INGYA

CHINESE RESTAURANT

=1 - F(R) EE

QING YA SET MENU A

FHRROE
R - NMEAERMA - ADEEEN - BERNS
Deep Fried Spring Rolls Stuffed with Mushroom - Vegetarian Abalone with Japanese Sauce

Red wine honey tomatoes - Tea-Smoked Soy Beancurd Veggie Rolls

BE—RYE

Cordyceps sinensis stewed with four treasures

MNBEFENRE
Stir-fried Vegetarian Cup with Truffle and Celery

IB2EENSS
Braised black ginseng with royal oysters, mushrooms and mushrooms

mMENAF4IERB LR
Pumpkin, Pine Nuts and Red Quinoa Healthy Rice

FHEXMHER

Morels, colorful peppers, garden vegetables

Z it - FHERER

Sesame paste + Morel Vegetarian Dumplings

Mg KR

Fresh Seasonal Fruits

BUMAEE 1,680 T - BI—HKRBE
NT$1,680 Per Person and 10% Service Charge

- BimiB/KIRFEE © B4 EAHR NT$1000 ; Z4EA#R NT$1,000,

@ Corkage for wines NT1000 per bottle and for spirts NT 1,000 per bottle.
H .l ‘ - HEHEYEBTESE EMMER, FENRBEEE.
1 ton Please inform us when ordering your dishes of any dictary requirement, food allergies or
TAIPEI SINBAN intolerances.
BAHTIRR RIS

- BREM : 58
Pork from Taiwan



INGYA

B2 EE
QING YA SET MENU B
5 HEmIkE
SRTER  GEHKHE  ZEETXE - EEREHR
Mullet Roe Egg Roll-Shaoxing Drunken Chicken
Barbecued Pork- Cloud fungus mixed with sting head

BT RRERHR
Braised chicken with scallops, scallops and gallbladder in soup

EDARBIENELEBE

Sands prawns with hash bread

£ nER IR AT
Steamed fresh abalone with golden garlic, truffle and silver shreds

B EmeRN

Steamed Dragon Tiger Spot with Olive Vegetables

IREFEEE AL IR T AT
Braised Yifu Noodles with Silver Sprouted Mushroom and Scallops

BB - MER X EER
Steamed Custard Buns Stuffed with Salted Egg Yolk. Barbecued Pork Puff

BREZ4L G )5 (E
Tangyuan with tangerine peel and red bean paste

Mg KR

Fresh Seasonal Fruits

BAIFEY 1,880 7T - HIM—AKRBE
NT$1,880 Per Person and 10% Service Charge

- BIREAXRBE - B&EEMR NT$1000 ; ZUE&HA NT$1,000,
Corkage for wines NT1000 per bottle and for spirts NT 1,000 per bottle.

@  ECHAYBERESARER, HEOREE,
H i ltOn Please inform us when ordering your dishes of any dictary requirement, food allergies or
intolerances.
TAIPEI SINBAN .
SILERR A EES CRERNEHR &

Pork from Taiwan



INGYA

CHINESE RESTAURANT

B - ER

QING YA SET MENU C

B EmkE

mBERRTH  SESLCH - TEXE - AMERIBHA
Garlic mullet roe skewers + Poached Chicken with Green Pepper Sauce
Gourmet Barbecued - PorkDuck breast with flax and fresh fruit

AR 3 Bk
Yao Zhu's best Buddha jumps over the wall

BRI 5 R

Pan-fried crispy noodles and baked shrimps in soup

BEE2MHRIESS

Oyster, Abalone and Braised Black Ginseng

ERUFLER N7

Pan Fried Tomahawk Pork Chop

MEEBEFE IR

Truffle seafood fried rice

FERIBEK - BERABRR

Swan Puff with Taro Paste - Crab Meat Pear Fruit

T T

Snow lotus seeds and poplar twig nectar

IES:E Y/ €S

Fresh Seasonal Fruits

BUMAEE 2,680 7T - BIN—HKRBE
NT$2,680 Per Person and 10% Service Charge

- BimiBE/KRFEE - B4 ESR NT$1000 ; Z45EA#R NT$1,000,

@ Corkage for wines NT1000 per bottle and for spirts NT 1,000 per bottle.
" - HEHEYEBTESE RMME R, FENRBEEE.
Hllton Please inform us when ordering your dishes of any dictary requirement, food allergies or
TAIPEI SINBAN intolerances.
AR BRES

