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Please let one of our service talents know if you have any special
dietary requirements, food allergies or food intolerances.
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KIBEEREMZRER sner «
Tai-Chi steamed egg with

crab meat and crab roe

680
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CHEF'S
RECOMMENDATION

BIERRIMIRFERE or « we
Crispy barbecue pork neck,
orange

780

VIEEHF AR ST IR - MEEeTH=
HEWBEXERRR ; AERBZST LGRS

LEBHRE  EXEE -

B EE I =E3E7 ¢
Wok-fried lamb loin with
zucchini, green peppercorn
1,180
BRETWIED - RNBDEERT - ISR EE /M

FRUBAR S R ; LA E RIS TEHIEREHUEA
X FEFANARER

+400 FHRSBTEMEI IO AR 7« oo
+400 Upgrade Wok-fried beef tenderloin
with zucchini, green peppercorn



UM ENERELEDE sner «
Spicy crispy tiger garoupa with
Sichuan pepper
1,880
ISR RV RE SRR B0 - (REBQIPIT - eI E
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W U HEBIEREK sner <
Wok-fried prawn with

butter sauce

1,980

ErEH B EIRR LRI ESR ST Y RBEFRA
EIFIRA - S RMABREEFEMERNGERNR
BREBISER -

BE AR BEEIRIK 57 e« e
Wok-fried Penghu lobster with
lily bulbs, asparagus
2,580
RABIRRERF L  BERRAENHEE - ER&8
ABMBEREUERHERE - ERBRNEARS
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APPETIZERS

© ERMEEIE o o
Deep fried soy beancurd roll with
mixed mushrooms 380

CEDERAR srer e
Traditional style braised beef shank 480

NEEEXE e
Deep fried baby corn with soy sauce 420

TOHERIAN I ZE saer «m
Pan-fried local yam with soy sauce 480

MIERR SRS (41E) ¢r « =
Chilled abalone with century eggs /
4 pieces 650

o EREEIBRESE YEN'S SIGNATURE DISHES 3 SPICY

ERZFANR S REIREETEN - FRRIFERENSEMAIST
 BAMN0%RIFE o
FHRTWDI1,0005T ; ZUEEHRTWD1,5005T

EISRISLAR o A
U E@ERE AR
BTk

A
4 1

I

i

FIr
s
M|

&

SHERGAREFRE aer «»w
Pan-fried mullet roe,
green apple, crisp rolls 720

—EEENER e
Seared sweetfish with Yilan scallion 580

KR TR BB s r oo
Drunken chicken with Shaoxing wine jelly 480

BIRZ iKENCES © o -
Honey glazed crispy eel, white sesame 480

CIERIESE sner

Bi-fong-tang style spicy tofu 280

\=ERCHTEIEREE 7%

Layered pork ear with Yilan scallion oil 580

4, =& VEGETARIAN

BEEKERE : a5 BEhRTy % )7
ERTHE R ERR AN E B R o s AR R IR B i

- Unless otherwise noted, all the beef we use in this menu is choice grade U.S., Australia beef and
all the pork we use is choice grode Taiwan and Spain pork.
All prices are in TWD and subject to 10% service chcr?e.
Corkage - Wine : TWD1,000 per bottle; Spirits : TWDI,500 per bottle.
- Please let one of our Talent know if you have any special dietary requirements,
food allergies or food intolerances.



RBERIS (BE) /FEFILFER] sner v
YEN roast duck (whole) 3,580
Advance reservations required
_lz-F R/ (=E2E #—)

HERRSZE

4 IRASZEH

=SB EYZ

Two styles / duck fillet with pancakes,
(select one cooking method from below)
Wok-fried duck bones with ginger
Boiled duck bones porridge

Duck bones soup with pickled cabbage

REEERRES (FE)/ FH&TER] =06
YEN roast duck (half portion) 1,980
Advance reservations require
“l-R R/ (= EEE E)

HE LSS
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Two styles / duck fillet with pancakes,
(select one cooking method from below)
Wok-fried duck bones with ginger
Boiled duck bones porridge

