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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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Soybean Gluten Nuts Sesame Nitrites

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

BT LILF—IZDOVWTDOHEEL ¢

BMBEDTLILF—ZERFE06F/KIE . SEXOBICFOERLAIT TSI,

BEABINAEA0IT Tea charge for each guest NT$40.  &ZEAIEHLARE NTS40(FA) ZRREBLZ T £ T,
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et Cold Appetizers £33

TR SLALAE
NTS 540(4HD) /NTS 1351118 1K)

Chilled Baby Abalone with Five Spices Sauce
ESIRITY HEY—IHRR

-

.
HIESAT

NT$ 780¢/)»),NT$ 880(K)
Roasted Mullet Roe Served with White Radish
BEHSAI BV V- KIRFHZ

UL
NTS 54041, /NTS 135011125 1)

Braised Baby Abalone in Soya Sauce
EFROTCOERE

E RS EE s 300

Yi Lan Smoked Duck Roll in Cabbage
BHE BRAVIDFvRYEE

/3>
LS T
NT$ 8200,/ NT$ 960CK)
Roasted Mullet Roe and Cuttlefish

HSRAZDAHITDEEZIITIX

EHETTE wrs2s0

Chilled Black Fungus with Bell Peppers
FUITEFR/IORY

FOJREEANE nrs 640212

Steamed King Prawn in Japanese Soy Sesame
Sauce(2 Pieces)

HEBEOMATSH(2E)

Tt B A7 nrs 280

Marinated River Clams in Garlic Soya Sauce
SUIDZVZUERET

T SRR VR
NT$450¢)V),/NT$ 6300K)

Mixed Seafood and Lettuce with Chili Lemon
Dressing

BEYSH FUKLEVRLYS VIR

4%%\¥ﬁ5% NT$ 34027%)

Mullet Roe Vegetable Spring Rolls(2 Pieces)
AZAZOEFSZEQ2ME)

FRFEREE RZ nrs330

Jellyfish Tossed with Sesame Oil
27 0daMR

FLRER &4 nrs 420

Chilled Bigfin Reef Squid with Five Spices
Sauce

WTAh HRY—RHR

EE K BEN

NT$ 4200¢)\NT$ 630CK) NT$ 460(/)\)/NT$ 700CK)
Poached Savory Goose Poached Savory Chicken
AFIaVRDEDT HMFEDIEDT

REEEBRT nrs 7200440 HEEERZE T nrs395

Braised Pork Tendon and Goose Web in

Oyster Sauce( Pieces)
BEMEAFITRDELSHEIAH(41E)

BRADAY -y

JEILRIG £ nrs 380 RiZE T H wrses06kn

Grilled Fish with Miso Paste
INTLY DBRIGE TS

Pan-fried Fresh Scallops(6 Pieces)
RETBIEORID S (618)

Stir-fried Chicken with Cashew Nuts

—F o=
S
LAY

NT$ 4600\ NT$ 700CK)

Poached Chicken with Scallions Dressing

HZBDIZD T RFHNF

EERFE ] nrs305

Stir-fried Chicken with Dried Chili and Peanuts
BRAE—FTYYOEFEFID

T B i
NT$ 460¢/]),/NT$ 920CK)

Roasted Eel with Sesame in Teriyaki Sauce
SHEFDHELE
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NTS$ 2,400(1 £3/NTS$ 3,2000%)

Sliced Abalone in Oyster Sauce
TIEDAAZE—Y—2E SHHFRHRZ

0% e 5t L B s sso 1

Braised Abalone in Oyster Sauce(l Piece)
FLT7I7EDQAARZ—Y —XE A (11E)

T HEBER nrs 570080 R nrs 1,280

Steamed Cuttlefish Coated with Conpoy Crispy Fried Conpoy, Potato and Leafy
(6 Pieces) Vegetables Served on Romaine Lettuce

AHIDFEL FLERERRL(6ME) BFSLFLEROY T I15F

— N\

BT 1 8 O 050

NT$ 140075 #i Per 37.5g) Braised Abalones with Pork, Chicken and Sea

Stir-fried Crab in Chili Cucumber in Broth
DRYFZDANA =Y =R B FYIADDRDEVR—T

= » Iy
(|| ’I‘ EEE Gourmet Dishes E&4)L XEIE

Z1 s A Nt 1,280

Steamed Roe Crab on Glutinous Rice
DEVAZDEBERZAILED

I 26Ky 7 BlAR nrs 1,280

Stir-fried Crab on Bean Noodles /
Steamed Crab on Vermicelli

DEIVAZDERMOHER/TZIVAZDESIDAN DR

-
e (N8
NT$ 2,800\ NT$ 3,800CK)

