IRGE - 8%

PEREREE ST HEREE AR ML B R - PREF IO R 5 8
KR - HIERE 2 RM SR REER - DR 0~ 3~ FE > 2%
RO~ vk~ ERELZERERR - DEEBHGE - ERFIRE - hEXb
IS STER

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.

S0

D% a4 DAL 4

BETCHROBVLIEZI TR DICRES WO EAA BT RLAE BF
BIAELECT. BMOEVLWLIZRARISENLI-EEREBEEEITLE . bl
BEBOREDKTH D BBRXILDKTT,

2 = 22
) ¢

HEAH FE B RRRiEA ERBE EEB AR
Egg Milk / Goat milk Crustacea Mango Peanuts Fish
Sy B —~

@ %T% @@ 250
BB HERY RREEH ZRRBEY GEUET R ELE
Soybean Gluten Nuts Sesame Nitrites

SEHPFE RSP R IS ~ FH2S - B/ SEEFTE 2 A puast R 6B ~ #HE ~ 57,
Pork dishes are prepared using Spanish, Denish, and Taiwanese pork.

Beef dishes are prepared using American, New Zealand, Australian, and Taiwanese beef.
BRAEHRIEZARA VE. TN —VE . BEEZEM.

FRRIRIIREE. a2 —C -V REA - NS UTE. BEEZER.

B ORI © AEEHEAT A Y EE 35 S ARG A B33 |

NOTICE : If any members of your party have food allergies, please notify us.
BT LILFEF—ICOVWTOSEWNEMBED T LILF—EH/HE0EEkIG.
CEAXDBICFOHEERLMAIT TV,

BRIG5> 12 H Prices are subject to 10% service charge.
BOAEARIC10%D T —E XK ZRERTEE XY,
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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.

FHEDMAII. EFPEBXL AR EB L B3RO ERETHRLII . A ZTEI /AR
CRAIRTIXRZRS L MARHSRDIcTETELEBMZEEDOFERMPIRADOKEZA L.
ZEHLEEHETEHTHLELE T,
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Fii s B wrs 13510

Tofu, Seasame Sauce, Chilled (Per Person)
H5H5DFEDIATY—X(1AH)

2 } AR — =
e L FLIIBE PR nrs180(D)
Baby Abalone, Celery, Sweet Pepper, Jédljy, @tilléeti

(Per Person)
BRENITY BTTORZ(LAR

A —
A BAEHNBERAR nes 3900 H i)
King Oyster Mushroom, Sweet Pepper, Green Bean,

Kung Pao Sauce, Stir-fried (Limited)
NFVADTI Y FEEHD "BBRE

AREEERZ m 160

Dried Grape, Vinegarette, Oolong Tea, Marinated
FLRES U—OVHET

I

‘1

|

PR FEFERIE R nis390¢ AR
Tofu Skin, Sprout, Black Fungus, Carrot, Pine Nut,
Sesame Dressing (Limited)
MORCEHHFROBRESH T  MERE

U7 B0 nrs420

Noon Fish Fillet, White Water Snowflake, Hot Pepper Sauce,
Crispy-fried
SHI0/o00ERIT EVEY—-IBNTF
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_-7F/}31L"?‘9‘ (@&4-6A) NT$ 950
(H % ARG R E R

Platter of Three (Chicken, Poached. Bigfin Reef Squid,

Cold Appetizers EL\/“eleSdF;ices Sauce, Chilled. Jellyfish Skin, Sesame Qil,
BRTTRAAMF— /BEBDhDEH jfj—f?fﬂé%?wﬁm WTIA 7 BIRY—RFR

ﬁﬁéi‘# GE&8-10A) N1$2,180
(?-5% ESfa (RUREHR / I L3 B R e )

Platterof Five (Mullet Roe, Turnip Slices, Roasted. Bigfin Reef Squid, Five Spices Sauce, Chilled. Chicken, Poached.
’Jellyflsh Skin, Sesame 0il, Chilled. Mushroom, Braised)
ARSERGE
(biﬁt77\\ BTV ZU-KIB ﬁz_\ TN HIRY —RARZMEBOEPT. 757 DIAHIZ .
1 CACHEE DEHR)

)




LRI UL
NT$ 600(4 %)
Baby Abalone, Five Spices Sauce,

Chilled (@ Pieces)
EERITY ARV R (48)

RYSHT

NT$ 980¢/)N)/ NT$ 12000K)
Mullet Roe, Turnip, Roasted
BENSAIEZ VI - RIBRZ

HFr %
NT$ 720

Savory Chicken, Poached
HISDIBEDT

NT$ 380(6%)

