INGYA

CHINESE RESTAURANT

Eﬂ:ﬁ ‘.,

QING YA TABLE MENU A

SHEED/\E
bl - EREEEISEER
AR - IERX G - B IERE
Sliced Drunken Chicken < Marinated Jellyfish and Black Fungus with Chinese Vinegar

Boiled Squid with Five-flavor Sauce * Roasted Pork Belly
Truffle Mushroom Roll

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

Al \\7|7|'7F/L\\E§/ij(mgﬂ
Steamed Shrimp with Black Garlic and Truffle Sauce

FIMRE A R

Wok Fried Abalone with Salted Egg Yolk and Cereal

IR EFEREER DT

Steamed Grouper with Fish Sauce and Cordia Dichotoma

o B 7D e 52 2
Deep Fried Chicken with Crispy Garlic

L ERVNADAP
Stir Fried Egg Noodles with Dried Scallop in Black Truffle Sauce

SIREI B/
Stewed Loofah with Salted Egg and Preserved Egg
RAEES
ffe 57 XRER - REMRIDE
Baked Barbecue Pork Pastry Puffs - Steamed Custard Buns Stuffed with Salted Egg Yolk

BEEMNFKR

Fresh Seasonal Fruits

FIEHRILCRGIE
Almond Pudding

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

- BIWEXREE  FEEER NT$500 ; ZUEER NT$1,000,
@ Corkage for wines NT500 per bottle and for spirts NT 1,000 per bottle.
‘ - EEHEBRYEB T ESAEMER, FEMRBEEE,

L ]
H l lton Please inform us when ordering your dishes of any dictary requirement, food allergies or
TAIPEI SINBAN intolerances.
AL A REEE FEPEEH : B

Pork from Taiwan



INGYA

CHINESE RESTAURANT

= s
EE&',JN
QING YA TABLE MENU B
B E/NNE
R KZE - MRRRESRAL - IREN E
NEFIERE - SRTERE - SESMEE

Poached Chicken with Fresh Cucumber and Cold Green Bean Noodle - Spicy Beef Tripe

Roasted Pork Belly* Truffle Mushroom Roll
Mullet Roe Egg Roll* Marinated King Oyster Mushroom in Spicy Sauce

=i Ea S GBI
Double Boiled Chicken Congee with Fish Maw, Cordyceps and Mushroom
THZHRES

Gratin Crab Meat with Mushroom and Cheese

EERAKRE - 2
FEAER | )k
Crispy Roasted Duck, Prepared in Two Styles

hAEmeeR M
Steamed Sea Grouper with Garlic, Shredded Pork and Mushroom

DTRUEF B HHA S LS
Pan Fried Lamp Chop with King Oyster Mushroom in Orange Sauce

WIS FA 1 ot
Wok Fried Diced Duck in Black Pepper Sauce with Clay Oven Rolls
EEMEBEEER
Braised Baby Chinese Cabbage with Bamboo Fungus,
Mushroom and Shredded Ham in Superior Broth

[REERERIFRIE
Steamed Glutinous Rice with Kabayaki Eel
SRS
AE#NE - HEBENEE
Deep Fried Spring Rolls Stuffed with Loofah, Peach and Almond,
Baked Creamy Egg Tarts in Portuguese Style

BEEMNFKR

Fresh Seasonal Fruits

EEmELE D

Sweet Red Bean Soup with Black Sesame Glutinous Rice Dumpling

HEHAME 21,800 75 - 10 A - BIN—HREE
NT$21,800 Per Table Of Ten Persons and 10% Service Charge

- BIREKREE - BEESMR NT$500 ; ZUE&HR NT$1,000,
Corkage for wines NT500 per bottle and for spirts NT 1,000 per bottle.
@ - HEHBYBE N ESR A EMER, FEMRBER.

