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Grilled Dishes s
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Hot Pot
(2-4 servings)
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The Chairman named the restaurant after his mother, whose name can be K] ;; ﬂi g A @ = 7 »'] g T X c 7 o '
an b ! . 5 S g 7 7 5 1 S v @ o A
translated into "Golden Osmanthus." Here, the golden osmanthus not only is a 2 2 o | A 2 z v 4 ® 7 g &
fragrant and gracious flower, but also represents gratefulness and giving back. =X .; ﬂ: - > % 2 ; %"‘{ 2 ﬁ'] < Pﬁ & QE "J
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At a young age, Chef Akira Chiang went to Kyoto, Japan to study traditional 5 i o e o 2 EN 4 i i
Kyoto cuisine at a ryokan (a traditional Japanese inn) by the Kamo River. He g 7 A = x ﬁ & ; -ﬁﬁ' S 8 7 #e Ea B &
acquired the Kyoto Prefecture cooking license as well as a fugu (puffer fish) T T ;’E‘] % > g . fp:l] : - ;f{; P ;jl‘_j": 7
preparation license. He also worked at the well-known hotel group of Chinsanzo, = )\l/ a0 % x Jm 3 l/ A 7 b % '%‘
accumulating years of experience in catering and running restaurants. x £5 = :j )'l'] a { jf /f & ‘{a g\ /f
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) At - > 7
At Golden Osmanthus, Chef Chiang uses the exquisite techniques of high-end é ! + : = P J‘ﬂ!_ < _F_ é‘% )%
Kyoto kaiseki cuisine and presents authentic Japanese dishes with fresh seafood l; ﬁ: | § ~ +_ CPDU 27 ‘Qﬁ N =
from Japan and ingredients locally sourced in Taiwan. m ,% i‘ 41 v ’ o o 15| g
7| L PA = % 1 i ®
Moreover, with the growing awareness of a healthy diet, Chef Chiang has 7 v = =
g g 3 g 7 | 5 % <
developed low glycaemic index (low GI) dishes so guests may enjoy food even %‘_ L 2 b é‘% o & =
more without feeling the burden. ﬁ;‘x B f ’QE = o
N - R TE
There are also two teppanyaki rooms at Golden Osmanthus, making the restaurant A1 3 e
the first to provide Japanese teppanyaki kaiseki cuisine in the Taoyuan, H 7 1
Hsinchu, and Miaoli region. 5 T é
A
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