Wok-seared Shark Fin in Scrambled Eggs
THELERIDEFOR DY)

1 M
(W | ’I’ il;% Gourmet Dishes E&4)L XEIE

ZEFFENTL B (FEHTE) nrs 2,900

Chicken-stuffed with Pork Tripe and Soft-shelled Turtle Pot

(Pre-order One Day in Advance)
RyRVDELZ—T (BEFHHBEET)

7RG HE MR

NT$ 19053 Per 37.5g)

Steamed Spiny Lobster with Scallions in Soya Sauce

EIRBIEEEL

FNOHENR

Stir-fried Spiny Lobster with Fresh Tomato SEZRZEEDNINID

BRI R

FACEE L AL
NTS 1,800¢\)/NTS 2,20005)

Baby Abalone and Goji Berry Pot
SESEITOOEER JIDEAD

ﬁ%ﬁﬁ%%%%ﬁ% NT$ 3,800

Braised Shark Fin with Pork, Chicken and Sea Cucumber in Broth
THELR2UR—TF

............................................................................................ Nt$ 19054 Per 37.5g)

Stir-fried Spiny Lobster with Ginger and Scallions SEZFFEEEDRFEZIDED oot sessseees Nt$ 190754, Per 37.5g)
e S TS A
Braised Abalone in Soya Sauce(l Piece) FEFTUHE FESTTEDESDE(LME) ©ovoerveeeereeeeeeeeeeeeese e sas s ss s s seses Nt$ 350CK7)

J\ET fHsE

Braised Shark Fin with Mushrooms, Bamboo, Pork, Pork Tripe and Sea Cucumber Pot  7HELDN\EL#HZERAHA..... Nt$ 2,8000/)7) Nt$ 3,800CK)

7R A CRE e

Steamed Crab with Shaoxing Wine and Scallions

TR2)HZDBEEFEL

.................................................................................. Nt$ 140054, Per 37.5g)
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Ve T KD TREER B nrs 480

Stir-fried Shrimps with Sweet and Sour Sauce
IEOHEY - e

B PR IE nrs 380

Crispy-fried Shrimps with Garlic and Chili
IEQHBIFY B avEK

N ER YR ER B nrs 480

Stir-fried Shrimps with Cashew Nuts
IEQA a—FyVibed

BRI HFELER nrs 480 GBI IR ER nrs a0

Stir-fried Shrimps with Preserved Vegetables  Stir-fried Shrimps with Tofu and Bean Curd
IECHICETO O IECEEOW DY)

JE\BLY R BR nrs 480

Stir-fried Shrimps with Pineapple in
Mayonnaise
TECNAFYTILOW Y <37 —IHZ

A
,@Eﬁ%\ River and Ocean Fish &8

GIHTREE Nrs 820

Fried Sea Bream in Soya Sauce
BFF A1 DOEEERERNT

57 B P I A8 s 1,400

Pan-fried Spanish Mackerel
S

RLBE LA ZRES vrs 920

Crispy-fried Sea Bream with Five Julienned
Vegetables in White Vinegar Sauce

FHAADEATREZIVHERH AT

AW g oy A

Pan-fried Seasonal Fish with Garlic
Market Price

BIFRFHYADZ Y Z 15 B

P TR SR £ s 920

Fried Sea Bass with Scallions in Vinaigrette
ZXF DOHEEHD AT

TR T A

Live-steamed Seasonal Fish with Scallions in
Soya Sauce Market Price

ZLUBTHE RETTHHNT Fl

T s S AR o S TR YL g2

S IDTRIERER nrs 480 B ORIDTRRMERER nrs as0 iy

Stir-fried Shrimps with Bean Paste Stir-fried Shrimps with Dried Chili and NT$ 805w Per 37.5g)

TEQEEKRIEL D Peanuts Poached Shrimps with Taiwanese Mustard Dip
IEDEFETID WTHEE

EE R BH 0 nrs s000272)

Braised King Prawn in Tomato Sauce(2 Pieces)  Crispy-fried King Prawn(2 Pieces)

EARHAE nrss0002r2) AT BHEE nrs 6002

Golden-fried King Prawn Wrapped with
Vermicelli(2 Pieces)
HEEDESHABHGIT2E)

HEEOHEFY - D (2E) HEEOZITY RIS aVAK(Q2E)

