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THE TAVERNIST

CULINARY MAP OF
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Roasted Papaya - Stracciatella | Shrimp Rice Cracker | Charcoal Glazed Beef Tongue
TIERIR - AR L | BEIRKE! | REF HEH

Taiwanese Soft Milk Bread - Pineapple - Plum Miso Butter
BIBERE - 1 FIRIEYHH

Grouper - Fish Broth - Fermented Cabbage - Sichuan Green Peppercorn Oil
afA - B85 - BEEER - BHUH

Charcoal Vegetables - Yogurt - Taiwanese Fermented Olives - Sumac

PRIEET R - B4 - #F - R

Crispy Eel - Preserved Mustard Greens - Risotto

YERREER - 18T - BER

Grilled Ribeye - Shacha Mashed Potatoes - Seasonal Vegetables - Soy Jus
BRIERNER - WERBRB - HH - EmFAT

Red Guava - Chocolate - Spiced Créme Chantilly - Plum Granita
ALOEY - BRER - Hisk
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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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STARTERS

SALADS
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THE TAVERNIST

Hand-Cut Dajia Taro Chips - Caramelized Pineapple Yogurt - Salted Egg 220
Mayo

FUIKBFERK - REENER - WEREDE

Seasonal Soup

FHf%

220

Housemade Ricotta - Sourdough - Honey - Olive Oil - Candied Tomato ” 240
BERIGEEIER - BREEE - BE - BEh - FhEes ﬁﬁt’

Kelp Fried Chicken - Kelp - Kelp Mayo

EmERH - B - EREDE

Spiced Yunlin Cauliflower - Pine Needle Fondue

EXEMTEMR - IAEHER

Grilled Portobello Orzo - Herb Jus
RIER KB - HEET

Donggang Squid Capellini - Clam Stock - Fried Scallion

RABNEXREMEE - 1HES - R

480

580

680

Fish & Taro Chips - Crushed Peas - Caramelized Pineapple Yogurt - 780
Salted Egg Mayo :

YFRFERIF - BRI - BHEAEES - MERXDE

Charcoal Vegetables - Yogurt - Taiwanese Fermented Olives - Sumac

ERIEBFET - 848 - F - A

Caesar Salad - Yunlin Sasso Chicken - Bacon - Parmesan - Anchovies

680

@@ 680

SUFEDHL - EMTERE - 1HR - MEREE - RERER

Grilled Halloumi - Almonds - Chickpeas - Oil Cured Olives - Balsamic
WIERBILE - B - BEE - HERIE - BREKRE

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

SEAFOOD m% G

- RETE - AHFERE - 125 - I3 F (=58 .C®
French Oysters (3 pcs) 780
EEEHE (Z8) |
Crilled Seafood Platter (For 2) - Oyster - Squid - Tiger 1,880
Prawn - Scallop
CAREEBHHE-L&R-/E-RIE-TE
Fish-Clams en Papillote @ 2,080
HREBNFFFA .@

MAINS Crispy Pork Belly - Roasted Pineapple - Pineapple Purée 1,480

MeRFERTE - KIEEZ - BEUE

Shanhua Berkshire Pork Chop - Yunlin Coffee - Grilled Eggplant Purée - 1,680
Seasonal Vegetables -

ECBTEFEHE - EMMINE - RIEHFIR - Bk

NZ Lumina Lamb Chop - Homemade Soy Glaze - Cream of Tofu Paste - @ 1,680
Seasonal vegetables

MAENSMEEFH - BREE - ERILE - Bk

Grilled US Prime Fillet - Yilan Sanxing Scallion (70z) 2,080
EESEN - ER=ER

Grilled US Prime Ribeye - Yilan Sanxing Scallion (100z) 2,480
EZEMER - Ef=E&®

Beef Wellington (For One) - Silky Mashed Potato %) 2,680
BB (BAN) - WBHRBRER @@c

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

Earl Grey - Rum 08 ¥ - BT - KRR 00

RELKE - BB -
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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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