THE TAVERNIST

THE ERAS OF FORMOSA
(EEEDRE)

“Chiah-pa-bué&” ("Have you eaten yet?”) is a traditional Taiwanese greeting that expresses care through food, rather than a
literal question.

For more than four centuries, this island has met the world through trade, migration, and shifting eras, allowing diverse flavors
to layer over time. From the Dutch arrival in the 16th century, to Han and Japanese influences, Taiwan gradually formed its
own distinct gastronomic identity. From military dependents’ village kitchens and Indigenous mountain-and-sea traditions to
everyday stir-fry culture, each reflects ongoing cultural exchange and reinterpretation.

We invite you to experience this seven-course culinary chronicle, reimagined through contemporary Western techniques.
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Roasted Papaya - Stracciatella | Shrimp Rice Cracker | Charcoal Glazed Beef Tongue
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Taiwanese Soft Milk Bread - Pineapple - Plum Miso Butter
BIBEE - 15 FIRIEYHH
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“ Charcoal Vegetables - Yogurt - Taiwanese Fermented Olives - Sumac
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Crispy Eel - Preserved Mustard Greens - Risotto
YEORREBE - 18T - JER

Grilled Ribeye - Shacha Mashed Potatoes - Seasonal Vegetables - Soy Jus
BRIERNER - WHRBITBR - B - BHFAT

Red Guava - Chocolate - Spiced Créme Chantilly - Plum Granita
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Grouper - Fish Broth - Fermented Cabbage - Sichuan Green Peppercorn Oil
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Formosa Pineapple Fizz Monmousseau Brut Etoile N.V / Ruby Black Tea / Pineapple Bromelain 550
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Soy Memosa Havana Club 7 Afios / Mesona Tea / Winter Mellow Syrup / Soy Milk / 480
— - Bergamot Juice
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Formosa Botanical Gustav Dill Vodka / Cassis Liqueur / Sambuca / Black Walnut Bitter 500
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--------------------------------------------- WINE PAIRING SET NT$1,080410% --------------mmmmmmmmmomoeeeeees
Georg Miiller Stiftung Riesling Kabinett Trocken 390
Trinity Hill Sauvignon Blanc 390
Montecampo - Valpolicella Superiore Ripasso DOC 390
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Hand-Cut Dajia Taro Chips - Caramelized Pineapple Yogurt - Salted E 220
STARTERS Mayo ) P pple Yog gg

FIKPFIEF - EERRER - BERETHE
Housemade Ricotta - Sourdough - Honey - Olive Oil - Candied Tomato @9 240
BRIRAIEIER) - MEME - 8% - B80h - FinEes '
Seasonal Soup 220
FEIBIS
Kelp Fried Chicken - Kelp - Kelp Mayo 480
EBhmEME - Bh - BMEDR
Spiced Yunlin Cauliflower - Pine Needle Fondue 580
EREMTEM - IRHHERE

SALADS Charcoal Vegetables - Yogurt - Taiwanese Fermented Olives - Sumac 680
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Caesar Salad - Yunlin Sasso Chicken - Bacon - Parmesan - Anchovies %@ 680
SFEDH - EMERHE - 1Z1R - WEREE - BERERA ‘

Grilled Halloumi - Almonds - Chickpeas - Oil Cured Olives - Balsamic g@ 780
IEFREIER - B - BEE - HERIE - CEKRE

Man Mano Burrata - Grilled Vegetables - Local Farm Tomatoes - Balsamic 880
BIEFHHIEIET] - RIERE - /NREA - BREKTE

SEAFOOD Smoked Scallops - Chorizo - Lemon - Pine Nuts (3 pcs) @e 680
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French Oysters (3 pcs) ® 7 80
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Fish-Clams en Papillote @ 2,080
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Donggang Squid Capellini - Clam Stock - Fried Scallion »@ 680
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Fish & Taro Chips - Crushed Peas - Caramelized Pineapple Yogurt - .~ 780
SEAFOOD e o O&:
MERFHRIF - BRI - BRERER - WEFEDNE
Crilled Seafood Platter (For 2) - Oyster - Squid - Tiger 1,880
Prawn - Scallop
AR BEHE -F18- /N5 -FR-FR
Crilled Portobello Orzo - Herb Jus 680
MAINS Crilled Portobello Orzo - | OO
- BRIE RS R - HEIES
Crispy Pork Belly - Roasted Pineapple - Pineapple Purée 1,480
MERZFERTE - KIERZL - BELRE
Shanhua Berkshire Pork Chop - Yunlin Coffee - Grilled Eggplant Purée - 1,680
Seasonal Vegetables -
ECB I - TAMINE - BRIBRTFR - B
Grilled US Prime Fillet - Yilan Sanxing Scallion (70z) 2,080
XEFN - EH=EE
Crilled US Prime Ribeye - Yilan Sanxing Scallion (100z) 2,480
XEMIR - EH=E&
NZ Lumina Lamb Chop - Homemade Soy Glaze - Cream of Tofu Paste - @ 1,680
Seasonal vegetables
MAEBESTEEFH - FREE - I EAE - Kk
Beef Wellington (For One) - Silky Mashed Potato 2,680
RBEEHF (EA) - HREHER
Sweet Potato - 240 Churros Basque - 340
m Wasabi Sorbet %ﬂ Tofu Ice Cream @9
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Tiramisu - @@ 340 Taro - Caviar - Baked Alaska e@ 380
Earl Grey - Rum ' 58 - AFE - JIBFRIETN
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