Duck bones soup with pickled cabbage

4
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BB (BE) / F14RBITER] or < %%
Roast fortune suckling pig (whole) /

:/\\:/:
14 days advance reservations required 8,800 /

ARtEE UG mer v %
Cantonese style roast duck,
plum sauce 780

BEAR ARIEHT LTI MEEIR »n e
Logan wood smoked chicken thigh,

L
S

e}
saffron 780 BARBECUE
e E5EIER SELECTIONS

Roast pork belly 1,280

JEHE H 82 Barbecue platter
&4t Two combinations 1,280
=## Three combinations 1,580

ERILAE TYIRYERE
Your selections as below :
- BRNE BTGNS srer v %
Cantonese style roast duck
- ek BEIE A
Roast pork belly
- BREMRINIRFE X g <760 « %%
Crispy barbecue pork neck, orange
- BEIRAREHALICMEERR =70
Logan wood smoked chicken thigh, saffron

4, =8 VEGETARIAN
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All prices are in TWD and su

IRSTERBERLE (BL) tner»% AkEER (B) snew»

Braised fish maw, mushroom in Braised imperial bird’s nest in rich

oyster sauce / per person 1,400 braised brown sauce / per person 1,880
IRSTEIB/NGRIFEE (Br) sner e % CNEESIEEEE (B4) ner e
Braised fish maw, six head abalone in Braised six head abalone, sea cucumber
oyster sauce / per person 1,880 with oyster sauce / per person 1,880
IRENRSMGERLE (Bh7) rer»% CN\EBRBHEIEICEERIZ (Bfy) soer- =%
Braised six head abalone, mushroom Braised eight head abalone, Hokkaido sea
in oyster sauce / per person 980 cucumber with oyster sauce /

per person 1,980

CIRZPUEERIFB mEFE (BL) sner e

Braised South African abalone in
oyster sauce / per person 1,680

O BRUEIREREE YEN'S SIGNATURE DISHES  { S5 SPICY %, =& VEGETARIAN

- SEISRIGIAN » RSB AT E A 2 S AOR B AR B RSEEIFEN - FRRRIRE RERSEMN S
WA LEBREUTEEE  EHMN0%k5E
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- EeBHNEREeYZE A @SB HMENK  EHIREIREA R
- Unless otherwise noted, all the beef we use in this menu is choice grade U.S., Australia beef and

all the pork we use is choice grade Taiwan and Spain pork.
gjec’r to 10% service char

e.
Corkage - Wine : TWD1,000 per bottle; Spirits : TWD?,5OO per bottle.

- Please let one of our Talent know if you have any special dietary requirements,

food allergies or food intolerances.



EBRZAERS (B8f7) sne
YEN's soup of the day / per person 350
PUA{5 / 4 persons 880

CBEERSHIRBER me e
Double boiled chicken soup with
fish maw, baby cabbage

3,380

CRBERBEIRIC RS %
Double boiled chicken soup with
winkle, red date, wolf berry
1,980

EAFIEAIEEKEE () sro

 BRIUSEEERBEHS (B) %

Double boiled chicken soup with
Woulai mountain aboriginal spice,
dried scallop, abalone / per person 680

METERE (8f) wew»
Double boiled chicken soup with
matsutake mushrooms, tender greens,
bamboo fungus / per person 380

RETCBELMIERS (B7) 7o »%
Double boiled chicken broth with

baby cabbage, fish maw, dried scallop /
per person 780

AN

,! : 3
BERsE

SOUP

B H R
NOURISHMENT

Sweet corn chicken broth with crab meat /
per person 480

O ERUBIBRRSE YEN'S SIGNATURE DISHES  { S8 SPICY %, & VEGETARIAN

-GBS RIEERR - AR FRAOR EARBEREBANRMN - FHRRRERENSEMEIRT
LA EEREUIIEEEE  S2010%RFE B
- BER/KIREE - 845 0E1RTWDI1,0005t ; ZURSERTWDI,5007T

-AHERBHREERVYSEMNEEEMEK  mERERFAE R

- Unless otherwise noted, all the beef we use in this menu is choice grade U.S., Australia beef and
all the pork we use is choice grode Taiwan and Spain pork.