R A e A

NT$ 7801175

NT$ 1,200(1/2)NT$ 2,300(1 )
Fried Pomfret with Garlic
BIFRFTHYAOZ VUi

P T B R wrss20

Stir-fried Seasonal Fish Fillet with Sweet and
Sour Sauce

BHEAOHEY -

B AAHE R nrsa200m)

Golden-fried Hybrid Tiger Giant Grouper
Wrapped with Vermicelli(2 Pieces)

NEZDZESHABRHHIT(21E)

ALBE RN A Fr nrs620

Crispy-fried Seasonal Fish Fillet with Five
Julienned Vegetables in White Vinegar Saucee

BEROZEE T HEF DAY

EEE R £ Fy s 580

Crispy-fried Seasonal Fish Fillet
BHE &Y B3V R

&Y £ nrs520

Steamed Seasonal Fish Fillet with Black Soya
Bean Sauce

HERDOrIFV—IR
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NT$ 3800\ NT$ 560(K)

Stir-fried Shiitake Mushroom with Garlic,
Basil and Ginger in three Cups Sauce
IUYFDO=HFV—IWDHE

——

TR(SEAIPA
NT$ 14555 /Per 37.5g)
Chicken Testicles with Ginger in Sesame Oil

Soup
BISHADITHD DA

TTBRIIPIETT nrsaso

Stir-fried Tender Beef with Kale

NT$ 48007/ NT$ 7000K) NT$ 680(/)7)'NT$ 880(CK)

Stir-fried Squid with Garlic, Basil and Ginger Stir-fried Chicken with Garlic, Basil and
Ginger in three Cups Sauce
BRO=MFY—IWHE

in three Cups Sauce
THAD=RY = HE

PP P
NT$ 800¢)\NT$ 1,10004),NT$ 1,4000K)
Chicken Testicles and Pork Kidneys with

Ginger in Sesame Oil Soup
BISHALBEIAOI I R

i vEH L B s 480

Pork Kidney with Ginger in Sesame Qil Soup
B XD HI HE

HSRIDF A nrsaso

Stir-fried Lamb Loin with Kimchi

X.O VP EH nrss20

Stir-fried Sirloin with Home Made XO.

FELEAITODI DY SLEEFLF DD Conpoy Sauce
A — O S OX.0. B8
N Y hIE
HWERMIET)
Stir-fried Tender Beef With KimChi  ZEE L EF LT DEEEDM ..ot eee e ee e s et s st s et ssassesassaseassssassassssesassassessesassssssassassas NT$ 450

VAL

Stir-fried Tender Lamb Loin in Satay SABDT—FH =S 8D oottt sttt bttt NT$450

WRIIET]

Stir-fried Tender Beef in Satay ZFEL DT —F S0 MBED ittt s st st s sttt NT$ 450

WSO IE T

Stir-fried Tender Beef in Oyster SAUCE B LDMAAZZ=Y=ZIBED ..oovvvevvoeeieenviesiessiess st ss s NT$ 450
e~ e
BURIDIET ]
Stir-fried Tender Beef With SCAllIONS  EEE L ERIEDBBMIIED ©ovoeeveeeeeeeeeeeeee e e e eeeteseeetaeseeeseessteesssasasessesssessassasaesesasessesaesssaeaseesasssesaeessessesaseesnsaees NT$ 450
Y e o —FF-~

740
=R IET]

Stir-fried Tender Beef with Dried Chili and PEanuls HrELDEETETUDED w.ooveeieeeeeeeeeeeeeeeee et ee e et st see s s s s st st s s aessassesasees s esesaeesseseeenes NT$450

;"fgéﬁﬂ*il’}ﬁ Our Signature Dishes fRE{z#ESIERIE

PEBEHE R nrs 400 RLBEREHREZS nrs 450

Stir-fried Pork Ribs with Sweet and Sour Sauce Braised Sea Cucumber with Scallions
BIR7IVITDHEE FRAD L FEAH F1A2— K

2% 25 v A s 280

Steamed Minced Pork Topped with Egg Yolks
BOSRCIBEITINOESHAL

=111 - ik S H
75 HIFEI nrs 360 FEAERFE I nrs 390 IR I
Fried Pork Liver with Coriander Braised Pork Knuckle and Peanuts in Soya NT$ 320(/)\)/ NT$ 5600K)
BLN—DFDI & Sauce Braised Pork Intestines with Preserved Vegetables

