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A Portrait of the Style Cuisines and Restaurants in Taipei

Chinese people knew delicacies and loved delicacies long long time ago,
and since then, we followed the golden concept that “foodstuff is people's
major issue”. As time goes by, we now need food not only to satisfy
our hunger and appetite as we did before, but also to make ourselves
become stronger in a more refined and healthier way. For decades, the
all-embracing Taipei has changed into a different new look, and local
cuisine culture has integrated, too, with various foreign ones. We expect
therefore that Taipei, based on its multi-cuisine-culture and rich culinary
accomplishments, can firmly establish itself as the global village of
international delicacy and moreover present itself as the image of fertile
city of best delicacies in Asia.

In order to have Taipei visitors from all over the world experienced the
multi-beauty of this fantastic city and enjoyed the dietary memories
in Taipei, Taipei City Office of Commerce invited fifteen gourmets to
recommend 101 best restaurants in Taipei and after a series of editing
processes, compiled all these interviewed information into a handbook
named as “Taipei 101 Delicacy Stories” in which these 101 best
restaurants are promoted by way of telling stories on delicacy. These 101
best restaurants are categorized into 5 groups according to “Long History”,
“Special Cuisine”, “Name Recognition”, “Best Service”, and “Special
Ambience”, so all our citizens and visitors can follow the handbook’s
instruction, enjoy their journey of tasting fine food, experience all the best
cuisines in Taipei, feel the multi-dietary charming in this city, and dine at
all these 101 restaurants one by one freely and joyfully.

With “Taipei 101 Delicacy Stories”, gourmets no more need to travel
far away for delicacies; instead, they can taste all kinds of exotic table
cuisines just in Taipei. So this handbook will be the best beginning to
understand Taipei’s fine food, to experience the Taipei City, and moreover,
to travel around the world by tasting various countries’ delicacies in
Taipei.

Director, Taipei City Office of Commerce

Cim, Urlh'ﬁ Cflﬂm
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Mei Hsien Lee
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Culinary Instructor, Dietary
Researcher, and Speaker
on Delicacies
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Angela Cheng
REHB  RRME
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Culinary Instructor, Dietary

Researcher, and Speaker
on Delicacies
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Gary Hsu
YahooZF BESEREEA

Connoisseur, YAHOO
blogger
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uisines in Taipei are changing

with times and trend. Whereas
the medium-priced cuisines are
always delicious and customers can
be touched by the host’s friendliness
all the time. So in Taipei, you may
feel like you are in the paradise of
delicacy.
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n Taipei, we make traditional

Chinese cuisines more delicate and
foreign ones more popular! So you
always can find your favorite tastes in
both feasts and snacks.
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n Taipei, all kinds of cuisines and

variety of Taiwanese snacks are all
available from morning till night,‘ you
can enjoy delicacies happily and
freely with your inclinations!
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YiLan Yeh
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Gourmet and Expert on
Living
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Gourmet
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Jiao Tong

ZRSEBER A
Founder, Fish & Fish
International Co. LTD.
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Camie Tao

LRI & TR
Writer of Food
Consumption Trend and
male-female relatirnsips
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he great variety of Taipei’s

delicacies is the most amazing
thing for me. In Taipei, you can enjoy
all kinds of cuisines from not only
Taiwan but also Mainland China,
Asia, Europe, Africa, and even
Oceania with old-time flavors as well
as original fastes in all price ranks. So
no matter how greedy you are, you
can always be satisfied by living here
in Taipei fine food paradise.
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aipei has so many amazing

delicacies that visitors’ first
impression of Taipei is dainty
food! Being of flavor as nature
itself, delicacies in Taipei are both
traditional and avant-garde with
fashion, profundity, and, sometimes,
a littfle bit interesting elements.
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Being the melting pot of multi-diet-
culture, Taipei plays the leading
role of global Chinese cuisines.
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aipei’s delicacy is a kind of living
Tcu|rurc| experience. No matter
having a great banquet or just a
|ight meol, you may both pamper
yourselves and be deeply moved
by the pleasant meals with local
friendliness.
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Paul Ha
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R&D Consultant, Wei
Chuan Corporation, Ting
Hsin International Group
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Shiou Bau Tzeng
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Ex-Chef of Tien Hsiang Lo,
The Landis Taipei Hotel
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Vin Wu

fer R
R&D Director, United Daily
News Group
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Andy Wu
FERBSHYIREREE
EZEIN

Host of “Wu En-wen’
s Happy Kitchen”,
Broadcasting Corporation
of China
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chf to enjoy the most famous
cuisines in the world? No need
to take a |ong journey to travel all

over the world, because you can have
them just here in Taipei.
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aipei contains all kinds of world-

famous delectable cuisines, so
guests and visitors from all over the
world can enjoy their happiness with
feasts of delicacies in Taipei.
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De|icocy is Taipei’s most impressive
scenery.
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he outstanding people with rich
Tculture and stable live in Taipei
have achieved the variety, delicacy,
and well-grounded of Taipei’s fine

food.
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Jeou Shyan Horng

RXEHEABR
BAEIRB R

Dean, Collage of Tourism
and Hospital, Jinwen
University of Science and
Technology

Bk
Ta Haung Hsu

WCKBEIREERRINIR
Associate Professor,
Department of Restaurant,
Hotel, and Institutional
Management, Fu Jen
Catholic University
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Hui Wen Hsia

BIFEARBR AR
Founder, Taipei Kai-ping
Culinary School
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Chun I Tsai

BXEHEAR
BHREERBHIR
Associate Professor, Department
of Food and Beverage
Management, Jinwen University
of Science and Technology
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ocal old-time flavors, exotic

mbience, and Taiwan culture with

local kindness are the main specialties
in Taipei delicacies.
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ou can find numbers of all kinds
Yof restaurants in Taipei; both the
exclusive international restaurants
and the common night markets have
specific features of their own. Taipei’s
fantastic flavor of integrating eastern
and western culture is impressive and
well worth spending a whole life to
experience and enjoy the beauty in
Taipeil
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rom eastern to western cuisines,

traditional to original food, and
snacks to delicacies, there are many
dining options for you to choose for
satisfying your own appetites and
desires, therefore, the dietory culture
in Taipei is various and wonderful.
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n Taipei, you can enjoy all kinds

delicacies, including Taiwanese
flavor snacks, Chinese major cuisines,
and foreign dainties which are
popular among the whole world; in
other words, Taipei is absolute the
paradise of delicacy!




RERBEI7FE12H1MBEET

2009
LR

=LER101R

=itxE101

B $% E R fh =L it E

S F IR
ERFE =Zt-H%

1=
e
IRy
S R
BUErEL
I BCRPENEHER
Hofth il R

JEFK R |(EzmA~zZIBREH5)

@ =mes BEEENE

OFT:E Ot OLESRE OKER OFBUH OFEBEA=NTS500
LUF % A =NT$500~1,000 k k k=NT$1,000~1,500 * % %k % %
=NT$1,500~2,000 * % % k k k=NT$2,000L. + @ER+ OXEHR @

=535 QL

BEHHER
=89
TEBRETTE15R31E
02)2725-6478
BIEE AP ERD
ik - EACTH B L AL BRBSRTIE
FEE 1 (02)2751-3468
IREBRARY T EHE

iR/ -

6

Published By: Taipei City Office of Commerce

Publisher: Liu, Chug Chun

ADD: 3F., No.1, Shifu Rd., Xinyi District, Taipei City 110,
Taiwan (R.O.C.)

TEL: +886-2-27256478

Executed By: Corporate Synergy Development Center, CSD
ADD: 7F., No.8, Dunhua N. Rd., Songshan District, Taipei
City 105, Taiwan (R.O.C.)

TEL: +886-2-27513468

Editing Consultants: Chiang, Yi Hun

Chief Editor: Chang, En Ting

Editors: Chou, Sheng Fang, Huang, Shih Jung, Cho, Yi Ju




3 T

Fathint

REEEEME Shin Yeh
CEFAURHET—TH @

BREMEEAERNME  TMEEBANBRRAFBNERER BERI5E
S0 BEEBRABENAEREN - MME—ERRAVBEEHRER  #fE
RYA-F FEHARRR S  EEREA B FE - BIEER TR
I oK FRAAR IRAD KR ES 5 tEb » BT MY TIRA L ~ BUBGEAY

TERIFER ) WELEMN AR,  FRNESRS  HERELENERE
30 Al EMERA B RAVBRE IR  BET S E T RAEIEPEAT AT
Tk REFEA T MEEFEREERE -

30F  MEMRFANEREE ERTHEXEE  "HERE, - "E
Tt BIRERE—MI I BEREEHAFH LR  £210101K18854
R TRER > BEBBRRS S SEBARRST  HWEATENER

THIEBD BRI, o

Shinyeh insists using fresh ingredients and traditional cooking skills to provide a

delicious Taiwanese style cuisine for all of its customers. Shinyeh prefers simple
and natural ingredients, so the “Fried Dried Radish Omelet” is savory; the taste of
“Homemade Special Pork with Soy Bean Sauce” is smooth but not greasy; the mouth-
feel of “Fried Pork Slices” is neither too hard nor too soft; the “Fried Oyster” is always
fresh and delicious. Shinyeh provides foodies with traditional Taiwanese cuisine and
becomes naturally one of the most renowned Taiwanese cuisine restaurants in Taiwan.
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"Shi-Yang Restaurant is not actually a restaurant," the owner Mr. Lin said, "it's
just a place to share my daily life with people and friends". Indeed, there is
no menu in Shi-Yang because Shi-Yang provides one set of lunch or dinner
only in even one single price for everyone. But the fresh seasonal ingredients
with simple and healthy cooking methods make the ordinary dishes like tofu,
chicken soup, sashimi, and fried rice become a delightful combination for
who will enjoy the life like Mr. Lin does.
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BIARIIE A-Cai's Shop
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With 50's and 60's movie posters and old pictures on the wall, antique fumiture and
old Taiwanese music in the air, A-Cai’s Shop not only gives people a "good old time"
replica but actually rough and lively dining experience. “Stewed Beef Tendon, Tripe,
and Sirloin with Chinese Herbs” is the most popular dish that people always like to try,
and people can talk out loudly and eat and drink like a cowboy here. That's the real
spirit of the "good old fime" in A-Cai’s Shop.
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BEJEE'_\]E A-Jiao’s Restaurant
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A-Jiao’s Restaurant sets in the ordinary neighborhood. It seemed like o
private club without the luxury, whereas the dining area is classical Chinese

theme with a hint of modern design. A-Jiao's cuisines are also unique, and
none of them can be found anywhere else. All of the recipes are made
without deep-fry or stir-fry; just like “Stewed Jade Gourd”, A-Jiao's classical
speciality, which needs to be cooked slowly for over 10 hours. By reservation

only, you'll be touched with A-Jiao’s gourmet and healthy cuisines.
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With non-fixed menu, and daily delivery fresh ingredients from origin, Da Peng Bay
provides customers a flexible way of order. Da Peng Bay’s bluefin Tunas, crabs, and
seasonal seafood are all caught from Donggang Pingtung. So their specialties like “Steamed
Scat”, “Avocado and Tuna Sushi”, “Noodle with Sesame Oil and Crab”, “Fried Blue Tuna
Tail with Wine, Sesame Oil and Soy Sauce” etc, are popular among customers, and also
can represent Da Peng Bay’s confidence of combining Taiwanese seafood cuisine with

some Japanese cooking skills, and revealing a new kind of cuisine culture.
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FLAGEIPIBR  Wanlin Braised Pork Rice
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Wanlin had opened for more than 30 years and served many taxi drivers
delicious braised pork rice. The chef says that the secret of this fine food
is only with diligence. Wanlin insists on using fresh pork and stir-frying
for about 24 hours first, then boiling with dozens of Chinese medicine and
staying in normal temperature. The simmered and braised skills make the
pork tender and smooth, and with rice drenched by the sauce, the delicious