All prices are in TWD and subject to 10% service chorglge.

Corkage - Wine : TWDI1,000 per bottle; Spirits : TWDI,500 per bottle.

- Please let one of our Talent know if you have any special dietary requirements,

food allergies or food intolerances.



i

) O FEFEIRRIRIK e e SEERBRIEEERE M=
&%\ Wok fried Penghu prawn, celery, Oolong tea pan-fried cod fish fillet
lotus roots, wild mushrooms 1,980 2,080
CHFESHERIRK s9er o BREBEE (B67) ro»
Deep fried tiger prawns with Steamed cod fish fillet, tofu /
pomelo honey sauce 1,980 per person 680
il e  BEEIESIRARIRER o < wee % LS ETERSE o « %
SEAFOOD Wok fried prawns, in the style of Steamed tofu with Hokkaido scallop,
bi fon tang 1,980 fermented black bean 780
BT RERIR srer o EEEHIK 550 e
Deep fried prawns with Wok-fried garoupa with chives
wasabi mayonnaise 1,980 1,180
AR IREIERN o7 < e v TRETMAPIEEBERTHE S0 e
Wok fried Penghu garoupa fillet Wok-fried garoupa with celery,
with scallion in stone pot 1,180 honey-glazed walnut 1,880
BIRERRESEEEN () er o WREIREEE (1) / EIRBITE] sner « 4
Cantonese style seared crispy Baked stuffed crab shell /
cod fish fillet with mushrooms / per person 680
per person 780 3 days advance reservations required

© SEBIRKESE YEN'S SIGNATURE DISHES 4 5% SPICY %, & VEGETARIAN
- SRS RIETEA K%%Fﬁ@ﬁﬁﬁthFﬂ%é}?%ﬁ%EEé%*D‘}E"‘%;"J‘I‘I FERRIRERBERGEF AL

UEEREL s A =S I0% RE e :
- Bff/KiRIFE - slEfi s TWDI1,0000 ; ZUAESERTWDI 5007
-AEREERERYISBHAENEEMETX - FFEANREBIREASREE
- Unless otherwise noted, all the beef we use in this menu is choice grade U.S., Australia beef and
all the pork we use is choice grode Taiwan and Spain pork.
- All prices are in TWD and subject to 10% service char?e.
Corkage - Wine : TWDI1,000 per bottle; Spirits : TWDI,500 per bottle.
- Please let one of our Talent know if you have any special dietary requirements,
food allergies or food intolerances.
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{8 MARKET PRICE
CEK (EM) »
Spotted garoupa / 37.5gram

ZRM () »
Tiger garoupa / 37.5gram

FJEfLEREEA (BM) %
South African abalone / 37.5gram

WA (W)
Mud crab / 37.5gram

2 tHEER (=)
Penghu lobster / 37.5gram

Eok iicH]
ADVANCED RESERVATIONS REQUIRED

O LEBRIRIESE YEN'S SIGNATURE DISHES {5k SPICY

- LIS RIGERR » ARSEER P A 2 A P AR B 2R B S S R AER )M
LA EERELGIEEEE - S5 I110%R5E
- B R/KBk 2[R ERTWDI1,0007T ;
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SHIKASE T
POPULAR COOKING METHODS FOR FISH

E [ e
Steamed, soya sauce, scallions
pii R

Deep-fried, soya sauce
ETE R

Steamed, black bean sauce
e R 0T
Sautéed fish fillet

WaTEGE

S

POPULAR C,OOKlNG METHODS FOR LIVE ABALONE
g%l v %
Steamed, soya sauce, scallions

XO. tzim [« H® % S
Wok fried, chef's special X.O. sauce

IR BT HTT A

POPULAR COOKING METHODS FOR LOBSTER AND CRAB
wwmm [ o Y%

Wok-fried, chef's special spicy sauce

g 57 8 7 < % %

Wok-fried, Singaporean style

Eatn oW

Steamed, freshly grated ginger, soya sauce

EREE [

Steamed, soya sauce, scallions

wEE (' %
Bi fon tang style

4 =& VEGETARIAN
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- Unless otherwise noted, all the beef we use in this menu is choice grade U.S., Australia beef and
all the pork we use is choice grcde Taiwan and Spain pork.

