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Add NT$700 for 3 glasses or NT$1,200 for 5 glasses of selected sake pairing.
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Add NT$700 for 3 glasses or NT$1,200 for 5 glasses of selected sake pairing.
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Add NT$700 for 3 glasses or NT$1,200 for 5 glasses of selected sake pairing.
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Add NT$700 for 3 glasses or NT$1,200 for 5 glasses of selected sake pairing.




