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Hosomaki Sushi
(Thin Sushi Rolls)
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A F wd & 0w\ Cucumber Roll
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ek § wd 2 w0\ Pickled Plum and Shiso Roll

Y B wb @~ €20 b\ Takuan (Pickled Datkon Radish) Roll

2

487 40 3= of 2 B wd  ~ % = 0 wbw\ Minced Raw Tuna and Green Onions Roll
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Maki Sushi
(Sushi Rolls)
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£ R EWwd M & Wk \Shrimp Tempura Sushi Roll

o w5 & et \ Ecl Thick Sushi Roll

I W &5 s24 % \ Hana Sushi
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R T NS < 4 R anNbw \ Soft Shell Crab Sushi Roll NTD

RDUEIR SR \Vegetable Stir Fry

ik DY K % <h S \StirFried Pork with Kimchi
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o 4e D 4 4= 18 2@ \Stir Fried Beef with Burdock

Yois @ WX #<9 &6~ —\Sauteed Chicken Thigh
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Grilled Dishes :%

e o AW o0 80 © 394 w0\ Salt-Grilled Shishamo Fish
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MR B A > 69w\ Salt-Grilled Saury
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e ﬂ A A¢  #8R © 958 o\ Sali-Grilled Japanese Tiger Prawn

2 R W R~ © @A «\ Grilled Righteye Flounder in Salkyo Yaki Style
(Marinated In White Miso Paste from Kyoto)
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¥ o0l M W 32 © 948 )\ Salt-Grilled Sweetflsh
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i N 3K M i © 4% w0\ Salt-Grilled Kichili Rockfish

oo n) B W &t 688w\ Salt-Griled Yellowtail Collar
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4 W ﬁ. B ¥owdw \ Vegetable Tempura
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Meat & Poultry

&4 ) 3 ne A0 38w Wk O o 8 w\ Teriyaki Chicken
Jowl - Emiw g EwE L A% — \Japanese Hamburger Steak
AR ERE %~ 08 \Porkjowl Yakintku (BBQ)
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\ Sous Vide Short Ribs (USDA Choice)
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- K F R X W 'O F KK o\ Beel Roasted on Ceramic Plate
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4 =l <o \ Miso Soup

W e WomlR o R= © X% ¢ &\ Wakame Seaweed Soup
.ﬂ.i-nﬁ Hat© % ¢ = £\ Matsutake Mushroom Soup

B oo Wk w4 = ©4f ¥k \ Miso Soup with Asari Clams
{r Tk < vx=6 s R\ Clam Soup

+ .ﬁ ¥+ sk o\ Dobin Mushi (Soup Steamed in Tea Pot)

B @ wf 1 © %k \ Sea Bream Soup

Hot Pot
(2-4 servings)
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¥
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H ® @ £ E iz \ Salmon and Vegetable Hot Pot

ﬁ..ﬂ .ﬁﬂ ﬁ 40 & -2 » 3 ¥ \ Sumo Wresler's Hot Pot

o < ﬁﬁﬁ A4 QD # % & %% \ Beef Shabu Shabu Hot Pot

4 & M 4 & 64+ w8 m \ Beef Sukiyaki Hot Pot
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Warm Dishes

3 iRk 52> \ Chawanmushi (Steamed Egg Custard)
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Al B i wdp Mg a4 209 \ Beef Suklyaki (Simmered Beef)
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" 8 o BB % Mok \ Oyakodon (Chicken and Egg Bow)  NID
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o
S
nnu & DB @ x— £ A\ Salmon Fried Rice zam
A
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FEELRE €xn—=rosr—tn W
\ Teppanyaki Garlic Fried Rice
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145 g 4 JBl %03 \ Chilled Soba Noodles NID g 3¢ s\ Eel Bowl N &

af 52 4 F 00~ 2\ Chilled Udon Noodles
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5T »&w,/gmﬁﬁ #8292 \ Stir Fried Udon Noodles
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W e ol st 4 B w0 e\ Chilled Soba Noodles with Tempura
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W N ol o 32 4 B! oo w2 \ Chilled Udon Noodles with Tempura

FEBRE
Weekdays Only

Teishoku
Set Meals
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Beverages P
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Miyabi No Uta ( Dry) (Chilled / Heated )
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A ¥ ERFK (HD)
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Hakkaisan Tokubetsu Junmai (Dry)

Wl %) (-0 )
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The Chairman named the restaurant after his mother, whose name
can be translated into "Golden Osmanthus." Here, the golden
osmanthus not only is a fragrant and gracious flower, but also
represents gratefulness and giving back.

At a young age, Chef Akira Chiang went to Kyoto, Japan to study
traditional Kyoto cuisine at a ryokan (a traditional Japanese inn) by
the Kamo River. He acquired the Kyoto Prefecture cooking license
as well as a fugu (puffer fish) preparation license. He also worked at
the well-known hotel group of Chinsanzo, accumulating years of
experience in catering and running restaurants.

At Golden Osmanthus, Chef Chiang uses the exquisite techniques
of high-end Kyoto kaiseki cuisine and presents authentic Japanese
dishes with fresh seafood from Japan and ingredients locally
sourced in Taiwan.

Moreover, with the growing awareness of a healthy diet, Chef
Chiang has developed low glycaemic index (low Gl) dishes so
guests may enjoy food even more without feeling the burden.

There are also two teppanyaki rooms at Golden Osmanthus, making
the restaurant the first to provide Japanese teppanyaki kaiseki
cuisine in the Taoyuan, Hsinchu, and Miaoli region.
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