and well-known braised pork rice is accomplished.
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E2B%YE LuSang Canteen
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BT, Hai Yu Cheng Seafood Cuisine
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Hai Yu Cheng Seafood Cuisine’s specialty “Fresh Fish for Two Eat”, using seasonal fresh
fish for sashimi and for steaming with taiwan local plum cordial, provides customers
two ways of enjoying delicious fish. Using crab, Chinese yam and Beigang handmade
sesame oil as materials, the soup base of “Boiled Crab with Sesame Oil”, boiled by
the rich taste sesame oil and fresh ingredients, is delicious and tasty. Hai Yu Cheng
Seafood Cuisine provides various seafood dishes to safisfy customers’ appetites and let
customers can eat in an original and healthier way happily and joyfully.
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With wooden tables, chairs, and red brick walls, “Lu Sang Canteen” is full
of simple and unadorned atmosphere. The famous “Yi Lan Fried Paste of
Chopped Chicken and Shrimp/Oyster”, using fried frozen chicken soup cube
covered by bread crumbs, contains rich collagen; this delicious feast delicacy
is as popular as “Steamed Longfin Mullet”, “Red Rice Yeast Pork”, “Plain
Sliced Chicken Leg”, and “Yi Lan Style Pork Liver” etc. In “Lu Sang Canteen”,
you can experience the most local and traditional flavor of Yi Lan.
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USECHB(SEA Hoo Ji Tan-Tsai Noodles
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For 16 years, Hao Ji insisted using fresh ingredients instead of frozen ones.
Combining Hakka and Taiwanese with other native cooking styles to cook
with the sauce prepared with traditional treatment, Hao Ji provides foodies
an experience to taste various Taiwanese local cuisines. Just like the hot-
selling Tainan style “Tan-Tsai Noodles” (also named “peddler noodles”),

using 30 kg shrimps and spareribs soup with secret receipt then stirring the
minced pork with noodles, can be sold more than 2,000 bowls a day!
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SUBERIE-RRTEEE Taiwanese Cuisine Orchid Room, Brother Hotel
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Brother Hotel’s “Taiwanese Cuisine Orchid Room” will be always the best
place for either giving a feast or just having some snakes to taste all kinds
of traditional Taiwanese cuisines. From soft and tender Fried Dried Radish
Omelet with high nutritive value, Fried Milk Fish, rice porridge, Tainan style
peddler noodles, to Orchid Room’s specialties like Sauteed Pig’s Liver, Stir-
fried Clams with Soy-bean Sauce, and Stir-fried Oysters with Fermented
Soybeans are dll foodies’ best choices.
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BXFZEBERE Spring Natural Vegetarian Restaurant
ARERNRERTUL (045}

TEIETZE EEER BEENEFXNEHE HHXERENEZEE
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AR AL  TEEERN CHEARERN AT MAED - BYERE
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WEX  BMETZE AR Rz RAVEE)  EIME AR FEE Very Good !

Using natural organic materials, “Spring Natural Vegetarian Restaurant”
offers cuisines by buffet and open kitchen style, and gives vegetarian cuisine a
new look. Specialiies like “Fried Bearded Tooth Mushroom with Wine, Sesame
Oil, and Soy Bean”, simulated “Shark’s Fin”, “King Oyster Mushroom”, and
“Fried Dumpling” etc, more than a hundred delicacies are provided in Spring

Natural Vegetarian Restaurant. Even the non-vegetarians and foreigners will
be touched first and then praise profusely when they are dining here.

A FERERBIR1775£318O (02)
2393-0288()F HAF11:45~14:008%_£17:45~
21:00; BB HF11:30~14:008 _£17:30~21:00
OEOISEO KX

T OTDAHE-3+15

181744235662
6632237254~
672 $E3&E - HKAR
5% HOG
jli FEEE IS Owww.

springfood.com.tw
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BEFREBEHEZE Golden Formosa
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Following the traditional Taiwanese cuisine, “Golden Formosa” provides

many classic local cuisine like juicy texture Deep-Fried Spare Ribs; rich but
not greasy taste of “Steamed Assorted Meats in Chinese Casserole” which

follows Fujian cooking skill. Customers can experience the original taste and
flavor of chicken by ordering “Taiwan-Species Chicken”. “Golden Formosa”
insists to carry forward the feature of Taiwanese cuisine, therefore, becomes

the first choice of gourmets.

B E2ER172825R0 (02) 28711517

3 AFH%11:00~14:008% £17:00~21:008
150 A DEE A8 - 285606645 1
~ 61638 I

iF{EE 5 @hipage.

hinet.net/golden-
formosa
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Bﬂﬁgﬁ Ming Fu Restaurant
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Without bold sign and resplendent decoration, Chef A-Ming of Ming Fu
Restaurant is famous for his genius cooking skills and choosing ingredients.
The specialty “Steamed Assorted Meats in Chinese Casserole” collects many
materials including fresh bamboo shoots, pig's forelegs, scallops, Korean
pines, ear shells, ginkgos; the refreshing taste is not as usual. Before being
roasted, the “Barbecue Abalone” is covered by mayonnaise which can
increases the sweetness and springiness of Abalone.
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IVREBLLIE Zhang's Seafood from Turtle Island

S SR

SR TR/ RTEM_ EIERIMITL RIB300K LT BRI 2818 5%
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If there is a doubt about which fish or seafood is a better choice, only a fisherman
can tell the difference. Mr. Zhang, the former fisherman and now the owner
and chef of Zhang's Seafood from Turtle Island, personally selects the seafood
everyday from the port of Yilan, then prepares their special cuisines by himself.
Because the freshness and limited quantity of seafood available each day, people
need to get thng’s shop ear|y to order. If somebody would like know the real
fresh taste of shrimps, try the "Raw Sweet Shrimp", which is Mr. Zhang's favorite.

[ DINVN

DB HEEE735800927-808693O F/BEH

B F17:30~%%01:30 HED20HFEOXDED

/AEE- 2052257~ 41+52+203+202(D 5B = E 15
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B BRAREES T BEERE Peo Liong Chinese Seofood Restaurant, Grand Hyatt Taipei
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Pearl Liang Chinese Seafood Restaurant of Hyatt Hotel Taipei interprets Cantonese
cuisines creatively and innovatively. The chef's recommendation “Steamed Shrimp Balls
Bundled with Ham and Salted Duck Yolk” contains the essence of Canfonese cuisine:
daintily, crispy, delicate and tender tastes. Other specialties like “Bean Curd with Elm
Fungus and Mushrooms”, “Boiled Abalone with Chinese Yam and Sesame Sauce”,
and “Stir-Fried Salted Beef Tenderloin with Pineapple and Ginger”, truly represent the
delicate and dainty of Cantonese cuisines, and give gourmets a disfinctive experience.
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NECHBELEERE Jioji Seafood Restaurant
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The chef of Jioji Seafood Restaurant came from Hong Kong and used his traditional
and genuine skills including steaming, roasting, boiling, and cooking in claypot to

make Cantonese cuisines with new flavors. The fried prawns in Jioji's specialty “Fried

Giant Tiger Prawns with Special Sauce” are crispy with springy and sweet taste. The
other recommendations like “Roasted Crispy Chicken”, “Fried Intestine with Green
Pepper, Chili, Fermented Soybeans, Minced Garlic and Green Onion” and “Steamed
Marble Goby” are must-eat dishes and highly recommended to customers.
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FTEE New-Puen Chinese Restaurant
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“New-Puen Chinese Restaurant” combines Cantonese snakes, HK barbecue, and
Japanese desserts all together such as “Zhen Jiang Fried/Steamed Pig Knuckles”,
the speciality, “Cabbage with Meatballs”, “Spicy Boiled Beef”, and “Hangzhou
Cod-and-Shrimp Gluten”. With more than 20-year cooking experience, New-
Puen keeps providing various delicate and seasonal cuisines for their customers.

Either rich texture in winter or refreshing tastes in summer, New-Puen hopes their
customers can enjoy the unique flavors of delicacies they serve.
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BEHEREE Zhong Nan Restaurant
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Zhong Nan Restaurant has opened since 1956, and in these decades, it maintains the

nostalgic ambience. However, this simple, unadorned atmosphere and traditional cuisine
attract many foodies fo visit this small restaurant. The taste of “Braised Pig Knuckles with

Soy Beans” is fresh and chewy because chef has to use stewed, braised, frozen, and
steamed skills, and it will take 2 days for the whole cooking process. The specialty “Pickled
Vegetable with Beef” uses natural fermented pickles with marinade that the formula has

passed down for more than 30 years; hence, the taste of pickle is original and crispy.

DB H-BHKIR885ED (02)2706-1256
2755-6177QF/fBHHAF11:00~14:008
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EFEE& Meimen Restaurant
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Meimen restaurant prepares its food according to the Chinese philosophy
of Five Colors, Five Agents, and Five Tastes, corresponding with liver, heart,
spleen and kidney. It uses creative vegetarian food to promote the special diet
concepts: eating clean and fully cooked food with tranquil and deferential
heart. Meimen raises people’s health notion. The dishes represent a perfect
combination of Chinese Qigong and philosophy of life. Among them, “Won-
Ton” and famous “Lo-Sung Mixed Veggie Soup” are the classic delicacies.
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This is the place makes people feel like being the countryside at the desert
of the northwest China. The decors, the foods, and the drinks are all copied
from the real northwest life of China. Shaoshaoke even adopts the original
cooking methods to prepare the beef and lamb dishes, and provides the
famous “Dice of Piece Cake with Mutton or Beef Soup”, the daily meal of
the northwest people, which is made with beef stock and dozens of Chinese

herbs and seasonings, and served with some special bread.

/B EF4F11:30~14:308 117:30~22:000)
E—@120EO* QDA E-26316212270°
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MEAEIBRIREEWNE Mantanghoun Top Spicy Hotpot
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Mantanghoun Top Spicy Hotpot provides “a la carte” and “all-you-can-eat” ways of
ordering with high-quality service and large portions of ingredients. The traditional
Sichuan flavor soup is used as soup base to boil the thick sliced “USA prime Angus
Beef” and “Sliced Short Ribs”, so the flesh, soaked the spicy but savory soup, is
delicious and tasty. Those two ingredients are above the paid in value, let alone other
dishes like “Sliced Lamb”, “Fresh Prawn”, “Freshly Made Shrimp Balls” and “Hand
Made Meat Balls”, which are also popular among customers.
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FRBE Yishang Garden — New Shanghai Dinning
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The use of sugar was well known in traditional Shanghainese cuisine, and

especially praised when used in combination with soybean sauce. Whereas
in Yishang Garden, the chef not only follows this tradition but also changes it
into a new hedlthier style with refreshing taste named as “New Shanghai”. By
using the classic and creative cooking techniques of Shanghai cuisine, Yishang
serves their specialty “Tonpo Style Stewed Pork Chunks on Vegetables” and
many other dishes with soft and subtle, tender and smooth texture excellently.

