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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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NOTICE : If any members of your party have food allergies, please notify us.
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Soybean Gluten Nuts Sesame Nitrites

BEABIIAEA0IT Tea charge for each guest NT$40.  HZEAIEHLARE NTS40(FEA) ZRREBLZ T £ T,

PLEERs R MI—RRFS % All prices are subject to 10% service charge.

LEEOBUAMEIC10% DT —EXRZRIRIAS £,




v A i
Yo

TR LA
NT$ 540(4%1),/NTS$ 135(1EL 1K)

Chilled Baby Abalone with Five Spices Sauce
EINITY BV —RFRR

ST

NT$ 780¢/)7),/NT$ 880(K)

Roasted Mullet Roe Served with White Radish

IBENSRI BV U KIBHFZ

TERERFEE RZ nrs 330

Jellyfish Tossed with Sesame Oil
27O HMR

Cold Appetizers 43

8 L LA
NT$ 540(4%71),/NT$ 135(71EL 1K)

Braised Baby Abalone in Soya Sauce
ESINITIOEBE

flEESfaT

NT$ 82007,/ NT$ 960CK)
Roasted Mullet Roe and Cuttlefish
NZAZDAHTHEEZTISIR

ﬁ njk $}F(nv Y NT$ 420

Chilled Bigfin Reef Squid with Five Spices
Sauce

WDTAH HEKY—HRZ

E RIS EE nrs300

Yi Lan Smoked Duck Roll in Cabbage
HEE BRAVIDFvRVES

T PR {7 nrs 280

Marinated River Clams in Garlic Soya Sauce

SUIQZYZUEWET

EHETTE wrs2s0

Chilled Black Fungus with Bell Peppers
FUSTEFR/IDRM

@L HJ‘R /J \ ﬁ Flavored Appetizers A3

%ﬂﬁ?ﬁi NT$ 110

Braised Peanuts in Soya Sauce
E—FyVERA

et e i IS s 110

Marinated Pickled Cucumber in Soya Sauce
TS O0%EIT

M H SR nrs 10

Marinated Dried Turnips in Soya Sauce
KiRDEEIT

BB A nrs 140

Marinated Dried Grapes in Oolong
Vinegrette

FLRES v—OVEET

FiF TR EE 22 B s 140

Marinated Cherry Tomato in Plum Powder
Frl— b EBNATE—DTUR

Y& -

NT$ 460(/)\)/NT$ 700CK) NT$ 460(/)\)/NT$ 700CK)
Poached Savory Chicken Poached Chicken with Scallions Dressing
HFBDIZDT HFBDIRD T #F AT

HEERZHE T nrs305 EARZE T nrs305

Stir-fried Chicken with Cashew Nuts Stir-fried Chicken with Dried Chili and Peanuts
BADOA a—Fv ke BREE—FTVYOBEFEFID
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NT$ 2,400(13)NT$ 3,2000K) Braised Abalone in Oyster Sauce(l Piece) NT$ 14045/ Per 37.5g)
Sliced Abalone in Oyster Sauce FLT7I7EDFAREZ—YY—AEAH(11E) Fried Crab Topped with Garlic
TIEDHAAMREZ—Y —RE EHFRRZ DRIVAZDZ>Z0W &

? %’ﬁﬂ? NT$ 570(6 ) T E R nrs 1,280 {72005 B4 nrs 1,280

Steamed Cuttlefish Coated with Conpoy Crispy Fried Conpoy, Potato and Leafy Stir-fried Crab on Bean Noodles /
AHTHEEL FLEEERL Vegetables Served on Romaine Lettuce Steamed Crab on Vermicelli
FSLFLEROY I I5F DRI ZDOERWDE/TZIVTZDESDHANSD

AL >R B s 1,280 = nn@@%ﬂ%ﬂm NT$ 980 LK YA

Steamed Roe Crab on Glutinous Rice Braised Abalones with Pork, Chicken and Sea  NT$ 190(% i Per 37.5g)
DRVAZDEEBRZILETDH Cucumber in Broth Chilled Spiny Lobster Salad
HEFIIAADDI2EVR—T FEEEEDYSH

SELTHTG L (HE PR HL/ T 53 £ it 4 ZTh HE R

Live-steamed Seasonal Fish with Scallions in Soya Sauce Choice of Giant ~ NT$ 190(#/i Per 37.5g)

