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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.

OOAT - OavIyrAa
BETCROEVLIZRITRTCDIT TR WO RIAAZIT B LR ZF
BHRIEE T BMOBVLEZEXRITTEN LG EIEZERBITLET S hdh
BIEOREDH®R CHD - BERXIEDIRTY

2= = 2
) g
A &y A e ax

HEAH FE B RRRiEA ERBE EEB AR
Egg Milk / Goat milk Crustacea Mango Peanuts Fish
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Soybean Gluten Nuts Sesame Nitrites
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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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ﬁih?ﬁ@ﬁ%{% NT$180 R H RN NT$]60

Baby Abalone, Celery, Sweet Pepper, Jelly, Chilled Dried Grape, Vinegarette, Oolong Tea, Marinated
RENOTY AIIOHHRZ FLRES v—OVHEES

AFIRFBRIE BLE wrs360 I IAEIBEE wrs520
Tofu Skin, Sprout, Black Fungus, Carrot, Pine Nut, Sea Bass Maw, Oyerster Sauce, Braised

Sesame Dressing BDZFEIRODEIAS A1 2F— Rk
MORCEHHFRDBESSHT

P Ras R EE RS nrs 360 (7 IR 4L WUTRA 11 il nrs420

King Oyster Mushroom, Sweet Pepper, Green Bean, Noon Fish Fillet, White Water Snowflake, Hot Pepper Sauce,
Kung Pao Sauce, Stir-fried (Limited) Crispy-fried
NTVADINFEZWD "HEBRE IFI0/O00BGT EUEY DT
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Platter of Three (Chicken, Poached. Bigfin Reef Squid,
I l Cold Appetizers Five Spices Sauce, Chilled. Jellyfish Skin, Sesame Qil,

Chilled)

n BRI — /BEBDEHE  #RERSLHBOEOT HTI D BHRY—ZFZ:
2 554 DIEEFIR)

O e SN e .
s I R
L DtEPHEE mas-10A) n1s2,080
;" : 4’.'] . N _Ea N ~
T (BRI / E R 2k /iR R / k)
s , f’lafter of Five'(Mullet Roe, Turnip Slices, Roasted. Bigfin Reef Squid, Five Spices Sauce, Chilled. Chicken, Poached.
" Jellyfish Skin, Sesame 0il, Chilled. Mushroom, Braised)
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NT$ 600 (457)
Baby Abalone, Five Spices Sauce,

Chilled (4 Pieces)
EIROTY AKRY—RRZ (48))
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NT$ 850 (7)) / NT$950 (K)
Mullet Roe, Turnip Slices, Roasted
BIHSRI BV = U KIRRZ
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NT$ 880

Savory Capon, Poached
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NT$ 300 (6%1)

Yilan Smoked Duck, Cabbage, Chilled

(6 Pieces)
JBRAY I DFvRYET (61E)
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n1$880 (7)) / n1$1,020 (K)

Mullet Roe, Cuttlefish Mousse, Seaweed,
Golden-fried
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NT$ 720

Savory Chicken, Scallion Dressing /
Savory Chicken, Poached
HEEDIED T REBNT/HIBDOIEDT

TR B
NT$ 380

Jellyfish Skin, Sesame Oil, Chilled
245 OARTHEF X

T BRHER %
NT$420

Bigfin Reef Squid, Five Spices Sauce,
Chilled
TN BV —RHRR

VA iR
NT$ 580

Beef Cheek, Spicy Sauce, Braised
HHEROERE MR —XHRZ
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Roe Crab, Pork, Mushroom,
Glutinous Rice, Steamed
JRVAZDEERZAILECD
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Abalone, Mushroom, Braised (Per Person)
BE7I7VHE TIEDESNBLEAHEDEHE (LAH)

FEET HER ~s1,380

Conpoy, Leafy Green, Crispy-fried
(Served with Romaine Lettuce)
IFCLFLEHOY Y OB LEAXEH

