INGYA

CHINESE RESTAURANT

Bl - 2%

QING YA TABLE MENU A

SR ED/\E
B - ZREESRB
hMRER % - RN G - hEHERE
Sliced Shaoxing Drunken Chicke * Marinated Jellyfish and Black Fungus with Chinese Vinegar

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

KIEZRBHZ
Double Boiled Chicken Soup with Conch, Mushrooms and Baby Chinese Cabbage
RIATE B KIR
Steamed Shrimps with Black Garlic and Truffle Sauce

TN ES F iR
Wok Fried Abalone with Salted Egg Yolk and Cereal

i REFEREFRI

Steamed Grouper with Fish Sauce and Cordia Dichotoma

e LD e B2 2
Deep Fried Chicken with Crispy Garlic

AR ER YD P HIEE
Stir Fried Egg Noodles with Dried Scallop in Black Truffle Sauce

SIRENA/N
Stewed Seasonal Vegetables with Salted Egg and Preserved Egg
SHEES
Mok X Bk - REFDE
Baked Barbecue Pork Pastry Puffs - Steamed Custard Buns Stuffed with Salted Egg Yolk

EENFKR
Fresh Seasonal Fruits
FER{LCRETE
Almond Pudding

BEHAEM 16,800 75 - 10 A - BIN—REE
NT$16,800 Per Table of Ten Persons and 10% Service Charge

- BIBEKRBE - EESH NTS$500 ; ZUBEEHR NT$1,000,
Corkage for wines NT$500 per bottle and for spirts NT$1,000 per bottle.

@ EEHEMERTES A ER HEARBER,
H i lton Please inform us when ordering your dishes of any dietary requirement, food allergies or
TAIPEI SINBAN intolerances.
AL F A BRES CBERNER : &8

Source of Pork: Taiwan



INGYA

CHINESE RESTAURANT

Bl - 2%

QING YA TABLE MENU B

SRR /&
REZOIKEE - WRFAAL - BRI
NEHIEE - SRYEE - SELHE
Poached Chicken with Fresh Cucumber and Cold Green Bean Noodles - Spicy Beef Tripe Roasted
Pork Belly* Truffle Mushroom Roll
Mullet Roe Egg Roll* Marinated King Oyster Mushroom in Spicy Sauce

= e R GBS
Double Boiled Chicken Congee with Fish Maw, Cordyceps and Mushrooms

A0 N ik =% BE (A %0 62
Curried Soft Shell Crab with Bread

EBRAKRES - Iz
FENSE | )R
Crispy Roasted Duck, Prepared in Two Styles

tuAR e b
Steamed Sea Grouper with Garlic, Shredded Pork and Mushrooms

T TRUBF B HHA S fEE
Pan Fried Lamp Chop with King Oyster Mushrooms in Orange Sauce

RIS FA 1 5 Bt
Wok Fried Diced Duck in Black Pepper Sauce with Clay Oven Rolls
EETTETREER
Braised Baby Chinese Cabbage with Bamboo Fungus,
Mushrooms and Shredded Ham in Superior Broth

[REEMEMIRKIE
Steamed Glutinous Rice with Kabayaki Eel
EREES
ARMHINE - FERNEE
Deep Fried Spring Rolls Stuffed with Loofah, Peach and Almond,
Baked Creamy Egg Tarts in Portuguese Style

BEESNFKR

Fresh Seasonal Fruits

EEmELLE D

Sweet Red Bean Soup with Black Sesame Glutinous Rice Dumplings

R 21,800 70 - 10 A - BI—REE
NT$21,800 Per Table of Ten Persons and 10% Service Charge

- BIEBE/KIRFEE - B&ESR NT$500 ; Z1HA#R NT$1,000,

@ Corkage for wines NT$500 per bottle and for spirts NT $1,000 per bottle.
T - BEHEBYERTESE EMER, FEMRBER,
H 1 lton Please inform us when ordering your dishes of any dietary requirement, food allergies or
TAIPEI SINBAN intolerances.
BT T C BRNEM 8