Grouper or Marble Goby Market Price Steamed Spiny Lobster with Scallions in Soya Sauce
EUBSAR RFADS (N\E/X—TILdE—) Bl SESEHEEEL
PR E SN Choose Your Preferred Cooking Method : HIEEABIEO TR I\
1.JE 2% 1. Steamed, Topped with Scallion Qil. 1. EhEL
:F‘ I"ﬂkt EZ E_l ;]%'.fﬁ 2. BB K 2. Steamed with Black Soya Bean Sauce. 2. hFY—REL
NT$ 1,800(/7)/NT$ 2,200(K) 3R 3. Steamed with Cummingcordia. 3. RKDEEL
Stewed Cabbage with Conpoy and Fish Skin 4.§:@@ 4. FriEd Wlth Scallions and Ginger. 4. *#i%k’l\
Pot 5k 5. Steamed with Garlic. 5.= =%

FLEHCEFOCAEAR THHAD



{Eﬁ Shrimp 5EL1E

M TR DR ER ER nrs 480

Stir-fried Shrimps with Sweet and Sour Sauce

B PR ES s 380 HELER YR ER B nrs 480

Crispy-fried Shrimps with Garlic and Chili Stir-fried Shrimps with Cashew Nuts
IEQHIFY B 3V R

IEDHYa—FyYe TEDQHEY R

— . | #.

T I N v S~ B R =z 55 N H iy

G DM ER nrs as0 E\BLYRR IR ER nrsaso TSR ER nrs as0

Stir-fried Shrimps with Tofu and Bean Curd Stir-fried Shrimps with Pineapple in Mayonnaise Stir-fried Shrimps with Preserved Vegetables
IECEEDOW DY) IEENAFYTILOWDHY) I R—IFZ IECBIEETON DY)

AniHEEER nrse002) ELARBHIE nrss000)

Braised King Prawn in Tomato Sauce(2 Pieces)  Golden-fried King Prawn Wrapped with

GG HF MR ER nrs as0

Stir-fried Shrimps with Bean Paste

TEDELHRILY HREOHEEY—XW o 2R) Vermicelli(2 Pieces)
EEEDTSHABHETE)

25 B HH B nrs 600272)

Fried King Prawn with Chili(2 Pieces)
BHFEDIINAI—Y =R 12E)

8 PR BH W s 60022 iy

NT$ 80(%Hi Per 37.5g)

Poached Shrimps with Taiwanese Mustard Dip
WTHEE

Crispy-fried King Prawn(2 Pieces)
BEBEOEZITY B 3V EK(2E)

A )
,@Elé ,ﬁ@‘ River and Ocean Fish &g

IR s 820

Fried Sea Bream in Soya Sauce
B FH1 OeEEREMT ZXFOHEEBD AT BB

Vi 1FA S Ml £ nrs 920 57 B P I A8 s 1,400

Fried Sea Bass with Scallions in Vinaigrette Pan-fried Spanish Mackerel

P Wi HE RO nrs 520 B 5 TE FE BT nrs 42000 EEWREE FZEE Fr nrs 580

Stir-fried Hybrid Tiger Giant Grouper Fillet Golden-fried Hybrid Tiger Giant Grouper Crispy-fried Hybrid Tiger Giant Grouper Fillet
with Sweet and Sour Sauce Wrapped with Vermicelli(2 Pieces) NZDETY O3 E bk
NZOHEFY =D NEDESDABHHIF(2(E)

< g 3 y e
oy A fof - 25 HE PR D nrs 400 REBCRESR B Fr nrs520

NT$ 780(113) Steamed Hybrid Tiger Giant Grouper with Steamed Hybrid Tiger Giant Grouper Fillet with
NT$ 1,200(1/2)2), NT$ 2,300(1 &) Cummingcordia Black Soya Bean Sauce

Fried Pomfret with Garlic NEDARDREL NEDEIFYV—ZR
BT HYAD = = UgES
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NT$ 380\ /NT$ 5600K)

Stir-fried Shiitake Mushroom with Garlic,

Basil and Ginger in three Cups Sauce
ITUYFD=RY—IWDHE

RGIEAEI S
NT$ 145(7#i/Per 37.5g)

Chicken Testicles with Ginger in Sesame Oil

BISHADOITHLDHE

— e — -
FBEMPIET T nrsaso
Stir-fried Tender Beef with Kale
FELEATIT DI DY)