WDATA

@R 1EY33750 (02) 8751-81830)
FHBEHRF11:00~14:008 £17:00~21:000
EO700EOK QTG AE-21 41228267+
2866461 620"
677 @i 323815
HIHO®E




o ERBE K B HE Tien Hsiang Lo-The Landis Taipei
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Tien Hsiang Lo at The Landis Taipei Hotel provides Hangzhou style cuisine, which
is known as full of stories of the traditional and historical dishes. One of the most

famous dishes, “Slow-Braised Pork Belly ‘Don-Po’ Style” known as Tien Hsiang
Lo's speciality, was first invented by Su Don-Po, the scholar in Song dynasty, and
he even wrofe a poem as the recipe to tell people how to cook the pork. Curious
about these stories? Tien Hsiang Lo will tell you about them and make you feel like
dining at the beautiful West Lake in Hangzhou with their elegant decoration.
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SEEEZE He Feng Restaurant
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Based on original recipes like famous Yunnan Style Pot Roasted Beef and
homemade ingredients such as salted black beans and shrimp paste, He Feng
Restaurant has been well balanced between tradition and healthy food trend
in their menu. The owner of He Feng purchases their produce directly from the
best farmers to ensure the quality, and selects healthy ingredient like the agave
nectar to replace sugar in the Sweet and Sour Pork dish. The way that He Feng
inspired the Chinese food makes itself an urban legend in the Taipei city!
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STHTEERHEEERE Nen Fu Lo Restaurant
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Having more than 30-year experiences of cooking Zhejiang cuisine, the
owner of “Nen Fu Lo Restaurant” has genuine culinary skills. Nen Fu Lo’
s cuisines can represent not only the traditional flavors but also some new
creative tastes. Specialties like “Steamed Tenderloin”, “Winded Marinated
Chicken”, “Braised Fish Head with Soy Bean Sauce”, and “Stewed Chicken
in Claypot” are so popular in here that each gourmet, even Zhejaing local
people, will enjoy their dining hours and the delicacies in Nen Fu Lo.
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BEC Koo Chi
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Fried Pork Buns has become Kao Chi's hot selling snack since 1949, the secret of hot selling
is the natural fermented old dough; therefore, the crust is chewy in taste. When fried pork
buns is ordered, Kao Chi will prepare a small pan o fry buns in front of customers, so
that, customers can taste the hot, fresh and delicious snack. Others like “Crispy Pastry of
Crab Shell Cake”, “Roasted Cucian Crap with Green Onion”, “Mung Beans Vermicell in
Soup with Oil Tofu” and so on are dlso traditional taste. Many officials choose “Kao Chi”
to feasted foreign guests and that result in @ trend of Shanghai style dessert in Taipei.
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KiKi)l IBREEEE KiKi Szuchuan Cuisine
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Kiki, the name of the young witch from Director Miyazaki's animation movie,
now is doing her magic to turn the traditional Szuchuan style dishes into
modern gourmet cuisines. Szuchuan style usually means spicy hot, rich taste,
IJ\EEEEE Xiao Long Dining House and sometimes greasy, but Kiki's chef makes it possible to lower the sodium and

oil while keeps the hot and rich taste. Kiki Szuchuan Cuisine also develops new

Fei P E R T TR R @ dishes like the "Flies' Heads", the Stir Fried Minced Pork with Chinese Chive &

R BE L BRI B —E o TR Fermented Black Beans, that always surprised the young generations.
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Xiao Long has been famous for its Soya-mixed meat since 1960’s, and the
secret formula of marinade has passed down and stewed for more than 20
years, therefore, the taste is sweeter than usual. Depending on temperature
and humidity, Xiao Long’s chef controls the heating, quantity of materials,
and the treatment, hence, the food like dried tofu, seaweed, beef tendon,

braised and spiced eggs and squids are tasty. Besides, noodles, dumplings, \
hotpots, stir-fry food, side dishes are also unique and delicious in taste. L
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HTEEESESE] Rong Rong Yuan Restaurant
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Huang Cheng Lang, the chef of Rong Rong Yuan Restaurant, is one of our
national top chefs of Zhejiang and Jiangsu cuisines. He is an expert in
braised fish and meat cuisines due to decades of cooking experience. “Roast
Pork Chop”, “Braised Fish Chin”, and “Plain Sliced Spreading Chicken” are
foodies’ favorite classic dishes; and the traditional “Braised Large Meatballs
with Soy Sauce”, “Pork Aspic”, “Braised Tilefishes with Tofu”, and “Fried Eel”
can furthermore satisfy all customers dining in Rong Rong Yuan.
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Silks Palace’s recommendation “Imperial Treasures Feast” has two favorite dishes.
One of them is “Jadeite Cabbage with Insects” on which the Spotted Shrimps skillfully
imitating the long-horned grasshopper carved on the authentic curio collected in
National Palace Museum; and the other is “Meat-shaped Stone” which uses the best
pig knuckles to be stewed, frozen, and then carved with chefs’ outstanding skills, and
finally displayed with the shape just like the authentic curio, “Meat-shaped Stone”,
collected in National Palace Museum.
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T RBSPREEEYFHE Hong-Pai Beef Noodles and Dumplings Restaurant
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The beef broth is cooked slowly at very low heat for the whole day. The broth
looks clear but well reserves all the vegetables and beef's flavor, and most
important of all is Hong-Pai only uses the local beef for their beef noodles, that's
why Hong-Pai was voted the first place for the best beef noodles on the internet
in 2007. Besides, both the Dumplings in Red Chili Qil and the Baked Wheat Rolls
(known locally as Shaobing) with beef are also popular items at Hong-Pai, so
people always like to bring them home and share with friends and families.
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Shanghai Longii Restaurant is one of the oldest Shanhai style Chinese restaurants

in Taipei; for over half a century, Longiji never changed their recipe or taste, even
the Chef. This kind of Shanghai style cuisine was originated from small food stands

behind the main streets, and Longji keeps this way of “food stand” until now. So there
are 20 more appetizer style dishes available to choose in Longii's food stand besides
Longiji's main specidlities like “Pork-Seafood in Casserole” and so on. So if you are
looking for old fashioned Shanghai style cuisine, Longii will be the place.
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TR NSRS

JIBEHH/NERMTK BB A S [EEAEEE AR AZEEK
17 BIRTFE MLUEEERR EREBAHKREN M—EBITXN "X
3 BEBERTANZEE

HRIBEEERE ), F BEEEEE  EEERLUIHFENEEE 4
EITEN B IR M#IB T RIS IR BB ABMNE
Do ERFEBMBEERRT  ZEBUREEHEITWBES SBXaE
HZBE; BESIRNEMETH 1RE—TERFUSTH B8
:F‘riﬁzrﬁ?%%tiﬁoﬁ'ﬁ’“‘%mwz}iﬁu GEME VB BLR B THEFRTIRKE

HeRENIENRERE EBRAA HECERETER 203 &Tx-m
Tt AOER S - niﬁlﬂﬁd\ﬁﬁr LB EOF B TAEENOR  #REN X
ForaE EEE EAEEHIREEE

This is a really small restaurant, but the size of the restaurant really matters to Mr.
Lu, the owner also chef of Yu Fang Restaurant, because he think that's the only way

he can take care of each customer when he is preparing the finest Chuan-Yang style
Chinese cuisines, and that's why dll of Yu Fang's dishes are welcomed by customers.
But Mr. Lu recommends especially the “Wei Yang Shredded Dried Tofu” because he
insists that the dried tofu must be shredded by hand though it takes Mr. Lu extra hours
to prepare, so customers have to make reservation and pre-order in advance.
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EtEREBERE—JRE The Dragon, Sheraton Taipei Hotel
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“The Dragon” in Sheraton Taipei Hotel is a Cantonese style restaurant which
provides classic Cantonese dishes, Hong Kong Dim Sum, and various kinds
of succulent seafood. Delicate “Braised Pork with BBQ Sauce”, the pagoda
shape side pork with tender and smooth taste, is using deep-fry and complex
stew skills. Besides, “Crispy Barbecue Pork”, “Cured Meat and Clay-Pot-
Cooked Rice”, and monthly changed chef’s specially recommendation can all
represent The Dragon’s enthusiasm of cuisine.
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B ERSBERE—EEZHE The Guest House, Sheraton Taipei Hotel
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“The Guest House, Sheraton Taipei Hotel” uses black and white images of Zhouzhuang
and Suzhou to create the riverside scenery which matches beautifully with Szechwan and
Yangzhou Cuisine. Their classic dishes including “The Braised Noodles with Yellow Fish Broth”
and “Suzhou style Steamed Pork Dumplings” etc. all represent the traditional and original
tastes. “The Braised Pork Knckle with Rock Sugar”, especially, uses pork knuckles containing
rich gel and tendons instead of the fatty pork, and moreover, some red rice germs are added
in to reduce cholesterol. So it has become the healthy specialty in “The Guest House”.
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For over 30 years in Taipei, Sunny Town Chinese Restaurant is one of the
oldest Cantonese style restaurants and most customers are regular until
now. Thanks to the medias and internet, Sunny Town attracts more new
generations to the dining room for enjoying their most popular "Prawn with
Pepper Salt". This speciality only uses the prawns from the deep sea level,
and the fried prawns are so crispy that even the prawns’ shells can be eaten!
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T K BRIERAGREE Choo Ping Ji, San Want Hotel Taipei
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From the south coast of China, Chaochou cuisine style food uses a lot of
fresh seafood and special sauces only for certain dishes, and among which,
the Marina Goose Slices dish in Chao Ping Ji Restaurant at San Want Hotel
Taipei is one of the best. Executive Chef Ho cooks the goose with the aged
infusion and paired with the homemade garlic vinegar sauce to serve. Chao
Ping Ji also serves Dim Sum style food and special desert menu that will

satisfy all gourmands.
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Over half a century, Chili House Restaurant, just like an old friend, provides
you the genuine Si-Chuan cuisines with the warmest hospitality. Take the
Wantons (dumplings) in Red Chili Oil, the best selling at Chili House Restaurant
for 5,000 pieces a day, as an example, the red chili oil and sauce always need
to be prepared for 4~5 hours for their daily use. But Chili House Restaurant not
only keeps the Si-Chuan genuine flavor in their menu but also develop many
new dishes for satisfying the young generation and metropolitan.
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ﬁ(iﬁﬁ Yun Fu Lou Restaurant
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Yun Fu Lou Restaurant is one of those oldest Jiangzhe cuisine style Chinese food
restaurants in Taipei, but today, its famous dishes are Peking Roasted Duck, Dim
Sum, and Japanese style shrimp. Yun Fu Lou provides different dining environment
that customers can choose for different occasions, like live piano playing in the
general dining room, private rooms with karaoke for small groups, and ballroom
for wedding party. The combination of the menu and multi-function of the dining
area makes Yun Fu Lou take the lead of modern restaurant operation.
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Located in an alley, “Sung Chu” has been the lead of North China Cuisine
in Taiwan. Being Sung Chu's specialty, Peking Roasted Duck was even
proised by the owner of famous Qucn]ude, Peking, China. Furthermore, “The
Shredded Cucumber and Ham Wrapped with Egg Crepe and Bean Jelly”,
“Northeast Style Pickled Cabbage and Meat Hotpot”, “Fried Egg Tofu”,
“Fried Pickled Cabbage with Mutton and Vermicelli” and some other perfect
cuisines preserve constant flavors, and become foodies’ favorite.
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The classic Shanghai cuisines are strongly promoted by Shanghai Court of Hyatt
Hotel Taipei; and the chef’s best recommendations will be the “Pot-sticker-like
Bean Curd Sheet with Fried Duck and Wild Mushrooms” which uses fried duck
and wild mushrooms as fillings to be wrapped by bean curd sheets and tastes
both crispy and tender. The other creative dish “Cabbage and Roasted Wheat
Glutens Stuffed with Chopped Streaky Pork” is also popular and admirable in
Shanghai Court that even if the gourmand will praise it pretty highly.
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The feature of Pop Hunan Cuisine is using creative originality to give the traditional
Hunan cuisine a different style and characteristic. The most famous dish is “Fried Pork
Ribs with Chili and Fennel Spices”, which has tender ribs of smooth taste with strong
and pleasant fennel flavor. “Steamed Fish Head with Green and Red Chili” uses salted
green and red chili to enhance the fresh, spicy, and delicious taste of chub. Those two
delicious cuisines are specidlfies and popular in Pop Hunan Cuisine, and the thick and

delicate flavor truly represent the traditional and essence of Hunan cuisines.
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300 years ago, monk Wensi prepared a delicious tofu dish for the Empire.
Now Yin Yih Restaurant represents this Monk Wensi Tofu with the state of art
culinary skill to shred 4 square inches tofu into almost 5,000 strips, and cook
with chicken, bamboo shoots, and Chinese ham.

