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Shin Yeh Taiwanese Signature

Presenting classic delicacy and hospitality spirit of Shin Yeh, over four
decades, 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,
we offers a variety of flavors that not only has the taste of home but also the
taste of our culture.
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Pork dishes are prepared using Spanish, Denish, and Taiwanese pork.

Beef dishes are prepared using American, Australian, and Taiwanese beef.
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NOTICE : If any members of your party have food allergies, please notify us.
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An important component of the Taiwanese cuisine’s legacy, which shaped our unique food
culture, is the conserving and passing down of cooking techniques. With fresh ingredients, the
crafts and inspirations we gathered from different generations, we hope to bring you
heartwarming delicacies with a traditional- modern-styled delicacies.
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Platter of Three (Chicken, Poached. Bigfin Reef Squid,

I ] Cold Appetlzers Five Spices Sauce, Chilled. Jellyfish Skin, Sesame Oil,

Chilled)
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‘f’lafterof Flve(MulletRoe Turnip Slices, Roasted. Bigfin Reef Squid, Five Spices Sauce, Chilled. Chicken, Poached.
/,Jellyflsh §k|\1 $esam-e Oll Chilled. Mushroom, Braised)
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Baby Abalone, Five Spices Sauce,

Chilled (4 Pieces)
EINOTY AKRY—RRZ (48))

TR

NT$ 850 (7)) / NT$950 (K)
Mullet Roe, Turnip Slices, Roasted
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Savory Capon, Poached
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Yilan Smoked Duck, Cabbage, Chilled
(6 Pieces)
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Mullet Roe, Cuttlefish Mousse, Seaweed,
Golden-fried

NIRAZDANTLEES

£ ;
e a g
NT$720

Savory Chicken, Scallion Dressing /
Savory Chicken, Poached
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Jellyfish Skin, Sesame Oil, Chilled
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Bigfin Reef Squid, Five Spices Sauce,
Chilled
WTINAF BV —RHRR

VA iR
NT$ 580

Beef Cheek, Spicy Sauce, Braised
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