WA IE T nrsaso

Stir-fried Tender Beef in Satay
FELOY—Frv—Sv o)

J ;I L ‘IEH / E 1(1: *SI‘ ﬁ Casseroles i =1 —XHE

Iy ) (&
a%gl(ézﬁhx‘*4 @ Our Signature Dishes fRE(G4 & EEIE

NT$ 480(/)\)/NT$ 700(K) NT$ 680(/)\)/NT$ 880CK)

Stir-fried Squid with Garlic, Basil and Ginger Stir-fried Chicken with Garlic, Basil and
in three Cups Sauce Ginger in three Cups Sauce

AHO=FY =W DHE BARAD=MY - DA

T i S wrs aso

NT$ 800¢]NNT$ 1,100¢-7)NT$ 1,4000K) Pork Kidney with Ginger in Sesame Qil Soup
Chicken Testicles and Pork Kidneys with BIXOIT MDA

Ginger in Sesame Oil Soup

BISHALBEIAOIT B HE

N —E. Y —- — .
TSR nrsas0 REURIDIE T nrsas0
Stir-fried Lamb Loin with Kimchi Stir-fried Tender Beef with Scallions

SLREF LFOIHY) FELERF ORI

F7 25 JE IR nrs 520

Sauteed Tenderloin with Garlic
FELORIDRESE Z =R FELOEFEFISD

B PRIDIE T nrs as0

Stir-fried Tender Beef with Dried Chili and Peanuts

JREE A AR RS A s 360 7% B B A nrs 280

NT$ 260(252)/NT$ 390(3%) Braised Pork Knuckle and Peanuts in Soya Steamed Minced Pork Topped with Egg Yolks
Braised Pork Belly in Soya Sauce Sauce BFOSRBEITINOESEL
UATIEY BROAR BROFSHERAA E—FYYAD

7Y BFERT nrs 360 R AR B P UKEE s nrs 200

Fried Pork Liver with Coriander NT$ 320(¢/)\)/ NT$ 560CK) Traditional Taiwanese Fried Pork Sausage

BLN—DEDI & Braised Pork Intestines with Preserved BIEZ21) B
Vegetables
BEVOELAA BIEITRZ

%%EF% NT$ 400

R GEIE P22 s 450

Braised Sea Cucumber with Scallions
FTRIAD LFEAH A1 22— Ak

e
BRI/ ING nrsa20
Stir-fried Pork Ribs with Black Chinese Dates Stir-fried Baby Squid with Ginger and

BIXRT7)TOHEE Scallions
INMADRFEZISD
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A IO L F LI nrs 810680 KOLLINF- nrs 380 EEE AT H wrsseo

‘ e Stir-fried Baby Abalone with Leeks(6 Pieces) Sauteed Clams with Ginger in Soya Sauce Stir-fried Scallops with Black Soya Bean
K2 A1 AR Ns 360 FH/INETEAE nrs3s0 /NI N FEERITS DAV BZ = oA (6(E) FHUDAS IS Sauce |
s o= . iyl )]
Stir-fried Pork Stomach and Preserved Crispy-fried Anchovies, Peanuts and Conpoy NT$ 300¢/]N),/NT$ 450CK) TETREDRDF -R=>=1%
Mustard Greens SIREE—FYyVEHIF FLERAD Simmered Anchovies and River Clam Meat
FAY CBIEITDO DY) SIREITIDETEKGE

i SRS nrs 300 TR TFE nrs320 X.O. BRI GRS nrs320

Spicy Tofu with Minced Pork, Fried Bean Curd Stewed Tofu with Pickled Mustard Greens Pan-fried Bean Curd with Home Made XO.
and Scallions BREEBOTIAEAA Conpoy Sauce

FRETES SEDX.0.EY—IE

T 2 SR s 460 REBE FR I nrsa60 TESE SR wrs 280
Steamed Oysters Dipped with Garlic Soya Stir-fried Oysters with Leeks and Black Soya Fried Fragrant Turnip Omelette
Sauce Bean Sauce PFARIBOEFIES
WDTHFDOZUZDY—RADMT AFDORIF-BEZVZIW

JRVE T 55 IRF B s 380 WHFE NI R S vrs3s0 T HAREI S G vis3s0

Stir-fried Lily Bulbs and Sesonal Vegetables Stir-fried Cabbage and Salted Pork Stewed Cabbage with Conpoy
with Pineapple FrRY IEETHROW DY BROTHE BIFFLEEOE
BERCAFZONAFTVIILLD

