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Brand Story
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About “The World’s Three Specialties”

“The World’s Three Specialties” comes from the founder Mr. Wu’s more than thirty years’
experiences of cooking. Mr. Wu runs the restaurant with his big passion for culinary arts.
Therefore, he not only chooses the most fresh food ingredients and cooks them with profes-
sional practices, but he also treats every customer as his family member. He insures his cus-
tomers feel at home in every aspect from healthy and delicious food to comfy dining environ-

ment.

Ruin Ruin the world Cuisine 1S cumulative effort over

the years and insist Wu boss !/
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First Specialty--Fresh Food Ingredients TENTEET, FEOEM S T O AL,
To treat every customer as a family member, the quality of BEEHNERL TENYDEL M2k
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Third Specialty—Spirits of Craftsmanship

For every food ingredient has its own
texture, the way to cook can be varied
accordingly. Preserving the original flavor
of ingredient also enhances its natural
taste. With careful and delicate cooking

Being a chef, the spirits of craftsmanship are making efforts, caring L A e =0T e

and focusing. From choosing fresh food ingredients to making them e I it Doy stomers the

into delicious cuisines, and then to creating a warming dining atmo- BT
originality of food.
sphere, we demonstrate the spirits of craftsmanship. By all means,

we provide supreme taste enjoyment.

“The World' s Three Specialties” brings out a unique food feast in Taiwan. We carefully choose four types of tomatoes and
two kinds of onions to simmer into stock, and it draws out the freshness, flavor, and sweetness of food and makes a brilliant
broth. We also provide a delicate eating area and red wine while dining. In such a way that an epicures can be pleased to

have a sip of red wine and along with al dente beef noodle soup when experiencing this relaxed food luxury.

Healthy and tasty cuisine is it!
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Noodle Soup
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spare ribs pork chop
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Frime BoefRing Shank
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Signature Beef Shank Noodle Soup 290
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Prime Beef Tendon and Beef Shank Noodle Soup
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Prime Beef Tendon Noodle Soup
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Beef Chuck Rib Noodle Soup
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Signature Beef Noodle Soup with Beef Tail, Beef Shank, Beef
Tendon, and Beel Heel Muscle
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Wine and Beef Noodie Soup Set (Beef Tendon and Beef Noodle
Soup with Selected Wine 100ml)
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R EE T A A THER S AW TR oo A e
100m: | @1k X Hoyin 4 |

BES/NHEER | s e i
Bone-in Beef short Rib noodles
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Mixed Tomato and Beef Broth Noodie Soup
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Red Yeast Lamb Thin Noodle
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Red Yeast Chicken Thin Noodle
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Brsed Pork Knuckle wath Hob Dined Noodle
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Mixed Pumpkin and Mushroom
Noodle Soup
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Pork b and Vegetable with White Rice Set
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Cold Shiced Lotus Root
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Osmanthus Flavor Taro
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Peanut Dred Fish
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Braised Wheat Gluten with

Brown Sauce
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Siensture Braised Platter (1 arge)
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Diried Bean Cand, Benn Cord Sheel, Salt Brown Ea
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Lured Chicken Meat
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Red Wine

VARETAL CABERNET SAUVIGNON 2015
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QOARSAR CABERNET SAURIGNON 2012
mEARNEE - BREKNKRER  MRGAER - RENKK 1,200

BEREHEIN - RENETTTHRERS -

3 }:.s rrrrrrrrrrrrrrrrrrrrrrrrrrrrrrrr o
|
ROSEMOUNT ROAD SHIRAZ | 35 | ¢
ERFRALHEERMEARIS - NEE - NIE%S i 1.200
ARG EHE  ERETERIET IESERAKESS ‘
ORI - |
o O = P oo o

CYCLES GLADIATOR CABERNET
SAUVGNON BBEE 8 | =R | 1,800
FENEAEE  ORMNBEREHEEIAEE
AR NERBIEEY  BEABEER -

--'. O 777777777777 = <>
QUASAR GRAN RESERVA CABERNET !
SAUVIGNON 2012 ﬁ

FIEERNDNE  ERATNEIERESRERS %
BREED - ELEURNHENER - CEBARERE -
SREBRIENORBERE - BERMLE - ]

| ST B <

JEZE
| AENRERABHNBERRER  PENREHEBITNES .
ORUEHE RIFE B S HEECPA A BVALARHE -

CHVEBRE  BERRE-
OFMBEREMIENRE S Z HIRFE-




<&

<

<&

t
15
7R

\'QO
0
-
i

OR SEEfEE |
fi

okt

\\\\\\\

&~ S H
i

I ¢ ¢
Dt s 3T = ot

A

—IEIRE - @M o

Bt - THGHAERE
S

Rk
BEsERE

/_L /
Soft Drinks
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