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Inspired by the visual and flavour imagery of Taiwanese culture, the cocktail
interpretations highlight various Taiwanese landscapes, creating vivid impressions
from the lush mountains to the crystal-clear seas. In the realm of flavour imagery,

five distinctive Taiwanese sweet and savoury treats are selected and transformed
based on the flavour profiles of the cocktails, bridging traditional customs and
contemporary hospitality. This presentation celebrates the essence of Taiwan's local
customs, exploring the landscapes and flavours of local culture, and allowing one to

savour the beauty of Taiwan sip by sip.

TWD 480 / # per glass



thi#k. FOREST.

abv 13.98%

No.3 Dry Gin, Green Tea, Pine Needle, Asparagus, Lychee, Skinos, Co2
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Flavour.

Refreshing Herbal Notes, Umami, Tannin, Fizzy

Inspired by Taiwan’s mountainous landscapes. After
charring pine needles, it brings out a fresh pine
aroma and a hint of mist. The taste includes green
pine notes, followed by fresh asparagus and lychee in
the middle, and a finish with a touch of tannins
from blending with Taiwan green tea powder.
Finally, carbonation enhances the refreshing flavor.










OCEAN.

abv 17.73%

No.3 Dry Gin, Clams, St. Germain, Makauy, Lemon, Milk
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Flavour.

Salty, Umami, Floral, Spicy

Taiwan, surrounded by the sea, inspires the essence
of the ocean in the hearts of its people. Beginning
with fresh clam extract for a salty freshness, elder-
flower liqueur adds a touch of white floral aroma.
The infusion of Taiwan’s fresh makauy imparts a
spicy flavor, while hints of lemon, ginger, and
a milk-washing technique create a clear,
ocean inspired drink. Sweet basil leaves are
added for a herbal fragrance, enhancing the
aromatic layers experienced through the sense of
smell.




JADE.

abv 20.24%

Bacardi Carta Blanca, Cocchi Americano, Dill, White Bitter Gourd,
Alianthus Prickly Ash, Lime, Agave Syrup, Milk, Jade Ice
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Flavour.

Fruity aroma, Herbal, Spicy, Slightly Bittersweet

Taiwan’s volcanic terrain provides abundant
mineral resources, fostering the development of the
jade industry. This drink starts with a fresh coriander
infusion, offering a rich grassy aroma and a hint of
lemon. Next, the spiciness comes from fresh seeds
of Chinese prickly ash, a spice commonly used by
Taiwan’s indigenous people, imparting a floral and
slightly numbing sensation. The bitterness in the
finish is derived from freshly ground white bitter
gourd juice, providing a melon-like aroma and
bitterness to balance the sweetness. Finally, the
milk-washing technique creates a colorless, trans-
parent liquid that complements jade ice cubes made
from fresh bitter gourd, cucumber, and longan
honey, resembling jade stones and enhancing the
visual experience.
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B, TEMPLE.

abv 28.33%

Naked Malt Blended Scotch Whisky, Mancino Rosso, Sandalwood, Jujube
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Flavour.

Intense Woody, Fruity, Slightly Bittersweet

Referencing Taiwan’s religious culture, the abun-
dance of temples is a distinctive feature. Drawing
inspiration from this concept, a twist on the classic
Rob Roy cocktail involves incorporating sandal-
wood into the original recipe of Scottish whisky and
red vermouth, creating a rich woody profile.
Following this, a subtle bittersweetness arises from
Taiwanese dried red dates and Italian red vermouth.
Lastly, PX sherry brings forth a sweet lychee-like
finish.




E¥E. PILGRIMAGE.

abv 31.16%

Naked Malt Blended Scotch Whisky, PX Sherry, Longan, Fermented Rice, Ginger
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Flavour.

Nutty, Spicy, Dried Fruit, Smoky

Taiwan’s religious culture, beyond static temple
architecture, is captivating, especially during large
scale pilgrimage. Upon the first sip, you’ll
experience a spicy kick from ginger, followed by the
dried sweetness from roasted longan and fresh apple,
creating a rounded texture that balances the
spiciness. Unlike the common citrus acidity in
cocktails, the acidity here comes from fermented rice
wine, providing a unique sourness. The base spirit is
Scottish whisky, offering a rich smoky finish
reminiscent of the smoke and mist during pilgrimage.
Lastly, the burning of Taiwanese cinnamon leaves
creates a crackling sound, resembling the firecrack-
ers heard during pilgrimage.