=113 == —+¥~ N= == 9 | M-y
W[ Bl s 340 AE SRR TE nrs 320 15 = B wrs 320
Pan-fried Oyster with Scrambled Eggs Stir-fried Chives with Preserved Eggs Wok-seared Eggplant with Minced Meat
NF¥OFLLY NFZZE—=R2>2 DN ) FREFOSHADK DY)

o Z5 173 1S5 5 s 280 - ERR ISR nrs 360

Stir-fried Seasonal Leafy Green Vegetables Stir-fried Seasonal Vegetable with Conpoy
BFFRDIBANKD & BAFROFAH FLEFHADNT



Eﬂi Hﬁ.?: ‘X,F -FFZI Golden-fried Dishes iZ(F¥kIIE i’ll'% q:% *SI‘ ii Hot Pot Ti8%1E

FFT TR AL nrsa000580) FTRE N nrs 380 5 SRR B nrsas0arn

Golden-fried Cuttlefish Balls(5 Pieces) Fried Red-rice-yeast-fermented Pork Deep-fried Breaded Shrimp Balls(4 Pieces) A\ el 2R N e AL
. o . 1)
(01817 AEF (518) - e300 (4fE) Uty W 4 5t FACHELLIRFEN L PR 8
NT$ 1,380(/)\)'NT$ 1,800(K) NT$ 1,380(/)»)“NT$ 1,800CK)
Chicken and Clams Pot Pork Ribs Pot with Pork Stomach, Goji berry and Yam
HIEr NTTUDTIBR—F BTV TEWFEDIH IIDERAD

éﬂiﬂ1¥ﬁ* NT$ 460 %ﬁiﬁ* Elj % NT$ 420 ﬂ?gﬁ% NT$ 260(1%)

Crispy-fried Oysters with Basil Golden-fried Cuttlefish Rings with Basil Fried Red-rice-yeast-fermented Pork Roll
NF¥OHoY 5T TAVYFBT B av A% (1 Piece)
AEBETHRRADS siF S v 53 Mo s
sy o0 A 15 BETPIZIERR, it e J\Ef %5
NT$ 1,380(/)»)/NT$ 1,800CK) NT$ 1,680(/)\)/NT$ 1,980(5)
Rice Wine Chicken Pot / Sesame Oil Chicken Pot

© > : Braised Seafood with Mushrooms, Bamboo,
HFBOKBERAH KRR / B0 IHKBI—TH Pork, Pork Tripe and Sea Cucumber Pot

=T —RONZELHRFAH

FIHIEES nrs2400) HE G ZF 5248 nrs 2406
Crispy-fried Shrimp and Taro Rolls(2 Pieces) Crispy-fried Vagetables and Sprouts Wrap
TECAO1EDRESZHIT (218) (3 Pieces)
HUAVBFERE S (30E) e
WL PSR e e > S
NT$ 1,380(/]\)/NT$ 1,8000K) NT$ 140(#: /i Per 37.5g),/NT$ 200(5#)E)

Superior Squid and Whelks with Leeks Pot Crab and Clams Pot
PHIEIXADDEZVZIADIH DEVAZENITIDLIBR—T



E‘Eﬁ Rice and Noodles H8%=

o M=)
T aEFE R
NT$ 1301 Af55)

NT$ 4200\, NT$ 5200K)

Chicken and Mushrooms Clear soup
BREAZTDR—TF

YRR
NTS 42000/ NT$ 560(5)

Anchovy and Green Vegetable Broth
SIREVPFEDEBHX—T

7% s N N =
i E oK G
NT$ 42007V, /NT$ 560CK)

Minced Chicken and Corn Soup
BRAADI—>ZX—T

RS IR

NT$ 130(1 Af5)

NT$ 420(/)\),/NT$ 5200K)
Clam and Ginger Clear Soup
NITVDZ—T

Ve fise ik Ve
R PR
NT$ 480(/J»),/NT$ 580CK)

Seafood Hot and Sour Soup
BETYT—RY

Pt Fr i

NT$ 150(1 Af53)

NT$ 480(/]\)/NT$ 780CK)

