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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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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, New Zealand, Australian, and Taiwanese beef.
BREEHRIEZANRA VE. TN — VB . BEEZER.
FREHRIKERE. —a— Y-SV REA—RMSUTE. BEEZFER.

MOHRRE © ANESAH AT RV R 3 S IR BN B !

NOTICE : If any members of your party have food allergies, please notify us.
BYTLILF—IIOVTOERWVEBMBREDT LILF—EBRFEDOEEERIE.
CAXDBICFOERLMITTEU,

B SINE 432 12 H Prices are subject to 10% service charge.
BOAMAGIC10%D Y — ERRZRRTEE £95
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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.

FHIED#MA(IZ. EB PRI ZMAE2 BB E B3 MDA ZTRL T A ZEBRCBARK
CRIBEIXRZRO L. HAPD RO T I T ITLEMZZEDOF BRI CIRADOKEZA L.
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Tofu, Seasame Sauce, Chilled (Per Person)
HB5HBEEREITY—X(1LAH)

e FLFLEAESBR nrs 180010
Baby Abalone, Celery, Sweet Pepper, Jelly, Chilled

(Per Person)
BT BAITOARZ(LAH)

A BAEHNBEREM s 3907 i)
King Oyster Mushroom, Sweet Pepper, Green Bean,

Kung Pao Sauce, Stir-fried (Limited)
INTVADITIIFETIWD “HERE

KB HRYEZ 15160

Dried Grape, Vinegarette, Oolong Tea, Marinated
FLRES v—OVFKES

PR FIFBRIS R nis390Cs HIRE)
Tofu Skin, Sprout, Black Fungus, Carrot, Pine Nut,

Sesame Dressing (Limited)
MOREEMBFHEDSEESH T " HERTE

ﬁyﬁ¢1¥@wﬂ NT$420

Noon Fish Fillet, White Water Snowflake, Hot Pepper Sauce,
Crispy-fried
IFIO/CO0EHBI EVFEY—INNF
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Platter of Three (Chicken, Poached. Bigfin Reef Squid,

Cold Appetizers EL\/iﬁ:dp;ices Sauce, Chilled. Jellyfish Skin, Sesame Oil,
BRTRIA(YF—/ERDOEH ?f;f?jﬂéﬁ%@ﬁm‘md\m AV —ZRA

S ﬁTEﬁT‘EQ GE&8-10A) N1$2,180
(?-5% E5fa RREHR / I 3 B R e )

Platter of Five (Mullet Roe, Turnip Slices, Roasted. Bigfin Reef Squid, Five Spices Sauce, Chilled. Chicken, Poached.
Jellyfish Skm Sesame .0il, Chilled. Mushroom, Braised)

| ARSERAE
(REATRI B4 X’fﬁ!,%z. WP TINAH ABRY—RFZ . HEBOIED T, V57 DI THFIZ.
.t/\/;*ﬁ_ﬁo)glmﬁ
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HREE LA
NT$ 600(4%1)
Baby Abalone, Five Spices Sauce,

Chilled (4 Pieces)
EINITY ARY—RARZ (ME)

JRY) ST

NT$ 980N/ NT$ 1200CK)
Mullet Roe, Turnip, Roasted
BEHSRIEZ V= -KIBRZ

=gt
NT$ 720

Savory Chicken, Poached
HISDEPT

o

NTS 380(6%)

Yilan Smoked Duck, Zucchini, Chinese
Chives, Chilled (6 Pieces)
BRAY D55 (61F)

fLESAT
NT$ 920N/ NT$ 1,0600K)

Mullet Roe, Cuttlefish Mousse, Seaweed,
Golden-fried

ASRAZDANTLEES

SEH -
NT$720

Savory Chicken, Scallion Dressing
HFEDIRDT R MHNS

3

AR R
NT$420

Jellyfish Skin, Sesame Oil, Chilled
aomeg: s

TUURHRHR
NT$ 460

Bigfin Reef Squid, Five Spices Sauce,
Chilled
TN ARV —RRZ

TR R BREE com
NT$620

Taiwanese Beef Cheek, Spicy Sauce,
Braised

BETHEROEHER MRV —RZ
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RLEEACKE N1s1,480

