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The corkage charge per bottle at this restaurant is NT$500 for wine and spirits.
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Japanese Wagyu
Wagyu has been traditional Japanese husbanded cattle since the ancient times. The variety and definition of
Wagyu are strictly rigorous. Currently, only “Kuroge,” Akage,” “Mukaku” and “Japanese Tankaku” are officially
defined as Wagyu. 95% of the Wagyu circulated in the market are Kuroge.
The difference between Japanese Wagyu and U.S. or Australian Wagyu is their husbandry method. Japanese
Wagyu cattle are raised in captivity, while Wagyu cattle are raised by grazing in the other countries. The captivity
method requires lots of manpower. Individual care and feeding preparation produce special marbled Wagyu,
which can attain the perfect red meat and fat ratio.

Domestic Cattle Kobe Wagyu
The F1 domestic cattle and Wagyu mixed Kobe Wagyu is the Tajima-gyu produced in the Hyogo
breed is over 50%. In Japan, the cattle prefecture. It is one of the Kuroge Wagyu. Three to five
husbanded (for over 100 days) produces thousand cattle are produced each year.
meat with quality similar to F1 domestic Once certified by the Kobe beef marketing and distribution
cattle. promotion association, the cattle will be recognized as real
Kobe Wagyu.
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Cut of Beef

Akami - uses the inner part of the round “Akami” refers to the cut with less fat. The cut is deep red, but
the texture remains soft and tender.

Marbled meat - uses the back chunk. The marbled fat and soft tendons on the meat are distributed, like
snowflakes.

Rib Eye - ribs that have a more marbled and even fat layout on the cut. An obvious part of fat can be
seen, it looks like an eye on the slice.
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*Shabu-shabu and Hotpot

Different from the lengthy hotpot cooking method, shabu-shabu quickly boils the beef to keep the original taste.
Shabu-shabu basically take a much shorter time to cook and uses thin slices of beef. Hotpot usually is a full meal
with seafood, meat and vegetables.

*Shabu-shabu is the best method to taste the freshness and the food is rich in amino acid. The proper way to enjoy
shabu-shabu is to combine seaweed, bonito and the amino acid in Wagyu (also known as umami or freshness) on
your palate. All stock are optional. The choice is a matter of personal preference.

*Because vegetables absorb extra substances and the taste of other ingredients easily, we suggest that you first
taste the essence of the beef. Remove the extra substances and wait for the vegetables to absorb the freshness of
the soup base. The sour sauce is suggested to enjoy a smoother taste.

*Sukiyaki and Shabu-shabu

The origin of sukiyaki can be traced back to a few hundred years before shabu-shabu in the edo period of Japan.
Traditionally, Kanto and Kansai enjoy sukiyaki in two different ways. However, both of them use an iron pot to
directly cook the thin slices of beef. The dish is eaten with sauces. Because the melting point of Wagyu is low and
skill is required in the grilling process, a sukiyaki styled shabu-shabu has been introduced. Sukiyaki styled
shabu-shabu can be enjoyed by simply diluting the sauce, enjoy the dish directly with the shabu-shabu cooking
method. In the recent decade, sukiyaki styled shabu-shabu has become highly popular in Japan. It is loved by
young people because of its convenience.
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Stock

Seaweed Soup - Japanese Seaweed, Water

Sukiyaki Soup - Japanese Soy Sauce, Japanese White Sugar, Sake, Water.

Tajima Golden Soup - Japanese Bonito Soy Sauce, Bonito Flakes, Japanese Seaweed, Water.
Le Cordon Bleu Chefs’ Black Garlic Chicken Soup - Yunlin Black Garlic, Old Chicken Broth
| Special recipe from the Chef of Le Cordon Bleu, unique to the Imperial Hotel Taipei |

Sauce
Tajima Sesame Sauce - Sesame Sauce, Tuna Fish Sauce, White Sesame Seeds.
Tajima Fruit Vinegar - Mandarin Orange Juice, Tuna Fish Sauce.
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[Choose 1 Out Of 4]Shabu-shabu Stock or[Choose 1]Kansai Sukiyaki

