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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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BEEN S4FEMBEN FREAN TRER REES AEER EEER HERY RREBH ZTHBEH SHEBEER
Egg Milk/Goatmik  Crustacea Mango Peanuts Fish Soybean Gluten Nuts Sesame Nitrites
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NOTICE : If any members of your party have food allergies, please notify us.

BYT7LILF—IZOVTOHEL -
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FEABIES 35T Tea charge for each guest NT$35.  SEFMRISH LA NTS35(FHA) #FIBREBLZIT £ 3o
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TR LALEE
NTS 260(242),/NTS 13001125 1 i)

Chilled baby abalone with five spices sauce
EINITY AR —RARR

HESAT
NT$ 7400/]7),/NT$ 840(K)

Roasted mullet roe served with white radish
IBINSRI BV U KIBFZ

IHEREHE L BZ nrs320

Jellyfish tossed with sesame oil
227 OERRCH R

ﬁﬂ%ﬁih?lﬁ@ E%[F%E% NT$ 270

NT$ 260(2%i),/NT$ 130 14:) Yi Lan smoked duck rolled in cabbage
Chilled baby abalone in cabbage with HEE ERNAyIDEF v\ VES

five spices sauce
EIRITOFvARYET AKY—RFR

flLERAT w5y T R A s 220

NT$ 780(/N)/ NT$ 920(K) Marinated river clams in garlic soya sauce
Roasted mullet roe and cuttlefish SUIQZVZUERET
HNIRIDIAIDEEZRFAR

TR K 2 nrs 380 IHFE B nrs 280

Chilled bigfin reef squid with five spices sauce  Chilled black fungus with bell peppers
WTTH HEXY—RRZ FUITEXR/IDMRY

E‘A [H% /. J A ﬁ Flavored Appetizers gisg

TR A I s 00

Marinated pickled cucumber in soya sauce
ZFpSODEET

EMH 2R s 90

Marinated dried turnips in soya sauce
KIRDEET

AT I WZ s 90

Marinated dried grapes in oolong vinegrette
FLRES U—OVHEETS

BEWTEE Nrs90

Braised peanuts in soya sauce
E—FvvERA

) N h.

B 7K A Zenrs 40001 815 6000%) VAT - 2 s 40001 A7s 60000
Poached savory chicken Poached chicken with scallions dressing
MIEDEDT HIEDIED T REFBD T

M HLZH T nrs395 TR HET nrs395

Stir-fried chicken with cashew nuts Stir-fried chicken with dried chili and peanuts
BAOA 2—Fv I BREE—FTVYDEFEFID



e IZ'IZIEI * Sl‘ @ Gourmet Dishes EEZ4)L XKHE ?ﬁé ‘Jﬁ ‘2@ ﬁ‘ Seafood >—7—F

W Pl e 0t e st B s se0 1k

T o B2 {5 NTS 12005 Per 37.5g)

NT$ 2,400(147)NT$ 3,2000K) Braised whole abalone in oyster sauce Fried crab topped with garlic
Sliced abalone in oyster sauce FL7I7EDFARE—Y—ZE A TEVAZDZ> =TI
TIEDAARZ—R FEFHAZ

““"‘*-._

TR SHER nrs 540068 HPf s 1,150 ¥ 2K 1 B AR nrs 1,080
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

O AEF#EL IESLFLEROYIHIHIF TRUAZDERPDHE NI E5DAMHE

d — i . < N = ) |
TEOHIE i 75T HE M Nrs 180077 Per 37.5¢)
= V2 I 3 vy ]“,\ » JQ\(EH(EA\\ Hﬂ‘tg _,:-Enn er Dg
‘%I Q* s NT$ 1,080 {%E%ﬂ%ﬁﬁ NT$ 980 HEE[]‘EX{}*Y[‘ NT$ 180(#7wi,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 RHUESA RIEH T EHE ESRBBEEL
DAUH=DEEREILEC D sea cucumber, pork, chicken, mushroom FBEEDHSH

and taro in broth
THELRX2EUVR—F

. . PR E SN G : Choose your preferred cooking method : EIBEEBIEO TSIV
%YEHF%I;E‘{%,@@% 1. VIR 1. Steamed, topped with scallion oil. 1. #5HzE L
Steamed whole South African abalone with oyster sauce FT7TVHE FEETTEDTARBZ=Y =R orrcverenrererenresneeinssisssissssssssssssssssees NT$ 350( 1) D ERER 2. Steamed with black soya bean sauce. 2 kFY—2EL
MR 3. Steamed with cummingcordia. 3. KOEZEL
/_\%ﬁﬂﬁ% A FEER 4. Fried with scallions and ginger. 4. BEZSD
Braised shark fin with mushrooms, bamboo, pork, pork tripe and sea cucumber pot 7hbLDN\E+#EEAA NT$ 2,800/ ) NT$ 3,800(K) 5.55%89% 5. Steamed with garlic. ZVZOEL
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;ﬁﬁé @EX Shrimp EERIE J@\Eﬁ@ River and Ocean Fish &2