BBk . PINEAPPLE CAKE.

abv 11.15%

Bacardi Reserve OCHO 8 Anos, Baked Toast, White Cocoa, Pineapple Espuma
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Flavour.

Creamy Flavour, Caramel, Nutty, Fruity

Pineapple cake holds a prestigious reputation as a
well-known souvenir in Taiwan, familiar to both
locals and foreigners. Deconstructing its flavor and
incorporating a playful twist, this reinterpretation
begins by toasting thick slices of bread in unsalted
butter until achieving Maillard reaction, releasing
rich aromas reminiscent of caramel and nuts.
Employing the milk-washing technique clarifies the
essence of toasted bread, and the base spirit is
enhanced with rum for a fruity touch, along with
white cacao liqueur for a luscious body. Finally,
topping it with fresh pineapple foam adds a refresh-
ing texture and a hint of fruit acidity, recreating the
essence of pineapple cakes.




%%0

LEICHA.

abv 26.68%

No.3 Dry Gin, Leicha, Mancino Bianco, St. Germain, Malibu
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Flavour.

Floral, Tea Tannin, Nutty, Slightly Sweet and Sour

Originating from the Hakka community, the
pounded tea culture is a traditional tea
offering for honored guests. Utilizing freshly
ground pounded tea and low-temperature
cooking with quinine liqueur, this concoction
brings out a nutty profile of sesame and rice.
Following this, Italian white vermouth and
elderflower liqueur are added, intro-ducing floral
notes and a refreshing herbal essence, resulting in a
rounded flavor. To enhance the experi-ence, ground
pounded tea ingredients are provided to be
crushed with a pestle and sprinkled into the
glass, completing this pounded tea-inspired cocktail.










£ W%i. BEEF NOODLES SOUP.

abv 13.59%

No.3 Dry Gin, Campari, Mancino Bianco, Kombu, Tomato
Chinese Five-Spices, Grapefruit, Salt, Beef Powder
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Flavour.

Spicy, Rich Fruity Sweetness, Slightly Bittersweet,
Umami, Salty Taste

Deeply embedded in Taiwanese culinary culture,
beef noodle soup serves as the inspiration for this
flavor profile. Initially, there’s a hint of savory
aroma derived from wind-dried kelp and low-te
perature-cooked quinine liqueur. Following this are
the spices of Chinese five-spice (Sichuan pepper-
corn, cinnamon, star anise, cloves, fennel seeds) and
the freshness brought by kelp and fresh beef toma-
toes, carrying a subtle acidity. The finish is influ-
enced by Italian aperitif Aperol and fresh grapefruit,
offering rich citrus sweetness and herbal bitterness.
Overall, it encompasses the five taste sensations
perceivable by the human palate—sour, sweet,
bitter, salty, and umami. Finally, the rim of the glass
is dusted with powder made from wind dried beef,
adding the aroma and savory taste of beef, providing
an experience reminiscent of enjoying beef noodle
soup.




X3 TEA LEAF

abv 10.94%

Patron Silver, Falernum, Salers, Osmanthus, Baozhong Tea, Mango, Co2
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Flavour.

Tropical Fruit, Floral, Fruity, Herbal, Fizzy, Smoky

The tea leaves produced in Taiwan are diverse, clas-
sified into six major types based on the degree of
oxidation: green tea, yellow tea, white tea, oolong
tea, black tea, and dark tea. Notably, oolong tea and
Paochong tea, both falling under the category of
oolong tea, are particularly renowned. This liquor
combines Taiwan’ s Paochong tea with osmanthus
and fresh mango, bringing forth rich floral tones and
tropical fruit flavors. The base tequila contributes a
subtle smoky note in the mid-palate, adding com-
plexity. The finish is influenced by the Italian herbal
liqueur, Vin Santo, introducing a hint of bitterness
from the dragoncello root. With the addition of
bubbles, the effervescence enhances the overall
freshness. Specially paired with homemade snacks,
featuring plain biscuits alongside slices of Camem-
bert cheese and torched mango strips, bringing out
caramel aromas. It’s recommended to consume the
snacks first to enhance the olfactory and gustatory
experience.










2T . SWEET POTATOES.

abv 25.28%

Naked Malt Blended Scotch Whisky, Taiwanese Pickled Chili,
Pineapple, Brown Sugar, Sweet Potato Espuma
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Flavour.