By serving the original recipes to celebrities and public, Yin Yih Restaurant,
opened since 1947, has always been the best place where people looking for
traditional and formal banquet of Chinese delicacies.
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Din Tai Fung is well-known for its delicacies; especially dishes like Steamed Pork
Dumplings, Steamed Chicken Soup, and Fried Rice with Eggs and Shrimps are classic
cuisines with high recommendations. The new developed dishes, “Shrimp-and-Pork
Wontons in Red Chili Qil” and ”Pork-and-VegetcHe Wontons in Red Chili Oil”, are
spicy, delicious, and most important of all, with the scent of Chinese herbal medicine.
In recent year, Din Tai Fung keeps computerizing operations to improve their services
and efficiency which win them a good reputation in restaurants industry.
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KARBERENE Khan's Hotpot
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At this delightful dining area, Khan's Hotpot prepares elaborately their hotpots
with carefully selected ingredients and Chinese herbs, top quality beefs and
lambs imported from U.S., plus fresh shrimps direct from southern Taiwan.
Even their sauces are well-chose to pair with their different hotpots including
Spicy Hotpot, Mongolian Red/White Hotpots, Seaweed Hotpot, and Hi-fiber
Tomato Hotpot, etc. Khan's Hotpot wins praise not only for the delicacy but
also the healthy efficacy their hotpots soup with rich Chinese herbs serve.
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In Ji Pin Restaurant, all the top grade shark fins and abalones will be cooked by Mr.
Liang, the General Manager of Ji Pin, who learned the cooking from the famous
Master Chef Yang of "Ah Yi Abalone Restaurant" in Hong Kong. Just like the "Braised
Hokkaido Sea Cucumber and Goose Web with Rich Sauce”, one of Mr. Liang's highly
recommended specialities, Ji Pin is positioned at luxury seafood market, though
people still can get affordable Taiwanese style dishes and great Dim Sum like the
most popular "Cantonese Steamed Buns with Salty Egg Yolk and Sweet Butter".
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ERCEBEFEEME 727 Seafood Restaurant
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727 Seafood Restaurant provides delicate Chinese cuisines and insists the

“new style of fine food and high quality of crab meal” as their demand.
The specialty “Thai Red Curry Crab” provides bread to soak the amazing

and original curry sauce providing customers a whole new experience for
“Chinese cuisines used in western way”. “Stewed Bamboo and Beef Pot”,
“Sashimi Combo”, and “Chengdu Hot Chili Fish” can satisfy each gourmet's
appetite for fine food.
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The high-quality and delicate cuisine with regular price is the reason why
Celestial Restaurant can be so popular among customers and had won so
many awards. “Peking Roasted Duck” is using traditional skills inherited
from the experienced chef, and the crispy skin and juicy flesh make this
delicacy become the specialty of Celestial Restaurant. Besides, customers can

experience, oo, the chef’s authentic culinary skills by enjoying those delicate

and popular dishes like “Fried Shredded Chicken with Peas”.

WDATA

SEI R3S 4180 (02) 2563-2171
OF /B EFF11:00~14:008 £17:00~21:00
Dt FE - PUEHD500EO A Xk QTDA
#-51218+220"
40~221; fBE-H0K
RFRILEESEHO@
S E @

HHS—E gt



B Dian Shui Lou
NG ~ K~ TR a R @

B RIK S TRA RSB DIFROK - LIEROKBRARBEILT » @I
ERRHENEAK RRFEL—ENXLAK EEE—BXEBE 2B
RO BERE  ZPRER RS ER ) BKBUNEARZERERS ME
fEECTHE S TG ZR A B FHANEREUEER -

TEEMEH BB LE—EX BRI EAE)E TRFEHTIT-M
NEERLTE B IREK BT IS ERVIBRERED - TAIBRY/NEER - IRAESR1GIERR
BEE M T REAR®L RERBARBENATERESS BR1R
SRS RNERMERMR "B/, EREN AT RERNE
R TERERI A AR R R AIS  HIBRE, c BRERSTHME—R
X EMBER e ERIE T  EATE R RE -SRI RERE K
RIEYE B ?

A lot of literator also are connoisseurs of culinary art, and Dian Shui Lou's
specialist is making the cuisines out of those literators' novels. As a Jiangsu-

Zhejiang style Chinese restaurant, Dian Shui Lou not only provides gourmet
cuisines but also tries to keep Chinese dining literature and make it alive in
the modern world. So when you are enjoying the famous Steam Dumplings
with Minced Pork & Crab Roe Meat in Dian Shui Lou, you're actually
experiencing the subtle Chinese dining culture.
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The secrets of Master Hung which makes his noodles shop the double
championship winner of 2007 Taipei International Beef Noodle Soup
Carnival competition are his understandings of ingredients and his knowhow
to cook different parts of beef. The most creative way is that the Chef uses the
burner to burn the beef for a few seconds before cook it in the broth; and of
cause, Master Hung's different kinds of broths are his secret tactics which win

him the admiration among local gourmets.

WDATA

SEthZE 2R 725% (RERO) O (02)
2500-6850Q)F /B A4 11:00~8 +£24:00
DEGOEOKPEEAE-30643071 672+

- 668254 Qi
H}Hk"i- FEBEOwWwWw.

taiwannoodle.com.

B3 gl



TRFEMRE Chopstix
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With modern Chinese style decoration, Chopstix provides Zhejiang cuisine
by using new ingredients to give traditional dishes a new look; like cold dish
“Chilled Sauteed Chicken Slices”, delicate “Fried Yellow Croaker with Sweet
and Sour Sauce”, original “Chopstix Special Beef”, “Pickled Vegetables
with Beef”, “Fried Shrimps with Spices”, and the traditional cuisine “Pork
Simmered with Preserved Cabbages”; these original dishes provide
youngsters a different way to enjoy the Chinese delicacies.
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KERBREEEKIRHE Spa Spring Resort-Shuei Lou Shanghai Restaurant
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The reopening of Spa Spring Resort’s “Shuei Lou Shanghai Restaurant” which
is the only new style Shanghai cuisine restaurant in Peitou, provides visitors
who go for sightseeing or for hot spring a new choice for dining. Huyue Lou’
s special cuisines include famous “Wuxi Style Fried Eel”, original “Fried Scylla
with Ginger”, and chef’s recommendations such like “Stir-fried King Prawns
with Sweet Fermented Rice”, as well as “Shanghai Style Fried Rib Pork”, etc.
Both the traditional and original dishes are all delicious in taste.
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%EEE%HEE Laoyouji Cantonese Restaurant
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“Shrimp and Pork Wonton Noodles” is Laoyouii's specialty. Different from Taiwanese
wonton, Laoyouji’s wontons have thinner wrappers and the taste of “lo mein” (sfirred
noodles) is springy cause the noodles had added eggs in producing process. The
soup is boiled by small dried shrimps with pork bone, dried fishes, and special
ingredients; besides, wonton'’s fillings contain a lot of pork and shrimps. You may taste
the original flavor first, and then with some Zhenjiang vinegar and chef's specially
made Chaozhou chili sauces which will make the wonton more delicious.
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IECERRIFEEWER Chiau Tou Spicy Hotpot
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The secret treatment of Chiau Tou Spicy Hotpot is its spicy but mellow taste of
the soup. Chef Liang Zheng Ye had been to Chonggqing for culinary training
for one year; and during that time, he had learned the essence of spicy hotpor.
Ordering high quality US prime beef, Australian lamb ribs, shrimp balls,
Cantonese shrimp wontons, stewed intestines and guangsheng noodles, with
Chef Liang’s specially made spicy but healthy soup base, you can experience
and enjoy the special and delicious taste of Chiau Tou’s spicy hotpot.
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Ji Pin Shiuan is Chinese Jiangzhe style restaurant that you can feel the passion
of the culinary art and the innovation in the menu. Owner Mr. Chen had the

background of doing restaurant business in New York before, so he not only keeps
traveling overseas a lot to learn the new trends but also encourages employees to
travel for getting more ideas for the restaurant. Mr. Chen even has a studio to help
himself create most new Jiangzhe style dishes to add on Ji Pin Shiuan's menu, that
makes Ji Pin Shiuan always the leading Jiangzhe style restaurant in Taipei.
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Su Hang Restaurant is located in National Taiwan University Alumni Club, so only
connoisseurs know exactly where it can be found. Su Hang's famous “Stewed Pork
with Brown Sauce (known as Dong Po Pork)” is smooth and tender in taste; the
sweet “Sponge Cucumber and Shrimp Soup Bun”, “Green Onion Pie”, the good cold
appetizer “Steamed Chicken with Chili Sauce”, and “Winded Marinated Pig Knuckle”
are also delicious. Su Hang provides more than 123 kinds of dishes in half price, so
gourmets can enjoy the delicacies of South Chinese style cuisines in here.
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Tianrantai Restaurant came from China and has opened for more than half a
century. It is experienced but not old, because it keeps pace with times always.
That’ s why the specialty “Steamed Cured Meat” can keep the cured meat
ender and soft, and moreover, Tianrantai’ s most popular dish, “Hunan Style
Pig Knuckles” , is recommended as the one outshining the German style pig
knuckles. Tianrantai’ s cuisines are good in taste, and awarded one of the best
restaurants in Taipei by mass media and related cuisine associations.
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From carefully selecting eels, pre-cooking, and different grilling process
to preserve the juicy and tenderness taste, the Hizenya's chef presents the
highest quality of Unagi Eel with Rice among all kind Japanese cuisines.

“We insist on providing the freshest ingredients at the affordable prices to
our customers,” the Hizenya's owner said, “and this is the spirit of our best
1" That's why people always form a line and wait patiently to order,

service

even it is still far before the time for lunch or dinner.
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In Hisushi, all kinds of cooking skills like steaming, boiling, stir-frying, deep-
frying, shake, frying, or grilling can present inevitably the nature and fresh
taste of food. Being a very high-qudlity selected Japanese rice, “Koshihikari”

EﬁEERObin, ngﬁ Robin's Teppan, Grand Formosa Regent Taipei are chosen in Hisushi for making sushi because “Koshihikari”, just like its name

in Chinese, is a kind of rice grain which is lustrous and translucent with a litfle

S BRI A A BLRL @ sweet taste. So customers can enjoy easily the sushi’s nature taste Hisushi

A B SRS B AR » 5 B AR T RS » I - £ provides with vinegar, and “Botan Ebi Sushi” will be the best choice for tasting.
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Proficient cooking skills and fresh ingredients are the key points of teppanyaki, and
Robin’s Teppan of Grand Formosa Regent Taipei has dll these advantages over other
teppan restaurants. Robin’s provides Australia prime beef, juicy New Zealand mutton
ribs, and fine texture New Zealand king salmon as material for their customers, so
such kind of fine food can be tasted in its original flavor just with some sauce only.
In Robin's, you can enjoy the finest quality of ingredients and have a delightful new

culinary experience because “Robin’s” is the assurance of teppan’s quality.
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With simple and bright decoration, MASA wants to convey the spirit of their

insistence, sincerity and purity. The chef does not follow the traditional sushi skills, he
thinks outside the box, designs a new order of meal: appetizer as first, then sashimi,
handmade sushi, grilled food, steamed food, soup and finally the dessert. The chef
wants to adjust gradually their customers’ taste first, and then they will be led to have
expectation by following the serving order; MASA's chef, fully and truly represent the

fascination of Japanese cuisine.
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People call Mr. Lico, the first generation of the Teppanycki Chef in Taiwan,
"The Artist of Teppanyaki”, and he is also the owner of the Sunlit Teppanyaki
Restaurant. Sunlit Teppanyaki's dishes are all made by highest quality meats
imported from Japan, Australia, and U.S., but what really makes differences
at Sunlit is Mr. Liao’s strictness on cooking procedure and temperature
control, which are the essential elements for best Teppanyaki
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Dong Wan Sushi follows traditional Tokugawa cuisines style, and “Sashimi Nigiri
Sushi”, using fresh and delicious fish and shellfish with vinegar rice, is Dong Wan’
s specialty. Dong Wan’s chef highly recommend customers to taste “Flounder
Sushi”, “Ark Shell Sushi”, and “Avocado and Soft Shell Crab Sushi” in ten seconds
after being served, and to enjoy their extreme freshness and delicacy. Moreover,
customers are highly recommended that the beef shabu-shabu, which contains
miso soup and Japanese beef, is extremely matched with their delicious sushi.
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With painter Qi Wei Yi's hand-painted colorful and resplendent peonies
as decoration, Peony Japanese Cuisine is full of noble and Chinese style.

