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Choya Japanese Restaurant Set Menu For 10 Persons
Fa—VHEARE-+ABIOI—X

REEER BB ©EaR mwmisenaRmg)
Sashimi Platter (Sashimi, Five-Spiced Mussel, Japanese-Style Neritic Squid)

L HFA (srtma 2R
Ueno Sushi (Nori, Uramaki Sushi, Inari Sushi)

A2 B %% &R Fik Ik P 45

Roasted Pork Neck with Sesame Paste
FEAIEM : FEHISF Imported From Spain

BR iz ¥ 4% 5
Deep-Fried Shrimp Wrapped in Vermicelli

Y 2= B R

Seasonal Vegetables

EHERE rxrsos ERERET )
Double-Grill Combo (Grilled Water Bamboo Shoot with Cod Roe,
Grilled Chicken & Potato with Cheese)

Bk F &
Steamed Crab with Egg

B R0 Bk DS £
Pork Miso Hot Pot
FEREM &7 Origin Taiwan

FHIRE

Seasonal Fruit Platter

15 R0 A 2

Exquisite Desserts

S5 Per Table NT$6,000

EHERASMNI0%ARFSE
All prices are subject to 10% service charge.
B #EK AR UCE KBRS B (A1 BB UINT$300/#R ZUERI KN T$500/4#R)
An additional charge is needed for self brought wine NT$300/bottle & liquor NT$500/bottle.
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Choya Japanese Restaurant Set Menu For 10 Persons
Fa—VHERNE-+ABIOI—X

T 7 B SR RD /R D I
Abalone Salad with Home Made Dressing & U BT > DEE

BRER B HE ok R Ak 259)
Seafood Combo (Sashimi, Oyster, Neritic Squid, Black Bean)
RIBEOEHOE RS TIL—VERA—F LI EF)

ERVEER 5% B8
Deep Fried Soft Shell Crab 5 WEDH S5 1F

B 42 3 2% 0B
Steamed Shrimp with Sake Wine /8% L

HRFREER
Stew Chicken and Vegetable with Soy Sauce ZERFFH L.3RIC

1 IS 5 PO K DG 45
Baked US Beef with Miso Sauce /5 4-0k0g =
S PEM . EE Imported From America

IR BRER
Seafood Hot Pot with Seasonal Vegetable &t

anAagEEEE
Steamed Grouper with Sake Wine E 5 X®DiEZ L

BREETE BT (rEsas HAakNES)
Assorted Sushi F8E&b&bHE

THRE
Seasonal Fruit Platter Z=HiRY)

5 R A B

Japanese Dessert 7' —

5 Per Table NT$8,000

EHBEREAESMI0%ARFSE
All prices are subject to 10% service charge.
B #EK AR WOE KBRS B (A0 BB UINT$300/# ZUEFR KNT$500/4#)
An additional charge is needed for self brought wine NT$300/bottle & liquor NT$500/bottle.
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aked Prawns and Scallops

Y
QO
]
=
(]
&
>
©
o
o
(%)
(3]
(]
(9p]
=
5=
=
)
o
a
4+
o
I
e}




R ARERESRE B 2K -FE 2 R

Choya Japanese Restaurant Set Menu For 10 Persons
Fa—VHEARNE-+ABII—X

BEMREF VI
Lobster Salad with Potato R L ERF 54

BRER B HE tap we o aaT 25)
Seafood Combo(Sashimi, Abalone, Fish Roe, Black Bean)
RBEOEOE (RE-NVIL—IH SV HEAER)

ERARXGFE
Deep Fried Conger Eel with Basil Leaves ;R FEREDKRINS

Hi5ET HF IR0 1%
Baked Prawns and Scallops E5%& Bl FkIg 5=

I IS 4 R K 0E 4
Baked US Beef with Miso Sauce /5 4-0k0g =
S PEM . =B Imported From America

IEBEEZEER
King Crab Hot Pot with Seasonal Vegetable %5 /\&& D

+ —
EEREBERRE

Stew Salmon Head with Soy Sauce B ERAES

B B N AA 55 4 O X

Asparagus with Mushroom and Butter % 9|5 it/ N\— 25 S

BREET IF @ess wass)
Assorted Sushi EEIEDOEHE

THIERER
Seasonal Fruit Platter Z=E1E4)

5 R B B

Japanese Dessert 71—

S5 Per Table NT$10,000

EHBERASMNI0%ARFSE
All prices are subject to 10% service charge.
B #EK AR UCE KBRS B (A1 BB UINT$300/# ZUEERI KN T$500/4#R)
An additional charge is needed for self brought wine NT$300/bottle & liquor NT$500/bottle.