Starchy, Spicy, Refreshing Fruity, Smoky

Grilled sweet potatoes are an indispensable part of
the Taiwanese upbringing. Drawing inspiration from
oven-baked sweet potatoes, the lower layer incorpo-
rates fresh pineapple extract, bringing out a vivid
acidity, while sweetness comes from Taiwanese
black sugar. The base spirit is Scottish whisky, intro-
ducing smoky and woody notes, with a touch of
peeled chili peppers for added spiciness. The milk
washing technique clarifies the liquid, resulting in a
smoother texture. The upper layer features a foam
made from skin-on roasted sweet potatoes, longan
honey, peat whisky, milk, and fresh cream, offering
a rich earthy aroma and a thick texture from sweet
potato starch.
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Z k. LYCHEE.

Jasmine, Green Tea, Lychee, Nectar, Dill, CO2
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Flavour: Creamy, Floral, Fizzy
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This drink is made with clarified lychee to bring out the sweetness of the
floral and fruity aroma. Green Tea, jasmine and nectar are added to give the
drink a creamy flavour and a bright white floral aroma, which is blended
throughout the whole cup and whisked into the bubbles for a refreshingly
sparkling mouthfeel.

TWD 350/ #£ per glass




JB#!. PINEAPPLE.

Pineapple, Osmanthus, Longan Honey, Green Pepper
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Flavour: Floral Aroma, Tropical Fruits, Peppery Spicy, Fizzy
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This drink is made with fresh pineapple juice and osmanthus, giving it a rich
floral flavour and tropical fruit aroma. The whole cup is blended and spar-
kling to provide a refreshing fizzy taste, and the mouth of the cup is sprinkled
with icing sugar made from green peppercorns, sugar, and salt to provide a
hint of peppery spice.

TWD 350/ #£ per glass




F¥. TOMATO.

Tomato, Basil, Chocolate, Lime, Agave Syrup, Kombu
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Flavour: Herbal, Umami Flavour, Cocoa Nutty
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This drink uses fresh tomatoes with basil, chocolate, lime juice and agave
syrup to provide a rich, fresh flavour and refreshing herbal aroma, while the
nutty finish comes from 100% chocolate and is topped with sizzling kombu-
cha for a smoky, salty, sea breeze feel.

TWD 350/ #£ per glass




HE/HE%. SUMMER GREYTIME.

Kombucha, Ginger Ale, Sichuan Green Pepper, Lemongrass, Galangal
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Flavour: Citrus, Floral, Iced Lemon Tea
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The Earl Grey tea syrup is made from a base of kombucha and ginger ale, and
Nespresso Earl Grey tea, which gives off a unique natural bergamot aroma, is

paired with green peppercorns, lemongrass, and galangal ginger to emphasise
the unique citrus flavour of Earl Grey tea.

20234 R E AR B A RS8R
A COCKTLAIL CHOSEN FOR AND SERVED
DURING THE MICHELIN GUIDE 2023 EVENT

TWD 400/ # per glass




BEL7KEZ. FRUIT PARADISE.

Marmalade, Apple Juice, Pear, Honey
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Flavour:Tropical, Floral Aroma, Tea Tannin
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This beverage uses English Breakfast Tea and infuses with citrus, apple and
pear juices for a rich fruity flavour. A spoonful of Cointreau is heated until the
alcohol evaporates to enhance the overall flavour.

TWD 400/ #£ per glass




5. SEASONAL BEVERAGE.

TG H K% POPCORN BREW BEER
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Zacapa 23 infused Buttered Popcorn, Ginger Ale, Beer and Chamomile

ZEEIB Spring Crush
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Gin infused Earl Grey Tea,Sloe Gin and Cointreau

‘K JBVE FIRE PHOENIX
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V.S.0.P, Cointreau, Red Wine, Cranberry Juice, Lemon, Casis and
Strawberry

42 Kaoliang Naili Fizz
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Kinmen Kaoliang,Gin Infused Oriental Beauty Tea,Osmanthus,

Lychee and Soda Water

MBI S FE Lemon Pound Cake
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Citrus Vodka, Lemon, Créme de Cacao and Egg White

PRI K FF Tiramisu
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Whiskey, Mozart Gold Chocolate Cream , and Cocchi Vermouth Amaro

di Torino

TWD 480

TWD 480

TWD 480

TWD 480

TWD 480

TWD 480
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Our team will be delighted to assist you with any dietary requests.
Prices are in Taiwan dollars, inclusive of applicable government taxes and subject to a 10% service charge.
Kindly be reminded that a minimum spending of TWD 800+10% service charge per person applies on Friday

and Saturdays after 9:00pm.