Seasonal “Magic Salmon” is a new recommended cuisine using a kind of
special and rare Hokkaido salmon which only Tor 2 salmons can be found
in the ten thousands of fished salmons and the grease is ten times richer than
common salmons. “Roasted Cod Fish” and “Boiled Shark’s Fin with Truffle”,

recommended by Peony, are also the nonpareil cuisines and origin in style.
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In ICHI Japanese Cuisine & Bar, both black tones decoration with red lanterns hanging
from the ceiling and rows of sake, shochu, as well as ume sake dll represent the leisure

and relax Japanese style. The side dishes are following the traditional cooking skills
and adding some exotic flavors; just like “Handmade Tofu with Walnut Salad”, the taste
is smooth, refreshing and crispy with a faint perfume of walnut. The fresh tuna soaked
with chef’s specially made sauce makes the taste more unique. ICHI also provides some
other cuisines like sashimi, grilled dishes and hotpots for customers to choose.
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With Izakaya style decoration and a comfortable atmosphere, “NOBEE”
provides a cozy and Japanese style dinning environment for customers. “NOBEE”
offers mainly the rice rolls, ramen, and side dishes for beer, but the speciality
highly recommended by foodies must be “Stir-Fried Wild Bitter Gourd”. This very
Okinawa style cuisine uses fresh oysters importing from Hiroshima to fry and
cook with meat, eggs, tofu, and suobushi. Many Japanese living in Taipei come
here all the time to recollect the pleasant flavor of their hometown.
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With mirrors and glasses as decoration to provide customers a low profile but
resplendent impression, Aiya offers more than 90 kinds of delicacies including
Japanese Barbecue, sashimi, hotpot, and steamed food, etc. Aiyd’s cuisines are
simple but delicious and fair in price; furthermore, the menu is changed by season.
The ingredients Aiya used are both importation from Japan and local materials to
design original delicacies like “Fried Tender Tofu with Rich Thick Soup” and “Seafood
Salad”, and these are reasons why Aiya can become customers’ favorite restaurant.
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When you're dining at Shintori Restaurant, you will realize that having the Kaiseki
cuisine is not just like an elegant ceremony; it's something about the art of Zen.
Shintori’s dining wares came from several historical pottery cities in Japan, so the
main courses are named after those cities such as “Shigaraki Course”, Shintori's
speciality, “Tanba Course”, and “Bizen Course”, which are carefully prepared to
keep the pure and natural flavor of foods. Shintori Restaurant has evolved their
Kaiseki cuisine into some higher levels of soul, spirit, and mind.
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"Kaiseki Cuisine" is a kind of formal multi-course Japanese meal, and
Hachioji Japanese Cuisine provides "New Kaiseki Cuisine" style which means
that it has the owner's personal touch in the menu and dining environment.
At Hachioji, the customers will not only enjoy the finest quality Japanese
cuisine provides but also experience the "Life of Zen" Hachioji really inspires.
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Shaburi’s “Seafood and Meat Combo” combines American, Australian,
Japanese, New Zealand and Taiwanese high-quality meats, fresh seafood,
vegetables and handmade hotpot ingredients; their professional table service
provides customers fresh and delicious original taste of all materials. Besides,
both “Grilled Steak Sushi Roll” and “Yam and Tomato Salad” are also good
choices to fulfill your appetite and tickle your taste buds. Here in Shaburi, you
will feel surprised how excellent the quality and taste of Japanese hotpot can be!
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Since 1982, Yamakiya has followed traditional Kyoto techniques, so customers
can experience a unique faste of skewer, and fall in love with it. Shredded
cabbage can whet customers’ appetite; raw beef will refresh in taste, and the
“Fried Crispy Cheese with Seaweed” is the chef’s best and ingenious dish.
More than 170 kinds of skewers like ox tongue and braised pork infestine with
soybean etc. with the precise heating control make the delicacies soon burst
out in your mouth after tasting, and are perfect match with cold drinks or sake.
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Being introduced from Kyushu, ANZU'’s speciality, “TORO Pork Tenderloin
Set”, wins their public praise for the crispy and deep-fried batter coating and
juicy flesh with sweet and sour sauce, which has a little spicy and plum smell.
Whereas the “Vegetable Shrimp Set” provides two sauces, curry salt and
Matcha (Japanese Green Tea) salt, in addition to Tartar sauce for seafood.
This kind of cross-cultural combination will not only satisfy customers’ taste
but also inspire all boundless imagination in their heart.
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Famous “Siucheng Japanese Cuisine” does not use too much spice to cook,
because the original taste makes the cuisine more delicious. The Chef uses

ginger and perilla to make the texture of Japanese scad richer but more
refreshing, but recommends that the taste of raw shellfish will be better. All
kinds of grilled sushi provide different flavors, so customers can enjoy various
tastes; for example, “Japanese Dry-fried Live Crayfish” with specially made
seafood sauce are strongly recommended by Siucheng'’s chef.
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With master Yu's superb cutting and pinching skills, “Yu Sushi” gives sushi
a new and fantastic flavor. The popular meal for lunch is “Sushi Combo”,

including sashimi cubes, salmon roe, omelette sushi, sliced ginger and perilla.
And with Yu's proficient cutting skills, “Aburi Sushi”, containing rich grease
and some burnt smell, is another must-eat meal. So “Yu Sushi” is absolute

one of the most delicious sushi restaurants in Taipei.
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You can experience the essence of Thai cuisine by enjoying Thai Town.
Delicious “Moon Shrimp Pancake”, which has crispy crust and fresh as well
as tasty stuffing, is the most popular dish in Thai Town. The chef uses many
spices to improve the flavor of seafood and vegetables in many famous and
traditional dishes like “Steamed Sea Bass in Lemon Sauce”, “Stir-fry Spicy
Beef”, “Thai Green Papaya Salad” and “Curry Chicken”. The combination of

spices is the reason why each dishes has its own distinct flavor in Thai Town.
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As a young Chinese lived in Burma, Boss Duan started his work in the kitchen
at his early age. After he moved to Taiwan with his parents, he always
remembered deep|y in his heart the taste of the foods geographicu”y close
to Yunnan, Burma, and Thailand. Now Boss Duan is the owner of Thai Star,
so he is eager to share the gourmet memories with people and let people get
the chance to experience the specic| culture at the part of Southeast of Asia.
So at Thai Star, food is not only for enjoying but also for feeling.
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There are British wall papers and crystal chandeliers at Home's Thai
Restaurant's black & white theme dining area, but when you enjoy their dish
like Royal Curry Prawns, you will find that the Home's is providing a modern
Thai culture experience in the metropolis. Home’s Thai cuisine has the
combination of tradition and innovation, and most important of all, Home's
adds the LOHAS life style into their restaurant, so having Thai’s cuisine is just
like reading Thai's culture.
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La BettolaZ AFIRE Lo Betiola Pasta Shop
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The name says it, a Pop and Mom's ltalian restaurant. La Bettola has very
simple menu only about a dozen of pasta or rice dishes, but what really wins
people's heart is the way the owner prepared their foods. Produces and
most ingredients are purchased daily from market, pastas and olive oil are
carefully selected and imported from ltaly, and the most important thing is
all the dishes are "cook to order" in La Bettola, the best way to serve pasta

dishes!
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Nonzero is a concept of "whole food" life style. It provides a friendly space where
the foods are prepared with organic, pure, and hedlthy ingredients. This nature-
oriented idea with a hint of Mediterranean style is kept throughout Nonzero’
s menu. Just like the "Sauteed Seasonal Vegetables and Couscous Nutty Warm
Salad" which is made with 7 grilled veggies, 4 kinds of nuts, and a special kind
of grain from North Africa, the romantic atmosphere will soon be experienced
when the main dish is seasoned with the lemon juice and olive oil only.
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Sauce is the soul of French cuisines, and there is one called "Queen Sauce"

in Louis XIV French Restaurant, the Executive Chef Phoebe, who brings the
French dishes into life. Based on her creative talent at formal advertising field

and the passion with French food, Phoebe travels to France every year to
learn culinary skills from Michelin-Starred chefs, so she can move the French
people who live in Taiwan with her hospitality, also make the local customers
feel like falling in love with her cuisines.
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The decoration of Sowieso is full of Mediterranean ambience, and the Central
European cuisines it offers are mainly Italian style. Chef’s recommendation
“Homemade Ink Fettuccine with Seafood Cream Sauce” is using homemade
ink fettuccine with fresh tomatoes and seafood; this cuisine had awarded
the champion in “Italy Pompeian Cuisine Contest in Taipei”. And, Sowieso's
another cuisine, “Linguini in Truffle Oil with Black Truffle Paste”, embodies the
magic flavor of seasonal ingredients and gives a new look of pasta.
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A traditional French restaurant perfect for those truly special events with elegant

surroundings, luxurious cuisine, award winning wine cellar, and incomparable service.
Executive Chef David Chauveau now reveals his professional cooking skills in
Paris-1930 at Landis Taipei Hotel by changing his menu by season.
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With Italian style decoration and some bistro mode, Piattini e Vini (Rialto)
follows Italian tradition, serves food with a small dish of quantity and named
after the restaurant “Piattini”. Handmade pizza and pasta are the most
traditional cuisines in Piattini e Vini (Rialto), and the specialties “Marhgerita
Buffalo”, “Ink Pasta or Rice with Squids” and “Panfried Chicken Breast with
Gorgonzola Cheese” can truly represent the culture and the spirit of Italian

cuisine.
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Just like the Little Prince in the “Le Pefite Prince” looking for his rose from star
to star, Executive Chef Justin Quek at La Petite Cuisine travels too in Europe
from city to city for his “rose”, the culinary art, to create the cuisines that will
melt each gourmet's heart. Justin also worked as private chef for the Prime
Minister of Singapore and Executive Chef at Michelin-starred restaurant.
Now people in Taiwan can fulfill their gourmet desire at La Petite with Justin's

creations of French style cuisines.
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Galerie Bistro
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As a building, Galerie Bistro is an European bungalow built since 1931 with strong
post-colonial style. The owner brought back the traditional crepes from abroad:

wrapping Swiss Cheese into wheat crust and adding some Frankfurter sausages,
mushrooms, onions, and cream sauce, efc., and the crepes become one of the most
popular cuisines in Galerie Bistro. Others like meal and sweet crepes, steaks, lamb
chops, and tiramisus are all following the traditional French cooking skills. In Galerie
Bistro, you can experience the most authentic French delicacies.
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Without artificial simple or extravagant sumptuous decoration, Danieli's
Italian cuisine goes well with the whole atmosphere of the restaurant. The

open kitchen let customers can enjoy the smell while chefs are cooking
their meals. From appetizer, prized bread, to Danieli's specialties such as
“Tender-Fried Barramundi with Dried Scallop” and “Classical Porcini Cheese
Stewed Rice with Duck’s Liver”, customers’ taste buds can be tickled again
and again by those delicious and rich taste delicacies.
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In ltaly, La Giara is referred to as the pottery for storage of the food, wine,
or olive oil; in other word, you have to dig in to find out the real taste of the

Sicilian cuisines. Salvatore and Antonio both came from Sicily Island, and by
providing the cuisines based on fresh seafood and natural seasonings at La
Giara, they now share their passions and wonderful memories of Southern
Italian style food with people living here.
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With special Mediterranean style garden landscape, the owner and chef
of Forchetta, Max, insists using fresh Taiwanese ingredients to provide the

Mediterranean style cuisine. Without fixed menu, Max uses his professional
and proficient culinary skills and adds his credtivities, to give the cuisines a
different new look. From delicious appetizers, delicate main dishes, to the
tasty desserts, as well as the professional cellar, no wonder Forchetta can
become food connoisseurs and celebrities’ favorite restaurant.
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Having won the three-star (top) ranking in the Michelin Guide, Chef Danile
insists to provide the traditional ltalian cuisines to customers at Luna D'ltalla.

