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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.
RARHR IR VE. T —VE. AEEEER.
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NOTICE : If any members of your party have food allergies, please notify us.
BYTLILF—IIOVTOERWVEMBEDT LILF—EBRFED0EEERIE.
CEAXDBRICFHERLAIT TSIV,

BRSNS 432 12 H Prices are subject to 10% service charge.
BHAMAZIC10%D Y — EXR ZFIRTES £9,



FHEE PR (AR R 5 BRI R, J2 A i B R ST BRI AR S . FAMTRESAN R (A RO T 28 R
8, RS BT R, AR i TR B AR R R 2 TUR

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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Baby Abalone, Celery, Sweet Pepper, Jelly, Chilled
RENOTY AIIOHHRZ

FRTIRFRIE SO w5390
Tofu Skin, Sprout, Black Fungus, Carrot, Pine Nut,
Sesame Dressing

MROREEHHFROSEESSH T

B HREZ n1s160

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

W TRETEBE ns520

Sea Bass Maw, Oyerster Sauce, Braised
BOFIRORIAH F11XE2— Rk
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King Oyster Mushroom, Sweet Pepper, Green Bean,

Kung Pao Sauce, Stir-fried (Limited)
NTVADIIFEZWD "HEBRE
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Noon Fish Fillet, White Water Snowflake, Hot Pepper Sauce,
Crispy-fried
IFIO/PO0EHIT EVFEY—INNF
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Platter of Three (Chicken, Poached. Bigfin Reef Squid,

1 Five Spices Sauce, Chilled. Jellyfish Skin, Sesame Qil,
Cold Appetizers e
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A 1 Jellyfish Skin, Sesame Oil, Chilled. Mushroom, Braised)
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NT$ 600(4 %) NT$ 300(6%7)

Baby Abalone, Five Spices Sauce, Yilan Smoked Duck, Cabbage, Chilled
Chilled (4 Pieces) (6 Pieces)

EINOTY AKRY—RRZ (418) BRI DF R YET (61E)
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NT$ 980¢/N)/ NTs 12000K) NT$ 92007/ NTs 1,0600K)
Mullet Roe, Turnip, Roasted Mullet Roe, Cuttlefish Mousse, Seaweed,
BEENSRAI BV = U-KIRFR Golden-fried
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nT$ 880 NT$ 720
Savory Capon, Poached Savory Chicken, Scallion Dressing /
SvRVEDIEDT Savory Chicken, Poached
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Jellyfish Skin, Sesame Oil, Chilled
eaomeg:lipd
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NT$ 460

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

T TR R BRES o
NT$620

Taiwanese Beef Cheek, Spicy Sauce, Braised
ALY EROE A MRY —IRZ
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Gourmet Dishesg™
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RLEEACKE N1s1,480

Roe Crab, Pork, Mushroom,
Glutinous Rice, Steamed
DRVAZDEEBRAZILECD
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Abalone, Mushroom, Braised (Per Person) Fish Maw, Sea Cucumber, Braised (Per Person)
B7I7VNE TIEDFERSHEL EACHEDE ME (LAF) FRALBDZFIREIAAS A1 XZ— A (LAR])

FEETHBER ns1,380 AR KUE s 9602 1/45 H IR
Conpoy, Leafy Green, Crispy-fried Prawn, Cuttlefish Mousse, Nut, Deep-fried

(Served with Romaine Lettuce) (2 Pieces/Limited)
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Crab, Green Bean Noodle, Stir-fried Scallop, Sea Cucumber, Pork, Chicken, Broth, Braised
TEI)AZDERL DR FLEFAD R U2~



Seafood
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NT$ 200 75/ per 37.5¢
Lobster of Your Choice
ESRBEE
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Mud Crab of Your Choice (Seasonal)
(Mud Crab, Salt-baked)

EIEDEORRE (FHEHE)

(ﬁ%@?ﬁ NT$ 85 45: i/ per 37.5g

Blue Shrimp of Your Choice
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Live Fish of Your Choice
(Live Fish, Scallion, Soya Sauce, Steamed)
Z LRSI A REH T ()

BERG IR nrs4500kD)

Abalone of Your Choice (Per Piece)

B77UNEESTIE
Choose Your Preferred Cooking Method : | fED A% HEU T I :
1. Scallion Oil, Steamed 1. ZomzEL
2. Fermented Soya Beans, Steamed 2. hIFY—2FEL
3. Cummingcordia, Steamed 3. RKDFEZEL
4. Garlic, Steamed 4. == HFL
5. Pork, Cummingcordia, Steamed 5. BFRUSHEADEZL
6. Scallions and Ginger, Soya Sauce, Fried | ¢ ZECEEOSEERE
7. Crispy-fried 745599181
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River and Ocean Fish
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Sea Bream, Five Julienned Vegetable, Fried
F A1 DEGT HEEHADNT

EYHI7REF n1s1,080

Sea Bream, Soya Sauce, Fried
BFF A1 DREE HA
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Spanish Mackerel, Pan-fried (Per Piece)
ERIRS (11)
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Giant Grouper Fillet of Your Choice