Roe Crab, Pork, Mushroom,
Glutinous Rice, Steamed

DEYHZDEBRZAILEZDH
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NT$ 580(fi7) NT$ 680(fi7) NT$ 4500k7)

Abalone, Mushroom, Braised Abalone, Mushroom, Braised Abalone, Shaoxing Wine, Pan-Fried
(Per Person) (Per Person) (Per Person)

BE7I7VNE TIEDFRSNELEAC FROLEDFEIREIAH FAX2—EAK T EDIBEE 8 (1A )
HEOERE(LAF) (LABD)

KIEHERFR 151,380 AR RKUE s 9602 1/45 H IR
Whiskered Velvet Shrimp, Onion, Jicama, Stir-fried Prawn, Cuttlefish Mousse, Nut, Deep-fried

(Served with Romaine Lettuce) (2 Pieces/Limited)

TRBEDLRRES BHREEDANITDEAHBIT BOLMLTT (2ME) “HERE

4T EER wrs 1,380 SR s 1580

Conpoy, Leafy Green, Crispy-fried Scallop, Sea Cucumber, Pork, Chicken, Broth, Braised
(Served with Romaine Lettuce) R VA=FFLEFEAD
IFSLFLEROYIH IG5 LEAREH
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NT$ 200 %57/ per 37.5¢

Lobster of Your Choice
AEFRBEE
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Mud Crab of Your Choice (Seasonal) Live Fish, Scallion, Soya Sauce, Steamed
(Mud Crab, Salt-baked) Choice of Giant Grouper or Marble Goby
ETEDEDERT (ZEHEE) ELADRQTHEMNNT (ZYhr/T—TILIE—) (BF)

THEEME nts85 i/ per37.5¢ FEFEIEMT nrs 4500k

Blue Shrimp of Your Choice Abalone of Your Choice (Per Piece)

EERUY M7 IIAEFEETIE
PR =S = 530 | Choose Your Preferred Cooking Method : | fEDAZHBUTFILY !
1 Bk 1. Scallion Oil, Steamed 1. ZUmZL
2. Bk 2. Fermented Soya Beans, Steamed 2. bOFY—REL
3Rk 3. Cummingcordia, Steamed 3. ADEZEL
A Gk 4. Garlic, Steamed 4. ==L
5.7k 5. Pork, Cummingcordia, Steamed 5. BOSHEADERL
6. T T LD 6. Scallions and Ginger, Soya Sauce, Fried | ¢ ZRrEEOLSEERE
7 Bk 7. Crispy-fried 7.8 918 F




Rlver and Ocean Fish

\I*

II\\

TR nrs1,180

Sea Bream, Five Julienned Vegetable, Fried

F A1 DEGT HEFHADNT

EH7REF n1s1,080

Sea Bream, Soya Sauce, Fried
BFF A DREE HA
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nts 1,400

Spanish Mackerel, Pan-fried
BRIt

T 2R M AL w820

Toothfish Fillet Of Your Choice
(Cummingcordia, Steamed)

AODARDREHAL

BRI PTE RN
1. &7

2.BERR

BN R

AFTRERFR

5.0k

6. GIHENE D

7 EEIR

— .

Fr e B A

NT$ 1,580(1/ 2] )/NT$ 2,680(2)

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

Eﬁﬁ*l—_ﬁ*@@ NT$ 820

Toothfish Fillet Of Your Choice

(Crispy-Fried)

AODHBIFY B3V REK

Choose Your Preferred Cooking Method :
1. Scallion Oil, Steamed

2. Fermented Soya Beans, Steamed

3. Cummingcordia, Steamed

4. Garlic, Steamed

5. Pork, Cummingcordia, Steamed

6. Scallions and Ginger, Soya Sauce, Fried

7. Crispy-fried

EDAEEEV TSIV :