Speciality such as “Fettuccine with Porcini Mushroom” uses “De Ceeco”, the
world’s second-largest spaghetti brand, and porcini to bring out the flavor of
all sauces, the smooth taste and a savory smell from mushrooms. Besides, all
of the fresh pesto sauce, cream sauce, tomato sauce and some other spices
are added to flavor both the fresh ingredients and food.
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Everyone will feel the warmth of Steak Inn's services from the wait persons in dining
room to the Cooks in the kitchen, that's because the owner Mr. Lai treats both

emp|oyees and customers the same way, and even the steaks at Steak Inn are all
treated the way it should be. A delicious steak dish can never be ready instantly.
So even Steak Inn uses CAB beef for their dishes, the key point will be the carefully
"Aging" process that makes all steak dishes become tender and juicy. And that is also
the reason why “U.S. Prime Ribs”, Steak Inn's speciality, is so welcomed.
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BEEI HIZEEEE Wendel's German Bakery and Bistro
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Michael Wendel, came from Germany, followed his father and grandfather's
step, became a baker and inherited the spirit of traditional German bread
and cuisines. So Wendel's bread is all fresh, natural, healthy and true
authentic German taste. The healthy “multi-grain bread”, sweet and sour
taste of “Wendel’s triangular bread”, “Wendel's Pork Knuckle” served with
saverkraut, and “The Sausage Platter” are all popular among customers.
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With South European architectural style, “Mediterranean” is full of exotic
ambience. The tasty “prim ribs” uses 30-month aging Angus American
prim beef to be roasted for 3 hours with secret spices, and this cooking skill
preserves the juicy, original and tender taste of beef. The prime ribs match
with the mashed potatoes adding some rich and mellow beef fumet. Besides,
Mediterranean also provides self-serve salad and others main dishes like
“Smoked Salmon”which are. worth a taste.
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AEHSEIR S HEBE Ruth's Chris Steak House
2B IR A @
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Ruth's Chris Steak House is a legendary fine dining restaurant started from
New Orleans, and people can always get their subtle dining experience with
classical service and delicate foods there because the founder, Ms. Ruth Fertel,
insisted their tradition since 1965 that only the "US Prime" steaks can be
served at Ruth's Chris to the customers; which means that less than 2% of steak
market is available for Ruth's Chris. So no matter whether you choose for
"Ribeye" or "New York" at Ruth's Chris, it will always be the prime enjoyment!
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%iﬁm:’ﬁ&j:‘:ﬂbﬂﬁﬁﬁ Lawry’s The Prime Rib Taipei
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Lawry's The Prime Rib has many things exclusively for their customers, like the
USDA Prime Grade Beef that roasted with famous Lawry's Seasoned Salt and
served at guest's tableside on a "Silver Cart", a hammered out of stainless

steel cart that preserves the prime rib's perfection and allows the Chef to
carve the beef to guests' order, and also the famous Original Spinning Bowl
Salad is tossed at tableside with the Lawry's Vintage Sherry Dressing. With

those exclusives, Lawry's really means the exceptional dining services.
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Swensen’s is a genuine American food restaurant started with the ice cream
shop in San Francisco. Their seasonal changed flavors of ice creams really

al

pleased ice cream advocates, though, will not rule out the American breakfasts,
hamburgers, sandwiches, and steaks on the menu. Especially their speciality
“USDA Choice Ribeye Steak”, cooked the way just like it should be, is tender and
juicy. Furthermore, Swensen’s is a 24-hour-operation restaurant, so people can
enjoy the casual American dining whenever they like for any occasion.
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No sign, no regular menu, and by reservation only, White House just like an
ordinary house, needs to press the doorbell to enter, but the romantic dining

environment is known as a wonderful place for propose. Executive Chef
Liang's specialty creates the Western and Oriental fusion cuisines which are
custom-made for customers’ very own menus. That's the most creative way to

make peop|e's romantic gourmet dream come true.
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KIBZEEEEREERE Gourmet Cello Classical & World Music
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Dining in “Gourmet Cello Classical & World Music” is just like going to a music feast,
because the owner Fan Zong Pei, who had been awarded the Best Music of Golden
Horse Award, Taiwan and Asia Pacific Film Festival, will play the melodious cello,
and with saxophone and piano played by his musician friends. Furthermore, the
professional chef also has an excellent performance, including the delicious “Duck
Confit with Black Truffle Scent Tagliatelle”, “Hickory-smoked Prime Rib Eye Steak”, and
authentic Chinese taste “Linguine with Chinese Style Fried Bean Sauce”.
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BAIERFYS Chef Show Time
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Combining the European countryside style, Taiwanese friendliness, and the
romantic ambience, “Chef Show Time” is absolute the restaurant where provides
a free and comfortable dinning environment. “Chef Show Time” puts Taiwanese's
favorite foods together and let every customer enjoy his pleasant meals. Having
a Grilled Lamb Chops and Lu-Rou-Fan (Braised pork rice Taiwan style) to satisfy
your appetite first, then ordering a cup of espresso with a Tiramisu or hot mashed
taro as dessert, won't make you feel weird cause here is “Chef Show Time
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FEIRARYE Ben Teppanyaki
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This is the place that has the 70's and 80's luxury feeling, with live piano

playing in the dining area and finest wine selection, Ben Teppanyaki provides
the Teppanyaki choices for all kinds of cravings. Unlike most of Teppanyaki
restaurants, Ben Teppanyaki's menu includes French, ltalian, and Japanese
style cuisines, and cooks with the seasonal and top quality ingredients
imported from all over the world. Try the Chef’s Recommendation Set Menu,
and you will see how tender and palatable Japanese Wagyu Steak is.
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KRB FEHTEERE Solt & Bread
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When Russians are having the bread with some salt on it, it's not about
the taste; it's the appreciation for life. Now people living in the warm place
like Taiwan get a chance to appreciate the food and culture just like Russian
have, because the Salt & Bread Russian Restaurant provides genuine Russian
cuisines, like the "Stewed Pork Knuckles Russian Styl", and the most realistically
Russian dining environment, like the "Ice Palace" room that people can taste the
Vodka as the people in Russia with the freezing climate.
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Just like “Mai Tai”, meaning "out of the world" in Tahitian aboriginal language, as
known as the cocktail originated at Trader Vic's, the restaurant, too, became a world
full of excitements. People will enjoy the South Pacific theme and live music environment
while having the "Fusion" style cuisines which are based on Polynesian but full of the
imaginations from Chinese, French, Thai, and American style cuisines. Dining at Trader
Vic's is just like having a magic party of senses of taste, sight, and hearing; try the
specidlity, Filet Mingnon with Foie Gras and Mango, and you will feel it!
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727 Seafood Restaurant ZEEVZEBEEEE @No.322, Sec. 2, Chenggong Rd., Neihu
District, Taipei City 114, Taiwan (R.0.C.) @metro-X ©+886-2-27927038
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A-Cai’ s Shop A #IE ®No.17, Lane 41, Sec. 2, Ren-ai Rd., Zhongzheng District,
Taipei City 100, Taiwan (R.0.C.) @metro-1REig BZ#HEIH25%H O Bangine Lin
,Zhongxiao Xinsheng station,exit 2 $+886-2-23513326

@ Aiya BEfE &®2F, No.247, Linsen N. Rd., Zhongshan District, Taipei City 104, Taiwan
(R.O.C.) @metro-%kigehILiE45EH O / Danshui line,Zhongshan station, Exit4 €&
+886-2-2541-6320

A-Jiao’ s Restaurant [I#ERYE &Room 304, 4F., No.220, Guangming Rd., Beitou
District, Taipei City 112, Taiwan (R.0.C.) @metro-#7it3%#5#rdt1%1k / Xinbeitou
Branch Line, Xinbeitou station €3+886-2-28923613

ANZU &BFH=X38E ®No.2, Lane 271, Sec. 2, Fuxing S. Rd., Da-an District, Taipei
City 106, Taiwan (R.0.C.) @metro-AH#&F K48k / Muzha Line, Technology
Building station €3+886-2-27010298

Ben Teppanyaki #if##Hit# &1F., No.2, Lane 102, Sec. 1, Anhe Rd., Da-an District,
Taipei City 106, Taiwan (R.0.C.) @metro-1RE#EBE#{Li435%HM / Bangine Lin
,Zhongxiao Dunhua station,exit 3 ©+886-2-27032296

Celestial Restaurant XEISZEE ®3F., No.1, Nanjing W. Rd., Zhongshan District,
Taipei City 104, Taiwan (R.0.C.) @metro-#Ki&ILu545%H 0 / Danshui Line,
Zhongshan station, Exit2 &+886-2-25632171

Chao Ping Ji, San Want Hotel Taipei f#AEARRE—#fmE ®B1F., No.172, Sec. 4,
Zhongxiao E. Rd., Xinyi District, Taipei City 110, Taiwan (R.0.C.) @metro-1RE#g 83
244k ik / Bangine Lin ,Zhongxiao Dunhua station €3+886-2-2772-2687~9

SRR

Chef Show Time FAIEREYS &No.20, Lane 81, Sec. 2, Dunhua S. Rd., Da-an District,
Taipei City 106, Taiwan (R.0.C.) @metro-A##EFH% A48k / Muzha Line, Technology
Building station €3+886-2-27025277 / +886-2-27022706

Chiau Tou Spicy Hotpot {EEEREEREEAN# &2F., No.157, Sec. 1, Dunhua S. Rd.,
Da-an District, Taipei City 106, Taiwan (R.0.C.) @metro-1REI#& EEH LuL8SEHO /
Bangine Lin ,Zhongxiao Dunhua station,exit 8 O+886-2-27775608

Chili House Restaurant [Q)I[2$#F &No.250-3, Sec. 4, Zhongxiao E. Rd., Da-
an District, Taipei City 106, Taiwan (R.0.C.) @metro-#REE#3 BZHALIE35EHO /
Bangine Lin ,Zhongxiao Dunhua station,exit 3 €+886-2-27721707

Chopstix fEF#FE &No.20, Sec. 1, Fuxing S. Rd., Zhongshan District, Taipei City
104, Taiwan (R.0.C.) @metro-A#R4R B2 EELL / Bangine Lin ,Zhongxiao Fuking
station €)+886-2-27765859

Da Peng Bay AME#EAE% @&No.16, Beiping E. Rd., Zhongzheng District, Taipei City
100, Taiwan (R.0.C.) @metro-MEFEEZFI41> 687K / Bangine Lin ,Shando
Temple station,exit 1or6 €+886-2-23515568

Danieli’ s — The Westin Taipei ABE2E-FHERE%EAF2EE SNo.133, Sec. 3,
Nanjing E. Rd., Zhongshan District, Taipei City 104, Taiwan (R.0.C.) @metro- A&
IR &L / Muzha Line,Nanjing E.Rd.station €+886-2-87706565

Dian Shui Lou 257k4#2 &1F., No.61, Sec. 4, Nanjing E. Rd., Songshan District, Taipei
City 105, Taiwan (R.0.C.) @metro-A#f#RFIF R KL / Muzha Line,Nanjing E.Rd.
station ©+886-2-87126689

Din Tai Fung #%% ®&No.194, Sec. 2, Xinyi Rd., Da-an District, Taipei City 106,
Taiwan (R.0.C.) @metro-X (3+886-2-23218928

Dong Wan Sushi H#1%7 &No.31, Lane 308, Guangfu S. Rd., Songshan District,
Taipei City 105, Taiwan (R.0.C.) @metro-iRFEE#REIfT/&88UE25%H O / Bangine Lin
,S.Y.S. MemoriaHall station,exit 2 €3+886-2-27766066
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@ ForchettaX¥ 7% &No.4, Lane 127, Sec. 1, Anhe Rd., Da-an District, Taipei City

