
 

 
 
 

Sunday Brunch  
$35 

 

Breakfast Beverage (choose 1)  早餐飲料 (任選1) 

 

Hot Coffee (Backlot) 熱咖啡 

Hot Jinxuan Oolong Tea 熱金萱烏龍 

Cold Soy Milk (Phoenix Bean)  冰豆漿 (鳳凰) 

Cold Mijiang (Taiwanese peanut rice drink) 冰米漿 (自製) 

 

Juancun Breakfast Classics  (choose 1) 眷村早點 (任選1)  

 

Classic Danbing (Taiwanese egg crepe) 蛋餅, haishan sauce, soy paste  

Savory Youtiao (fried dough stick) 手工油條, Taiwanese basil & scallion butter  

 

Minyoli Brunch Favorites (choose 1) 民有里早午餐美饌 (任選1)  

 

Mahayana Shaobing Sandwich 大乘燒餅三明治 V  

Housemade shaobing bread, Phoenix Bean luwei tofu, house pickled vegetables, sweet soy glaze  

 

The Scala Shaobing Sandwich  斯卡拉燒餅三明治 

Housemade shaobing bread, sliced luwei beef, housemade giardiniera, braised beef jus  

 

Taiwanese Chicken and Waffle 甘梅鹹酥雞車輪鬆餅 

Wheelcake style waffle, Taiwanese fried chicken w/ sour plum seasoning, mandarin peel & 5-spice syrup, 
Taiwanese basil & scallion butter 

  

Noodles / Congee (choose 1) 涼麵/稀飯 (任選1)   

 

Chilled Sesame Noodles 麻醬涼麵 V  

Toasted sesame sauce, garlic, Taiwanese black vinegar, Persian cucumber, carrots 

 

Chilled Mala Noodles 椒麻涼麵 V option 

Heaven Facing chili flakes, Sichuan peppercorn, Taiwanese black vinegar, garlic, ginger, house pickled 
vegetable, topping options: (1) sliced luwei beef, or (2) Phoenix Bean luwei tofu  

 

Sweet Potato Congee 地瓜稀飯 V option  

Koshihikari rice, heigua pickled cucumber, topping options: (1) pork floss and tea egg; or (2) Phoenix 
Bean luwei tofu and preserved daikon  

 
 
 
 
 
 
 
 

 
 
 
 



 

 
 
 
 

Lunch  
$35 

 

Taiwanese Soft Drink (choose 1) 台灣飲料 (任選1) 

 

Taiwanese Grass Jelly in Honey Syrup 泰山仙草蜜 

Heisong Sarsparilla (Taiwanese root beer)  黑松沙士 

Apple Sidra (apple-flavored pop)  蘋果西打 

 

Starter (choose 1) 小菜 (任選1)  

 

Cucumber Salad 涼拌小黃瓜 V garlic, chili, sesame oil, Taiwanese black vinegar  

Fried King Trumpet Mushroom 脆皮杏鮑菇 V 5-spice, white pepper   

Sliced Luwei Beef 滷牛腱  pickled mustard greens, sweet soy glaze  

 

Rice (choose 1) 米飯 (任選1)   

Koshihikari short grain rice 越光米 

 

Beef Luroufan 牛滷肉飯  ragu of braised beef, Taiwanese pickled vegetables  

Vegan Luroufan 素滷肉飯 V  ragu of mushrooms and tofu (Phoenix Bean), Taiwanese pickled 

vegetables  

Taiwanese Fried Chicken Rice 甘梅鹹酥雞飯  sour plum seasoned fried chicken, Taiwanese 

pickled vegetables  

 

Noodles (choose 1) 麵食 (任選1)  

housemade fresh noodles, inquire about our gluten free options 手工製麵, 亦提供無麩質選項  

 

Red Braised Niuroumian 紅燒牛肉麵  

24-hour beef bone broth, Taiwanese black bean soy sauce, fermented chili broad bean paste, pickled 
mustard green, protein option: (1) beef, (2) tendon, or (3) half & half  

Four Gods Niuroumian  四神牛肉麵 

24-hour beef bone broth, Chinese herb infusion (angelica root, lotus seed, Chinese yam, makhana, 
fuling), pickled mustard greens, protein option: (1) beef, (2) tendon, or (3) half & half  

Creamy Corn Miso Noodles  玉米味增湯麵   V 

sweet corn, mushroom, Phoenix Bean soy milk, shiro miso, toasted garlic, fried shallot, spiced allium oil   

Sesame Noodles  蒜香麻醬麵   V 

Toasted sesame sauce, garlic, Taiwanese black vinegar, Persian cucumber, carrots 

Juancun-style Zhajiangmian 眷村炸醬麵 

ragu of braised beef, tianmian sauce, fermented broad bean paste, diced luwei tofu (Phoenix Bean), 
Persian cucumber  

Juancun-style Dan Dan Noodles  眷村擔擔麵  V 

chili crisp, sesame sauce, ragu of mushrooms and tofu (Phoenix Bean), shaved peanut brittle  
 

 
 
 
 
 



 

 
 

Dinner  
$45 

 