1. 2L

2. bUFYV—RZEL

3. RDZEZEL

4, Z>Z 0L

5. BOZREARDEZEL

6. RF¥LEZDELEBR
7.8 30BF



Meat
RFHE

e = A=A
NT$ 680

American Beef Sirloin, Garlic, Sautéed (American Beef)
Y —O1> DRIYBEE =2 =Y Rk




E{%gﬁT NT$460 %:/—Lr'f THIBHZERR N n1s520

Chicken, Chili, Peanut, Stir-fried Chicken Thigh, Camellia Seed Oil, Stir-fried
BRE—FTVYDEFEFY BRADOYNFEFHLD

KIEBRIE S ormmssern n1s580 £ BV EHaswwem n1s680

Tinderloin AZ ( Beef Tenderloin, Kale, Stir-fried) Serloin USA (Beef Serloin, Vinegar and Ginger, Stir-fried)
Za—U—JVREXIE ARSI IVTEF T LREAAZHD KEE FH—O1VDEZDEEEITIV®

FIEK = 8 &R - Pk FHEK = MfER> ~ PAE

Texture : Tender and Lean Texture : Marbly and Firm

BB DB ESNVRETY S HADHZ T D SHDRERKOVTY

S E =550 | Choose Your Preferred Cooking Method : | fEDAZHEVTEL :
1.BEE 1. Vinegar and Ginger, Stir-fried 1. £ZDEEEITIN S

2. =R 2. Chili and Peanut, Stir-fried 2. EEFIS
3EEW 3. Scallion and Ginger, Stir-fried JREEEND

A FRREED 4. Kale, Stir-fried 4. A5

5. X0 5. Home Made Conpoy Sauce, Stir-fried 5. XOE &

6.V IS D 6. Satay, Stir-fried 6. H—Fr— S



Casseroles
BEOTH-=

V=2

f.

— M ZERRR N1s720

Chicken Thigh, lic, Basil,
Ginger, Three Cups Sauce, Stir-fried

FEERDZHYTRBH N ILAY




=M nrs580 =MERE \1s520

Cuttlefish, Garlic, Basil, Ginger, Three Cups Sauce, Stir-fried Mushroom, Garlic, Basil, Ginger, Three Cups Sauce, Stir-fried
AHDO=Y =D NJILAD F/AO=MY =D NZILAD

=M H fa B KRiEED) nTs1,580 =M LFLEEE L nrs1,0806%)

Turtle Terrapin, Garlic, Basil, Ginger, Three Cups Sauce, Baby Abalone (6 Pieces), Mushroom, Garlic, Basil, Ginger,
Stir-fried (Pre-order One Day in Advance) Three Cups Sauce, Stir-fried
RYRYD=WFY =& NZILAD (BFH-FiHET) EINOTI X/ AQ=MFY =R D NZILAD (618)

Fif T EE P \rs 880 JRTHREAE nrs 520

Chicken Testicle, Pork Kidney, Ginger, Sesame Oil, Stir-fried Pork Kidney, Ginger, Sesame Oil, Stir-fried

BISDALBIADIVHNHE B ADQIHS DR
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Our Signature Dishes
FVIFIL JILAK

B ZCKEREI IR nrs480

Fresh Oyster, Basil, Deep-fried
AFxOH oI5BT

FIRBEIEN nrs 390351

Pork Belly, Soya Sauce,Braised (3 Pieces)
oA TR B0 (3(E)

Frer IRLT nts300

River Clams, Garlic, Soya Sauce, Marinated
VIV OERET

e = Eo= =
K& 1 w480
Fresh Oyster, Leek, Soya Bean, Stir-fried

AEDRDF - EZDZI

RAERS s 380

Pork Intestine, Preserved Mustard-green, Braised
BEYORIAS BFEITHRZ



A RIBART IESRSR I & INERE -1

nT$ 380 NT$ 360 NT$ 320
Pork Liver, Coriander, Fried Dried Turnip, Omelet Style, Fried Minced Pork, Salty Egg Yolk, Steamed
BLN—D&EDID PFRBOEFHE FiGR CIRRITIIOESEL