Yilan Smoked Duck, Zucchini, Chinese
Chives, Chilled (6 Pieces)
1BRIA YO D=5EF (618)

fLESAT
NT$ 92077/ N1$ 1,0600K)

Mullet Roe, Cuttlefish Mousse, Seaweed,
Golden-fried

ASRAZDAHTLEES

T -
NT$ 720

Savory Chicken, Scallion Dressing
HIBDIEP T REMDNT

J - - 0 =T i) b
% - % g -
u 9
[N

AR R
NT$420

Jellyfish Skin, Sesame Oil, Chilled
IS OIATHIR

TLIRER A
NT$460

Bigfin Reef Squid, Five Spices Sauce,
Chilled
BTN ARV —ZRZ

A TR R e
NT$ 620

Taiwanese Beef Cheek, Spicy Sauce,
Braised

BEFHEROEBR HERY —RZ
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ALK EE Nrs1,480

Roe Crab, Pork, Mushroom,
Glutinous Rice, Steamed

TEYH=DEERZINETDH




FAEfEBE edk LBRENZ (EEEEEIS

NT$ 580(fi1) NT$ 680(fi7) NT$ 4500K1)

Abalone, Mushroom, Braised Fish Maw, Sea Cucumber, Braised Abalone, Shaoxing Wine, Pan-Fried
(Per Person) (Per Person) (Per Person)

BET7I7VAE TIEDFRSHELEAC FTRALABDZFEIREAS F1XF—REk T EDIREE 8 (LAH)

HMEOE MA (LA (LAF)

KBEHRFR n1s1,380 AR N1s 96028/ HIRE)
Whiskered Velvet Shrimp, Onion, Jicama, Stir-fried Prawn, Cuttlefish Mousse, Nut, Deep-fried

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

TBEDLIZET BHEBEEDIHTDEAHZIT EBORMEILT (28) *HERE

HBR w1, 5 B EkE nrs
FEETHER ns1,380 TERB Bk w1580
Conpoy, Leafy Green, Crispy-fried Scallop, Sea Cucumber, Pork, Chicken, Broth, Braised

(Served with Romaine Lettuce) B2V R—FFLEZEAD
IZFSLFLEROHIH V5T LEZXAH



NT$ 200 5F i/ per375g

Lobster of Your Choice
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Bl 5 B 20 M ) s 180 Jipersrse YEUTHH VT FA Grpenn ey fa) B{E JmiipersTse

Mud Crab of Your Choice (Seasonal) Live Fish, Scallion, Soya Sauce, Steamed

(Mud Crab, Salt-baked) Choice of Giant Grouper or Marble Goby

ETEDEDERE (SHRIE) KLADRTHMNT (#7ha/<—TILdE—) (KH)

TREEHE nts85 fi/per37.5¢ fEEIRME nrs4500kn)

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

EERY M7 I7UNEFETIE
SEIETEENYE 5. | Choose Your Preferred Cooking Method : | fEDAZHEU T I :
1. B 1. Scallion Oil, Steamed 1. &Zmz&L
2. BT 7k 2. Fermented Soya Beans, Steamed 2. b FYy—23K 1L
3R 3. Cummingcordia, Steamed 3. KOEEL
A FEEER 4. Garlic, Steamed 4, = =% L
5.k 5. Pork, Cummingcordia, Steamed 5. BUOSR Y ADERL
6. TS 6. Scallions and Ginger, Soya Sauce, Fried 6. ZE Y EE DL EE HE
7 R 7. Crispy-fried 7.8 gi8F




River and Ocean Fish
j22p S5

TR n1s1,180

Sea Bream, Five Julienned Vegetable, Fried

F 1 DEGT HEFHADNT

EIH7REF n1$1,080

Sea Bream, Soya Sauce, Fried
BIFF 41 0BEEBRE




NT$ 1,400(%)
Spanish Mackerel, Pan-fried (Per Piece)
RS (1)

T 2R MR AL 820

Toothfish Fillet Of Your Choice
(Cummingcordia, Steamed)

AODARDRERAL

EERETEERER A
1. FEHR
2. &Gk
3T
A TR
55&%
SIHEED

7.@@*

FIET B

NT$ 1,580(1/2F)/N1$ 2,680(E)
Pomfret, Garlic, Crispy-fried

BifvrHYAD=>=

TBE

Eﬁﬁﬁﬁ'ﬁ@@ NT$ 820

Toothfish Fillet Of Your Choice

(Crispy-Fried)

AOOHBIFY RIS 3V 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

EDAEZHRV TS :

