THE TAVERNIST

A FEARLESS

WANDERING

Here unfold the island’s hidden treasures:

the bounty of the Chia-Nan Plain, the harvest of Chiayi, the duck farms of Changhua,
the shaded woods of Nantou, the flowered seas of Xinshe ...

Each dish becomes a verse of Formosa's tale:

At The Tavernist, you are invited to set sail — into Heart of Formosa, Enchanted — a
voyage where Taiwan'’s soul is revealed

GO URME"" DR’FT’NG through its land, its people, and its flavors.

The Tavernist BRI - ELEZ S » 6L HRAXHABBEES o FETIRIE
THROUGH TAIWAN'S T

HEARTLANDS

B REBEFERAFINERMEL « BB 5MNBE > DI RMIR S B2t EEMN4
> E—EEREEAKIKE - EIRBRARYFE » HICEMRMAZTRIER » BREHEAK
HESNDHER > EFRZEBIEAOE -

The Tavernist IB{REEMKEERIZ > BRI—5 Heart of Formosa, Enchanted > IF&2 & &0
HREIRAN ©

HEART OF FORMOSA, ENCHANTED B B 11l - Z # F % |

Catch / Soil / Pasture

BB

Fragrance

BR

Grows in
Chia-Nan Plain

Hakka Transition
BEX

Chiayi Taste
An 58 5

Main
akkizm

Nantou Forest

afteod )

Sea of Flowers

witicE

QOR4 REEL ((’p.\: (oF6) \)c,TAC
C N0

‘q 3
R SEX et

Q\(—,\.LF/& QALY A 8T8,

WUTs
]| &% gz

---------------- SET MENU NT$3,380+10%  +----c-ooorereessssssssssss

Shrimp - Taro | Mushroom - Corn-Onion | Duck Confit

BiR- KRFIRE - SR | B - BK - FE | 2655 - Kef - mE

Osmanthus Brioche

EIEHRER - B YH

Seasonal Vegetables
RERE - RZMENE - SETHE
Black Sesame-Bell pepper Sauce & Changhua Putian Bamboo Salt

Ox-Tongue with Peppercorn Oil - Egg Yolk Confit Orecchiette

WELE - +F - BER - BETRS

Served with Beef Consommé

Soya Crumbs Cobia

SRANERE - BEENE
Thyme-Infused Cream Sauce & Clay Pot Sauce

U.S Prime Rib Eye with Roasted Scallion-Au Jus
HR-B-BHRER "

Served Miaoli Pearl Onions

Lavender & Passion Fruit Sorbet
BERERYK-BER - KD

Nantou Shanlinxi Chocolate Crumbs

Taichung Pistachio Mousse
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Coconut with Lime, Jin Xuan Tea, Lavender Meringue, Chamomile Créme Chantilly

10% Service Charge will be added to all food and beverage items.
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"“ Also, please kindly notify our team if you have any food allergies.
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THE TAVERNIST
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Dawn Fields Coriander Craft Gin / Lime / Monmousseau Brut NV / Homemade 500
= 5o Cucumber Syrup / Lemon
= &R RS SR B R R T U/ R 8
Acidity IO ABY @0OO Sweetness AA A
Spice Road London Dry Gin / Homemade Sweet Osmanthus Rum / Homemade 500
0 Sichuan Peppercorn Gin / Homemade Cucumber Syrup / Lime /
[E10% Umami Bitter
HRMETE /A TCE A/ M) TEMEE// N ERER /KB SRS R
Acidity BOO ABVY @@@  Sweetness AAA
Twilight Grove Vodka / Campari / Lime & Lemon / Homemade Scallion - Peanut 450
ST I Syrup / Umami Bitter
REETE REGIN/FRABENBIE BT E VR S R EAE
Acidity BOO ABV @@O  Sweetness AAA
--------------------------------------------- WINE PAIRING SET NT$1,080+10% ---------oooemmmemmeoeeeeeeeeeee
Monmousseau Brut Etoile N.V 390
KWY Classic Chardonnay 390
Montecampo - Valpolicella Superiore Ripasso DOC 390
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STARTERS

SALADS

SEAFOOD

EEL ((’p.\: (oF6) \)c,TAC & WUTs o
SEx Pt PR R T % SFe

THE TAVERNIST

Real Chips
MEER

Homemade Ricotta - 220
Sourdough - Honey - @ﬂ

Olive Oil
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S

220

Soup of The Day 240
SHEZ
Kelp Fried Chicken 480
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Seasonal Vegetables - Sesame - Bell Pepper Sauce - Putian Bamboo Salt

IREEE - RZMEHNE - SETE

Caesar Salad - Chicken - Bacon - Parmesan - Anchovies

SREIDHL - 24P - 1B1R - ERELE - RERER

Spiced Cauliflower -
Pine Fondue

ERTEMSE - iR HEL
Soft Shell Crab Masala

Sand
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G
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Fish & Chips
ERER

Grilled Halloumi Salad - Almonds - Chickpeas - Oil Cured Olives - Balsamic
BIERBEILERDAL - B - BEE - WEEE - BEKRER

Man Mano Burrata - Grilled Vegetables - Balsamic
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Smoked Scallops - Chorizo - Lemon - Pine Nuts (3 pcs)

KRETER - BHFER - 85 - 12F (8H=%8)

French Oysters (3 pcs)
ZEEE (8H=F)

Fish En Papillote
HER

Tomato, Lemons, Thyme, White Wine, Garlic, Anchovies, Capers

Grilled Seafood Platter
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Tiger Shrimps, Oysters, Scallops, Squids
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10% Service Charge will be added to all food and beverage
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items.

Also, please kindly notify our team if you have any food allergies.
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THE TAVERNIST

Crispy Pork Belly - Roasted Pineapple Sauce 1,280
MAINS @
- MaRZFERIE - NIERIFLE ‘.
Ibérico Tomahawk Pork Chops 1,580
RECFIER FTEHE
Prime Fillet 7oz 2,080
JEN @b
Ribeye 100z @ 2,280
RhER
Beef Wellington 3,080
BEES B Qb@i
For 2 persons / A%
Sweet Potato - Wasabi Sorbet 240
DESSERTS “
LSRR éﬁt’
Tiramisu ”@ 340
LK B ‘
Churros Basque & Tofu Ice Cream 340
HERBHR - EEACEMH ‘
Taro - Caviar Baked Alaska 380
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10% Service Charge will be added to all food and beverage items.
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"“ Also, please kindly notify our team if you have any food allergies.
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