(Giant Grouper, Pork, Cummingcordia, Soya Sauce, Steamed)
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Choose Your Preferred Cooking Method :
. Scallion Oil, Steamed

O 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 ($780)
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NT$ 1,580(1/2))/N1$ 2,680(2)
Pomfret, Garlic, Crispy-fried
BIRFTAVAD=V = U8

IEHENE B

NT$ 620

Giant Grouper Fillet of Your Choice

BINADEIFY—RFEL

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

EDAESEVTIV .
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5. FOIALARDRIREL
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7.880>305F

8. BFEFAIAH(ST80)
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American Beef Sirloin, Garlic, Sautéed (American Beef)
- —O1>ORIDBEE Z> = IR
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Chicken, Chili, Peanut, Stir-fried
BREE—FTVYOEFEFIO

HEELZE T nrs460

Chicken, Cashew Nut, Stir-fried
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Tinderloin AZ ( Beef Tenderloin, Kale, Stir-fried)
Za—V—JVREXIE ARSI IUTEF T LREAAZNSD

PR = SV & R ~ PR
Texture : Tender and Lean
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Serloin USA (Beef Serloin, Vinegar and Ginger, Stir-fried)
KEE ST —Or>OEZDFFEITINGD

FIRK : fEsed ~ ARk
Texture : Marbly and Firm
B HADOHZTIDNEHDREREKOVTT

Choose Your Preferred Cooking Method :

1. Vinegar and Ginger, Stir-fried

2. Chili and Peanut, Stir-fried

3. Scallion and Ginger, Stir-fried

4. Kale, Stir-fried

5. Home Made Conpoy Sauce, Stir-fried
6. Satay, Stir-fried

EDBZHEVPTIL:
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Casseroles
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Chicken Thigh, lic, Basil,
Ginger, Three Cups Sauce, Stir-fried
BEERAO=MHFYTRMSD NJILAD
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Our Signature Dishes
FUSFILFILA ey AL n1s300

River Clams, Garlic, Soya Sauce, Marinated
SUIOZVZUE AT

ﬁiﬁ‘k’ﬁﬁﬂﬂﬁ* NT$480 I‘B’é?ﬂ’i?fﬁ%ﬁ NT$480

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

FREEIY nrs390350) R AERS nrs 380

Pork Belly, Soya Sauce, Braised (3 Pieces) Pork Intestine, Preserved Mustard-green, Braised
DUMTIRY BOAE (3ME) BEYDRAS BHREAITHRR
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Dried Turnip, Omelette Style, Fried
PFARIBROEFHRS
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AT H ns680

Scallop, Asparagus, Stir-fried
RETET ZINZ D8

P EBEA ws320

Minced Pork, Salty Egg Yolk, Steamed
BFOSTRACEEBTINOEFEL

] SRR E -
%E ﬁﬁ” ,ﬁﬁ nTs 380

Fresh Oyster, Omelet Style, Pan-fried
NEOFLLY

BB+ H ns680
Fresh Scallop, Leek, Soya Bean, Stir-fried
RETEEONIF BTN

ﬂ%,ﬁ@%m: nT$ 380

Pork Liver, Corriander, Fried
BLN—DFEDI &
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Pork Ribs, Sweet and Sour Sauce, Stir-fried

BRR7)ITDHEE

wkD /N w5420
Whitebait, Leek, Stir-fried
SSREBEZUZODN DY)

A SLFLEE nrs 90006k

Baby Abalone, Basil, Stir-fried (6 Pieces)
EIRITIONTILE S (618)

FEAE B IA nrs450351)

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

i G J&E nts420

Minced Pork, Bean Curd, Scallion, Fried
FREDE

=

—_z
RLEEES 22 n1s580
Black Sea Cucumber, Pork, Mushroom, Bamboo Shoot,

Carrot, Braised
FRADAARZ—Y —REIAH



MEELIEIR nrs580 ZESEHRER w5580

Shrimp, Sweet Pepper, Asparagus, Cashew Nut, Stir-fried Shirmp, Preserved Mustard-green, Stir-fried
IEDOHSa—FvVkbed IEDOERETI®

JE\BLUEER nrs580 IR S JE nrs580

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

NVl Ry N S
AR vrs700252) EPRIBER nrs580
King Prawn, Spicy Sauce, Braised (2 Pieces) Shrimp, Dried Chili, Green Onion, Stir-fried

RKIEDRTRY =& (2E) TEDEFFI&



Fried Dishes

.'7B NI =]

B FCAFFEKNG N5 460

;ﬁbj-&r@ Pork, Glutinous Rice Sausage, Pan-fried
BRE BKOBLERADEE

T-H/NETEAE ns390 LEZRIIE N5 240280

Whitebait, Peanut, Conpoy, Golden-fried

Fresh Oyster, Cuttlefish Mousse, Shrimp, Perilla Leaves, Celery,
SSRE—FYVEIF FLERAD

Mushroom, Cabbage, Onion, Cilantro, Deep-fried (2 Pieces)
HEDKEHNFHIT (21E)

EARR S S wrs480 RLAEEA nts420
Cuttlefish, Basil Leaves, Deep-fried
1AV TEF IR 3T Ak AZETRN\ZA DY)