AR} Nrs1,880

Crab, Green Bean Noodle, Stir-fried
D2 HZ—DERIDOE

TEBIEES 2 ns680 (fiD)

Fish Maw, Sea Cucumber, Braised (Per Person)
FRALBDZFIREIAAS A1 XZ— A (LAR])

A KU s 900 (242 /4% FIL 1)
Prawn, Cuttlefish Mousse, Nut, Deep-fried

(2 Pieces/Limited)
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Scallop, Sea Cucumber, Pork, Chicken, Broth, Braised
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Seafood
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NT$ 200 7/ per 37.5¢
Lobster of Your Choice
ESRBIEE
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Mud Crab of Your Choice (Seasonal) Live Fish of Your Choice
(Mud Crab, Salt-baked) (Live Fish, Scallion, Soya Sauce, Steamed)
SETEDEORES (FHEHER) RUEIR RETEN T (FHE)
TEEEWE N1s85 i/ per3tse ?Eil—_‘ﬁjhﬁ@ NT$ 420 (f7)
Blue Shrimp of Your Choice Abalone of Your Choice (Per Piece)
EIRV Bm7I7VAhE FESTIE
S =R =/ | Choose Your Preferred Cooking Method : | fEDAZHBEU T I :
1. Bk 1. Scallion Oil, Steamed 1. Zm=EL
2. BEuGR 2. Fermented Soya Beans, Steamed 2. kOFY -3
3. Bl 3. Cummingcordia, Steamed 3. KDEEL
4 R 4. Garlic, Steamed 4, ==L
5 ks 5. Pork, Cummingcordia, Steamed 5. BUOSHEADERL
6. Tl E 6. Scallions and Ginger, Soya Sauce, Fried 6. AR Y EZDLIEIEHE
7 R 7. Crispy-fried 78S aviE T




““‘;F River and Ocean Fish
j22p S5

TLHIIRET ~rs1,080

Sea Bream, Five Julienned Vegetable, Fried
F A1 DEGT HEEHADNT

SIHIRER n1s980

Sea Bream, Soya Sauce, Fried
BFF A1 DREE HA
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nT$ 1,400 (BR)

Spanish Mackerel, Pan-fried (Per Piece)
BEBETE (1)

HIEZRBENE A BT nrs580

Giant Grouper Fillet of Your Choice
(Giant Grouper, Pork, Cummingcordia, Soya Sauce, Steamed)
BINADFOZIHERDERDEHZEL

B E TR
1. Bk

2. BEEIA
3.1k
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5. 0h7%

6. GIHE A

7 . B

8. F PRk & (n15780)

Choose Your Preferred Cooking Method :
. Scallion Oil, Steamed

0O N O Lt AW N =

. Fermented Soya Beans, Steamed

. Cummingcordia, Steamed

. Garlic, Steamed

. Pork, Cummingcordia, Steamed

. Scallions and Ginger, Soya Sauce, Fried
. Crispy-fried

. Hot Chili Oil, Boiled ($780)

e e A
nTs 1,480 (1/72)2) 7

NT$ 2,580 ()

Pomfret, Garlic, Crispy-fried
BIRFTAVADZ V=V E

REERENE 31

NT$ 580

Giant Grouper Fillet of Your Choice

BINADEIFY—R#EL

(Giant Grouper, Leek, Soya Bean, Stir-fried)

EDFZHEVO T :
1. 20z L

2. hUFV—RZEL

3. RDEHEL

4. Z20=0%L

5. BMUOTHREARDEHEL
6. X LEZDRILTE HE
7.8 305F

8. BFEFAIAH(ST80)
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Beef Sirloin, Garlic, Sautéed
FH—0O1>ORIDEEE —> = U |k




FREET nrs420 PERZET ws420

Chicken, Chili, Peanut, Stir-fried Chicken, Cashew Nut, Stir-fried
BRCE—FTVYDEFEFID BROHa—F vk

