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Shin Yeh, passed down from generation to
generation, has been preserving the authentic
and traditional flavors of Taiwanese cuisine.
With cooking techniques that best bring out
the flavors of ingredients, from stir-frying,
pan-frying and deep-frying to steaming,
boiling and braising, Shin Yeh offers a variety
of flavors that not only has the taste of home
but also the taste of our culture.
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HEAW SEHEN PREEH TRE® AR 0 ANA® SNEAE  HERD E!ﬂﬂ ZROEW TREEEN

Egg Milk/Goatmilk Crustacea Mango Peanuts

WEOPERE S RYLER - S ABRAN - B !

Fish

Soybean Gluten Sesame Nitrites

NOTICE : If any members of your party have food allergies, please notify us.

BT LILE—IZOVWTOSEREL

BHBEOTLILE—2ERFEEFRIE TEXORICFHERLMATTFIL.

AR E 357C Tea charge for each guest NT$35. SEMITELAME NTSI5(BHA)ZRIRBLZ T ET-
LU (k88 i —BARF5 2R All prices are subject to 10% service charge. _L3ROFBIAMKIC10%D T —E B EFIRTES £
[l Fr i {}t2% Photos for general reference only. BEIZAA—ITTe




}ﬁln)—k/ J \ﬁ Flavored Appetizers Ai3

SO
( L ﬂ?( Cold Appetizers 53

TR B I s oo

Marinated pickled cucumber in soya sauce
FpSDDRET

VR H ¥ E] nrsoo

Marinated dried turnips in soya sauce
KIRDEET

R EI IR nrs90

Marinated dried grapes in oolong vinegrette
FLALS v—OYFFEAET

BEIRTEAS nrs o0

Braised peanuts in soya sauce

iR e FLFL A HTTEE 66 LT MBS wrs270

NT$ 260 (2%%) / NT$ 130 (in#h1465) NT$ 260 (2K1) / NT$ 130 (s 1K) Yi Lan smoked duck rolled in cabbage E—FwyiEimE
Chilled baby abalone with five spices sauce Chilled baby abalone in cabbage with BHE BRAVIDF R VES
FEILOTY ABKRY—-RAFER five spices sauce

FBEIFIT2OFRVES AKY—IFR

TR AT fLERAT woh oy PR T wrs 220

NT$ 740 (/]») / NT$ 840 (K) NT$ 780 (/) / NT$920 (:X) Marinated river clams in garlic soya sauce

Roasted mullet roe served with white radish Roasted mullet roe and cuttlefish USTOZ VI IEHRT

BINSAZT BV KIRFZ NSAZOTHTDBREZIASTR \
E7K T2 nrs 40001)/nT$600 () B2 nrs 400 01)/nTs 600 ()
Poached savory chicken Poached chicken with scallions dressing
HIBDIBHT HEEDIJD T RFMDT

PRFRIEHE B w320 TLBRER AR wrs 380 PRI E wrs2s0 REERZET nrs3os HERIDHET nrs395

Jellyfish tossed with sesame oil Chilled bigfin reef squid with five spices sauce  Chilled black fungus with bell peppers Stir-fried chicken with cashew nuts Stir-fried chicken with dried chili and peanuts
27 OPRTRFR WTAH BRY—IFHZ FOSF X/ AR BAOAL a—TFTYYE BALE—FYYOEFEFISD



N M - V=t
'_‘IZIIZI'ZI”}I‘EEE Gourmet Dishes E&JJL XEE ﬁzlg{ E{ﬂﬁ Seafood >—7—F

ﬂ%ﬂﬂﬁ@ﬁﬁ‘ @Y EH,E: Rﬁ@ NT$ 560 (1%1) ﬂ:% é Ef? NT$ 120 (%@ /Per 37.5g)

NT$ 2,400 (1{7)/NT$ 3,200 (X) Braised whole abalone in oyster sauce Fried crab topped with garlic
Sliced abalone in oyster sauce FLT7T7EDAARE—Y—2EIAS JRVHZDZ =t
FIEDFAAR—R FHHERRZ

.
TLRZHRER wrss5a0 680 HIEK nrs1,150 W {1245 / BFR nrs1,080
Steamed salty egg yolks in cuttlefish coated Crispy fried conpoy, potato and leafy Stir-fried fresh crab on bean noodles /
with conpoy and julienned vegetables vegetables served on romaine lettuce Steamed fresh crab on vermicelli
EbrhEFEL IESLFLEROY Y I7ZIT JR2UH—_OFERLSHE ik E5HAMHE

;
# ..