BRI A0 s 360 B SRR rsaso IS DML ER s a0

Crispy fried shrimp with garlic and chili Stir-fried shrimp with cashew nuts Stir-fried sweet and sour shrimp
IEDH Y B3V R IEDA a—FyVibe IEOHEY -

Il AR s 780 HZ Bl FS 10 £ nrs 1,300 B 1~ 2% FiE PR nrs 380

Fried sea bream in soya sauce Pan-fried Spanish mackerel Steamed hybrid tiger giant grouper with
B L1 OATEEEAST BElEE cummingcordia
AODARDREHL

ISR MRER s a60 JELFL BB BR nrs 460 B URER nrs ac0

Stir-fried shrimp and bean curd Stir-fried shrimp with pineapple Stir-fried shrimp with preserved vegetables
IECZEOMOHY IEENAFVTILOWDHY) I R—IF R IEEEHARITON DY)

PR £ s s20 B LATHE FE DT nrs 4000 B WK £ s 580

Stir-fried sweet and sour fish fillet Golden fried hybrid tiger giant grouper Crispy fried fish fillet
HEROHEA wrapped with vermicelli AO DT RIS a T EK
AODESHABHGFIT

AP ER nrs 60 AL JEE HH B nrs s6027) B 244 B nrsse00e)

Stir-fried shrimp with bean paste Braised king prawn in tomato sauce Golden fried king prawn wrapped with
TEQEBIRIEL & BBEOHEY W0 vermicelli
BHBEDESHABHEIT

< N —
w9 1 H FH Nts 74001 ) it 774 40 £ s 820 BEHE A n1s520
5&% HHE[]\E NTS 560(2/2) Eﬁém HHEI!E NT$ 560(2)2) %\Iﬁm NT$ 75(4iii, Per 37.5g) NT$ 1,050(1/2)28), NT1$2,100(1)2) Fried sea bass with scallions in vinaigrette Stearged seasonal fresh fish fillet with black
i - - ZZXFOHBEBAD soya bean sauce
Fried king prawn with chili Crispy fried king prawn Poached fresh shrimp with Taiwanese Pjn“ frled“ F)omfie\t zwth garlic MERaORIFY—2E
EEEDR/ A~y — 2 EEEDRIN IS 2 A% mustard dip BUNTHIAD=2 =T

WTESTE



] ;I L ‘IEH / E *1: *SI‘ ﬁ Casseroles =#fY—X« J<HiHE ,%(« 3 P *,I»@ Our Signature Dishes fRE(G4 & EEIE

:*$§ﬁ@ﬁNT$ 3800/ TS 560(K) _‘ﬂ‘ FP ﬁNm 4600/ AT$ 680K :.1% %ﬁm 680(/)\AT$ 880(K) %%E’E% NT$ 380 ,%I‘k;%‘}:@ % NT$430 ﬁg% |7x‘] NT$ 250

Stir-fried shiitake mushroom with garlic, basil Stir-fried squid with garlic, basil and ginger Stir-fried chicken with garlic, basil and Stir-fried pork ribs with black Chinese dates Braised sea cucumber with scallions Steamed minced pork tower topped
and ginger in 3 cups sauce in 3 cups sauce ginger in 3 cups sauce BIRTUITOHEEE FIYIADERAS A1 22— Eb with egg yolks

ITUYRO=RY =W THD=RY =R & HMFED =Y —Yb & BiERCIEEITIDEEEL

i YE 2 ol v FtE i ik Y L s 420 5 FIFE I nrs 320 164 5 58 Al nrs 330 06 R IS nrs 30000 /nTs 5200%)

NT$ 135(&5Wi/Per 37.5g) NT$ 700/h)ANT$ 1,000(1)NT$ 1,3000%) Pork kidney with ginger in sesame oil soup Fried pork liver with coriander Braised pork knuckle and peanuts Braised pork intestines with preserved
Chicken testicles with ginger in sesame Chicken testicles and pork kidneys with ginger ~ BYXDIVED® FRLN—DEDb D BREDOESHBEAH E—FvYAD vegetables

oil soup in sesame oil soup BEYDRLAH BHEITHRZ
BISHADIRHDDHE BISHALBRIAOITHOHE

N P D o
JIRBEIR A nrs 2200mnts 33038 B B I 7N s 360 w7 25 BRI nrs 360
— Braised pork belly in soya sauce Stir-fried baby squid with ginger and scallions ~ Steamed fresh oysters dipped with garlic
VAT EY BROAE INMADRFEZNDD SOya sauce
?\Tﬁﬁ'ﬁ}‘il’iﬂ NT$ 420 @*‘}:’}‘Eﬁl"] NT$ 420 UJL:%&FV‘] NT$ 420 BTAFO=V=TY =T
Stir-fried tender beef with kale Stir-fried lamb loin with kimchi Stir-fried tender beef with scallions
FeL AT >D DY SLRACELFDI DY) FeELERFDENIL D