FERIE T Grusern 15520 2 7D BH wawm n1s680

Tinderloin AZ ( Beef Tenderloin, Kale, Stir-fried) Serloin USA (Beef Serloin, Vinegar and Ginger, Stir-fried)
Za—J—FVRESTLRACATIZT DI DY) KEE FH—O1 > DEZDEEEITI &

1 e & RIK - R Rk P : ey ~ TSRS E

Texture : Tender and Lean Texture : Marbly and Firm
BRIV ARG ESNVRETY HE HADHZ T UHEHDRERKOVTY

B E SR T | Choose Your Preferred Cooking Method : 1’!5 DH%B EVO TS
1. fEE 1. Vinegar and Ginger, Stir-fried ZDEEEITI &

2. EARD 2. Chili and Peanut, Stir-fried 2. %5&%@

3. EEY 3. Scallion and Ginger, Stir-fried 3B EEZEDI Y
4 FFEI 4. Kale, Stir-fried 4. B> DY &Y

5. X050 5. Home Made Conpoy Sauce, Stir-fried 5. XOE b

6. DAY 6. Satay, Stir-fried 6. —F v —Ir b




Casseroles '
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%[I] BT - SHRY—ZRHE
— MEEfR [Al" Nt 680

Chicken, Garlic, Basil, Ginger,
Three Cups Saucey Stir-fried
BEERO=HFVERD NJILAD




S EEE 15780

=MHE 550

Cuttlefish, Garlic, Basil, Ginger, Three Cups Sauce, Stir-fried
AHDO=FY =D NJILAD

=M A (—RaiHET) vs1,350
Turtle Terrapin, Garlic, Basil, Ginger, Three Cups Sauce,
Stir-fried (Pre-order One Day in Advance)
2RV D= =4 NZILAD (BFH)

Chicken Testicle, Pork Kidney, Ginger, Sesame Oil, Stir-fried
BIOSHALBEI AV HIHE

— s e
=MEEnh Nrs450
Mushroom, Garlic, Basil, Ginger, Three Cups Sauce, Stir-fried
F/AD=MY W& NZILAD

=M SLFLEEE RS N1s980 (641)

Baby Abalone (6 Pieces), Mushroom, Garlic, Basil, Ginger,
Three Cups Sauce, Stir-fried

EIRITI X/ OOV =R INDILAD (68%)

JifHIEEAE nrs480

Pork Kidney, Ginger, Sesame Oil, Stir-fried
B XTI HHE
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Our Signature Dishes
FVIFHIL TILA

B TCHEREITRR s 420

Fresh Oyster, Basil, Deep-fried
BENFOT I UGS

FREEWA nrs330 33

Pork Belly, Soya Sauce, Braised (3 Pieces)
SUITEY BOBE (38)

oy BT N1s250

River Clams, Garlic, Soya Sauce, Marinated
VD=V UERET

Kéﬁﬁ% %ﬂﬁl NT$420

Fresh Oyster, Leek, Soya Bean, Stir-fried
HAEOLTF-EZDZ UM

PR AERS nrs330

Pork Intestine, Preserved Mustard-green, Braised
BEYORAA BHEITHRR




EFRRE w320

Dried Turnip, Omelette Style, Fried
PFARIBOEFSHRS

W {FRE nrs380

Fresh Oyster, Pancake Style, Pan-fried
HEDOALLY

JFEHEA ~s300

Minced Pork, Salty Egg Yolk, Steamed
B IEEITINOESEL

ALY IR RE nrs480

Black Pig Tail, Mazu Red-rice-yeast-fermented Sauce, Braised
BT —ILDALERET

REE AT H wrs680

Fresh Scallop, Leek, Soya Bean, Stir-fried
RETEEORIF -E=ZV= I

FRIFEI n1s380

Pork Liver, Corriander, Fried
BLN—DFEDI &



PERSHEE nrs420

Pork Ribs, Sweet and Sour Sauce, Stir-fried
BARTUITOHEE

B JLFLAR n1s900 (64)