R UARRANVEL fEZLE 54 S S

NT$420 NTs 4503 1E) NT$420

Conpoy, Whitebait, Pine Nuts, Pork Knuckle, Peanut, Braised (3 Pieces) Minced Pork, Bean Curd, Scallion, Fried
Golden-fried BRDOFSHERA E—FYYAD MEDE

SSRIDEBSF

IR\ ELL RLBESZ2 AT

NT$460 NTs 580 NT$ 680
Pork Loin, Fresh Pineapple, Sweet Pepper, Oxtail, Carrot, White Radish, Scallop, Asparagus, Stir-fried
Sweet and Sour Sauce, Stir-fried Soya Sauce, Stewed RATFETZINSDI DY)

BO—XAOHEFR FRADAARZ— —RFAH



MRS MEER
NT$ 580

Shrimp, Sweet Pepper, Asparagus,
Cashew Nut, Stir-fried

ITEDA a—Fy Ik

FLHIHRER nrs680

Shrimp, Five Julienned Vegetable, Fried
IEDEGT HEFHADNT

o Nts7002)

King Prawn, Tomato Sauce, Braised (2 Pieces)
RIEDRYRY =& (2E)

SRRk ARk

NT$ 580 NT$ 580
Shrimp, Preserved Mustard-Green, Stir-fried ~ Shrimp, Dried Chili, Green Onion, Stir-fried
IEDEIEAEITH®D IEDEFFID

H A {FRY nrs380

Fresh Oyster, Omelet Style, Pan-fried
HE¥OALLY

AL 151280

Oxtail, Carrot, White Radish, Soya Sauce, Stewed
AYIRT—=INDRATZRA ) HEEHADNT




Fried Dishes
BTY

RIS Nrs360

Shrimp, Chinese Water Chestnut, Lard , Deep-fried
SSR&E—FyViEIT FLEREAD

arp - E- Lt-:.

%I*@%ﬂ?? NT$ 460

Pork Belly, Red-rice-yeast-fermented Sauce, Deep-fried
KERITBRNZADEBZITY

FEUFREAM wrs 460

Pork, Glutinous Rice Sausage, Pan-fried
BRE BOHLEKADEE

SRERUTIE o5 240280

Fresh Oyster, Cuttlefish Mousse, Shrimp, Perilla Leaves, Celery,
Mushroom, Cabbage, Onion, Cilantro, Deep-fried (2 Pieces)
NFORENSHIT (218)

EIR A & n1s480
Cuttlefish, Basil Leaves, Deep-fried
1AV JHBF B3R
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Vegetables and Soups
B/ X— T A B e Nts 280010

Taiwanese Beef, Raddish, Carrot, Ginger, Clear Soup (Per Person)
EoEDEHROBEF/NFERIAAZX—T (LAFI)

e ﬁfr

(=] nn@@{#wtﬁi NTs 420(fi7) WS B ﬁ"ff‘@i”?(’ﬁ NT$ 200(1i7)

Abalone, Scallop, Pork, Chicken, Sea Cucumber, Broth, Braised Oyster, Preserved Mustard-green, Ginger, Clear Soup
(Per Person) (Per Person)

TIEDR> LV R—F(1AHI) AEDEEX—T BHRAD (LAF)

15 = Bem nts320 PREFEFT 5 n1s200000)
Eggplant, Minced Pork, Wok-fried Chicken, Matsutake Mushroom, Clear Soup (Per Person)
FREBIERDI DY) HEFEEMEDI—F (1AFI)

ZS T RE R (K St I LI K 1 AR SR HUT0) s 320-480

Seasonal Vegetable, Stir-fried
Choice of White Water Snowflake Stems, Sweet Potato Leaves, Nest Fern, Pea Shoot, Penut Sprouts, Luffa
AFHOBNDHGEDE/EDEFDE/FAR=ZTR)/EEHE/E—FVYDHF/AFT)




Noodles, Rice
and Porridge

HEE

iﬂﬁi’/‘ﬁ& NT$ 380

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

(,ﬁzlé'}:'/‘ﬂé*ﬁ NT$420

Sea Cucumber, Squid, Shrimp, Fresh Oyster, Cabbage, Carrot,

Scallion, Rice Noodle, Stir-fried
A —TVRLY

IJRL nrs 120(H)

