUREHZIE
BAAAR R MR EIZIRE - ZXME-BEAZRE - ZEANTREE -85
ERATEL - FRER ROFBRZH!
ISLAND Buffet Restaurant Introduction #47T 7T
EE The restaurant features an island-style ambiance, offering fresh seafood and
creati\{e dishes. With its fresh and natural environment, it is perfect for group
Q 2F, No. 168, Jingmao 1st Rd., Satiinesenaates
Nangang Dist., Taipei City EEBLANS VI BEORBZT—ICLTHEEEY CAERER
ElmEEEREE—I81685%218 RELTVEI - RIBEIIBONTERATEI T EEOPT—MMIBELT
® Mon.-Fri. 11:30-14:30 WEge
Buffet St sun. | 30-21:00 BEABEITEEAN RUFEERRASIIE BEAFAR BAE
» . -Sun. :30-14: 2R 5P 4H S o
Eavozx 14:30-17:00 B

18:00-21:30
BENE

& +886 2-2788-1568

N