All prices are in TWD and su

ject to 10% service char

e.
Corkage - Wine : TWD1,000 per bottle; Spirits : TWD?,SOO per bottle.
- Please let one of our Talent know if you have any special dietary requirements,

food allergies or food intolerances.
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TEBIESAIRL 5287 «
Wok fried beef tenderloin in the
style of bi fong tang 1,580

BENSEIIRNREE 7« %
Spicy wok fried pork neck,
zucchini with black bean sauce 960

EREIEERmIERer
Sweet and sour pork with
strawberry and pineapple 780

\ REFRIEIK 67 %

Spicy wok-fried chicken
with cruller 680

EXIBEARY 7
Scalded beef with bean sprouts,
enoki mushrooms 800

U EWEEEEAARRERSASMYE M %

Wok fried Kagoshima Japan A5 Wagyu beef
with asparagus, black pepper sauce 3,980

IAEHESHRO G sner « o

Spicy sautéed beef tenderloin,
okra, wild mushrooms 1,680

CEMEREA NG 7%

Wok fried beef short rib
with oyster mushrooms,
black pepper sauce 1,280

IERIMIRRRBEE ¢ %

Steamed minced pork neck
with tofu, preserved vegetables 720

F FH AR S EE &

Deep fried crispy chicken
(*¥£) Half portion 940
(2%) Whole portion 1,880

© S28RIBMESE YEN'S SIGNATURE DISHES & 3% SPICY %, & VEGETARIAN
- SEISRIEIR » A B AT E R 2 S RACR R BIRSEEFEN - BRRRERBERSEN YIS
WA LERSELEa®E - S5 110%R5E
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28R TWDI1,0007T ; Z2UBERTWDI,5007T
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A REEERYISBHAENEEMENX - FEARGIRIFASREE

- Unless otherwise noted, all the beef we use in this menu is choice grade U.S., Australia beef and

all the pork we use is choice grode Taiwan and Spain pork.
All prices are in TWD and subject to 10% service char

e.
Corkage - Wine : TWD1,000 per bottle; Spirits :TWD?,!SOO per bottle.

- Please let one of our Talent know if you have any special dietary requirements,

food allergies or food intolerances.



CEIRFBRZREIMAN e
Poached luffa with salted egg,
preserved egg in superior broth 580

BRARBIRNES %
Wok fried string beans,
minced pork, preserved olives 500

EXRBCHESBER e« %
Claypot tofu,
pickled cabbage, shrimp 680

EE;EHEC7KMEEJ: OF @S,
Chiuchow style

luffa pancake 680

BRI
Wok fried seasonal vegetables
480

 EREEIRRESE YEN'S SIGNATURE DISHES  § =£#k SPICY

\SBREFEEFERRTE &

- MBI AT 5o e -

Poached winter melon wrapped with
assorted mushrooms, asparagus 780

e

—++ -+ . FEEY y E,ﬁ
%'é}]ﬂx;zﬂ@ﬁﬁ)'[\\ amer >’ 2=
Wok-fried zucchini, tomato VEGETABLES
with mushrooms 580 & TOFU

Poached luffa with
Hokkaido king crab in superior broth 680

\ BXREaNEHES

Wok-fried Japanese lily bulbs,
asparagus 780

4 =& VEGETARIAN
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Al RERYEBRHAEREEHMENK  ssEIRIEBRFBAEREE

- Unless otherwise noted, all the beef we use in this menu is choice grade U.S., Australia beef and
all the pork we use is choice grode Taiwan and Spain pork.