Source of Pork: Taiwan



INGYA

CHINESE RESTAURANT

5 - 2%

QING YA TABLE MENU C
BIEEE ) \IRER
SEAMIESR - ARG - SCXEH - ERXE
SRTER  EEZHEE - SEEMA - NETEE
Marinated Beef Shank and King Oyster Mushrooms 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

MNEITBEZ# 5
Double Boiled Chicken Soup with Morel Mushrooms, Bamboo Fungus, Fish Maw and Ham

i B R E IR
Deep Fried Abalone with Crispy Garlic and Chili

SALs - Iz
RENERE | t)iEkE
Crispy Roasted Goose, Prepared in Two Styles

&5 TRERAZ AL

Gratin Lobster with Linguine in Pumpkin Bisque

PN B FREADESE
Tomahawk Pork Chops with Red Wine Sauce

Ry tod=)
Steamed White Pomfret with Garlic, Shredded Pork and Mushrooms

BB ITENMN
Boiled Goose Bone Congee with Crab Meat and Bean Curd
ENBEEENES
Sautéed Asparagus with Black Fungus and Black Truffle
SSRhEEIESS
BEIMEAE - FOBER
Deep Fried Pastry Stuffed with Shredded Turnip + Deep Fried Taro and Sweet Potato Pastry

B HER

Cream of Mango with Sago Pearls and Pomelo

BEENFKR

Fresh Seasonal Fruits

BRME 26,800 7T - 10 A - BI—HRHBE
NT$26,800 Per Table Of Ten Persons and 10% Service Charge

i1/ RS« 4510 R NT$500 ; U3 NT$ 1,000,

@ Corkage for wines NT$500 per bottle and for spirts NT $1,000 per bottle.
- - HEE RPN ESRE MK o FEE AR ERR o
H 1 lton Please inform us when ordering your dishes of any dietary requirement, food allergies or
TAIPEI SINBAN intolerances.
AL TR

- FENEM - BiE

Source of Pork: Taiwan



INGYA

CHINESE RESTAURANT

EH:E ‘.,

QING YA TABLE MENU D

SHEED/\E
BREEES - ZEREE SRR
hRE A - =RBK - METEE
Kiln Roasted Crispy Duck °© Marinated Jellyfish and Black Fungus with Chinese Vinegar

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

&8 5 A 48 1 HF
Double Boiled Pork Ribs Soup with Cordyceps and Mushrooms

N NP
Steamed Shrimps with Black Garlic and Truffle Sauce

R EFEERE R

Steamed Grouper with Fish Sauce and Cordia Dichotoma

IDFEMERETS
Stir Fried Pork Ribs with Brown Vinegar and Soy Sauce

BB REE A B

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

LIREI IR
Stewed Seasonal Vegetables with Salted Egg and Preserved Egg

Eﬂﬁ&& E%

R ol

fe ke XIEER - REFDE
Baked Barbecue Pork Pastry Puffs - Steamed Custard Buns Stuffed with Salted Egg Yolk

EENFKR
Fresh Seasonal Fruits
FERLCEGTE
Almond Pudding

BRMAM 13,800 7T - 10 A - ZM—HRBE
NT$13,800 Per Table Of Ten Persons and 10% Service Charge

BHE. BERB RFARERRABTRZM®

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

- BRI KARTS B B A AR NT$500 : ZIE A NT$1,000 °

@ Corkage for wines NT$500 per bottle and for spirts NT $1,000 per bottle.
H l ‘ - EHEHEYLEB N ESEEMF R - FF SRR EE
1 ton Please inform us when ordering your dishes of any dietary requirement, food allergies or
TAIPEI SINBAN :
SRR intolerances.

- FEANEH : 58 Source of Pork: Taiwan