=

‘\ ) y iy ks

ﬂﬁ*\ ﬁ%%ﬂ%ﬁ(% ﬁgﬁ?j\# ,ﬁa{ﬂﬂ?’ﬁﬁi R ?E.%Yﬁ FIEM NT$ 180 (R4 /Per 37.5g)

' A NT$ 1,080 an NT$ 980 H = AL NT$ 180 (5 /Per 37.5g) Live-steamed seasonal fish with scallions in soya sauce Market price Steamed spiny lobster with scallions in soya sauce
Steamed roe crab on glutinous rice Braised shark fin with fish skin, scallop, Chilled spiny lobster salad HLUESA XA B EEREBEEL
DAUH-OEBRECINECDH sea cucumber, pork, chicken, mushroom FEBEEOYSH
and taro in broth
> S IPELSSEUAT BT ESNER G : Choose your preferred cooking method : EEEEBBEUTIV

@}(Eﬁﬁjﬂaﬁmﬁ( 1. Bz 1. Steamed, topped with scallion oil. 1. B5HEL

Steamed whole South African abalone with oyster sauce BI77UNE EEFTTEDTARZ =Y =2 .ccccovrvvnnmncecnsrinrrsensnsnscssssisnsnseneeses. NT$ 350 (1) ) EEEE 2. Steamed with black soya bean sauce. 2. FYFY—ZFEL
3. W% 3. Steamed with cummingcordia. 3. KDEZEL

/\Eﬁ[@ﬂ% 4. TEE 4. Fried with scallions and ginger. 4. BEZEMSD

Braised shark fin with mushrooms, bamboo, pork, pork tripe and sea cucumber pot Z7hbL®ON\E+#BEEASH NT$ 2,800 (7)) / NT$ 3,800 (K) 5. EEHR 5. Steamed with garlic. OE=E =T



ﬁélé[[!?ﬁ Shrimp FERIE

BEEPR SF IR s 360 fEER MR ER nrs 460

Crispy fried shrimp with garlic and chili
TEQHBIFY B av Ak

Stir-fried shrimp with cashew nuts
ITEQHTa—Fy Ve

JBLEL R NT$;60

Stir-fried shrimp with pineapple
IEE My TILowel) vax—IHR

FIEIOURER s as0

Stir-fried shrimp and bean curd
IELTEDI DY

FHEPDURER s as0

Stir-fried shrimp with bean paste
IEOAEHEEL D

FRLREEHHME nrsse0 )

Braised king prawn in tomato sauce
HSEOHEY -

ﬁﬁ Eﬁmﬂi NT$ 560 (2)2)

Crispy fried king prawn
BHISEOHRITY B 3T ELE

Zr PREHME nrsse0 2e)

Fried king prawn with chili
BEFEDRNAL—Y =&

BEEGFDURER s a60

Stir-fried sweet and sour shrimp
IEQOHEFY XN

TR PDURER nrsa60

Stir-fried shrimp with preserved vegetables
IErBERARTONDY

ELRHHBE nrss60 272)

Golden fried king prawn wrapped with
vermicelli

BEBEDESOABHEIS

Y«%%mﬁ NT$ 75 (£ /Per 37.5g)

Poached fresh shrimp with Taiwanese
mustard dip
WTESIE

A}
ﬁzlé ﬁ[ River and Ocean Fish &k}

SRR nrs 780 7 H S AR wrs 1,300

Fried sea bream in soya sauce Pan-fried Spanish mackerel
B d10aEEaRMT BB

PETS £ AT wrss20 L BRHE FRBE nrsa00 2m)