Starter (choose 1) 小菜 (任選1) 

Cucumber Salad 涼拌小黃瓜 V  garlic, chili, sesame oil, Taiwanese black vinegar  

Woodear Mushroom Salad 涼拌木耳 V  Taiwanese black vinegar, garlic, bird’s eye chili, cilantro  

Blanched Seasonal Greens 燙青菜 V  garlic soy sauce, allium oil, fried shallot  

 

Fried Snack (choose 1) 炸物 (任選1) 

Fried King Trumpet Mushroom 脆皮杏鮑菇 V  5-spice, white pepper   

Sweet Potato Fries 甘梅蕃薯條 V  sour plum powder  

Chili Tallow Wings 辣牛油炸雞翅 Chiayi-style ranch   

 

Rice (choose 1) 米飯 (任選1)   

Koshihikari short grain rice 越光米 

 

Beef Luroufan 牛滷肉飯  ragu of braised beef, Taiwanese pickled vegetables  

Vegan Luroufan 素滷肉飯 V   ragu of mushrooms and tofu (Phoenix Bean), Taiwanese pickled 

vegetables  

Taiwanese Fried Chicken Rice 甘梅鹹酥雞飯  sour plum seasoned fried chicken, Taiwanese 

pickled vegetables  
 

Noodles (choose 1) 麵食 (任選1)  

housemade fresh noodles, inquire about our gluten free options 手工製麵, 亦提供無麩質選項  

 

Red Braised Niuroumian 紅燒牛肉麵  

24-hour beef bone broth, Taiwanese black bean soy sauce, fermented chili broad bean paste, pickled 
mustard green, protein option: (1) beef, (2) tendon, or (3) half & half  

Four Gods Niuroumian  四神牛肉麵 

24-hour beef bone broth, Chinese herb infusion (angelica root, lotus seed, Chinese yam, makhana, 
fuling), pickled mustard greens, protein option: (1) beef, (2) tendon, or (3) half & half  

Creamy Corn Miso Noodles  玉米味增湯麵   V 

sweet corn, mushroom, Phoenix Bean soy milk, shiro miso, toasted garlic, fried shallot, spiced allium oil   

Sesame Noodles  蒜香麻醬麵   V 

Toasted sesame sauce, garlic, Taiwanese black vinegar, Persian cucumber, carrots 

Juancun-style Zhajiangmian 眷村炸醬麵 

ragu of braised beef, tianmian sauce, fermented broad bean paste, diced luwei tofu (Phoenix Bean), 
Persian cucumber  

Juancun-style Dan Dan Noodles  眷村擔擔麵  V 

chili crisp, sesame sauce, ragu of mushrooms and tofu (Phoenix Bean), shaved peanut brittle  
 

Dessert (choose 1) 甜點 (任選1) 

 

Old-School Taiwanese Taro Ice Cream  古早味芋頭冰淇淋 

Strawberry & Sichuan Peppercorn Sorbet 花椒草莓雪酪  V 

Pineapple Tart  土鳳梨酥塔  Housemade pineapple jam, Taiwanese shortbread crust 

 



 

 

 

Beverage Pairing 餐酒飲品搭配  ($35) 

 

Starter & Fried Snack  小菜 & 炸物 

Château Haut-Grelot Sauvignon Blanc Blaye Côtes de Bordeaux  波爾多白蘇維濃 V 

 

Rice 米飯 

Taiwan Beer (Gold Medal, Pineapple, Mango, or Lychee) 台灣啤酒 (金牌, 鳳梨, 芒果, 或荔枝) V 

 

Nooles 麵食 

Toasted Sesame Coffee Martini 黑芝麻咖啡馬丁尼 V 

Backlot dark roast coffee, housemade black sesame liqueur, 10-year-aged shaoxing rice wine, Rock 
Town vodka, Kavalan whiskey, and mandarin peel bitters 

Or 或 

Five Flavored Cosmo 五味柯夢波丹 V 

Rock Town vodka, housemade sour plum liqueur, mandarin peel bitters, ginger-lime juice, hibiscus and 
hawthornberry tea, Taiwanese black vinegar   

 

Dessert 甜點 

Housemade Dessert Liqueur of the Day 手工餐後甜酒 V 

 
 
 

Non-Alcoholic Beverage Pairing  無酒精飲品搭配 ($25) 

 

Starter & Fried Snack  小菜 & 炸物 

Apple Sidra (Taiwanese apple-flavored pop) 蘋果西打 V 

 

Rice 米飯 

House Craft Cola (Made with Taiwanese herbs and ingredients) 手工可樂 V 

 

Nooles 麵食 

Ginger Breeze 薑風漁火 

Ginger juice, Taiwanese oolong tea, Calpico yogurt, lime juice, mint 

Or 或 

Night Market Fruit Stand 夜市水果攤 V 

Seasonal fruit juice, Taiwanese black bean soy sauce, Taiwanese oolong tea, Taiwanese basil  

 

Dessert 甜點 

Jin Xuan Taiwanese Oolong Tea (hot)  金萱烏龍茶 (熱) V 

 