BRORSHTRRAH E—FVIAD BEYORAH SRAETHRZ

——

BRI TG nrsa20

Stir-fried Squid with Ginger and Scallions
Sauce AHDZEEZ D o Scallions

i T H wrsseo

Stir-fried Scallops with Black Soya Bean

e~
BRI/ NG wrs420
Stir-fried Baby Squid with Ginger and

RETERONIF BV IMe INMADRFEZ D

FESEAD

Sauteed Cuttlefish and Celery  ATIEREUDIBEMD coovurveiveereeieeeieeeie sttt s st bs bbbttt NT$ 380

0481+ H

Stir-fried Scallops with Home Made XO. Conpoy Sauce RETEIED X.OBEUDED .ovvvvververieesineissiessisssssessssssssssses st sssssss st sssssssssssssssssnsssnnns NT$ 560



(«HEHJI‘/I‘EEE Our Signature Dishes fXZE{z4
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e ML FLIE nrss10c0n

Stir-fried Baby Abalone with Leeks

7INFEIEL A s 300

Simmered Anchovies and River Clam Meat
(6 Pieces) TRV IDELREE
EINITIONDIL-EZD =k & (618)

a8i5KIE

LI T nrs 380

Sauteed Clams with Ginger in Soya Sauce
THUDONZILI &

«<£H17I¢/I‘EEE Our Signature Dishes FRE=ASIEFIE

it Za—F E IR

IREENAN S IKEE W5 nrs 290 WX A58 nrs 360

NT$ 260(2BENTS$ 390(351) Traditional Taiwanese Fried Pork Sausage Stir-fried Pork Stomach and Preserved
Braised Pork Belly in Soya Sauce BEZL21)L Btk Mustard Greens

VAT EY BOAE FRAY CREET DI )

T-H/INESEAE nrs3s0 o B EE n1s 280

Crispy-fried Anchovies, Peanuts and Conpoy Frled Fragrant Turnip Omelette
SIRE=FYVEIF FLEREAD PIFABROEFHRS

Hin]{F Rl nrs 340 &G Rl nrs 460

Pan-fried Oyster with Scrambled Eggs Stir-fried Oysters with Leeks and Black Soya
HEDALLY Bean Sauce
AFOLIFBEZDZTWD

e e i -

w e 1 TLA BN n1sa60
Stir-fried Pork Belly and Garlic Sprouts
BNSRLE=ZZI 01D

JEZZ P PATE nrs 320

Stir-fried Chives with Preserved Eggs
NFZZLE—2> DY)

RLBEFG AT nrs 420

Braised Pork Tendon in Rich Brown Sauce
BB DB MEIA A

TR I nrs 460

Steamed Oysters Dipped with Garlic Soya
Sauce

WDTHFOZVZTY—ZADMTF

i 5 ns 300 O. B G JE nrs320 frf BERE G nrs as0

Spicy Tofu with Minced Pork, Fried Bean Curd ~ Pan-fried Bean Curd with Home Made XO. Steamed Tofu Topped with Seafood on Lotus

and Scallions Conpoy Sauce Leaf
MEEE FEDX.0.EYV—XE D—T7—RUBEBDAARE—E N ADERED

T = B0 nrs 320 KOZEERIRFER nrs 280 +H ;ﬁrﬂé F iR NTS 360
Wok-seared Eggplant with Minced Meat Stir-fried Seasonal Leafy Green Vegetables Stir-fried Seasonal Vegetable with Conpoy
FREBOZTRDO DY) BIEFH DN D BAFROEAS FLEEHADTF

Y R N Y/ ran

HEWER

Stir-fried Asparagus with Lily Buds BEATRET ZISTHRADIBEMD ...covvveeerereeriesiesieesiesse s sssss s ss bbb s bbb sses NT$520
ANy ==Y, v o AN

KRR ]

Stir-fried Makino Bamboo Shoots with Shredded Meat &ED7=1F DT " HEE" CBREDIBEDMD w.ooovvoeeeeeeeeeeeeeee e NT$ 320
T 5 Ao

Braised Shredded Bamboo Shoots &IEDTIF DT " FRIITE " EETEDEIAP: ceveeeereeeeereeeeeeeees e ses e es s ss s sssssss s s snsnns NT$ 220(1153)NT$ 300CK)



E*Hf@'}(’lffr Golden-fried Dishes %7418 ﬁ%#@ﬂqiﬁ Hot Pot L#f#}E

FFTFER AL nrs 400658 i 8 nrs 2400 > ERMEREIF nrs as0arn

Golden-fried Cuttlefish Balls(5 Pieces) Crispy-fried Oyster Rolls(2 Pieces) Deep-fried Breaded Shrimp Balls@ Pieces)
FELHZIT AEF (518) AFELAPNTDEDFZESSHZT (218)