1. Zom#&L

2. bOFY—RZEL

3. RDRZEL

4. == UL

5. RO TR EARDEZEL

6. FFLEZDRBE ME
7.8 avEF




Meat
RFHE

4

ey o BV EH
NT$ 680

American Beef Sirloin, Garlic, Sautéed (American Beef)
$H—O1/>DORYEEE ZV = IR




R T ns460

Chicken, Chili, Peanut, Stir-fried
BRLE—FTYYOEEFHD

3 N B

KIEBRIE S ormmssen n1s580
Tenderloin AZ ( Beef Tenderloin, Kale, Stir-fried)
Za—V—JVREXIE ARSI IVTEE T LREAAZHD

PR = SV & R ~ PR
Texture : Tender and Lean

B BNV R RSDVRETY

EERECEENERE AR
1.F5EY

2.5

3EEY

AT R

5.X0%EY

6.5

%ir‘?\t YH?l'kFﬂ%EHJE B'SJ NT$ 520

Chicken Thigh, Camellia Seed Oil, Stir-fried

BROYNFEF @D

g'é (9‘ EH @y NTs 680

Sirloin USA (Beef Sirloin, Vinegar and Ginger, Stir-fried)
KEE FH—O1VDEZDEEEITIV®

TR ¢ JhTe ~ K
Texture : Marbly and Firm
Y HADHZY D EDDRERFDVTY

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

EDAEERV TSIV :
1 EZDOFERITID
2.EFEFHD
JL.RLEENSD

4. A1

5. X0EW &

6. F—Fv—v®



Casseroles '
-

/(1
,z[l] B3 - =AY — KD
/ =M ZERRA N1s720

Chicken Thigh, Garlic, Basil,
Ginger, Three Cups Sauce, Stir-fried
HETEHD=FY=ZWH NTILAY




=M nrs580 — M EGE n1s520

Cuttlefish, Garlic, Basil, Ginger, Three Cups Sauce, Stir-fried Mushroom, Garlic, Basil, Ginger, Three Cups Sauce, Stir-fried
THD=RFY =& NJILAD F/AD=MFY =D NZILAD

=M H A rmanivEa580s 1,580 =M LFLEEE G, nrs1,080(6%)

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
RYRYDO=FY =28 NJILAD (BFH)EIEET) EERITDEF/ D=V =D INDILAD (618)

ﬁﬁ?ﬂﬂ%ﬂ%ﬁ& Nt 880 WYEHH?E&?E NT$ 520

Chicken Testicle, Pork Kidney, Ginger, Sesame Oil, Stir-fried Pork Kidney, Ginger, Sesame Oil, Stir-fried
BISHALBIADIV BN HE BAD I ML HE
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Our Signature Dishes
FIZFIL JILX

éﬁyﬁﬁ$ﬁﬁjﬁ* NT$480

Fresh Oyster, Basil, Deep-fried
VRSO R7Rr Rzt Ivg

FRBEIEY nrs 390350

Pork Belly, Soya Sauce,Braised (3 Pieces)
1T BOAE (3(E)

Frey BRIEAT N1s300

River Clams, Garlic, Soya Sauce, Marinated
YOV OERET

-

o o T =
B W nts 480
Fresh Oyster, Leek, Soya Bean, Stir-fried

AEDRDF - EZDZIN

ERAEHS ~rs380

Pork Intestine, Preserved Mustard-green, Braised
BEYDRAH GREITHRZ




HRGE
NT$ 380

Pork Liver, Coriander, Fried
BLN—DEDW

IESRSR & INERE 1

NT$ 360 NT$ 320
Dried Turnip, Omelet Style, Fried Minced Pork, Salty Egg Yolk, Steamed
PFRIBOEFHE BieR IR ITINOESEL

FHIR /N
NT$420

Conpoy, Whitebait, Pine Nuts,
Golden-fried
SSR&IDERHT FLERAD

IR\ EELL

NT$460

Pork Loin, Fresh Pineapple, Sweet Pepper,

Sweet and Sour Sauce, Stir-fried
BO—XROHEE

-
Tt i G

NT$ 450(381) NT$420

Pork Knuckle, Peanut, Braised (3 Pieces) Minced Pork, Bean Curd, Scallion, Fried
BROESHEAA E—F VY AD (3(E) MERE

RLEER S EEHTH

NTs 580 NT$ 680
Black Sea Cucumber, Pork, Mushroom, Scallop, Asparagus, Stir-fried
Bamboo Shoot, Carrot, Braised REATET ZINZ DI DY)

FRADFARE—Y —REiAH



R SRk
NT$ 580

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

IEOHIa—FvIBe

FLHMERER nrs680

Shrimp, Five Julienned Vegetable, Fried
TEDOREGT BHEEH AT

AR N1s70022)

