THE TAVERNIST

Here unfold the island’s hidden treasures:
the bounty of the Chia-Nan Plain, the harvest of Chiayi, the duck farms of Changhua,

A FEA RL ESS the shaded woods of Nantou, the flowered seas of Xinshe ...
Each dish becomes a verse of Formosa's tale:
WANDER’NG At The Tavernist, you are invited to set sail — into Heart of Formosa, Enchanted — a
voyage where Taiwan'’s soul is revealed

GO URMET DR’FT’NG through its land, its people, and its flavors.
’ The Tavernist IR RIE » BEEHZ S » BLMEAXNSTBREES - BEITREE
THROUGH TAIWAN'S E ; g%@z%ﬂgﬁ%ﬂﬁfﬁg:ﬁ . %;Eﬁam%ﬁ’ fé?*ﬁwg”ﬁ%ﬁ*ﬁ*ﬂgfgﬁ
1 SiE R e ERIKE - SEBRAREE  RIESRABRES  BESHAK
HEARTLANDS BERITRER » ERRE B0 - S A
The Tavernist B{REELKERIIE > BBI—15 Heart of Formosa, Enchanted > RS &E 0N
BRI o

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

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

Catch / Soil / Pasture Shrimp - Taro | Mushroom - Corn-Onion | Duck Confit
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Fragrance Osmanthus Brioche
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Grows in Seasonal Vegetables
Chia-Nan Plain g
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Eﬁqzﬁ Black Sesame-Bell pepper Sauce & Changhua Putian Bamboo Salt
o Ox-Tongue with Peppercorn Oil — Egg Yolk Confit Orecchiette .
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Served with Beef Consommé

.. Soya Crumbs Cobia .
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nu%i Thyme-Infused Cream Sauce & Clay Pot Sauce

Main U.S Prime Rib Eye with Roasted Scallion-Au Jus
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Served Miaoli Pearl Onions

Lavender & Passion Fruit Sorbet
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Nantou Shanlinxi Chocolate Crumbs

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

Nantou Forest
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10% Service Charge will be added to all food and beverage items.
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V“ 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
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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
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--------------------------------------------- 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
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THE TAVERNIST

Hand-Cut Dajia Taro Chips - Caramelized Pineapple Yogurt - Salted Egg 220
Mayo
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Seasonal Soup
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Housemade Ricotta - Sourdough - Honey - Olive Oil - Candied Tomato ” 240
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Kelp Fried Chicken - Kelp - Kelp Mayo
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Spiced Yunlin Cauliflower - Pine Needle Fondue
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Grilled Portobello Orzo - Herb Jus
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Donggang Squid Capellini - Clam Stock - Fried Scallion
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Fish & Taro Chips - Crushed Peas - Caramelized Pineapple Yogurt - 780
Salted Egg Mayo :
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Seasonal Vegetables - Sesame - Bell Pepper Sauce - Putian Bamboo Salt
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Caesar Salad - Yunlin Sasso Chicken - Bacon - Parmesan - Anchovies
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Grilled Halloumi - Almonds - Chickpeas - Oil Cured Olives - Balsamic
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Man Mano Burrata - Grilled Vegetables - Local Farm Tomatoes - Balsamic
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10% Service Charge will be added to all food and beverage items.
Also, please kindly notify our team if you have any food allergies.
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THE TAVERNIST

Smoked Scallops - Chorizo - Lemon - Pine Nuts (3 pcs) N 680
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French Oysters (3 pcs) 780
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Crilled Seafood Platter (For 2) - Oyster - Squid - Tiger 1,880
Prawn - Scallop
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Fish-Clams en Papillote @ 2,080
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MAINS Crispy Pork Belly - Roasted Pineapple - Pineapple Purée 1,480
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Shanhua Berkshire Pork Chop - Yunlin Coffee - Grilled Eggplant Purée - (; 1,680
Seasonal Vegetables
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NZ Lumina Lamb Chop - Housemade Soy Glaze - Seasonal Vegetables @ 1,680
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Grilled US Prime Fillet - Yilan Sanxing Scallion (70z) 2,080
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Grilled US Prime Ribeye - Yilan Sanxing Scallion (100z) 2,480
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Beef Wellington (For One) - Silky Mashed Potato @@@ 2,680
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Sweet Potato - 240 Churros Basque - 340
DESSERTS Wasabi Sorbet %ﬂ Tofu Ice Cream @9

M - BETER HEBBHR - EIEKGHK

Tiramisu - : 340 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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V“ Also, please kindly notify our team if you have any food allergies.
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