IEIOYT (418)
L FE R P JEeE F A

NT$ 1,380(/)\)/NT$ 1,800CK) NT$ 2,800(/)»)NT$ 3,800CK)
Superior Squid and Whelks with Leeks Pot Braised Shark Fin and Cabbage Pot
BHFLERILAAADE=V = ADH THELARDOLTIBR

B M FBR nrs 260 EIRR TG nrsa20 AL N nrs 380

Crispy-fried Oysters with Basil Golden-fried Cuttlefish Rings with Basil Fried Red-rice-yeast-fermented Pork
ESOL A7z 15 A HVTBIF By A HEERITRNSA DY)

SIS, Vi1t e B Jre L S

NT$ 1,380(/]7)NT$ 1,800CK) NT$ 980¢/J»)NT$ 1,2800K)
Rice Wine Chicken Pot / Sesame Oil Chicken Pot Braised Cabbage with Dried Sole Pot
FSDRBERIAHZEIEHR/HFED T HRBER— T8 AR CBFEIADLIREAA

AR RFE(THE)

- Braised Chicken with Eight-Treasures Stuffing(Pre-order One Day in Advance) BON\FEHEAHFTHETETA) (oo NT$ 2,300
= N — > b D
TLBEHES nrs2600%) FOHMEES nrs2400%) SRR nrs 2200200 B
Fried Red-rice-yeast-fermented Pork Roll Crispy-fried Shrimp and Taro Rolls(2 Pieces) Crispy Fried Oyster, Cuttlefish Mousse, Immlflﬂj:bﬁ(]’ﬁﬂz)
(I Piece) TELHOTEDRRESHIS (2fH) Shrimp, Perilla !_eaves, Celery and Four Herbal Soup with Intestine and Rice Wine (Pre-order One Day in Advance) M#2(BORBADEER—7)(FiHEFTEFL) . NT$ 1,580
ERTBRADRESSIT (175) Vagetables (2 Pieces)
HEDOKREHNZHIT (218) > <

HELLIZERS

Chicken and Yam POt HIZBELLUZED TEBZ 7 ...ooeeeeeeeeeeeeeeeeeeeeeeeeseeeeeseee e s s seseees s ss st ee et s et eess s seees e sesesseesees NT$ 1,380(/)7)NT$ 1,800CK)

ANE R

Chicken and Black Fungus Pot  ZBEIEF IS DRA—T HEZIR .ooooveeveereeeeeeeeeevee et s s NT$ 1,380(/)»)NT$ 1,800CK)

I e >

Crab and Clams Pot  TRUHZENTIUDEIBZA—T .oooooeeoseessoeeseesseesseessoeeseesssesseessesssoessoessees NT$ 140(5EHH Per 37.5g) SHJEE NTS 200



I Rice, Noodle and Porridge 8%

W] ¥

NT$ 130(1 A6

NT$ 4200/J7)/NT$ 520CK)
Oyster Clear Soup
HhEOR—=

o NI=)
HahEt i
NT$ 1301 A3
NT$ 4200¢/]7),/NT$ 5200CK)

Chicken and Mushrooms Clear soup
HEBEARTDI—T

ORI IR g

NT$ 130(1 A6

NT$ 42007 NT$ 520CK)
Clam and Ginger Clear Soup

NITVDRA—T

I 5

= N e b T V=)
gy fasE T PR
NT$ 150(1 Af53) NT$4200/\),/NT$ 560CK) NT$ 480¢/]N),/NT$ 5800K)

NT$ 4800\ NT$ 780CK)

Pork Stomach and Preserved Mustard Greens
Clear Soup

BAY CERAITOR—T

Anchovy and Green Vegetable Broth
SIRLVDFEDEBHZX—T

Seafood Hot and Sour Soup
BEY S -8

A N AN = |

HER oK
NT$420(/)7),/NT$ 560CK)
Minced Chicken and Corn Soup

BRADI—2Z—-T

> ==
FHTWisEs
NT$ 680(/)»),NT$ 980CK)
Superior Squid Broth with Bamboo Shoots

ZNALHEARTDEDEAHRA—T

e\ =Y VN = |
IR
NT$ 1,080¢/)7),/NT$ 1,3800K)

