INGYA

CHINESE RESTAURANT
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QING YA TABLE MENU A

SRR /\E
HERZTER - BHERHE  EREESEE
TRERRIEE - 2T XE - ARE
Stewed Honey Glazed Sweetfish - Drunken Chicken

Vinegar Cured Jellyfish and Black Fungus*Smoked Tofu Skin Rolls Stuffed with Mushrooms

Honey Glazed Barbecued Black Pork - Blanched Neritic Squid with Spicy Tomato Sauce

RREEAE T H

Double Boiled Black Bone Chicken Soup, Sarcodon Aspratus Fungus and Dried Scallop

£IDE R IRIX
Deep Fried Prawns with Salted Egg Yolk and Cereal

HRTEHERET
Braised Pork Knuckle with Lotus Roots and Peanuts in Chu Hou Sauce
MR ZEMREAMN
Garoupa Soup with Tomato and Pickled Cabbage

B 27D e K7 2
Deep Fried Chicken with Garlic

REEENES
Stir Fried Asparagus, Ginkgo Nuts and Lily Buds

PEBHF T
Fried Seafood Rice with Spicy Sauce
SREES
MeRe RIERR - B2 E

Baked Barbecue Pork Pastries - Steamed Creamy Custard Buns
BEERIKR
Fresh Seasonal Fruits

SEZEEY,

Crystal Jelly, Aloe Vera, Lemongrass

BRHEM 16,800 7T - 10 A - ZM—ARHE
NT$16,800 Per Table Of Ten Persons and 10% Service Charge

- BIWEXREE - FEEER NT$500 ; ZUEEHR NT$1,000,
@ Corkage for wines NT500 per bottle and for spirts NT 1,000 per bottle.
- HEHRYEBTESE RMMER, FENRBEEE.

[ ]
H l lton Please inform us when ordering your dishes of any dictary requirement, food allergies or
TAIPEI SINBAN intolerances.
Bt EEE APNEEH : B

Pork from Taiwan



INGYA

CHINESE RESTAURANT
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QING YA TABLE MENU B

B AEiRE ) \IRER
BEBREESRR - MMOKE - B+ XE - MRS
IEEERIEE - BMEEERER - Alk/\E - REEORK

Honey Glazed Mackerel, Pickled Chinese Cabbage*Poached Chicken, Peanut Paste, Chili Sauce

Honey Glazed Barbecued Black Pork*Sichuan Spiced Beef Tripe

Smoked Tofu Skin Rolls Stuffed with Mushrooms - Vinegar Cured Jellyfish and Black Fungus

Blanched Neritic Squid with Spicy Tomato Sauce *Marinated Shrimps in Homemade Sauce

BHEES=EET
Simmered Superior Soup with Seafood

AR R B AR

Seared Prawns in Chili Sauce

S TREER

Pan Fried Lamb Rack with Mongolian Sauce

eFE B E IR BENE DI DK

Wok Fried Garoupa Fillet, Lotus Roots, Black Bean Sauce

AR TR H
Salt Baked Chicken, Cantonese Style
=2 2 B B R AR I
Poached Loofah, Mushrooms in Supreme Chicken Broth

BOHE 8 TR
Stir Fried Seafood Noodle in Soy Sauce

EoeEs
REARIEE - BEEAES
Steamed Pork and Shrlmp Shiu-Mai, Fish Roe*Baked Creamy Egg Tarts
BEERTKRE
Fresh Seasonal Fruits

BEERZMNE
Walnut Soup

BEME 21,800 7T - 10 A - Z—RHBEE
NT$21,800 Per Table Of Ten Persons and 10% Service Charge

- BiBKIRBE © B&EEER NT$500 ; ZUESHR NT$1,000,
Corkage for wines NT500 per bottle and for spirts NT 1,000 per bottle.
@ - BTEEYEB T ESA EMER, FEAMREEE,

H i lton Please inform us when ordering your dishes of any dictary requirement, food allergies or
intolerances.
TAIPEI SINBAN
&R TS CFENEH o

Pork from Taiwan



INGYA

CHINESE RESTAURANT
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QING YA TABLE MENU C
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Bt trE<03 - MO /KE - XIgMEERE - Mgt
HTEEERmEIEL - AINEEZEEE - «EET/EE - JITHEEERLE

Honey Glazed Mackerel, Pickled Chinese Cabbage*Poached Chicken, Peanut Paste, Chili Sauce

Caramelized Pork Neck with Lemon Slice - Sichuan Spiced Beef Tripe

South African Abalone, Marinated with Rice Wine and Osmanthus
Vinegar Cured Jellyfish and Black Fungus

Deep Fried Pork Ribs with Kumquat*Smoked Tofu Skin Rolls Stuffed with Mushrooms

WEERINKS
Double Boiled Soup with Matsutake Mushroom and Conch

IS4136

Sliced Crispy Roasted Goose with Steamed Pancakes
RIESNEITEREF
Wok Fried Cuttlefish and Scallop, Mushrooms in Spicy Sauce
EEZTRAESHE
Braised Lobster in Superior Broth and Creamy Sauce

BRA G B A EEREE

Steamed White Pomfret in Black Bean Sauce

B \RIE RSB 4=/ )\ BF

Slow Baked Beef Short Ribs in Homemade Sauce
Emi\ LEra
Steamed Baby Cabbage, Crab Roe in Chicken Broth
BRIE S ZeE - ER
Deep Fried Rice in Superior Goose Bone Soup
SHHEES
BRIBRE - BEEEY
Steamed Shrimp Dumplings-Deep Fried Cheese Pastry
BERIKR
Fresh Seasonal Fruits

ERAEEEHER
Double Boiled Oriental Pear and Red Dates Soup, Supreme Bird’s Nest

HEHAME 26,800 75 - 10 A - BIN—HREE
NT$26,800 Per Table Of Ten Persons and 10% Service Charge

- BIEBEARBEE - AEESR NT$500 ; ZUESHHR NT$1,000,
@ Corkage for wines NT500 per bottle and for spirts NT 1,000 per bottle.
- BETEBEYEB T ESA B MER, FEAMREEE,

[
H 1 lton Please inform us when ordering your dishes of any dictary requirement, food allergies or
TAIPEI SINBAN intolerances.
A RS WS

- FENEN B8

Pork from Taiwan