V5P 2 P nrs 420 Fm‘ ) §Ejj,. 1 NT$ 500 ‘E'Tﬁé@ﬁliliﬂ NT$ 420

Stir-fried tender beef in satay Sauteed tenderloin with garlic Stir-fried tender beef with dried chili and peanuts
FeLDT—Fr—2v FELORIDEESE Z> =Rk FeLeE—FYYDOEFEFINS
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2 D6 T AL nrs 780680 s\ E A s 32000, /8T 480(50)

i 2% T JS3 nrs 280

Spicy fried bean curd with scallions and Stir-fried baby abalone with leeks Simmered anchovies and river clam meat
minced pork EERATOONDIL-BEZZ o SSREITVIDEEHEE
FRESE

Wil 232 P % s 320 TE 5% 2 i 8 wrs 250 &R 5 7o SR s 360

Stir-fried pork stomach and preserved Fried fragrant turnip omelette Stir-fried oysters with leeks and black soya
mustard greens YIFARIBOEFIES bean sauce
A EmAIAE T DR &) AFDOETF BT

=5 =2 bR\
] £ Bl nrs 320 AEEIDPRLE nrs300 AL Y& B 15 nrs 420
Pan-fried oyster scrambled eggs Stir-fried chives with preserved eggs Braised pork tendon in rich brown sauce
AFOFLLY NFZSeE—Z2DI DY) BRI ROERRAS

T MHEF nrs3s0 5575 S0 U R s 320

Braised taro with pork ribs Stir-fried clams with basil
FARTUT 201 EDERAH THUDNZILIb &

g A T H nrsaos

Stir-fried scallops with black soya bean sauce
RETERONIF EZZUMe

- HETE TR S e

T H/NFFEAE wrs360 TR DIF G nrs320 X.O. B S nrs 300
Crispy fried anchovies, peanuts and conpoy  Stewed tofu with pickled mustard greens Pan-fried bean curd with home made
2Z2&E—FHyViEIF FLERAD BRCEBOLIREAA X.0. conpoy sauce

FEOXOEW S

AN H ==

o AKER S nis270 1O 25 BT IRF 38 s 250 T H %% F 3 8 wrs 300
Traditional Taiwanese fried pork sausage Seasonal leafy green vegetables Stew cabbage with conpoy
BRI basE EIEFHDENND D FLEFHAROLHER

T H &30 %2 )1\ nrs 340 T H % )8 A 352 nrs 340

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

FLEHBANTOAFIE with conpoy
FLEFHANMTOEFRE



m Hﬁi *’F -PWJ Golden-fried Dishes i3 (3112

SR vot pot +sme

FFTFEAE AL nrs 3756580 ZLRE A nrs 360 B BB B nrs 804k

Golden fried cuttlefish balls Fried red-rice-yeast-fermented pork Deep-fried breaded shrimp balls
FEDBZIFIHEF KEE TR N\ ZADIZTY Ieaovs

—F NP2 AY JA wRs M2

- SR s 2200%) B 9k 6 nrs 380 TL.75 Z 6 s 2500 )

Crispy fried shrimp and taro rolls Golden fried cuttlefish rings with basil Fried red-rice-yeast-fermented pork roll
IEe2O1EDSZESSET AV I B3V EK AETHRROSZESST

FAETERLEE nrs3606%) B 2] A1 IR nrs 360

Golden fried cuttlefish rolls Crispy fried oysters with basil
FEDAHEEE BILhFOTFIHIHS

R FC i L AL 5
NT$1,650(/)»)'NT$ 1,850(K)

Baby abalone and goji berry hot pot
ESRITODEER JIDRAD

gy W e D
NT$ 120(FERT per 37.5g) $iJEE NTS 200

Crab and clams pot
DEVAZENITIDLIBR—T

&IPS ZHE B Bt Trh 2 B
NT$1,2000/)7),/NT$ 1,650(5)

Rice wine chicken pot,”Sesame oil chicken pot
HIBDARBFRIAHEEN / tFBOITHKBER T8

PR e s

NT$ 2,500(/))/NT$ 3,5000K)
Braised Shark fin and cabbage pot
ThelLeA¥LIifR

NT$1,20001)/NT$ 1,680(K)

Superior squid and whelks with leeks pot
HHIEZNAATHADE=VZIADIH

i ) S 5
NT$1,2000/)»)"NT$1,6500K)

