INGYA

CHINESE RESTAURANT

SRR

TABLE MENU

NFRRIT/NGE
HEAAL - FERE AL - BENEA# - HERRR - FEFA - HUTENLE

Jiu-Kang abalone with five-flavor sauce
Braised beef tripe, Sichuan spiced
Marinated jellyfish and fresh cucumber
Chilled Ping-Po nuts with osmanthus sauce
Chilled Taro with green onion
Marinated king oyster mushroom with Sichuan pepper sauce

EHEEZSREIL)

Hashima toad, seafood and dried scallop thick soup

g -‘LIEZI“\
Wok fried geoduck and conch, XO sauce

REL PERN

Baked king prawn with onions, mushrooms, bacon

HESEBLN

Steamed grouper with green onions

ARSI LER

Braised beef brisket with steamed chinese pancake

B ALXERGE 52 TT %

Deep fried crispy quail

SRR

Braised baby cabbage and broccoli

1BIEREFEILIK
Stir fried rice with cherry shrimp
R TCIR B2

Double boiled chicken and clam soup

FIEERIRENE

Chef’s handmade dim sum

BEENZFERR

Fresh seasonal fruits

&% 15,000 Jo(BE 10 [F) - BIN—HRHFE

NTS$15,000 per table of ten persons and 10% service charge.

@ -BREKRFE . BEEEH NTS500 ; RUBESEH NTS1,000
Hilton Corkage for wines NT500 per bottle and for spirts NT 1,000 per bottle.

ERHBYEHABENBEEMBER - FEHRBEEE -
TAIPEI SINBAN

LR T R Please inform us when ordering your dishes of any dictary requirement, food allergies or intolerances.



INGYA

CHINESE RESTAURANT

SRR

TABLE MENU

NErIf/NRE
BRT - AIE%  £ES4R - BINEH%
ITHRRAER  AUMBEE - BEFEMN - B4EM
Preserved mullet roe, Chicken poached in red rice yeast,
Braised beef shank, Marinated jellyfish and cucumber,

Peanuts in spicy sauce, Chilled tofu with chili oil,
Chilled jicama in passionfruit sauce, Chilled tomato with ginger and soy sauce

EREHEKRE(IL)
Seven-spice crusted pear soup
958 52 5B [k
Braised Australian abalone in oyster sauce

BEReVEIY

Stir-fried scallops with salty egg yolk

52 RFEIRER
Steamed lobster dumplings
UROPERRR BB V1R
Crispy fried softshell crab, shrimp roe mayonnaise
EREEEMH#
Salt-baked chicken
tiFrSEEEN
Steamed grouper with Taiwanese capers and green onion

finss A mAER (L)

Taiwan style braised pork and abalone on rice

LR Bk

Double boiled pork ribs and Chinese yam

FEERIIMEE
Chef’s handmade dim sum
BEENFERR

Fresh seasonal fruits

&% 18,000 JL(EBE 10 [F) - BIN—HRHFEE

NTS$18,000 per table for ten person and 10% service charge.

@ BEBEKRBEE - BEESH NTS500 ; ZUESHR NTS1,000 ©
Hilton Corkage for wines NT500 per bottle and for spirts NT 1,000 per bottle.

ELHBBYUCERFEMBER - BEARBEEK -
LR S B Please inform us when ordering your dishes of any dictary requirement, food allergies or intolerances.



INGYA

SRR
TABLE MENU

+ERITNRE

REE - SN - FNEL - XS - AR
BHEAY  BETEH BEEN  AOHEE - TRELE

Shaoxing wine shrimp, Spice braised beef tripe,
Marinated jellyfish and cucumber , Char-Siu pork,
Chicken poached in red rice yeast, Water bamboo with green onion oil,
Chilled tomato with ginger and soy sauce,
Jicama marinated in passionfruit juice,
Chilled tofu with chili oil, Peanuts in a spicy sauce

Rl T TE BB (3 kit (i1 L)

Buddha jumps over the wall

A SR 1E Rt AR
Braised abalone in oyster sauce
ER ISR R B REIR
Baked lobster with onion, mushroom and bacon

HF T H N

Steamed scallop and pumpkin dumplings

HEOHEREG

Steamed king grouper fillet with green onion

i K 1 B 52 2

Crispy fried chicken with garlic

IR\ M4k

Braised loofah, mushrooms and ginkgo

SRFOELIK
Mullet roe fried rice
EenRENEH

Double boiled pork ribs and cordyceps

FIEERIMRENE

Chef’s handmade dim sum

BEENFHKR

Fresh seasonal fruits

&% 21,000 TT(BE 10 [F) - BIN—HERHFEE

NT$21,000 per table for ten person and 10% service charge.

@ -BREKRFE . BB NTS500 ; RUBESEH NTS1,000
Hilton Corkage for wines NT500 per bottle and for spirts NT 1,000 per bottle.

TEBMBHAENBEMTEKR - BFENRBEE -
TAIPEI SINBAN

B HRR R PIease inform us when ordering your dishes of any dictary requirement, food allergies or intolerances.



INGYA

CHINESE RESTAURANT

SHEE

TABLE MENU

T &/NimiE
BEBSE - MRS  BTEH  BRE  SRT - OEE
EGRER  HEARR ACHEE  FEFA  SEEHT - BHH

Shaoxing wine shrimp, Spice braised beef tripe, Marinated jellyfish and cucumber
Crispy pork neck, Preserved mullet roe, Chicken poached in red rice yeast, Chilled peanuts in spicy sauce
Ping-Po with osmanthus sauce, Chilled tofu with chili oil, Taro with green onion
Jicama in passionfruit juice, Loofah with green onion oil

ERTERRER(IL)

Double boiled Chinese cabbage, fish maw and dried scallop soup

EEZ T IRRER

Braised lobster with superior broth and cream sauce

w2 1 L R 1

Braised abalone with garlic

ARXE K1z 215

Roasted crispy goose

MEEEFE T ia M

Crispy fried white pomfret with salt and pepper
= HZE WO HEH
Wok fried goose, bell peppers
BRI IR
Braised crab meat with mushrooms
XO B &=
Pan-fried radish cake, XO sauce

oA WS R HE

Double boiled pork rib broth, clams and black garlic
FEERIIMEE
Chef’s handmade dim sum
EENFERR
Fresh seasonal fruits

&% 25,000 JTo(BE 10 [F) - BSIN—HRHFEE

NTS$25,000 per table for ten person and 10% service charge.

@) EEEARBE | WEBENE NS00 ; ZUESHE NTS1,000 -
Hilton Corkage for wines NT500 per bottle and for spirts NT 1,000 per bottle.

TAIPEI SINBAN EHEHRYBRAENAEMBEK - FEMRBEEEK -
LR T R Please inform us when ordering your dishes of any dictary requirement, food allergies or intolerances.