Baby Abalone, Basil, Stir-fried (6 Pieces)
EINITSONTILI S (6487)

A IEFEIA nrs 360 350

Pork Knuckle, Peanut, Braised (3 Pieces)
BRDERSHEAAH E—F Y AD (3ME)

4

kY N N1s420
Whitebait, Leek, Stir-fried
SSREBEZVZODN DY)

JifZE G nrs350
Minced Pork, Bean Curd, Scallion, Fried
FREDE

RLBEE 22 1580

Black Sea Cucumber, Pork, Mushroom, Bamboo Shoot,
Carrot, Braised
FRADAARZ—Y —REIAH




PR 15520 TAHIER w1520

Shrimp, Sweet Pepper, Asparagus, Cashew Nut, Stir-fried Shirmp, Preserved Mustard-green, Stir-fried
IEDOH a—FyVkbed IEDOERETI®

BB ER 15520 TS n1s520

Shrimp, Fresh Pineapple, Sesame, Taiwanese Mayonnaise, Shrimp, Tofu, Mushroom, Sugar Pea, Hot Chili Bean Sauce,
Stir-fried Braised
IEENAF VTN OWDHY) IR —ZFZ IECEEOERERAH

.-

AR wis680 272) ERIRER w520
King Prawn, Spicy Sauce, Braised (2 Pieces) Shrimp, Dried Chili, Green Onion, Stir-fried

KIEDRTRY =8 (2/2) TEDEFFI&



Fried Dishes
AR

T H/NRTEA ~rs390

Whitebait, Peanut, Conpoy, Golden-fried
SSReE—FyViEIF FLEFAD

e Y
HEER A 8 ns420
Cuttlefish, Basil Leaves, Deep-fried
1AV TET IR 3T EAK

*H% nT$ 390 |

Yeast-fed Pork, Glutinous Rice Susage, Pan-fried
BREFEOEESHROELERADEE

.

BERRIIE nrs 240 250

Fresh Oyster, Cuttlefish Mousse, Shrimp, Perilla Leaves, Celery,
Mushroom, Cabbage, Onion, Cilantro, Deep-fried (2 Pieces)
HEDKEHNFHIT (21E)

%I*ﬁ I?él NT$420

Pork, Red-rice-yeast-fermented Sauce, Deep-fried
HERETHBNSADH T
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Vegetables and Soups . :
FHx/ XA—7 BT I5 emr n1s 250 (D)

Taiwanese Beef, Raddish, Carrot, Ginger, Clear Soup (Per Person)
TS IEDEHRDEEF/NFEAH (LAF)

ﬁ@,.n%ﬂl&ﬂ% NTs 420 (f1) AE 2R BRI 5 N1s180 (1)

Abalone, Scallop, Pork, Chicken, Sea Cucumber, Broth, Braised Clam, Preserved Mustard-green, Ginger, Clear Soup
(Per Person) (Per Person)
THELZREUR—TF 7TEAD (1AH) HFDEZEX—T BHEAD (1AF)

vE = EU = N AN
{HE B ws320 MBS vs180 ()
Eggplant, Minced Pork, Wok-fried Chicken, Matsutake Mushroom, Clear Soup (Per Person)
FREFIER DI ) MFBELIMEBEDZ—T (1AHI)
ek s EEs NI=) -
Z=HIREBR N1s300-420 H55 ns180 (1)
Seasonal Leafy Green Vegetable, Stir-fried Daily Soup (Per Person)

AEFRDIENID D KHDZ—T (1AFI)



A Noodles, Rice
and Porridge

HEF

HIDER ws420
Fresh Scallop, Conpoy, Egg, Rice, Home Made X.O. Sauce,
Stir-fried
RETEBEDOFv—/N\>

§§m¥%9§& NT$ 320

Dried Turnip, Egg, Scallion, Rice, Stir-fried
PFARBOFv—/\>

¥ A} M 2

TR KK s 380

Sea Cucumber, Squid, Shrimp, Fresh Oyster, Cabbage, Carrot,
Scallion, Rice Noodle, Stir-fried