Japanese Seaweed Soup / Sukiyaki Soup / Tajima Golden Soup / Le Cordon Bleu Chefs’ Black Garlic Chicken Soup
(Limited To 20 Servings Per Day)
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Imperial Kobe Marbled Beef (For Two People)
Shabu-shabu or Sukiyaki Choose 1
Kobe Beef Chunk Total 360g
3 Appetizer Dishes (Free Refill)
Tajimaya Assorted Vegetables Bowl
Wagyu Beef Donburi, Wagyu Udon Noodles (Free Refill)
Chef Dessert
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[Choose 1 Out Of 4|Shabu-shabu Stock or|Choose 1|Kansai Sukiyaki -
Japanese Seaweed Soup / Sukiyaki Soup / Tajima Golden Soup / Le Cordon Bleu Chefs’ Black Garlic Chicken Soup

(Limited To 20 Servings Per Day)
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Imperial Japanese Wagyu Three Kinds Of Special Cut
(For 3~4 People)

Shabu-shabu or Sukiyaki Choose 1

Japanese Wagyu Rib Eye / Chunk / Shank Total 480g

3 Appetizer Dishes (Free Refill)

Tajimaya Assorted Vegetables Bowl

Wagyu Beef Donburi, Wagyu Udon Noodles (Free Refill)
Chef Dessert
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[Choose 1 Out Of 4]Shabu-shabu Stock or[Choose 1]Kansai Sukiyaki

Japanese Seaweed Soup / Sukiyaki Soup / Tajima Golden Soup / Le Cordon Bleu Chefs’ Black Garlic Chicken Soup
(Limited To 20 Servings Per Day)
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Tajima Wagyu Three Kinds Of Special Cut
(For 4~6 People)

Shabu-shabu / Sukiyaki / Flame Grilled

Japanese Wagyu Rib Eye / Chunk / Shank / F1 Rib Eye Total 880g
3 Appetizer Dishes (Free Refill)

Tajimaya Assorted Vegetables Bowl

Wagyu Beef Donburi, Wagyu Udon Noodles (Free Refill)

Chef Dessert
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[Choose 1 Out Of 4]Shabu-shabu Stock or[Choose 1]Kansai Sukiyaki

Japanese Seaweed Soup / Sukiyaki Soup / Tajima Golden Soup / Le Cordon Bleu Chefs’ Black Garlic Chicken Soup
(Limited To 20 Servings Per Day)
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Mini Imperial Japanese Wagyu Three Kinds Of Special Cut
(For 1 Person)

Shabu-shabu or Sukiyaki Choose 1

Japanese Wagyu Rib Eye / Chunk / Shank Total 1509

3 Appetizer Dishes (Free Refill)

Tajimaya Assorted Vegetables Bow!l For Single Serving
Wagyu Beef Donburi, Wagyu Udon Noodles (Free Refill)
Chef Dessert
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[Choose 1 Out Of 4]Shabu-shabu Stock or[Choose 1]Kansai Sukiyaki

Japanese Seaweed Soup / Sukiyaki Soup / Tajima Golden Soup / Le Cordon Bleu Chefs’ Black Garlic Chicken Soup
(Limited To 20 Servings Per Day)
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Assorted Fish Bowl (For 1 Person)
Seasonal Fresh Fish Fillet
3 Appetizer Dishes (Free Refill)
Tajimaya Assorted Vegetables Bow! for Single Serving

Wagyu Beef Donburi, Wagyu Udon Noodles (Free Refill)
Chef Dessert
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[Choose 1 Out Of 4]Shabu-shabu Stock or[Choose 1]Kansai Sukiyaki

Japanese Seaweed Soup / Sukiyaki Soup / Tajima Golden Soup / Le Cordon Bleu Chefs’ Black Garlic Chicken Soup
(Limited To 20 Servings Per Day)
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Mini Imperial Kobe Marbled Wagyu (For 1 Person)
Shabu-shabu or Sukiyaki Choose 1
Kobe Beef Chunks Total 120g
3 Appetizer Dishes (Free Refill)
Tajimaya Assorted Vegetables Bow!l For Single Serving
Wagyu Beef Donburi, Wagyu Udon Noodles (Free Refill)
Chef Dessert
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=418 120g
Kobe B@f Chunks
PO —X

fix - EERIHR 1209
Japanese Wagyu Rib Eye
M ERRENA) T T —A

fix BB 1209
Japanese Wagyu Chunks
M EARENA T —A

tix EARERE 1209
Japanese Wagyu Shank
i EREMA RS

HEL TR ER
Side Dishes For A Set
Wy e oA

NT$1,280

NT$1,280

NT$780

NT$680

NT$500

L A A= (ERRACTRG). (B R A et R T Er (JERIARTRG ) T2 EFiH s
Includes - Three Appetizer Dishes (Free Refill), Tajimaya Assorted Vegetables Bowl, Wagyu Donburi or Udon Noodles (Free Refill),

