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QING YA TABLE MENU A NT$16,800 Per Table Of Ten Persons and 10% Service Charge

« 10N Cim—mmsstn

T AERTIEE T/

Appetizer Plate

ARSI - RS HRE - ARG - T UE D - RNV
Sliced Drunken Chicken - Marinated Jellyfish and Black Fungus with Chinese Vinegar - Honey Glazed Barbecued Pork
Smoked Tofu Skin Rolls Stuffed with Mushrooms + Squid with Manganji Green Pepper and Black Bean

KNEE RIS
Double Boiled Chicken Soup with Conch, Mushroom and Baby Chinese Cabbage

TN R R

Steamed Tiger Shrimp with Sea Urchin Sauce

K MfE 2 ik

Deep Fried Chicken with Crispy Garlic and Sliced Dried Scallop

R R E e BT

Steamed Fourfinger Threadfin with Fish Sauce and Cordia Dichotoma

R 2 /NPE. SRR

Pan Fried Beef Short Rib with Black Pepper Sauce

He AR 1 DI Al

Stir Fried Egg Noodles with Dried Scallop in Black Truffle Sauce

SERE Y VAT

Stewed Loofah with Salted Egg and Preserved Egg

J“ [5% @%
e Be SUBERR &) - AR T
Baked Barbecue Pork Pastry Puffs - Steamed Custard Buns Stuffed with Salted Egg Yolk

B PUF KR

Fresh Seasonal Fruits

FEH AL €

Almond Pudding

P 23 Spicy e EEUR Contains Nuts /@ AIZ R Vegetarian & &%4M Contains Pork [@ FJ5HER Chefs Signature Dish

EE K RS 2« BRI 500 JC 5 4P 1,000 € © Corkage for wines TWD 500 per bottle and for spirits TWD 1,000 per bottle.

TR B LART B T » 75530 10% IRF5E o All price are in TWD and subject to a 10% service charge.

R BB BORE A HAD K 0 5585 MRS EPX o Please inform us when ordering your dishes of any dietary requirement, food allergies or intolerances.
A A A JEFE A R BT © This Restaurant Use Non-GMO Bean Products.

BRI S5 ~ UM ~ 41V © Our Beef is Imported from U.S.A., AUS, NZL.
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QING YA TABLE MENU B NT$21,800 Per Table Of Ten Persons and 10% Service Charge
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T AERSIE 7N/
Appetizer Plate

WURRIIUKEE < - EH LD - BRI & - EHRMEN S 40 UERIE - G
Poached Chicken with Spicy Sauce - Honey Glazed Barbecued Pork - Marinated Beef Tripe in Spicy Sauce
Pork Scalp with Spicy Sauce + Deep Fried Shrimp with Salted Egg Yolk - Squid with Sour Sauce

v < ek LA RIS

Double Boiled Chicken Congee with Fish Maw, Cordyceps and Mushroom
R R Gl

Gratinated Crab Meat with Mushroom and Cheese

BB RS2

R Bt ge ke / UIGIRE
Crispy Roasted Duck, Prepared in Two Styles

B G N 1 5

Wok Fried Garoupa Fillet in Black Bean Sauce

R RO A P T

Pan Fried Lamp Chop with King Oyster Mushroom in Orange Sauce

LGB R 20

Braised Baby Chinese Cabbage with Bamboo Fungus, Mushroom and Shredded Ham in Superior Broth

FA PRI DB fER

Fried Flat Noodles with Assorted Seafood in Curry Sauce

S E e

WARILE © - FHIAEY

Deep Fried Spring Rolls Stuffed with Loofah, Peach and Almond - Baked Creamy Egg Tart in Portuguese Style
i o A S O

Lemongrass Crystal Jelly with Aloe Vera

B PUF KL

Fresh Seasonal Fruits

¥ 23 Spicy e ZEUR Contains Nuts /@ AIZ A Vegetarian & &%5M Contains Pork [@ F5HERE Chefs Signature Dish

E KRS 2« WA 500 JC 5 4P 1,000 € © Corkage for wines TWD 500 per bottle and for spirits TWD 1,000 per bottle.

TR B AW B W HE » 75530 10% IRF52E o All price are in TWD and subject to a 10% service charge.

R RYBBORE A HAD K 0 5585 KRG EPX o Please inform us when ordering your dishes of any dietary requirement, food allergies or intolerances.
A AL A JEFE A R SOSUA © This Restaurant Use Non-GMO Bean Products.

BRI S5 ~ UM ~ 4RV © Our Beef is Imported from U.S.A., AUS, NZL.
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QING YA TABLE MENU C NT$26,800 Per Table Of Ten Persons and 10% Service Charge
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T AERTIE ) \ R

Appetizer Plate

UG & - BURIUKSE < - SRS - SESDE 40 - /M

BHEREW - SR 0 - PR

Marinated Beef Shank with Chili - Poached Chicken with Spicy Sauce - Barbecued Roasted Pork

Deep Fried Short Ribs with Salty Egg and Garlic - Baby Abalone with Sour Sauce - Mullet Roe

Marinated Jellyfish and Black Fungus with Chinese Vinegar + Smoked Tofu Skin Rolls Stuffed with Mushrooms

PR BB 40
Double Boiled Chicken Soup with Morel Mushroom, Bamboo Fungus, Fish Maw and Ham

At R &

Abalone with Crispy Garlic and Chili

Bk B 2SR
Crispy Roasted Duck

i 2 LW e AR
Gratinated Lobster with Linguine

REFFA/NE. TR, PaiE

Stewed Beef Short Bib with Black Pepper and Basil Sauce

mEZAN AR 2

Steamed White Pomfret with Shredded Pork and Mushroom

WG E K i

Double Boiled Duck Bone Soup with Pickled Cabbage and Tofu

ll\\maﬁlﬂiﬂi&%%

Sautéed Asparagus with Black Fungus and Black Truffle

S E e

FERIRRIREE - TRt

Deep Fried Pastry Stuffed with Shredded Turnip - Deep Fried Taro and Sweet Potato Pastries

Pk H

Cream of Mango with Sago Pearls and Pomelo

PR

Fresh Seasonal Fruits

F i Spicy e ZEE Contains Nuts @ AJ#E A Vegetarian & &%EMA Contains Pork @ F 5 Chefs Signature Dish

E A IR 2 - A 500 7T 5 2N 1,000 T © Corkage for wines TWD 500 per bottle and for spirits TWD 1,000 per bottle.

{EURS ¥ LUHT &3 W HEL > 55900 10% A% o All price are in TWD and subject to a 10% service charge.

A BB B HAL T K - S5 EHMRSERK © Please inform us when ordering your dishes of any dietary requirement, food allergies or intolerances.
AREWEL LIRS R G E LS © This Restaurant Use Non-GMO Bean Products.
AREMEOEFH SR ~ T ~ 4RPEEI4A © Our Beef is Imported from U.S.A., AUS, NZL.
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