BEEE—TVELIS

XL nrs120 ()

Pork Belly, Peanut Powder, Preserved Mustard-green
in Steamed Bun (Per Piece)
BZAEN—A— (1E)

N AY

VDR nrs 380

Sea Cucumber, Squid, Shrimp, Fresh Oyster, Cabbage, Carrot,
Scallion, Noodle, Stir-fried

BRI

=

‘ . -
)(()%§%§E§%¥ NT$ 380

Turnip Cake, Home Made X.O. Sauce, Pan-fried
KIBHBEDXOE L &

HiJIN5H wrs 55 (1)

Sweet Potato, Porridge (Per Person)
fREZY) IDELHH (1LAR])

H B ~rs55 (fi7)

White Rice, Steamed (Per Person)
CER (LAY



FE KR n1s 3,300 ()

Pomfret, Taro, Rice Noodle, in Pot
RTAVADE—TR—T (1E)

7

i A
%Iﬁ%tfiliﬂ%ﬁ NT$420

Beef Sirloin, Carrot, Raddish, Noodle, Soup
4-POZE EIhIE




Hot Pot

BOLIZESHT Nrs1,480 (/1) / N5 1,880 (K)
(ZEME / AR BB/ dEl /#4758 / HOER)

Free Range Chicken Pot
(Dried Turnip / Fungus and Ginger / Yam / Garlic / Soya Picked Cucumbers)

BLAVEDLBI—T FIDFLARR/FI55/£E2/RF/Tp50D=V=J8BAITAD)




T H 2R AL
n1$ 1,380 (/) 7 N1 1,880 (K)

Home Made Vegetable Balls (Cuttlefish Mousse), Soup

BAFREAHDHINEFOR—T

EHRETEE A ~s1,000

Julienned Vegetable, Pork, Stewed
EREY" AER"HF AR HITEIADLHRFTAH

"‘ N ra =3
0 FR AR (— R miRD)
Abalone, Chicken, Double-boiled
(Pre-order One Day in Advance)

HOUVDREBI—TRAH (BEFH)

NT$ 3,600

nt$ 1,480 (77) 7 NT$ 1,880 (K)

Superior Squid, Whelks, Pork, Leek, Pot
PHILEIILAXALHDE=ZVZIADIR

i T 2
nt$ 1,480 (7]7) 7 NT$ 1,880 (K)

Chicken, Ginger, Sesame Oil, Pot
IO I MAKBERR—

w0 e pen
A0 SR (—KiHEET) N152,200
Chicken, Eight-treasures Stuffing, Braised
(Pre-order One Day in Advance)
RE (=21 F1—/EFH)
RNEOFEHEL FYDBFAVREDNEAD

AT FENL B (—FemimaaT) wrs2,980

Turtle Terrapin, Chicken, Pork Tripe, Braised
(Pre-order One Day in Advance)
Ay R B - BBROELI—T (BFH)



.
Ho

Desserts 54—k~

Almonds, Peanut, Cream-styled (Per Person)
FEODBICZR—T (E—F vV INTHE—AD)

¥  Jrew

P — -
BTAIACETEE ns150 (1)
Almonds, Peanut, Tofu (Per Person)
IUATIEY FEDEFEFRICEE (E—Fv Y4 —AD) (LAHI)

Oy —=

RLEEE N1s150 34)
Red Bean, Milk, Cake
INGDFE LT —F (3E)

T 1150 (3%

Taro, Red Bean Paste, Crispy-fried
FOTEDHZBITEF NEHAAD (318)

KEEFHEER \1s580 30g) (fin)
Bird Nest, Syrup, Double-boiled (Per Person)
YNADEDZR—T (1 AA)

TEA 5 a7 wrs130 (1)

Peanut Soup (Iced / Hot) (Per Person)
E—+rv Y= (4/38) (LAR)

R T ns130

Signatured Pudding
BERH50BRITI>