Pork, Red-rice-yeast-fermented Sauce, Deep-fried
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Vegetables and Soups
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Abalone, Scallop, Pork, Chicken, Sea Cucumber, Broth, Braised
(Per Person)

TIEDR2 U R—F(1ARD)
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Taiwanese Beef, Raddish, Carrot, Ginger, Clear Soup (Per Person)
IoIEDIBKRD BEFNFTEIAAHX—T (LAF)

FESE BRI {5 nts200¢H)

Oyster, Preserved Mustard-green, Ginger, Clear Soup
(Per Person)

HEDEZEX—T FHEAD (LAAD)

YA P

15 = B ns320
Eggplant, Minced Pork, Wok-fried
FREBFIRA DI DY)

g NI=] an,
FRAEZEF 5 s 200017
Chicken, Matsutake Mushroom, Clear Soup (Per Person)
HEBCMEDX—F (LARD)

T F IRF B (7 S b IR LK S B 2F) s 320-480

Seasonal Vegetable, Stir-fried Choice of White Water Snowflake Stems, Sweet Potato Leaves, Nest Fern, Pea Shoot, Penut Sprouts
BFROBANI O (KEDZ/SODEFOE/AF2=042)/8EH/E—FVYDEH)
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Noodles, Rice
and Porridge

~
j:D §$ Fresh Scallop, Conpoy, Egg, Rice, Home Made X.O. Sauce,
Stir-fried
RETFEEEOFv—/\>

== Ni=Xis

KAHEPER nrs 380 VRHEERDHE s 420

Dried Turnip, Egg, Scallion, Rice, Stir-fried Sea Cucumber, Squid, Shrimp, Fresh Oyster, Cabbage, Carrot,
PFRBOFvy—/\> Scallion, Noodle, Stir-fried

e

N e Nz == =ay MY

IS ORNG) nrs420 XOBSFEERE ns380

Sea Cucumber, Squid, Shrimp, Fresh Oyster, Cabbage, Carrot, Turnip Cake, Home Made X.O. Sauce, Pan-fried
Scallion, Rice Noodle, Stir-fried KIREHBDOXOE N

BEEE—TVELIS

Il /Hi IS nrs 6017

White Rice, Steamed / Sweet Potato, Porridge (Per Person)
CHER/MRERY) SO FVHIE (LA

XL nrs 120(4)

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

BIZARN—A— (1)
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BEFCKRES nrs1,98001) nrs 3,30005)
Pomfret, Taro, Rice Noodle, in Pot
RFTAYVFOE—T>R—T
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American Beef Sirloin, Carrot, Radish, Noodle, Soup

FPUSE EHE CKEE)



Hot Pot oA
SRR et

T LIZESE nrs1,4800 )0 /n1s1,880(5K)
G ARE B e/ 57R8E )

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

BLEAWEDOLIMRA-T FDFLAIR/FISTREE/RF/ZV2D)
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NT$ 1,380(/)7)/N1$ 1,8800K)

Home Made Vegetable Balls (Cuttlefish Mousse), Soup
AFREAHDANEAFDOR—F

‘H R A ns1,200

Julienned Vegetable, Pork, Stewed
EREYW BAER (HFrRF-HBIFESADOLHERAH)
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A A FEcammEET) wrs 3,600
Abalone, Chicken, Double-boiled
(Pre-order One Day in Advance)

HOUVDREBR—TRAH (BEFH)

[ 0
nt$ 1,480(/)M)/nt$ 1,8800K)

Superior Squid, Whelks, Pork, Leek, Pot
PHILIIL XL HDE=ZVZIADIR
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nt$ 1,480(/)V)/nt$ 1,8800K)
Chicken, Ginger, Sesame Oil, Pot
HEEDO I MAKBERR—

JNE A a2vEET) n1s2,800

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

RE (=21 F1—/EFH)
REOFEHEL FYDBFAVBREDNEAD

ZE(FFE I B (a9mET) n1s2,980

Turtle Terrapin, Chicken, Pork Tripe, Braised
(Pre-order One Day in Advance)

RAYRIEEE - BBROELR—T (EFH)
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Desserts 7_""'1'— l\ Taro, Red Bean Paste, Crispy-fried

FOTEDHZBITREF NEHAAD (318)

BT Nrs160() PKPEFEE 1558030

Almonds, Peanut, Cream-styled (Per Person) Bird Nest, Syrup, Double-boiled (Per Person)
FEDBICZR—TF (E—FvYINTEZ—AD) YINXDEDZ— (1AH)

e — - THis N1= 1PN iy
AT ns150(0) TEAE 0L 13 ns130(()
Almonds, Peanut, Tofu (Per Person) Peanut Soup (Iced / Hot) (Per Person)
A TEN FEDEFEFBCER (E—Fv Vo5 —AD) (LA E—=FvY2—=7 (% /&) (LARI)

KL SRS Nrs180350) T FBRAT T wrs150
Red Bean, Milk, Cake Signatured Pudding
INGDZE LT —F (3E) BRNSDIEET)