Seafood Tomato Soup
=T =Rz RDDIIRR—TF

LE s E
]
Seaweed and Egg Clear SOUP DD LIEETDR =T vvvorenrrieeiennssisssssssssssssssssssssssssssssssssssssssssssssssnees NT$ 130(1 A7) NT$ 420(/]\)NT$ 5200K)
He TRV =]
EY VNI
Matsutake Mushroom and Bamboo Fungus Clear Soup (Vegetarian) #MELFIXAFETDR—T (RIRZUT ) v NT$ 160(1 A5
NT$ 620(/)»).NT$ 880

SRR

Stir-fried Rice with Dried Turnips  fIFAROFv¥—/\>

ST

Stir-fried Rice with Mullet Roe  AZXIFv—/\>

PRI ANy RD% . ROl

....................................................................... NT$ 280

........................................................................ NT$ 350

Stir-fried Rice Noodles with Shreded Pork / Stir-fried Noodles with Shreded Pork / Stir-fried Rice with Shreded Pork

BROEE-TVELL S | BRPEZE / BRTv—/\>

LSS T S

Stir-fried Noodles with Shrimp / Stir-fried Rice with Shrimp ITE®ZZIE/ TEFv—/\>

A S TP s

Stir-fried Noodles with Tender Beef / Stir-fried Rice with Tender Beef HR»EZIE/ FRAFv—/\>

Rice Noodle Soup with Pork Strips and Taro #O1E®DHE—T>

%k S

....................................................................... NT$ 360

Dried Squid and Minced Pork Porridge  BREIE S AR DEW ..overeeeeeeeeeeeeeeeeeee s e aes s sass e s s sas s sses s s s s e s sase s sassasesens NT$ 320

NE3ET

SEATOOA POITIAZE  FHEEMT ...vvvoererrersrieeriseesesessse s ss st sses st s sttt s 8588885158514 s 845851858t ses NT$ 320

Turnip Cake with Home Made X0O. Sauce AiR&HDX.0. &k

1 /4t I (30

White Rice, Steamed / Sweet Potato, Porridge (Per Person) CER/MRERY SDEWVHH (LARD)...oveen.

TR B nrs 24002

Fresh Spring Roll with Warm Vegetables Filling
and Grounded Peanut(2 Pieces)

BIEEEEE(2E)

S PIEN nTs 180

Braised Pork Belly Rice
VAT DORSHBEERF

o RS, s 120

Steamed Buns Filled with Pork Belly, Preserved
Vegetable, Corriander and Grounded Peanut

aLARN—H—

........................................................................ NT$ 340

TR BR G2 R R wrs 120

Taiwanese Style Noodle / Rice Noodle Soup
with Pork and Bean Sprouts-"Grandma's Recipe"

BITHZE/ABHE—T>



|]_-‘|/[;\ / ﬁﬁi% / %‘Hl]_“[ Salty Snacks / Sweets =ity

3 —=
%’5‘ AZ'.E‘)%E NT$ 150(3%7)
Steamed Pork and Vegetable Sumai(3 Pieces)
AP L B D 2 LERF(318)

FHH{EETE
NT$ 1101 Af3)/NT$ 450(F)/NT$ 600CK)

Sweetened Almond Peanut Tofu with
Peach Slices in Syrup

VAT ERY FEDEFETFELCERE
(E—=FwYNg42—AD)

R =

T-oR NT$ 1500341

Fried Taro Cake with Red Bean Paste (3 Pieces)
AO1EDBITEF NEHAAD (31E)

7K BB s 180380
Steamed Shrimp Dumplings (3 Pieces)

TEDKSEZELEF(3ME)

[t S IV SE 5P/

NT$ 110(1 Af73)/NT$ 550()/NT$ 800CK)
Almond Peanut Milk Served with Home Made
Crispy Dough

FEDBLCRA—FHBFINVERZ
(E—=FwYINo4Z—AD)

ZIER nts 15068

Deep-fried Glutinous Rice Balls with Red
Bean Paste (3 Pieces)

CEEF (31E)

5%\( Fruit Juice Z)L—Y>a—X

FRIFRT

Fresh Daily Juice

EHOTLYaTIL—YTa—R

é%%@*ﬁé NT$ 150(358)

Pan-fried Turnip Glutinous Rice Cakes
(3 Pieces)
KRB 5 (3ME)

T EL
ZERIEHES vrs 00 )
Sweet Soup(Per Person)
HWI—F(1AR)

NT$ 130(1#8)/NT$ 550(1%%)