Stir-fried sweet and sour fish fillet Golden fried hybrid tiger giant grouper

BEROHEFE wrapped with vermicelli
AODESHABRHES

s YER M6 £ wrs 320

Fried sea bass with scallions in vinaigrette
AZXFOHEHADNT

ﬁé@ﬁ NT$ 740 (113)
NT$ 1,050 (1/2F8) /NT$ 2,100 (1)
Pan-fried pomfret with garlic
BT AVAD=V=okE

fa -1 2R BE FRBE nrs3s0

Steamed hybrid tiger giant grouper with
cummingcordia

AODARDRZEL

BEBR £ Fr wrssso

Crispy fried fish fillet
AQDEITM ED a2 Ak

BEE A wrss20

Steamed seasonal fresh fish fillet with black
soya bean sauce

HERAORIFV—IR



ﬁﬁi? EH / 51% *3" }E Casseroles =#Y/—X- 37 HEIE

aﬁkw 5 S
=P EE vsssoommsse0)  —FRFIAE wsasoomseso)  —FREHE wrs 68001y /vs 880 (k)
Stir-fried shiitake mushroom with garlic, basil Stir-fried squid with garlic, basil and ginger Stir-fried chicken with garlic, basil and

and ginger in 3 cups sauce
TUSEO=FY -

in 3 cups sauce
THO=FY - DA

ginger in 3 cups sauce
MEBO=FY - HAE

Jii 111 62 P

i IHIRE S nrsaz0

NT$ 135 (/i /Per 37.5g) NT$ 700 (/) /NT$ 1,000 (1) / NT$ 1,300 CK)  Pork kidney with ginger in sesame oil soup
Chicken testicles with ginger in sesame Chicken testicles and pork kidneys with ginger BIADIHD B

oil soup in sesame oil soup

BISHAOQITEMOE BISHACEIAOITHLOE

LD wrsano PEIRA ] s 20

Stir-fried lamb loin with kimchi Stir-fried tender beef with scallions
SLREFLFOOY FelLrRrFosa kb

A nisazo
Stir-fried tender beef with kale
LA

%

%é%ﬁﬁﬁ NT$ 500

Sauteed tenderloin with garlic
S ELORIDERS ==V EBK

BRI wrsazo

Stir-fried tender beef with dried chili and peanuts
FelLE—FvYOBEEFIO

RIDH A nrsazo

Stir-fried tender beef in satay
FelLof—Frv—Ivite

%JZT:/ ~ *;‘I» IE Our Signature Dishes fRE(GH & EEIE

HARPEE wrs3s0

Stir-fried pork ribs with black Chinese dates Braised sea cucumber with scallions

ARSI nsa30

BARTUTOHEFR FTRIADERAH F 22— @Kk

éﬁﬁ%,ﬂ: NT$ 320

Fried pork liver with coriander
BLNA—0OED S

AEAETGFERAN wrs 330

Braised pork knuckle and peanuts
BROFESHEAH E—FvYAD

FREEWIA nrs 220 00 /nTs 330650 B B ID /N nrs 360

Braised pork belly in soya sauce Stir-fried baby squid with ginger and scallions
ST EY BoBE IMADFFEEN D

ZRERTE A wrs 250

Steamed minced pork tower topped
with egg yolks

IGR CIEEITIROEFEL

WERAEAG Nrs 300 01y /NT$ 520 (%)

Braised pork intestines with preserved
vegetables

BREVORAS BRRITHZ

o 2 SR s 360

Steamed fresh oysters dipped with garlic
soya sauce

WTHFD_2 =)=



Pﬁli *’F EEE Our Signature Dishes fRE{=4 & EEIE

\

#E?é L *’P }E Our Signature Dishes RE(EGAESIERIE

ﬁﬁ-% EE&I‘ NT$ 280 i*’}ﬁj—L?Lﬁ@ NT$ 780 (6%1) /J ) ﬁmﬁ P/'S] NT$ 320 (/) / NT$ 480 (X)

Spicy fried bean curd with scallions and Stir-fried baby abalone with leeks Simmered anchovies and river clam meat
minced pork BERDATLONSDIL-BEZ2ZOWe ISR TIDBIEHRIEE
RS E