H i lton Please inform us when ordering your dishes of any dictary requirement, food allergies or
intolerances.
TAIPEI SINBAN
&L ERE S CFENEH 5

Pork from Taiwan



INGYA

CHINESE RESTAURANT

=

B - B3K

QING YA TABLE MENU C
S HEiE ) \IRER
SEAMEFR - ARG - SEXEH - BRXE
SRTER  ZEZREDR  BERN - REHER
Marinated Beef Shank and King Oyster Mushroom in Spicy Sauce* Boiled Squid with Five-flavor Sauce
Poached Chicken with Scallion Sauce - Roasted Pork Belly
Mullet Roe Egg Roll* Marinated Jellyfish and Black Fungus with Chinese Vinegar
Roasted Barbecued Pork- Truffle Mushroom Roll

NECR RS
Double Boiled Chicken Soup with Morel Mushroom, Bamboo Fungus, Fish Maw and Ham

e B RAT R
Deep Fried Abalone with Crispy Garlic and Chili

ISALES - Nz
RENEE | tIISHE
Crispy Roasted Goose, Prepared in Two Styles

52 TEERAZFI AL

Gratin Lobster with Linguine

PR N R DB E
Tomahawk Pork Chops with Red Wine Sauce

Et =)
Steamed White Pomfret with Garlic, Shredded Pork and Mushroom

WS BR TTERWM

Boiled Goose Bone Congee with Crab Meat and Bean Curd

RNEEENES
Sautéed Asparagus with Black Fungus and Black Truffle
SSANEESE
BEIMEAG - FOBHER
Deep Fried Pastry Stuffed with Shredded Turnip - Deep Fried Taro and Sweet Potato Pastry

BiHE

Cream of Mango with Sago Pearls and Pomelo

BENFKR

Fresh Seasonal Fruits

BR¥AM 26,8007 - 10 A - ZM—AKRHEE
NT$26,800 Per Table Of Ten Persons and 10% Service Charge

- BimBEKRSEE © 8BS NT$500 ; ZUHES#R NT$1,000,

@ Corkage for wines NT500 per bottle and for spirts NT 1,000 per bottle.
. * - BIEHBEYBBAESE EMEK, BEHRBEEE,
H l lton Please inform us when ordering your dishes of any dictary requirement, food allergies or
TAIPEI SINBAN intolerances.
&L ERES

- FEANEM : B8

Pork from Taiwan



INGYA

CHINESE RESTAURANT

EH:E ‘.,

QING YA TABLE MENU D

SHIBEERD/\E
FRMEIEES - EREEE & 5E
hRE % - 28K - NEHERE
Kiln Roasted Crispy Duck ° Marinated ]ellyfish and Black Fungus with Chinese Vinegar

Boiled Squid with Five-flavor Sauce * Taiwanese Golden Kimchi
Truffle Mushroom Roll

&2 5 A 4 0 HF
Double Boiled Pork Ribs Soup with Cordyceps and Mushroom
ST NTHSYN 5
Steamed Shrimp with Black Garlic and Truffle Sauce

Steamed Grouper with Fish Sauce and Cordia Dichotoma

IhFNEETE
Stir Fried Pork Ribs with Brown Vinegar and Soy Sauce
& o P IR B2 D Bl
Fried Rice with Sausage and Leek Flower in Black Bean Soy Sauce Paste

EIREY IR
Stewed Seasonal Vegetables with Salted Egg and Preserved Egg

EROEIES

e X IEER - B2V E
Baked Barbecue Pork Pastry Puffs - Steamed Custard Buns Stuffed with Salted Egg Yolk

BENFKR

Fresh Seasonal Fruits
FIER1LCREIE
Almond Pudding
RO 13,800 7T - 10 A - ZM—RRHE
NT$13,800 Per Table Of Ten Persons and 10% Service Charge
BHhZEBH. BERB RFHRERFEAOT M

This special offer is not applicable for Friday to Sunday, national holidays and special consecutive holidays.

- BB E - 5 EE NT$500 ; ZUHE#R NT$1,000,

@ Corkage for wines NT500 per bottle and for spirts NT 1,000 per bottle.
H l ‘ - BEHEYEBTESE RMME R, FENREEE.
1 ton Please inform us when ordering your dishes of any dictary requirement, food allergies or
TAIPEI SINBAN intolerances
AL EEES '

- FENEM - B8



INGYA

CHINESE RESTAURANT

B -2 ER

QING YA SET MENU A

S HEmkE
mER - EHERER - PRXE - RRFEE
Sliced Drunken Chicken - Marinated Jellyfish and Black Fungus with Chinese Vinegar

Barbecued Pork - Mullet Roe Egg Roll

/\\\WWHEE%k?ﬁ %Tﬁ
Black Bone Chicken Soup with Black Garlic, Minced Pork, Sliced Ginger and Sterculia Nobilis