106, Taiwan (R.0.C.) @metro-x ©+886-2-27077776

@ Galerie Bistro &1F., No.2, Lane 25, Nanjing W. Rd., Zhongshan District, Taipei City

104, Taiwan (R.0.C.) @metro-#K#gRILu5258H O / Danshui Line, Zhongshan
station, Exit2 ©+886-2-25580096

Golden Formosa £%#¥EHEA% @1F, No.2, Lane 172, Sec. 2, Zhongcheng Rd.,
Shilin District, Taipei City 111, Taiwan (R.0.C.) @metro-X €3+886-2-28711517

Gourmet Cello Classical & World Music AIZZEHEEIEERE ©2F, No.137, Sec. 4,
Xinyi Rd., Da-an District, Taipei City 106, Taiwan (R.0.C.) @metro-AKifiig A%t /
Muzha Line,Daan station €+886-2-27020113

Hachioji Japanese Cuisine N\EF#ERAFIE No.276, Fuxing N. Rd. Songshan
District, Taipei City 105, Taiwan (R.0.C.) @metro-AHHiEHIUEEF IS / Muzha
Line,Zhongshan Jr.School station $+886-2-25079900

Hai Yu Cheng Seafood Cuisine ;&###5 &No.9, Lane 91, Shidong Rd., Shilin District,
Taipei City 111, Taiwan (R.0.C.) @®metro-X ©+886-2-28737279

Hao Ji Tan-Tsai Noodles 1F&2#&{¥48 &No.79, Jilin Rd., Zhongshan District, Taipei
City 104, Taiwan (R.0.C.) @metro-47K#R1LLIgk / Danshui line,Zhongshan station &
+886-2-25215999

He Feng Restaurant fEHESE &No.32, Lane 106, Sec. 3, Minquan E. Rd.,
Songshan District, Taipei City 105, Taiwan (R.0.C.) @metro-A#f#g LB /
Muzha Line,Zhongshan Jr.School station +886-2-25453536

;85T @NO.22, Sec. 3, Nanjing.E Rd Song Shan District, Taipei City 105,
Taiwan (R.O.C.) & 6F., No.19, Songgao Rd., Xinyi District, Taipei City 110, Taiwan
(R.0.C.) @metro-1REFRHEATIA25%H T / Bangine Lin ,Taipei City Hall station,exit 2
+886-2-25080618 & +886-2-87881155

Hizenya BE#IZE &No.13-2, Lane 121, Sec. 1, Zhongshan N. Rd., Zhongshan District,
Taipei City 104, Taiwan (R.0.C.) @metro-#7Ki&AILI535%EH O / Danshui Line,
Zhongshan station, Exit 3 €3+886-2-25617859

Home’ s &¥Home' sZTER K12 @1F., No.36-6, Sec. 1, Fuxing S. Rd., Da-an District,
Taipei City 106, Taiwan (R.0.C.) @metro-iREa4% £ BHEIL1 55240 / Bangine Lin
,Zhongxiao Fuking station,exitlor5 €3+886-2-2731-7309

Hong-Pai Beef Noodles and Dumplings Restaurant #IR#4-PI%EEFEE &1F.,
No.25, Lane 175, Sec. 2, Heping E. Rd., Da-an District, Taipei City 106, Taiwan
(R.0.C.) @metro-AigFIFE AL / Muzha Line,Technology Building station ©
+886-2-27081772

ICHI Japanese Cuisine & Bar ICHIE/&E &No.40, Sec. 2, Anhe Rd., Da-an District,
Taipei City 106, Taiwan (R.0.C.) @metro-A#fi#E A% U4 / Muzha Line,Daan station
©+886-2-27048195

@ Ji Pin Restaurant &&i58¢EE &2F., No.236, Sec. 4, Xinyi Rd., Xinyi District, Taipei

City 110, Taiwan (R.0.C.) @metro-X +886-2-27003311

Ji Pin Shiuan &#F &No.18, Hengyang Rd., Zhongzheng District, Taipei City 100,
Taiwan (R.0.C.) @metro-%K#RA ABERRIA45EHE O / Danshui Line,N T U Hospital
station,Exit 4 €+886-2-23885880

Jioji Seafood Restaurant FLEZiEH#EE &No.104, Changchun Rd., Zhongshan
District, Taipei City 104, Taiwan (R.0.C.) @metro-X (3+886-2-25422546

@ Kao Chi Ei ®No.3, Yongkang St., Da-an District, Taipei City 106, Taiwan (R.O.C.)

@metro-X 3+886-2-23419984

Khan’ s Hotpot A FRZHMWE A &No.143, Sec. 4, Xinyi Rd., Xinyi District,
Taipei City 110, Taiwan (R.0.C.) @metro- A4 A% / Muzha Line,Daan station &
+886-2-27053988
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KiKi Szuchuan Cuisine kiki/l[%k#FE @&1F., No.47, Lane 280, Guangfu S. Rd., Da-
an District, Taipei City 106, Taiwan (R.0.C.) @metro-iREI#REI fe BB A25RHO /
Bangine Lin ,S.Y.S. MemoriaHall station,exit 2 €+886-2-27814250

La Bettola Pasta Shop La Bettola #FAFIRE &1F., No.21, Lane 16, Sec. 2,
Zhongshan N. Rd., Zhongshan District, Taipei City 104, Taiwan (R.0.C.) @metro-%
Jk#g A 1LEE25% O / Danshui Line, Zhongshan station, Exit2 €+886-2-25818653

LA GIARA FEZ&EFAFIEE D2F, No.352, Sec. 1, Fuxing S. Rd., Da-an District,
Taipei City 106, Taiwan (R.0.C.) @metro-A#ligA%u5 15EH 0 / Muzha Line,Daan
station,exit 1 €+886-2-27050345

La Petite Cuisine BRASSERIE by JQ £ ®/AN & ®2F., No.63, Songjiang Rd.,
Zhongshan District, Taipei City 104, Taiwan (R.0.C.) @metro-X €+886-2-25090332

Laoyouji Cantonese Restaurant £k :2%EEE @1F., No.16, Lane 232, Sec. 1,
Dunhua S. Rd., Da-an District, Taipei City 106, Taiwan (R.0.C.) &metro-1R7g
iR EZH{LTs 12580 / Bangine Lin ,Zhongxiao Dunhua station,exit 1or2 &
+886-2-27319098

Lawry's The Prime Rib Taipei 4w IB#4ANHEEEE @room001.,12F., No.138, Sec.
4, Bade Rd., Songshan District, Taipei City 105, Taiwan (R.0.C.) @metro-X &
+886-2-37621312

Louis XIV French Restaurant &S14EUEHIIEEE ®No.11, Lane 76, Siwei Rd.,
Da-an District, Taipei City 106, Taiwan (R.0.C.) @metro-A#i#g A% 15 / Muzha
Line,Daan station €)+886-2-27063416

LUNA D’ ITALLA BZ#&XFI3 ®1F., No.3, Lane 265, Sec. 2, Dunhua S. Rd., Da-
an District, Taipei City 106, Taiwan (R.0.C.) &metro-X &+886-2-27339635

Lu Sang Canteen ZFEE% ®No.12-5, Yongkang St., Da-an District, Taipei City 106,
Taiwan (R.0.C.) @metro-X ©+886-2-23513323

Mantanghoun Top Spicy Hotpot 5T IB#MR iR E AR @No.228-4, Sec. 4, Ren-ai
Rd., Da-an District, Taipei City 106, Taiwan (R.0.C.) @metro-X &+886-2-27016669

MASA Japanese Cuisine Restaurant Masa® ®&No.155, Sec. 4, Civic Blvd.,
Songshan District, Taipei City 105, Taiwan (R.0.C.) @metro-1RFEa45 EZ31Lib25kH
[0/ Bangine Lin ,Zhongxiao Dunhua station,exit 2 €+886-2-25702590

Master Hung’ s Noodle Shop HEIRERE &No.72, Sec. 2, Jianguo N.
Rd., Zhongshan District, Taipei City 104, Taiwan (R.O.C.) @metro-X ©
+886-2-25006850

Meimen Restaurant #F9% 4 &2F., No.104, Sec. 1, Zhonghua Rd., Wanhua District,
Taipei City 108, Taiwan (R.0.C.) &metro-iREa#RFEFIE465%H M / Bangino Line,Ximen
station,exit 6£)+886-2-23575905

Ming Fu Restaurant BEiE%2EE ®No.18-1, Lane 137, Sec. 2, Zhongshan N. Rd.,
Zhongshan District, Taipei City 104, Taiwan (R.0.C.) @metro-%7k#& E##if / Danshui
Line,Minquan W.Rd €)+886-2-25629287

New-Puen Chinese Restaurant #%&% &No.24-3, Sec. 2, Zhongshan N. Rd.,
Zhongshan District, Taipei City 104, Taiwan (R.0.C.) @metro-47Kig R ILuG25EH O /
Danshui Line, Zhongshan station, Exit 2 ©+886-2-25682768

Nen Fu Lo Restaurant SI#iZ2igi#%E &3F., No.2, Sec. 2, Jinshan S. Rd., Da-an
District, Taipei City 106, Taiwan (R.0.C.) @metro-X €+886-2-23519690

NOBEE ZH&f# ®1F, No.28, Lane 119, Linsen N. Rd., Zhongshan District, Taipei
City 104, Taiwan (R.0.C.) @metro-%7k#%&E¥ik 45EH O / Danshui line,Shandao
Temple station, Exit4 €3+886-2-25627427

111

Ju

BBy




SRR

o2

NONZERO FFZE[EE &No.5, Alley 4, Lane 27, Sec. 4, Ren-ai Rd., Da-an District,
Taipei City 106, Taiwan (R.0.C.) @metro-AH}iR B EEIL25EH O / Muzha
Line,Zhongxiao Fuxing station,exit2 €+886-2-27721630

Paris 1930 — The Landis Taipei ZE#BEE#-CZEE1930 ®2F., No.41, Sec. 2,
Minquan E. Rd., Zhongshan District, Taipei City 104, Taiwan (R.0.C.) @metro-X &
+886-2-25971234

Pearl Liang Chinese Seafood Restaurant, Grand Hyatt Taipei ZtE IR ABRE-Z5
8 E ®2F., No.2, Songshou Rd., Xinyi District, Taipei City 110, Taiwan
(R.0.C.) @metro-iRE#RHBUFIE15ZH 0 / Bangine Lin ,Taipei City Hall station,exit 1
©+886-2-27201200

Peony Japanese Cuisine 4tf}E @&1F., No.106, Sec. 5, Xinyi Rd., Xinyi District,
Taipei City 110, Taiwan (R.0.C.) @metro-1REg#& TS / Bangine Lin ,Taipei City
Hall station ©+886-2-87805757

Piattini e Vini (Rialto) H4<F%F5EAFI#AE @No.5, Lane 260, Guangfu S. Rd., Xinyi
District, Taipei City 110, Taiwan (R.0.C.) @metro-1REI#EE L i REIE255HO /
Bangine Lin ,S.Y.S. MemoriaHall station,exit 2 $+886-2-27781536

Pop Hunan Cuisine 1010%f#83% &No.301, Fuxing N. Rd., Songshan District, Taipei
City 105, Taiwan (R.0.C.) @metro-A#i#z-hLERIL / Muzha Line,Zhongshan
Jr.School station €)+886-2-27136345

Robin’ s Teppan, Grand Formosa Regent Taipei &#E/AJE-Robin’ stk
2F., No.41, Sec. 2, Zhongshan N. Rd., Zhongshan District, Taipei City 104, Taiwan
(R.0O.C.)@metro-47k#g L5455 H O / Danshui Line, Zhongshan station, Exit 4 ©
+886-2-25238000

