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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

g T .



Y7 A= a— 2 NHi
Sharing Menu for 2 people
NT$3,580

AR TR < b EY =2 /2D #30

Sesame Tofu and Tomato Jelly with Seasonal Seafood / 2 servings

f@i7=7-% /1>
Wara-yaki Seared Bonito Tataki / 1 serving

FIRA =7 /2D
Japanese Pumpkin Soup / 2 servings

VIEHERES /1D ®
Soft Crab (1 piece) / 1 serving &

EREEFNY—1 A AT —F 2500/ 1D
Wara-yaki U.S. Beef Sirloin Steak 250g / 1 serving

fBwEsE /12 O
Eel Rice / 1 serving

FAFTYVERY =Y =R /2D @
Lychee Pudding with Berry Sauce / 2 servings &

AR = 2 —|FIHG One Rewards= HH|5[DNFAIP 12D £5 o
IHG Member Discount is not applicable for above sharing menu.
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Sharing Menu for 4 people
NT$6,600

B7-7-% /1>
Wara-yaki Seared Bonito Tataki / 1 serving

2ERDOEDEDE /12 B0
Assorted Seafood Nigiri (12 pieces) / 1 serving B0

FARAA—T/4D

Japanese Pumpkin Soup / 4 servings

i fEX Yy F—=DRRE /2D
Zucchini Flower Stuffed with Ayu Sweetfish / 2 servings

BICFRIFRE /1D
Conger Eel / 1 serving

BEEHRISX /1D @
Sautéed Mixed Vegetables with Mushroom Purée / 1 serving &

BREEFRY—1 A AT —F 250g /1D
Wara-yaki U.S. Beef Sirloin Steak 250g / 1 serving

R DOPRPEE /20 &
Saikyo-yaki Black Cod / 2 servings &

BREXY—F WL H5DOMEAAEK /1D

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

FAFTVERY=Y =R /4D @
Lychee Pudding with Berry Sauce / 4 servings @

AR A = 2 —|3IHG One RewardsX BHIG DN LRI 12D 5 o
IHG Member Discount is not applicable for above sharing menu.
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Soups
HIRA —7 @ NT$260
Japanese Pumpkin Soup @
T olEABH @ NT$350

Soft-shelled Turtle and Egg Tofu Broth (D

A
Noodle
WS e 76 22 NT$350
= Duck Breast Soba Noodles
SR R VLA TG 2 2R 9 NT$420

Sesame Miso Somen Noodle with Snapper £8

A7)
Sushi
EMH] NT$720
2 Sea Urchin (1 piece)
TERD B0 NT$880
Assorted Nigiri (7 pieces) @
10E#D 3O NT$1260

Assorted Nigiri (10 pieces) &
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Appetizers

WHEEHRE TS P~ MY =2 89O

Sesame Tofu and Tomato Jelly with Seasonal Seafood BaO

H— T T BRI 0y RE D
Norwegian Salmon with Egg Yolk Sauce >

TVH5 K
Sliced Yellowtail with Mustard Sauce

7 7 %
Wara-yaki Seared Bonito Tataki

JE PR
Akeshi Oyster (1 piece) &2

TRXYAEF—a L IR R L v 7 8

Rare U.S. Beef Sirloin with Sesame Dressing 2

RIS D abe (78) 2O
Assorted Seasonal Sashimi (7 pieces) 3P

A ——

NT$350

NT$360

NT$450

NT$480

NT$380

NT$580

NT$1,180
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Tempura /Deep-fried Selections

BT AR & NT$250
Agedashi Sesame Tofu &

o Ry -SRI M REDT 4 v TIRA NT$250
22 7Zucchini with Fish and Edamae Dip

PR BT @ NT$260
Mixed Vegetables Kaki-age @

VIR AZRES B NT$320
Soft Crab (1 piece) b3

HilED &5 NT$320
Sakura Shrimp &

WERRS B NT$320
Prawn (1 piece) P

B TEX vy F—=DREDS NT$320
E820 Zucchini Flower Stuffed with Ayu Sweetfish

A4 FIYEALRIRS KEREIRZ NT$460

Japanese Threadfin Bream with Shiso Miso Sauce

VG N T NT$520
Conger Eel

P
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Grilled & Wara-yaki Selection

Nie 3 % @
Red Miso Glazed Dengaku Eggplant @

HHDARKXEEBA LR VFEOHR

NT$320

NT$460

Charcoal Grilled Chicken Thighs with Grated Radish and Ponzu Vinegar

5% b AT B ARUSE &
Yuzu Pepper Grilled Chicken Thighs

WBa—Re 4527 &Y —ZHNF

Duck Breast with Fresh Fig and Green Onion Sauce

P VMRS X

Yuan-yaki Salmon

2o DPinhEE &
23 Saikyo-yaki Black Cod 42

fig i e
Kabayaki Unagi

BT 4 L ERDFNEEE RO ELRIE
Grilled U.S.Beef Fillet with Kinome Miso Sauce

B b= AR — 27 (B %) 400g
Wara-yaki Tomahawk Pork Chops 400g

HREX PRV —a 4 VAT —F 250g
2 Wara-yaki U.S. Beef Sirloin Steak 250g

R = JUNAIE 100g / 200g

P

NT$420

NT$460

NT$#460

NT$550

NT$580

NT$680

NT$880

NT$1,160

NT$1,360 / NT$2,600
X Wara-yaki Japanese Wagyu Beef Sirloin Steak 100g / 200g



Simmered Selection

BEEERY 7 X @ NT$320
Sautéed Mixed Vegetables with Mushroom Purée ©@

g5 o NT$580
Eel Yanagawa Pot (D

BeE o7 R &% — IR ALF S — 2 % NT$1,240
Wara-yaki Lobster with Yuzu White Miso Sauce ®

fEIfle

Rice
s @ NT$260
Ochazuke (Serves 1) &
eI D NT$620
Fel Rice D
MLAZIR 2= A AR NT$560

Simmered Rice with Dried Scallops §2

ZHT DR = IA AR NT$660
Simmered Rice with Season’s Best Seafood

A A & BTEFLR DI Z 1A AR NT$680

Beef and Bamboo Shoots Simmered Rice with Taiwanese Mountain Pepper

%k}%%b‘—%y}:m( 5 DR & JA A AR NT$760

Wara-yaki Salmon Simmered Rice with Salmon Roe
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Dessert

bHINGA—T @
Red Bean Soup with Mochi @

SAF TV Ry =Y —2@
Lychee Pudding with Berry Sauce &

RAF Y TINEET AT — b @
Straw Flavoured Ice Cream with Pineapple &

LK T 4 2 @
Sake Lees Ice Cream with Mixed Berries @

L

NT$160

NT$180

NT$280

NT$320