Chicken and clams pot
MIENITUDL/R—T
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/777 IZ'IZI':I Soups X—7 EE:@ Rice and Noodles $8%

SN B

Stir-fried rice with dried tUINIPS  HITFFAIRD T /N2 ittt sttt NT$ 250
N

S S i

Stir-fried rice With MUIEE FOE  FITRAZT A /N oo ee ettt sttt sttt s s s s a s NT$ 320

SIS S v e L 1

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

FRADEE =TV ZE LIS [ BRI ZI ZIE / BRBIT U /N oottt e s e s e e en s e s s s seaenaes e s easeas NT$ 250
—‘,}:[ N ﬁ ph
_ WEA— KD~ kD Bl
h JHE. =i NI=S == NI
%&ﬁ%ﬁ#{{’ﬁ =37 \-ﬂﬁln&![!ﬂ(’ﬁ M;Iéﬂi}##ﬁ Stir-fried noodles with shrimp / Stir-fried rice With ShEMp  TERZFZIE | TETFHU—/\Y cooovvvveeeeeeeeeeeceesessssssssssseessseeeseeesseesssssssessssssesssssssssssssesseoe NT$ 280
NT$ 110(1 Af53) NT$ 110(1 Af3) NT$ 110(1 Af)
NTS 390011, /NTS 480( %) NTS 390(1)/NTS 480() NTS 390(/1),/NTS 480(%) SRSy [P S
Chicken and mushrooms clear soup Clam and ginger clear soup Pork stomach and preserved mustard Stir-fried noodles with tender beef / Stir-fried rice with tender beef HFRIPITZIE / FEBIT T /N oot sens NT$ 280
HEBL S 2T DR—T NITIDR—T greens clear soup
BAYEEEEITOR—F ﬁm@*%
Stir-fried rice noodles with pumpkin = FIZRFUDEE =T UZELIDED oottt NT$ 250
—F~ = M2 W
FHHZ KK
Rice noodle soup with pork strips and taro RO EDITE =T ettt ettt NT$ 250
)
X.O. 10 EE kL
Turnip cake with home made X.0. sauce  AARBHIDXOIELDED ..v.ovvevveiveerieeseee s ss s bbbt NT$ 300

YIRS MBI E2 8 T itz

NT$ 390(/]),/NT$ 520(K) NT$460(/)\),/NT$ 5600K) NT$ 680(/)),/NT$ 880(K)
Anchovy and green vegetable broth Seafood hot and sour soup Superior squid broth with bamboo shoots
SSREVDFEDEBHA—TS BT S—4Y ZNAALNEANTODEDEAHZX—T

IR B nrs22008) wr BRI nrs 110 i R BRYMFE KK s 110

Fresh spring roll with warm vegetables filling ~ Steamed buns filled 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"
BITEREE BEHAN-G— a8zt

SR isEe NN =S !
%ﬁgiﬁ*{% \ \‘\\\__L.,————“—" - :":‘M’\’
NT$ 390(/)»),/NT$ 480(K) e _
Minced chicken and corn broth \/

BRADI—YZX-T

06 PR B s 150

Braised pork belly rice
SUATIORSBERF



EH %Ilj/ ﬁﬁ‘ ?75{]‘ Sweets 77—k

— — — 5
FBE s 12008 FHH CIEETH [HE i SO A S0
Fried taro cake with red bean paste NT$ 100(1 Af53)/NTS$ 450(1)/NT$ 600(5K) NT$ 110(1 A£3)/NT$ 550(f)/NT$ 800(K)

FOMEOHBIFRT NEHAAD Sweetened almond peanut tofu with Almond peanut milk served with home made
peach slices in syrup crispy dough

SUATIEY FEDEFETFHCERE FEODBLCR—T HBIFINVHRZ
(E—=FwYINos—AD) (E—=FwYINo4—AD)

ZIWiLER

Deep fried glutinous rice balls with red bean paste Z%EF NT$ 120(3 %)

5 HERS (SFIRPKE, 4L E Pk )

Sweetened sago cream with taro or red bean &ERZAILOET (ZOTELHIAD ik HTEAD) NT$100(1 Af53)

N
%IE‘IJLD Salty Snacks =ity

B R EE S NTS 135(35¢)

Turnip glutinous rice cakes XRH5

?15 gﬁg NT$ 135(3%i)

Steamed pork and vegetable sumai BRI HFREDELETF

NT$ 135(3%i)
Steamed shrimp dumplings TITE®DKRZELEKF

%%m NT$ 195(3 %)

Baked savory turnip and red bean cake KIRHALEDHADIZITEF

»
5% ‘{_I_‘ Fruit Juice ZJL—Y2a—2X

ZHIFT
NT$ 120(1#%) NT$ 500(1 &)
Fresh daily juice ZF&HOTILwIaT)l—YTa—2