- FENEM - B8

Pork from Taiwan



ING YA
B5if-= EE

QING YA SET MENU D

FHmKE
BRI TEZEIE
Pan-fried caviar and scallops with pumpkin puree
s GBI AR
Fish maw stewed chicken in thick soup

SEREBER

Baked Lobster with Ginger and Onion

T mERN—mRZ
Braised sea cucumber with crabmeat in golden soup

KB G/ )\ BE

Red wine braised beef short ribs

BRI

Hong Kong style abalone rice

FERIGHK - BREFRRK
Swan Puff with Taro Paste
Steamed Pork and Shrimp Dumplings with Bamboo Shoot

IKIEAL RIS

Binghua red dates stewed bird's nest

IES:E Y/ €S

Fresh Seasonal Fruits

BAIFEY 3,380 T - HIM—HRHBE
NT$3,380 Per Person and 10% Service Charge

IWEBAMRAITER]
Please Pre-Order 2 Days in Advance.

- BIREKRSE - FEEFHR NT$1000 ; ZUERH NT$1,000,
@ Corkage for wines NT1000 per bottle and for spirts NT 1,000 per bottle.
- HEHEYEBTESE RMME R, FENREEE.

®
Hllton Please inform us when ordering your dishes of any dictary requirement, food allergies or
TAIPEI SINBAN intolerances.
LR S

- BREM : 58
Pork from Taiwan



INGYA

CHINESE RESTAURANT

5 - FHFEEEER

QING YA WEEKDAY LUNCH SET MENU

BmKRE
FIZ BB HS - BT XE
AMERR - EEHEREER - REEZABRITER
Sliced Drunken Chicken - Honey BBQ Pork - Wild vegetables with sesame sauce -
- Marinated Jellyfish and Black Fungus with Chinese Vinegar -
- Truffle Beauty Exploded Jade Belly Shrimp

S BEIERE

Pumpkin and snow clam mixed seafood soup

EE A
BRETHR

Steamed Seasonal Fish

EMIRT R ERE
Dried-roasted Yi noodles with scallops and silver buds

EERSKR - XIERK
Fresh Seasonal Fruits -
Baked Barbecue Pork Pastry Puffs

SREEE
Sweetened Purple Rice Soup with Longan

BUHMAEE 1,000 7T - BIN—HKRHBE
NT$1,000 Per Person and 10% Service Charge

- BimBE/KRFEE - B4 ESHR NT$1000 ; Z45EA#R NT$1,000,

@ Corkage for wines NT1000 per bottle and for spirts NT 1,000 per bottle.
il - EEHEYEBTESRE RMMER, FENRBEEE.
Hllton Please inform us when ordering your dishes of any dictary requirement, food allergies or
TAIPEI SINBAN intolerances.
B AR AR FEPEEH : B

Pork from Taiwan



INGYA

CHINESE RESTAURANT

51 - FHIRBBREER

QING YA WEEKDAY DINNER SET MENU

EEH RS
FIEERNEEH S - EHERSER
B NE - METR - TIREEKIR
Sliced Drunken Chicken - Honey BBQ Pork - Wild vegetables with sesame sauce -
Marinated Jellyfish and Black Fungus with Chinese Vinegar

- Crispy Prawns with Tomato Sauce

LEERBER

Pumpkin and snow clam mixed seafood soup

SEXE 0t A
BERESHA

Steamed Seasonal Fish

ERFHERNEAWER
Scallops and Hand-peeled Crab Meat and Protein Fried Rice

MZ=gER - WIERK
Fresh Seasonal Fruits - Barbecued Pork Pus

MESTHE
Cream of Mango with Sago Pearls, Pomelo and Peach

BAIMEM 1,180 Tt BIN—HREE
NT$ 1,180 Per Person and 10% Service Charge

- BlimBEKREE © 5 ES#HR NT$1000 ; ZUHES#R NT$1,000,

@ Corkage for wines NT1000 per bottle and for spirts NT 1,000 per bottle.
M - BEHERYEBRTERE RMER, FENREEE.
H 1 lton Please inform us when ordering your dishes of any dictary requirement, food allergies or
TAIPEI SINBAN intolerances.
B HRR BRI EAEH : B

Pork from Taiwan