King Prawn, Tomato Sauce, Braised (2 Pieces)
RIEDRIRY—RIB&(2RE)

SRR ETRRIER

NT$ 580 NT$ 580
Shrimp, Preserved Mustard-Green, Stir-fried ~ Shrimp, Dried Chili, Green Onion, Stir-fried
IEDEREITH® IEDEFEFHD

AW TR nrs380

Fresh Oyster, Omelet Style, Pan-fried
HNEDFLLY

RLEEARE nrs 1280

Oxtail, Carrot, White Radish, Soya Sauce, Stewed
FYIRT—INDRATUREA I BEE D ADNT




Fried Dishes
B\TY

E R nrs360

Shrimp, Chinese Water Chestnut, Lard , Deep-fried
SSA&E—FyViEIT FLERAD

- 3

%I*g%ﬂfg NT$460

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

KEBEITE/NSRADIGITHY

%ﬁ?%*ﬂ% NTs 460

Pork, Glutinous Rice Sausage, Pan-fried
BRE BOHEXRADEE

ERERIIE nrs 24002k

Fresh Oyster, Cuttlefish Mousse, Shrimp, Perilla Leaves, Celery,
Mushroom, Cabbage, Onion, Cilantro, Deep-fried (2 Pieces)
HEOKRENEHIT (208)

ﬁé % n1s480

Cuttlefish, Basil Leaves, Deep-fried
AHVI 45T B3Rk
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Vegetables and Soups
FR/2—T T A I B ey s 280010

Taiwanese Beef, Raddish, Carrot, Ginger, Clear Soup (Per Person)
IoIEDIEKRDEBEFNFEIAHZX—T (LARI)

- S .-
S S il o gﬂ-ﬂr
- 2 :;-w

mnnﬁ@f%@lﬁﬂm nTs 420(f7) SR BRI 5 s 200000

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

TIEDZR> LU R—TF(1LAHI) HEDEZEZX—T BHRAD (LAH)
e I“I ¥, . V

= )‘[_.—l—l-‘

5= Bl wts320 PREHEFT 55 s 200<u>
Eggplant, Minced Pork, Wok-fried Chicken, Matsutake Mushroom, Clear Soup (Per Person)
FTREBERDI HY HIECMEDX—T (LAH)

2R R (I o I8 | Lk K T B B AR R R I0) s 320-480

Seasonal Vegetable, Stir-fried
Choice of White Water Snowflake Stems, Sweet Potato Leaves, Nest Fern, Pea Shoot, Penut Sprouts, Luffa
AFROBANLD(KEDOZE/SOXFEQE/FFRZVR)/BE/E—FYYDHF/AFT)




Noodles, Rice
and Porridge

HEE

iﬂﬁi’/‘ﬁ& NT$ 380

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

(ﬁ'}:')ﬂé*ﬁ NT$420

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

Scallion, Rice Noodle, Stir-fried
A —TVRLY

XIJRL nrs 120(H)

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

BEARN—H— (11E)

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

Wayu N
\ ’ "r- E‘a :' .

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

(ﬁi’)@% NT$420

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

BERETIE

FERAESE R ns390351)

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

1 B /4 JTN585 s 600

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



AT

BEFKHES 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

PR Bk CREE)



Hot Pot . =
g

JRILZESH nrs1,4800)/n1s1,8800K)

G ARH Eh  dELL 38 )

Free Range Chicken Pot

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




N1$ 1,380/ )M/ NT$ 1,880CK)

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

‘HE PGB n1$1,200

Julienned Vegetable, Pork, Stewed
HE2YWAER” (@F AR BIFESXADLTRERAH)

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

HHOUVDREBA—TELAH (BEFH-FIBET)

[ )
oL £ MR PR e B
Nt$ 1,480¢/)M)/N1$ 1,8800K)

Superior Squid, Whelks, Pork, Leek, Pot
PHITEIILXLHDE=ZVZIADIB

R{EAiR
n1$ 1,4800/)7)/NT$ 1,8800K)

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

J\EA R = —KauTEzT) nrs 2,800

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

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

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

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

AL 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 IV N1s680(508)(fi7)

Bird nest, Almonds, Peanut, Cream-styled (Per Person)

YNADEND FEODBH(ZZ—F (E—Fv VN5 — A\D)(1LAFI)

B AEETRE ns 1500

Almonds, Peanut, Tofu (Per Person)
IUATEY FEDEFEFBLCERE (E—FvY/ko4—AD) (LA

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

fEAEGGS 129 ns130((D)

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

T RIRAG T wrs150

Signatured Pudding
BREHSOBRETIY