\ ST T w2

MEEMERIR
Steamed Tiger Shrimp with Sea Urchin in Black Truffle Sauce

—EREFHH
Wok Fried Diced Beef with Spring Onion

%\ll\m):l'lll II\@%
Deep Fried Abalone with Cereal and Salty Egg

R =R
Fried Rice with Diced Salmon and Black Pepper

ZAREEE - R XER - FVBER
Sweetened Purple Rice Soup with Longan

Baked Barbecue Pork Pastry Puffs
Deep Fried Taro and Sweet Potato Pastries

BESNFKR

Fresh Seasonal Fruits

BAIFEY 1,680 JT - HI—ARBE
NT$1,680 Per Person and 10% Service Charge

BR. BIERB R HERRART R

This special offer is not applicable for weekend, national holidays and special consecutive holidays.

- BIEEKREE - 5 EER NT$500 ; ZUHE#R NT$1,000,

@ Corkage for wines NT500 per bottle and for spirts NT 1,000 per bottle.
H .l ‘ - HEHEYEBTESE RMMER, FENRBEEE.
1 ton Please inform us when ordering your dishes of any dictary requirement, food allergies or
Lk e intolerances.
BALHRABIREE

- FENEM - B8

Pork from Taiwan
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TAIPEI SINBAN
BLHRAHREE

INGYA

CHINESE RESTAURANT

B - BER

QING YA SET MENU B

B HEmiRE
SRTEE  nERERE - BERXE  SESCH
Mullet Roe Egg Roll - Mushroom Roll with Truffle
Barbecued Pork-Poached Chicken with Green Pepper Sauce

:%%i‘a = TE B %t it

Double Boiled Chicken Congee wit 1sh Maw, Cordyceps and Mushroom

EH2ERNBTERES

Braised Sea Cucumber Stuffed with Minced Pork and Seafood in Pumpkin Bisque

FEH

Pan Fried Lamb Racks with Mongolian Sauce

%Z E/:'—/)

ﬁ@ﬁ%ﬁ*m@/n\
Deep Fried Abalone with Crispy Garlic and Pepper

B ERE=E

BRBRE - HREHE - SERVE
Steamed Pork and Shrimp Dumplings with Bamboo Shoot
Steamed Pork Dumplings with Baby Abalone
Steamed Custard Buns Stuffed with Salted Egg Yolk

HhBEREEHE

Cream of Mango with Sago Pearls, Pomelo and Peach Resin

BENFKR

Fresh Seasonal Fruits

BAI#81 2,180 7T - BI—RFE
NT$2,180 Per Person and 10% Service Charge

- BimB/KRFEE - 85 ESHR NT$500 ; Z45EE#R NT$1,000,

Corkage for wines NT500 per bottle and for spirts NT 1,000 per bottle.

- BEHEYRB N ERE  HMEKR, FHEMREER.

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

- FENEM - B8

Pork from Taiwan



INGYA

CHINESE RESTAURANT

B - & ER

QING YA SET MENU C

B HEmiRE
EHERN - NEHERE -  SEELHE - SRTIEE
Barbecued Roasted Pork - Mushroom Roll with Truffle
Poached Chicken with Green Pepper Sauce - Mullet Roe Egg Roll

BERZMRITEE
Abalone and Fish Maw Thick Soup

AT EREE

Gratin Crab Meat with Mushroom and Cheese

AUREEF N7

Pan Fried Tomahawk Pork Chop

HEMEE LD BT
Simmered King Garoupa Fillet with Spring Onion and Soy Sauce

SRR BER AR

Steamed Prawn with Vermicelli in Broth

SEEEEFR - FIBER - SEMEXEE
Lemongrass Crystal Jelly with Aloe Vera
Deep Fried Taro and Sweet Potato Pastries
Barbecued Pork Bun

BENFKR

Fresh Seasonal Fruits

BAIFEY 2,680 Tt - HIM—AKRBE
NT$2,680 Per Person and 10% Service Charge

- BimB/KRFEE © 4 SR NT$500 ; Z45EA#R NT$1,000,

@ Corkage for wines NT500 per bottle and for spirts NT 1,000 per bottle.
-~ - HEHEYEBTESE EMMER, FENRBEEE.
Hllton Please inform us when ordering your dishes of any dictary requirement, food allergies or
TAIPEI SINBAN intolerances.
B AR BRAES