Chef Dessert

T2y M = S (EANCE) OO S8 RS EAEAGE), & TR T — IV ENE Y

FatiEfe/54 N0 1809 NT$300
Pork Picnic Shoulder / Pork Belly
BT —AIENZ

FERFENEPY 1809 NT$300
Holsem Chicken Leg
75V R ETREE) BB

PR R NT$300
Assorted Vegetables Bowl
BXOEOEDLYE

=i AL NT$150

3 Appetizer Dishes For Single Serving
BHS = LARG

HER NT$30
Rice

TR
H = s he NT$50

Japanese Udon Noodles
HIES E A

AR NT$50
Wagyu Beef Donburi
LER

RIGFZ I Flame Grilled b hix

FEBIFHRIIIIR O HE8oz
U.S. Prime Rib Eye Strip 80z
UsFaA AT a—AAT—F84 &

LB RRITIRE 2 k6 0z

U.S. Prime Rib Eye Cap 60z

UsF a1 AT FX v T AT —F64 A
LR IRA-HE100z

U.S. Prime Rib Eye 100z

UsF a1 AT B—AAT—F104 A
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NT$1,380

NT$1,980

NT$1,780

All prices are subject to 10% service charge and Base on NTDollars
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Qi
Coca Cola
ad—7

a3
Sprite
AT A4k

[ AN
Soda Water
PRI IK

B BRI SRR (IL)
S.Pellegrino Sparkling
P RXUTY ) 28— 5 p—R—

EUHIR R SR SR 7K (1L)
Acqua Panna
TITINYTF IRT)IVT —F—

IWE Coffee 1—b—

FasdE e Ak (B vk)
Regular Coffee (Hot/Ice)
TAY I A= —(Ry 8T AX)

F R
Espresso
IAT LY

KA AR (BYTK)
Cappuccino (Hot/Ice)
NTF—/ (Y MTAR)

SEHEVIK)
Cafe Latte (Hot/Ice)
777 (R bTAR)
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NT$120

NT$120

NT$120

NT$180

NT$180

NT$140

NT$140

NT$160

NT$180



B30 Beer ¥ —)L

B4 EPI500cc
Taiwan Classic Draft
BE4E—IL

e ARMEPE330cc
Heineken Beer
INART Y

TR P4 330¢cc
Kirin Beer
FUE—)L

1188 White Wine 471>/

Santa Helena Chardonnay
Yo RN T2 v)V R

%L Red Wine #3771

Chateau La Grande Metairle
Vrbh—eT TR AT —

H AP Japanese Sake HAS

BUZ R &R R T
Okunomatsu Adatara Ginjo
B 57275

WSS = H LR ARG T
Dassai 39 Junmai-Daiginjo
WSS B E =Eoy

N hlF
Ninki-ichi Pomelo Liqueur

Naim D
TS 15

Kagatsuru Plum Liqueur

A A

NT$200
NT$130
NT$130
M JHhL
By Glass By Bottle
VATYS AV
NT$300 NT$1,200
NT$300 NT$1,500

300ml /)i bottle 14~ 720ml /)i bottle 14~

NT$1,200 NT$2,000
NT$1,800 NT$3,600
NT$1,000
NT$1,000

[R5 780E Please do not drink if you are a minor. e DECEILEE CELON T LNE T |
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IMPERIAL HOTEL
Taipei

oAb 3 BOK iR

btk RIL 60057
600,Lin Shen North Road Taipei 104, Taiwan R.O.C.
TEL: (886-2)2596-5111 Fax:(886-2)2592-7506

www.imperialhotel.com.tw