Rong Rong Yuan Restaurant #2244 44E @No.9, Lane 102, Sec. 1, Anhe Rd., Da-an
District, Taipei City 106, Taiwan (R.0.C.) @metro-X +886-2-27038822

Ruth’ s Chris Steak House Zh#fZ&fEsi4HEfE &2F., No. 135, Sec. 3, Minsheng E.
Rd., Songshan District, Taipei City 105, Taiwan (R.0.C.) @metro-AHii#5 R 5 a3 RR 1A /
Muzha Line,Nanjing E.Rd.station €+886-2-25458888

Salt & Bread FHZEHRETEE ®No.269, Sec. 2, Dunhua S. Rd., Da-an District,
Taipei City 106, Taiwan (R.0.C.) @metro-AH#&7<3&3L%, / Danshui Line, Zhishan
station €©+886-2-27382700

SHABURI ###8 ®No.21, Lane 270, Sec. 1, Dunhua S. Rd., Da-an District, Taipei
City 106, Taiwan (R.0.C.) @metro-#RFE#R B EHiA 1-35EH O / Bangine Lin
,Zhongxiao Fuking station,exit1or3 €+886-2-87715548

Shanghai Court, Grand Hyatt Taipei ZEAtEIRABRE-BIRE &2F., No.2, Songshou
Rd., Xinyi District, Taipei City 110, Taiwan (R.0.C.) @metro-tREgigmh BUFiA15EH O /
Bangine Lin ,Taipei City Hall station,exit 1 €+886-2-27201200

Shanghai Longji Restaurant FiBf#iE%ER ®No.1, Lane 101, Yanping S. Rd.,
Zhongzheng District, Taipei City 100, Taiwan (R.0.C.) @metro-Ei&—RiE—+
WARFEFIEE45RH O / Nangang-Bangiao-Tucheng Line Ximen station,exit 4 ©
+886-2-23315078

Shaoshaoke 4JA)%& &No. 15, Lane 41, Sec. 2, Ren-ai Rd., Zhongzheng District,
Taipei City 100, Taiwan (R.0.C.) @metro-AHiR BEFHEUL28EHO / Muzha
Line,Zhongxiao Xinsheng station,exit2 (3+886-2-23517148

Shin Yeh fRE%EE &No.34-1, Shuangcheng St., Zhongshan District, Taipei City
104, Taiwan (R.0.C.) @metro-#KiR RAEFERIE15EHE O / Danshui Line,Minquan
W, station,Exit 1 €+886-2-25963255

Shintori Restaurant #i# 24 @B1F., No.80, Sec. 1, Jianguo N. Rd., Zhongshan
District, Taipei City 104, Taiwan (R.0.C.) @metro-X &+886-2-25017000

Shi-Yang Restaurant B#|LfE &No.160, Lane 101, Jingshan Rd., Shilin District,
Taipei City 111, Taiwan (R.0.C.) @metro-X (3+886-2-28620078
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Silks Palace #=&# &No.221, Sec. 2, Zhishan Rd., Shilin District, Taipei City 111,
Taiwan (R.0.C.) @metro-X $+886-2-28829393

@ Siucheng Japanese Cusine /NEAA¥IIE &No.139-2, Sec. 1, Xinsheng S.

Rd., Zhongzheng District, Taipei City 100, Taiwan (R.0.C.) @metro-x &
+886-2-23257390

Sowieso Restaurant @No.88, Siwei Rd., Da-an District, Taipei City 106, Taiwan
(R.0.C.) &metro-AHR#R AL / Muzha Line,Daan station €+886-2-27055282

Shuei Lou Shanghai Restaurant Spa Spring Resort 7kK#8iB R & #E-7KIR1E @5F,
No.283, Guangming Rd., Beitou District, Taipei City 112, Taiwan (R.0.C.) @metro-#f
L% 4R $rIL4% G / Xinbeitou Branch Line,Xinbeitou station €+886-2-28979060

@ Spring Natural Vegetarian Restaurant HXZERZEE &3F, No.177, Sec. 1, Heping E.

Rd., Da-an District, Taipei City 106, Taiwan (R.0.C.) @metro-#%7KiR =555 H O /
Danshui line,Guting station, Exit5 €)+886-2-23930288

Steak Inn HZ=4HE ®1F., No.10, Lane 49, Sec. 1, Anhe Rd., Da-an District,
Taipei City 106, Taiwan (R.0.C.) @metro-iREEF LB IL35EHO / Bangine Lin
,Zhongxiao Dunhua station,exit 3 ©+886-2-27753011

Su Hang Restaurantgf#i&EE &2F., No.2-1, Sec. 1, Jinan Rd., Zhongzheng District,
Taipei City 100, Taiwan (R.0.C.) @metro-1RE#§E & 584 / Bangine Lin ,Shando
Temple station €3+886-2-23963186

Sung Chu Restaurant SREXEE &1&2F., No.14, Lane 15, Sec. 5, Zhongxiao E. Rd.,
Xinyi District, Taipei City 110, Taiwan (R.0.C.) @metro-iREaiEHEATIA15RHO /
Bangine Lin ,Taipei City Hall station,exit 1 €©+886-2-27644788

Sunny Town Chinese Restaurant ff//\B8 &No.80, Sec. 2, Zhongxiao E. Rd.,
Zhongzheng District, Taipei City 100, Taiwan (R.0.C.) @metro-iREa#% fE 2 4 1525
[/ Bangine Lin ,Zhongxiao station,exit 2 €+886-2-23960326

Swensen’ s HEEXFHEEEE No.109, Sec. 4, Ren-ai Rd., Xinyi District, Taipei City
110, Taiwan (R.0.C.) @metro-1RE#% £ 5{tik / Banqgine Lin ,Zhongxiao Dunhua
station €+886-2-27726174

Taiwanese Cuisine Orchid Room — Brother Hotel 5 Z8R/&E-METEEE ®2F., No.255,
Sec. 3, Nanjing E. Rd., Songshan District, Taipei City 105, Taiwan (R.0.C.) &metro-
AHMAREI T B B&UL / Muzha Line,Nanjing E.Rd.station €+886-2-27123456

@ Thai Star EFERFMER &No.2, Lane 231, Fuxing N. Rd., Songshan District,

Taipei City 105, Taiwan (R.0.C.) @metro-X €+886-2-27196527

Thai Town Cuisine FEiZEIFIE &No.133, Sec. 2, Anhe Rd., Da-an District, Taipei
City 106, Taiwan (R.0.C.) @metro-AHH#R7<58EL1f / Muzha Line,Liuzhangli station
©+886-2-27359638

The Dragon — Sheraton Taipei Hotel ZEItEFREMRE-RE &B1, No.12, Sec.
1, Zhongxiao E. Rd., Zhongzheng District, Taipei City 100, Taiwan (R.0.C.) &
metro-#Rm#R & EF 15258 H O / Bangine Lin ,Shando Temple station,exit 2 &
+886-2-23211818

@ The Guest House — Sheraton Taipei Hotel B=JtZHREMIE-ERIE ©17F, No.12,

Sec. 1, Zhongxiao E. Rd., Zhongzheng District, Taipei City 100, Taiwan (R.O.C.)
Ometro-iE#E =B X525 H [ / Bangine Lin ,Shando Temple station,exit 2 &
+886-2-23211818

@ Tien Hsiang Lo — The Landis Taipei ZE#SEE#-K&EHE &No.41, Sec. 2, Minquan

E. Rd., Zhongshan District, Taipei City 104, Taiwan (R.0.C.) @&metro-X &
+886-2-25971234

The Prime Rib--Mediterranean ,The Riviera Hotel BErZEE/E-thhi52EE &No.646,
Linsen N. Rd., Zhongshan District, Taipei City 104, Taiwan (R.0.C.) @metro-%7Kig
[Bl1LiZ / Danshui Line,Yuanshan station ©+886-2-25853258
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@ The Sunlit Teppanyaki Restaurant #6288 ®B1, No.131, Sec. 3, Minsheng E.
Rd., Songshan District, Taipei City 105, Taiwan (R.0.C.) @metro-AHi& e LEIAS /
Muzha Line,Zhongshan Jr.School station +886-2-25471100

Tianrantai Hunan Restaurant K#AEEHSAE &No.61, Sec. 1, Roosevelt Rd.,
Zhongzheng District, Taipei City 100, Taiwan (R.0.C.) @metro-4/K#GIE & 153
%2 / Danshui line,C.K.S. Memorial Hall station, Exit3 €+886-2-23911831

Trader Vic' s {5 A &7F., No.135, Sec. 3, Minsheng E. Rd., Songshan District,
Taipei City 105, Taiwan (R.0.C.) @metro- A& F 5B &L / Muzha Line,Nanjing
E.Rd.station €+886-2-25459999

Wanlin Braised Pork Rice H#EAER &No.32, Minzu E. Rd., Zhongshan
District, Taipei City 104, Taiwan (R.0.C.) @metro-#7kKiRELi415%H O / Danshui
Line,Yuanshan station,Exit 1 €3+886-2-25977971

Wendel’ s German Bakery and Bistro B{EER L EEE &No.5, Dexing W. Rd.,
Shilin District, Taipei City 111, Taiwan (R.0.C.) @metro-#47k#g:Z L% / Danshui Line,
Zhishan station +886-2-28314592

White House EEF.E#EE &No.3, Lane 186, Sec. 6, Zhongshan N. Rd., Shilin
District, Taipei City 111, Taiwan (R.0.C.) @metro-%7k#§ZL1¥5 / Danshui Line,
Zhishan station +886-2-28318420

® © 6 6 6 6

Xiao Long Dining House /\BE4E8E &1F., No.31, Lane 13, Guangfu S. Rd., Songshan
District, Taipei City 105, Taiwan (R.0.C.) @metro-#RE#2EI T2 8815 / Bangine Lin
,S.Y.S. MemoriaHall station €+886-2-27685661

(P Yamakiya ILZEHR S &No.28, Lane 270, Sec. 1, Dunhua S. Rd., Da-an District,
Taipei City 106, Taiwan (R.0.C.) @metro-X +886-2-27723300

Yin Yih Restaurant $RE#EE @2F., No.18, Sec. 2, Jinshan S. Rd., Da-an District,
Taipei City 106, Taiwan (R.0.C.) @metro-#KiGFRIEfT2%ih458H O / Danshui
line,C.K.S. Memorial Hall station, Exit4 €)+886-2-23417799

Yishang Garden - New Shanghai Dinning #&E &No.337, Sec. 1, Neihu Rd.,
Neihu District, Taipei City 114, Taiwan (R.0.C.) @®metro-X +886-2-87518183

@ Yu Fang Restaurant JI[#3#8835/)\88 ®No.2, Lane 163, Yanping S. Rd., Zhongzheng
District, Taipei City 100, Taiwan (R.0.C.) @metro-@i# —#RAE — L MARFPT /)
EPIEA23% O / Nangang-Bangiao-Tucheng Line Xiaonanmen station,exit 2 ©
+886-2-23311117

Yu Sushi #3557 &No.18-2, Lishui St., Da-an District, Taipei City 106, Taiwan
(R.0.C.) @metro-X ©+886-2-23225531

Yun Fu Lou Restaurant ki@t @&No.59, Sec. 4, Zhongxiao E. Rd., Xinyi District,
Taipei City 110, Taiwan (R.0.C.) @metro-iRFE#% B2 EMEI545EH O / Bangine Lin
,Zhongxiao Fuxing station,exit 4 €+886-2-27528232

Zhang’ s Seafood from Turtle Island /\3k$&ILE @No.73, Liaoning St., Zhongshan
District, Taipei City 104, Taiwan (R.0.C.) @metro-x +886-927808693

Zhong Nan Restaurant EFIAREE ®No.88, Sec. 3, Ren-ai Rd., Da-an District, Taipei
City 106, Taiwan (R.0.C.) &metro-A g BZ{EEA / Muzha Line,Zhongxiao Fuxing
station ©+886-2-27061256
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