Pork Belly, Peanut Powder, Coriander, Mustard-Green in
Steamed Bun (Per Piece)

BEARN—H— (11E)

A RLLERR LR gy 4
|||.|_|.L'|.\|.HllllHHHFH;‘ ¥

w.wu N
: - 17‘ E‘F“ :_ )

Fresh Scallop, Conpoy, Egg, Rice, Home Made X.O. Sauce,
Stir-fried
RETFEEREDOFv—/\>

(ﬁi’)@% NT$420

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

BERETE

FERAESE R nts390351)

Chinese Chives, Shrimp, Dumpling, Pan-fried (3 Pieces)
IEXZSDEEEETF(3E)

1 B /4T85 wrs 600

White Rice, Steamed / Sweet Potato, Porridge (Per Person)
CER/MREERY) SO ELVHE (1LAR)



AT

BEFKES nts1,98001) nrs 3,30005)
Pomfret, Taro, Rice Noodle, in Pot
ITAYFOE—T>R—F

i L

%IJ;*%&F Pﬁ%(iéﬁ) NT$480

American Beef Sirloin, Carrot, Radish, Noodle, Soup

FPIRE Bk CREE)



Hot Pot . =
g

JRILZESH nts1,4800)/n1s1,8800K)

G ARH Eh dELL 35 )

Free Range Chicken Pot

(Dried Turnip / Fungus and Ginger / Yam / Garlic)
BLEAVWEOETW/RA—TF (TIDFLARR/FISTREZ/IRF/ZVZ7)




N1$ 1,3800/)M)/NT$ 1,880CK)

Home Made Vegetable Balls (Cuttlefish Mousse), Soup
AFREANDENEAFOI—T

‘HE PGB n1$1,200

Julienned Vegetable, Pork, Stewed
HE2YW AER” (@F AR BIFES XD LTREAH)

I nn@@)@&%ﬁﬁ( = RETERT) N1s 3,600
Abalone, Chicken, Double-boiled
(Pre-order One Day in Advance)

HHOUVDREBA-—TEAH (BEFH-FIBET)

[ )
o £ MR PR e B
nt$ 1,480¢/)V)/N1$ 1,8800K)

Superior Squid, Whelks, Pork, Leek, Pot
PHITEIILXLHDE=ZV=ZIADIB

R{EAiR:
n1$ 1,4800/)7)/NT$ 1,880CK)

Chicken, Ginger, Sesame Oil, Pot
WEBO I hKBERI—T

J\E AR = —KauTEzT) n1s2,800

Chicken, Eight-treasures Stuffing, Braised
(Pre-order One Day in Advance)

BRE (F—21F—/EFH-51HET)
NIEDFESHEL TYABAVEBLEDN\EAD

ZE(FFE I B (2 KaiFEET) n1$2,980

Turtle Terrapin, Chicken, Pork Tripe, Braised
(Pre-order One Day in Advance)
2RV EH - BFEBEROELI—T (BEFM-51HET)
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Desserts 74—k

e
T
MA X

TIAEAESS nrs160(10)

Almonds, Peanut, Cream-styled (Per Person)

FEOBFCI—T (E—FvIYNIL—AD)

RN .
FHE v 1803k

Taro, Red Bean Paste, Crispy-fried
AO1EDHBITEF NEHAAD (318)

A T N1s680(508)(fi1)

Almonds, Peanut, Tofu (Per Person)
YNADEAD FEODEKIZZA—TF (E—FvVINT4—AD) (1AF)

B AEETRE ns 15000

Almonds, Peanut, Tofu (Per Person)
IUATEY FEDEFEFBLCERE (E—FvV/8o4—AD) (LA

ALEEE Nrs180350)
Red Bean, Milk, Cake
INEDELT—F (38)

fEAEGGS 129 s 130010

Peanut Soup (Iced / Hot) (Per Person)
E—+vYX—7 (5/38) (LAR)

T RIRAG T wrs150

Signatured Pudding
BREHSOBRETIY






