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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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DL {EAS 57 5500 10% 558
B /KR 2 #5& EIENT $500; ZIEH R B S 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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Sharing Menu for 2 people
NT$3,580

A SRR/ 2 1 BR0

Sesame Tofu and Tomato Jelly with Seasonal Seafood / 2 servings

AR 1~ rncE / 1 ()
Wara-yaki Seared Bonito Tataki / 1 serving

H (IR /2 {0

Japanese Pumpkin Soup / 2 servings

WEVERIRR /1y B
Soft Crab (1 piece) / 1 serving

R fEE/ DA 2508 / 1 {53
Wara-yaki U.S. Beef Sirloin Steak 250g / 1 serving

fgme /11y ©
Eel Rice / 1 serving

BREGRATT /210
Lychee Pudding with Berry Sauce / 2 servings

HEERNEAHGE B K EUN I -
IHG Member Discount and THE ONE card Discount
are not applicable for above sharing menu.
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Sharing Menu for 4 people

NTS$6,600

SRR / 1
Wara-yaki Seared Bonito Tataki / 1 serving

IGosraRsE12E /10
Assorted Seafood Nigiri (12 pieces) / 1 serving
H=rE VRS / 4 17

Japanese Pumpkin Soup / 4 servings

HEITERIREE / 217
Zucchini Flower Stuffed with Ayu Sweetfish / 2 servings

RETIRE/ LD o
Conger Eel / 1 serving

LRI R /1) g
Sautéed Mixed Vegetables with Mushroom Purée / 1 serving

gD 2508 / 1 157
Wara-yaki U.S. Beef Sirloin Steak 250g / 1 serving

PREEPE IR / 217 =
Saikyo-yaki Black Cod / 2 servings

FE R SO T AR/ 1 13

Wara-yaki Salmon Simmered Rice with Salmon Roe / 1 serving

EREHRATT /410
Lychee Pudding with Berry Sauce / 4 servings

HEENEAIHGE & K EE =T -
IHG Member Discount and THE ONE card Discount
are not applicable for above sharing menu.
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Soups

HEFE VRS & NT$260

Japanese Pumpkin Soup

N [N RERRIRIE 55( S f ) NT$280
Miso Soup with Seasonal Fish with Bone

P
Noodle

H RIS A&E & 54 NT$350
LX)

Duck Breast Soba Noodles

i fa AR R IS H CR4R 42 NT$420

Sesame Miso Somen Noodle with Snapper

=5
Sushi
HHRIEFHE B0 NT$680
Handmade Sushi Set
THEEE] NTS720
& Sea Urchin (1 piece)
GORETTS B0 NT$980

Assorted Nigiri (7 pieces)

P N
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Appetizers

e [ EDL NT$320
Sailfish Salad with Herbs

i LEEE NT$320
Tuna with Yam Purée

pey ST IR EE AR 5255 @ NT$350
g2l Sesame Tofu and Tomato Jelly with Seasonal Seafood

— =L ) NT$380
9 Akeshi Oyster (1 piece)

BRI OB M RIR NT$420
Wara-yaki Salmon with Pomelo Pickled Radish

fiff £ 2B 59 7 TR RO NTS$450

Sliced Yellowtail with Mustard Sauce

FRJPRAEL 1l NT$480
Wara-yaki Seared Bonito Tataki

GERSERRTE o NT$1,180
Assorted Seasonal Sashimi (7 pieces)
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Tempura /Deep-fried Selections

AR S %0

Agedashi Sesame Tofu

fif IR AR 2R S B Eeh e O

Zucchini with Fish and Edamame Dip

R @ @
Mixed Vegetables Kaki-age

WRVERIRE B0
Soft Crab (1 piece)

PCIRIREE ®
Sakura Shrimp

VIR RIRZR @ O

Prawn (1 piece)

F it R e O
Zucchini Flower Stuffed with Ayu Sweetfish

ERIFHE D
Conger Eel

YEIE ARk €

Deep Fried Filet with Mushroom Miso Sauce

L —

NTS250

NTS250

NTS260

NTS320

NTS320

NTS320

NTS320

NTS520

NTS680
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Grilled & Wara-yaki Selection

it FAILRIS 455 & NT$320
Red Miso Glazed Dengaku Eggplant

Tli T S RRURN LA S 2R 1A NT$420
Yuzu Pepper Grilled Chicken Thighs

RIS R A A G 28 e O NT$460
2 Charcoal Grilled Chicken Thighs with Grated Radish and Ponzu Vinegar

W fC RS e B RS NT$460
Duck Breast with Fresh Fig and Green Onion Sauce

fick FA A e 122 NT$460
Yuan-yaki Salmon

SREEPE T 48 NT$550
kB2l Saikyo-yaki Black Cod

S IEEE NT$580
Kabayaki Unagi

JENAEARZ TRk g NT$680
Grilled U.S.Beef Fillet with Kinome Miso Sauce

EEIFERL T4 4008 NT$880
Wara-yaki Tomahawk Pork Chops 400g

e 5505/ DEAZE 2508 NT$1,160
&2 Wara-yaki U.S. Beef Sirloin Steak 250g

Eh R4~ 100g / 200g NTS$1,360 / NTS2,600
k221 \Wara-yaki Japanese Wagyu Beef Sirloin Steak 100g / 200g
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Simmered Selection

GralFER R @

Sautéed Mixed Vegetables with Mushroom Purée

FENFAE

Japanese Braise Pork

fig innss o

Eel Yanagawa Pot

AL RO BEEREIE 2 (08 30mI/ 5l E %K)

Sake Steamed Grouper with Ponzu Sauce (Sake/Kyobancha)

fHI8R

Rice

A Bt m (A ©

Ochazuke (Serves 1)

PARRH: (AR B e

Tendon (Serves 1)

flesmih

Eel Rice

T H&pa &

Simmered Rice with Dried Scallops

FSEAF T B IRER

Beef and Bamboo Shoots Simmered Rice with Makauy

EE MR E SO TR

Wara-yaki Salmon Simmered Rice with Salmon Roe

L

NTS320

NTS320

NTS580

NTS680/NTS630

NTS260

NTS380

NTS620

NTS560

NTS680

NT$760
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Dessert

WiiEAL 535 @
Red Bean Soup with Mochi

BREHRAT
Lychee Pudding with Berry Sauce

BAGEE MR @

Straw Flavoured Ice Cream with Pineapple

Gre VBRI @

Sake Lees Ice Cream with Mixed Berries

A

NTS160

NTS180

NTS280

NTS320