- BREM : 58

Pork from Taiwan



INGYA

CHINESE RESTAURANT

Bl - & ER

QING YA SET MENU D

B HEmiRE
HES - RERRT - RTE
White Asparagus-Mullet Roe*Caviar

[EENSEL 3D
Double Boiled Chicken Soup with Matsutake Mushroom, Conch, Shredded Ham and Dried Scallop

&5 TEEER

Gratin Lobster with Linguine

ARl Sy o

Stewed Beef Cheeks with Fried Potato in Tomato Paste

EHEA—mMRNZ

Braised Sea Cucumber Stuffed with Minced Pork and Seafood in Pumpkin Bisque

fEREEEER
Fried Rice with Abalone and Assorted Seafood topped with Thick Sauce

BINHE - REREEE
Cream of Mango with Sago Pearls and Pomelo
Baked Egg Tarts with Bird’s Nest

BESNFKR

Fresh Seasonal Fruits

BAFEE 3,180 7t - ZM—MRHE
NT$3,180 Per Person and 10% Service Charge

IEEAMRBITAR]
Please Pre-Order 2 Days in Advance.

- BB E - 5 EER NT$500 ; ZUHE#R NT$1,000,

@ Corkage for wines NT500 per bottle and for spirts NT 1,000 per bottle.
T - EEHEYEBTESRE RMMER, FENRBEEE.
Hllton Please inform us when ordering your dishes of any dictary requirement, food allergies or
TAIPEI SINBAN intolerances.
B BB FEPEH : B

Pork from Taiwan



INGYA

CHINESE RESTAURANT

51 - FHFEEEER

QING YA WEEKDAY LUNCH SET MENU

S HEmkE
FIRERREF 21 - NTEHIEE - EEERBER
Peeled Chili Pepper and Drunken Chicken Roll

Mushroom roll with Truffle
Marinated Jellyfish and Black Fungus with Chinese Vinegar

BHBEEXS
Soup of The Day

EDEREFER
Deep Fried Abalone with Salted Egg Yolk and Cereal

Bk 57 B iR 2 RE AR A D

Steamed King Garoupa with Dried Tangerine Peel and Black Bean Sauce

B b R BRI KD Bl

Fried Rice with Sausage and Leek Flower in Black Bean Soy Sauce Paste

EEMIAE - B1TORRIE
Deep Fried Pastry Stuffed with Shredded Turnip* Almond Pudding

BEERTKR

Fresh Seasonal Fruits

BAFEYE 1,000 7T - H—RRHBE
NT$1,000 Per Person and 10% Service Charge

- BIREKRFE - EESHR NT$500 ; ZUERHA NT$1,000,
@ Corkage for wines NT500 per bottle and for spirts NT 1,000 per bottle.
- HEHEYEBTESE R ME R, FENRBEEE.

[ d
Hllton Please inform us when ordering your dishes of any dictary requirement, food allergies or
TAIPEI SINBAN intolerances.
B RABRES RN 4

Pork from Taiwan



INGYA

CHINESE RESTAURANT

Bl - REER

QING YA VEGETARIAN SET MENU

BHROE
EAMAXEE - CTREERIE - MBI

Okra with Sesame Sauce
Smoked Tofu Skin Rolls with Mushrooms
Mushroom roll with Truffle

EINERINEEE
Double Boiled Matsutake Mushroom Soup, Chili and Lion's Mane Mushroom

BRI BT 15

Deep Fried Taro Roll wrapped in Bean Curd

EEFIERREGR
Stewed Spinach Tofu in Superior Broth

TTEENMER R IR
Curry Vegetable with Pumpkin

F-FERFEiEER

Stir Fried Rice with Porcini, Pine Nut and Mushroom

BEER<TKR

Fresh Seasonal Fruits

BREAE
Almond Pudding

BAIFEY 1,500 7T - HI—AKRBE
NT$1,500 Per Person and 10% Service Charge

- BimB/KRFEE © 4 SR NT$500 ; Z45EA#R NT$1,000,

@ Corkage for wines NT500 per bottle and for spirts NT 1,000 per bottle.
. . - HEHBYEE A ESE EMER, FEANREER,
Hllton Please inform us when ordering your dishes of any dictary requirement, food allergies or
TAIPEI SINBAN intolerances.
BiLHEAHRERE ) X%B\ﬂfg%ﬂ’g . .é.*ﬁ,;f

Pork from Taiwan