Byt

- All prices are in TWD and su

ject to 10% service char

e.
- Corkage - Wine : TWD1,000 per bottle; Spirits : TWDSIJ,SOO per bottle.
- Please let one of our Talent know if you have any special dietary requirements,

food allergies or food intolerances.
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RICE &
NOODLES

EEAERISER 5 A
SrERE e B

O REBIRIZEETEEER SR v e EEEAKIEIEIRIER snerv»ws
YEN deep-fried rice puff with king crab Abalone fried rice with
meat in superior braised lobster stock sakura shrimp, Chinese toona
2,580 860

¢ ERSRIR{CIDRED 52 er oo REIRS S IRIKIUFRRE 5787 < » %
Stir-fried vermicelli with Chinese kale, Braised e-fu noodle with shrimp,
dried radish, shrimp enoki mushrooms in lobster bisque
650 780
M4 MBS IDER 6 AT RERIUSHRIMER 5ol o »
Fried rice with Australian minced Wagyv, Fried rice with red quinoq,

diced preserved Chinese vegetables 680 pumpkin, garoupa 680

A EBSEER sner o XOEMTEBERUKED 5787 « =%
Stone pot Shanghai Pan-fried vermicelli with
vegetables rice scallop X.O. sauce

980 1,180

TREHFEIER 67wt ARSI (Bh) sner <%
Chef's special fried rice YEN braised beef noodle soup /
880 per person 580

O EUEIREREE YEN'S SIGNATURE DISHES  { S8 SPICY %, =& VEGETARIAN

5 88 A5 2 AE USRS SR ES A ~ B PSSR S SR B I B RO P L SF
B SR MIO%EE -
FKARTSEE - %)% Bt gh TWD1,0007T ; ZUBSHETWDI 5007
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- Unless otherwise noted, all the beef we use in this menu is choice grade U.S., Australia beef and

all the pork we use is choice grode Taiwan and Spain pork.
All prices are in TWD and subject to 10% service char

: e.
- Corkage - Wine : TWDI1,000 per bottle; Spirits : TWD?,5OO per bottle.
- Please let one of our Talent know if you have any special dietary requirements,

food allergies or food intolerances.



\ER(LERRTERIE (3KD) seer BB () o

Creamy egg tarts / Almond tofu with blueberry /
3 pieces 270 per person 250 /\/\/iﬁi

Z R D RUERF (3K) 57« wee \CBERTEE (8) s
Deep fried glutinous rice dumplings Creamy mango with sago
with peanut and sesame / 3 pieces 270 pearls, pomelo / per person 280
—++ 4+ (A == A== 4>\ - E "E"E
CERKEBLETEE) (Bh) sRe ST s VABEASABEE (B) 526 B AR
Custard buns with egg yolk / Ruby guava sweet soup with SWEET
3 pieces 270 sago, pomelo / per person 280 TEMPTATIONS
\FTIEERERE (3ME]) &4 Ao KEECZRE (867) e
Steamed sticky rice cake, red date, Taichi sweet soup - black sesame,
coconut cream / 3 pieces 270 almond sweet soup / per person 280
© BELZNESA, (3ME) srer VEEEABCR (Bf) ¢
Deep fried glutinous rice balls with Egg white almond soup /
purple sweet potato and salted egg yolk / per person 260
3 pieces 270
VIRBOKRE (81)
A\ KEFEREMRIEEH (3E) r = Fresh fruit platter /
Pan-fried sweet Dajia taro cake, per person 150

sesame / 3 pieces 270

O EERMESZ YEN'S SIGNATURE DISHES  § 23 SPICY %, Z& VEGETARIAN
- SIS RIGERE ) RSB R A 2 AR ISR 5 SR B RS SEFTEUM ~ SEPSRIR S ZRE R &S MmN

U ERE A 2SO0 %EEE -
BB RS - S mEITWDI.0007s | ZLESIETWDI,5007%

-AEREERERYEBHAENEEMENX  FENRGRZAERDE

- Unless otherwise noted, all the beef we use in this menu is choice grade U.S., Australia beef and
all the pork we use is choice cB;rode Taiwan and Spain pork.

All prices are in TWD and subject to 10% service chor?e.

Corkage - Wine : TWD1,000 per bottle; Spirits : TWDT,500 per bottle.

- Please let one of our Talent know if you have any special dietary requirements,

food allergies or food intolerances.
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