W 2R IR s 320 IETRZR AR nrs250 BEB A R s 360

Stir-fried pork stomach and preserved Fried fragrant turnip omelette Stir-fried oysters with leeks and black soya
mustard greens PFRBOEFHRS bean sauce
A e mEB T O DY) hE¥OLIF BTk

FEZRIPFALE wrs300

Stir-fried chives with preserved eggs
HEOFLLY NFZZE—220kh et B9 DR HE A S

ALIEE B [ nrs 420

Braised pork tendon in rich brown sauce

W[ R nrs 320

Pan-fried oyster scrambled eggs

—

TAMAHEE nrs3s0

Braised taro with pork ribs Stir-fried clams with basil
BARTIT A0 EDRIAS THUDONRZILE &

IO nrs 320 REBD AT H wrsaos

Stir-fried scallops with black soya bean sauce
RETFEREORIF- B2 oD

FH/NATEA: w360 FRTIERE vis320 X.O BT wrs300

Crispy fried anchovies, peanuts and conpoy  Stewed tofu with pickled mustard greens Pan-fried bean curd with home made
SFR&E—Fy Vgl FTLERAD BRCEEOLTBEAS X.0. conpoy sauce
BEEDXOE &

BRYEFIG nvrs270 YO ZEHTIRF#R wrs 250 T+ H % Elﬁffé NTS 300

Traditional Taiwanese fried pork sausage Seasonal leafy green vegetables Stew cabbage with conpoy
BIZRETIL 55 AFROBAN D FLEHARO TR

+ HARIE RN wrs 340 T H AR N2 nrs340

Stir-fried Luffa gourd with conpoy Stir-fried mustard vegetable tender

FLEEBHADTOAFIE with conpoy
FLEEHADTOBEE



E*Hféjkflzq:% Golden-fried Dishes 157 #p§IIE f’ll% EI:%*SI' I@ Hot Pot TiA%1E

R

FFTIERLAL nrs37565m0) ALFE A nrs360 S BRI nrsa00 4 W*ﬁﬁﬂ?[ﬁéﬁl’% o ry Rt ) i

Golden fried cuttlefish balls Fried red-rice-yeast-fermented pork Deep-fried breaded shrimp balls _ T S
FEDBFrHEF BB ENAZAOETY o o | 7 NT$1,650 (’]}) / NT$1,850 (X) NT$ 120 (A /per 37.5g) / i NT$ 200
Baby abalone and goji berry hot pot Crab and clams pot
EENIT OO YIDRAD DRVHZENITUDLBR—T

FHHIRE ns2200%) EERK P nis3s0 ThFHE vs2200%)
Crispy fried shrimp and taro rolls Golden fried cuttlefish rings with basil Fried red-rice-yeast-fermented pork roll ﬁ@%ﬁﬁﬁ / mﬁfmgﬁﬁ% ﬁiﬁﬁ @ﬁlﬁj

IESOCEDREESRTS A HULFHFIF B avEK AR TBERADBEERT
NT$ 1,200 (4)») / NT$ 1,650 (X) NT$ 2,500 (/]>) / NT$ 3,500 (%)
Rice wine chicken pot / Sesame oil chicken pot Braised Shark fin and cabbage pot
IEDKEERIAHIEE [ HIBOITHKEI -8 JheLrBELIHRE

FAEIERIE ns360%) B U AR nrs 360

Golden fried cuttlefish rolls Crispy fried oysters with basil
3 s = 25
ok 2952 P BRI S
NT$ 1,200 (/) / NT$ 1,680 (X) NT$ 1,200 (/) / NT$ 1,650 (X)
Superior squid and whelks with leeks pot Chicken and clams pot

HHITEZAATHOE=ZI A DR B NTTIDTH/A—T



EE ﬁ Rice and Noodles &%

TR N 5

NTS IO (1 A 63)
NTS 390 (+]») / NTS 480 (X)

Chicken and mushrooms clear soup
Lt LAl g B

LUIEREE

NTS 390 (#]\) /NT$ 520 (A)
Anchovy and green vegetable brath
LFAEUHNEDEAHA~T

NTS 390 (%) S NTS IR0 (5)
Minced chicken and oorn broth
L e B e

B 55
NTS TI0 {1 A {5

NT$ 390 (+]»} / NTS 480 (X)
Clarm and ginger clear soup
NI I=T

NET L e
NT$ 460 (/1) / NTS560 (k)

Seafood hot and sour soup
A b

..