Pork Stomach and Preserved Mustard Greens

Clear Soup
By EmREITDR—T

FHifas:
NT$ 680(/J»),/NT$ 980CK)
Superior Squid Broth with Bamboo Shoots

ZNAALAEANTOEDEBHZX—T

SEM

Stir-fried Rice with Dried TUINIPS — HITFAIRD TV /N oot s s ass s NT$ 280
TS

S 1fk

Stir-fried RiCe With MUIEE ROE 1T RZF /N2 oottt ettt et ettt s s et eee s s s s et s e s s e se s esees e eseane NT$ 350

¥ [N ZA) /4% N N
SEENSZS P Ly P i
Stir-fried Rice Noodles with Shreded Pork / Stir-fried Noodles with Shreded Pork / Stir-fried Rice with Shreded Pork
FRADEE =T LI [ BRI T Z UL [ TRIAT A /N2 oottt ettt ettt et ettt ettt ae s et e st et e e s s et et et e st et ese s et eas et eae s et eas et easesesens et easeresssetensenen NT$ 280

LSS 1P S

Stir-fried Noodles with Shrimp / Stir-fried Rice with Shrimp  TERTFZIE/ TETH /12 oottt NT$ 320

SRLLSL P

Stir-fried Noodles with Tender Beef / Stir-fried Rice with Tender Beef ZERBIREZIE [ ZEBIT U/ VY oo NT$ 320

Stir-fried Rice Noodles with PUmMpKin — HZRFUDEE =T UZELIBED oovvviveeieieeeiee ettt sttt bbbt st NT$ 280

—I—PEE%*W*\

T AR Y

Rice Noodle Soup with Pork Strips and Taro  BETEDIE =T i ssss st sssss s st st sss st NT$ 360

Turnip Cake with Home Made XO. Sauce  ARRBFDX.OZBUBED .ooovveivveeivesrese s sssss s sssss st sss s sss s s bbb NT$ 340

1 /48 TN (f37)

White Rice, Steamed / Sweet Potato, Porridge (Per Person) CER/AREBY SOEWVHME (LABD) oot NT$ 55

TRIEE nrs 24008 o R AR nrs 120 o7 F R YA KA s 120

Fresh Spring Roll with Warm Vegetables Filling Steamed Buns Filled with Pork Belly, Preserved Taiwanese Style Noodle / Rice Noodle Soup
and Grounded Peanut(2 Pieces) Vegetable, Corriander and Grounded Peanut with Pork and Bean Sprouts-"Grandma's Recipe"

BIEEFEZ2ME) aEARN—H— aEtEiR/aEte—or

AN nTs 180

Braised Pork Belly Rice
UM TORSHBEAEF



llj/ [:\ / EH‘I% / ﬁHJj Salty Snacks / Sweets sl
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25‘ A%E‘%%f NT$ 150(3%1)
Steamed Pork and Vegetable Sumai(3 Pieces)
PP & BF 5 D 7% LER T (31E)

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

Sweetened Almond Peanut Tofu with
Peach Slices in Syrup

SUATEY FEODEFEFHLCERB
(E=FvYNRIHZ—AD)

foipas
o

ZER nts 15068

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

CEETF (318)

1875
7K RS nrs 1803
Steamed Shrimp Dumplings (3 Pieces)

TEDKSEZELERF(3E)

[l S IS S8/

NT$ 110(1 A7)/NT$ 550(1)/NT$ 800CK)
Almond Peanut Milk Served with Home Made
Crispy Dough

FEDBLCR—THBTNVERZ
(E—=FwYINo4—AD)

BRLETS A= G nrs 15080
Crispy-fried Home Made Sweetened Almond
Peanut Cake (3 Pieces)
BRETIFTIBCERBHIF(E—FvYNIE—AD)
(31@)

%\(‘I_‘ Fruit Juice ZIL—Y2a—X

FHRIR

Fresh Daily Juice ZFHOTILvZa7)l—YTa2—2X

2\ B A,
SR FEETRE s 15065
Pan-fried Turnip Glutinous Rice Cakes
(3 Pieces)

KiRHB5(3E)

Z=EEH GG nrs 00 A
Sweet Soup(Per Person)
HWIX—T(1AH)

e <A

TR NT$ 150(3%1)

Fried Taro Cake with Red Bean Paste (3 Pieces)
2O1EDZITEF NEHAAD (38)

NT$ 130(1#5)/NT$ 550(1 )




