Robin's Guest,Robin's Friend.

GRILL-TEPPAN

ROBIN'S

DEERETERE HTHKE
Japanese Style Teppanyaki Menu

_ = e 4K 1 s2,280+10% '\
Beginning of Spring Set A
2 12 Sakizuke | Appetizer

B EGE
Sakura Fruit Vinegar

§2 ) Nimono | Stewed Dish

SEEREHHBR
HIDEKAWA Handmade Tofu Pudding with Shrimps

& B Wan-mono | Soup

RETFREEDR
Red Miso Seafood Soup

% # Kobachi | Side Dish

ReEgRy

Isoyaki Abalone

& Shiizakana | Substantial Dish

BR4&BERBE
Stirfried Minced Beef Tendon with Chive Flower

# B Yakimono | Flame-grilled Dish

thREE
Fresh Fish

A #% 55 B &L 1 Shusai | Choice of Main Course

CEEELIE
Taiwan Beef Ribeye

CREHERE
Taiwan Flaxseed Pork

4 B Shokuiji | Rice
RBEEDHEE

Sakura Shrimp Kamameshi

R
Seasonal Vegetables

= Amamono | Dessert

EEHESRE
Smoked Candied Fruit

OREERHER

Japanese Red Bean and Mochi Sweet Soup

TMEZYESREEE - PEES NS00 - X HECRIEEZS10% 28R

The corkage fee will be NT$100 for each glass used. Prices are subject fo a 10% service charge.



Robin's Guest,Robin's Friend.

ROBIN'S

DEERETERE HTHKE
Japanese Style Teppanyaki Menu

_ @Apﬁﬁa&.cmcic& u_
Spring Equinox Set

2 12 Sakizuke | Appetizer

B EGE
Sakura Fruit Vinegar

NERYy
Sashimi

i 8 Nimono | Stewed Dish

KREHHBHEDR
HIDEKAWA Handmade Tofu Pudding with Seafood

#® 8 Wan-mono | Soup

EREEEELER
Shio Koji Aged Warm Beef Soup

5 # Kobachi | Side Dish

EEE R
Isoyaki Abalone

& Ar Shiizakana | Substantial Dish

HRSRSHEER
Sti-fried Minced Beef Tendon with Chive Flower

# R Yakimono | Flame-grilled Dish

HREE
Fresh Fish

A % 15 3 £ | Shusai | Choice of Main Course

RESEAR
USDA Prime Sirloin

NEEEEER »-
The French Label Rouge Sasso Chicken
with lchiyaboshi Style

& Shokuii | Rice
BRESDUHE

Sakura Shrimp Kamameshi

HEhw
Seasonal Vegetables

i { Amamono | Dessert

HEEHEDRE
Smoked Candied Fruits

OREEEHESR
Japanese Red Bean and Mochi Sweet Soup

TMEZYESREEE - PEES NS00 - X HECRIEEZS10% 28R

The corkage fee will be NT$100 for each glass used. Prices are subject fo a 10% service charge.



Robin's Guest,Robin's Friend.

ROBIN'S

DEERETERE HTHKE
Japanese Style Teppanyaki Menu

_ RIB YW s4,880+10% 4_
Y

Grain Rain Set

2 12 Sakizuke | Appetizer
BO s
Sakura Fruit Vinegar

N =R
Sashimi

#Z B Nimono | Stewed Dish

ZHpExR=HHDE
HIDEKAWA Handmade Tofu Pudding with
Cod Crab and Sea Urchin

B 8 wan-mono | Soup

ERREEECER
Shio Koji Aged Warm Beef Soup

4 # Kobachi | Side Dish

FEERw

lsoyaki Abalone

&4 shiizakana | Substantial Dish

HEs+RBRBE
Stirfried Minced Beef Tendon with Chive Flower

# R Yakimono | Flame-grilled Dish
th iR & &
Fresh Fish

BEEEEE
Australian Lobster

A k3 = | Shusai | Choice of Main Course

ORIOFLEEES
Japanese A5 Kobe Red Wine Wagyu Beef

HERERREOMH
Spanish Iberico Pork Cap

& & Shokuii | Rice
RESERTERYEE

Sakura Shrimp and Flying Fish Roe Kamameshi
Exibw
Seasonal Vegetables

= &§ Amamono | Dessert
HEHESRKE
Smoked Candied Fruifs

DHEEE HER
Japanese Red Bean and Mochi Sweet Soup

TMEZYESREEE - PEES NS00 - X HECRIEEZS10% 28R

The corkage fee will be NT$100 for each glass used. Prices are subject fo a 10% service charge.
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Robin's Guest,Robin

DIEERESERE XE
Japanese Style Teppanyaki Menu

ROBIN'S

‘ﬁﬁmﬁ@mggwﬁ
V Selected A La Cartfe
( Only available as an add-on fo set menu )

OIRRDED UXRD ,r 2HE,EHD $1,080+10%
Self-serve Salad Bar

Including Seasonal Fruit , Hagen-Dazs Ice Cream ,
Handcrafted French Pasfries

EERFTRERUBEERELE L s&l $1,180+10%

Australian Lobster with Cream Caper and Onion Sauce (Half)

SEMBRIRKE s980+10%
Braised Kichiji

& A_..» wm ﬁ BREE  On-Site Current Price

Seasonal Seafood

TMEZYESREEE - PEES NS00 - X HECRIEEZS10% 28R

The corkage fee will be NT$100 for each glass used. Prices are subject fo a 10% service charge.