MRZRIEF 5

NTS 110 (1 A 8)
NTS 390 (/) / NTS 480 (K)

Fork stomach and preserved mustand
greans clear soup

A R A -

FI 8L

NTS 680 (+]v) / NTSBBO ()

Superior squid brath with bamboo shoots
AT HETHT RO ESSHT—F

2Rl 8

Stir-fried rice with dried WUMIpS 1T A BBII A AL muieuiasiem i i st st et st s sttt st sttt satmstiesnss. TS S0

Bk

I T 0 THCE WL TN DBt PO T Tl oot eerrmes 1t reesremtresfems ot ot et et e At et et ettt ottt ot et vt et em s et res NT5320

SESSE S W

Stir-fried rice noodles with pork strips ! Stir-fried noodles with pork strips / Stir-fried rice with pork strips

BT e b = B L M DR b IR T 0t 0 o ciiimssootiis oo ot e i 4 it 448 i it 4 0 i et 40 0 b 4B 40t S e b bt it bttt . NT$ 250

B toH / PYER

Stir-fried noodles with shrimp ¢ Stir-fried rice with shrimp TEPREEE ] TEFY—NY i NS 280

SR IeE W

Stir-fried noodles with tender beaf ! Stir-fried rice with tender Beal S S Il F B T =00 e rsesre st e e st rmes e gt NTE 280
Stir-friad rice noodles with pumpPkin BT oA LI Lot cettimas sttt st st St kbt b b b b NTS 250

TEROKE

Rice noodle soup with pork strips and (arg FOTBEDHE =72 e e e T3S0

X.O. Bt

Turnip CaRE With Bome MAdE X.0. SBUOE I MDY B .......ooeoimeuumsomsssoessimsssamss smssssms somssses smsmss et et 48t st 828t s s2 5t 5t 28 sttt bttt 50 NTS 300

f g, - =B
e H =
[ =1 '.'. - ."
teiag o -

TR R wrs220 2 R AN s 110 i R /KK s 10

Freshi spring roll with warm vegetables filling  Steamed buns Tilled with pork belly, preserved  Taiwanese style noodle / rice noodle soup with
and grounded peanut vegetable, corriander and grounded peanut pork and bean sprouts-"Grandma'’s Recipe"

BREREE HigA R —H— HiRT T

TP wrs 150

Braised pork belly rice
L TR AN



EH%II_“I / EH%% Sweets 7H—hk

F B s 1206w FIH AT E

Fried taro cake with red bean paste NT$ 100 (1 Af3) /NT$ 350 () / NT$ 550 (%)
FOTEDHBITRF NEHAAD Sweetened almond peanut tofu with
peach slices in syrup
VAT EN FHEDEFEFECERE
(E=FwwiNo4d—AD)

ZIER

Deep fried glutinous rice balls with red bean paste

4 HEHE CRUEERER / RLE PR EE)

Sweetened sago cream with taro or red bean &BREIILOETR (FOCELHIAD XIZ HITFAD)

G IR R ETEE

Turnip glutinous rice cakes XiRbH5

Steamed pork and vegetable sumai BR:rBHROELBF
H

K e B

Steamed shrimp dumplings TEDOKRELEF

Baked savory turnip and red bean cake ARBALEHADBITEF

Fruit Juice Z)JL—Y2a2—X

NT$ 120 (1#f) / NT$ 500 (1)
Fresh daily juice FHOTL v a7Il—YTa—2

HRBR A AEA AR
NT$ 110 (1 A7) / NT$ 350 () / NT$ 550 (K)

Almond peanut milk served with home made
crispy dough

FEOBCA-T BIFNVFX
(E—FwynNod—AD)

NT$ 120 (3%1)

AR st TS OO LA £

NT$ 135 (35#)

NT$ 135 (3%1)

NT$ 135 (3%1)

NT$ 195 (3%1)




