INGYA

CHINESE RESTAURANT

Bl - 23K

QING YA TABLE MENU A

BRIBEN/\E
s - EEREESEE - ME R
%%—2 - BT NE - 0 EREHK
Shaoxing Drunken Chicken Roll-Marinated Jellyfish and Black Fungus with Chinese Vinegar - Boiled

EEI[I

Squid with Japanese style sauce - Taiwanese Pickled Cucumber with Garlic*Barbecued Rib-Eye Cap-Fried
Fishsnack with Salted Egg Yolk

=EnREXRBHHE
Double Boiled Chicken Soup with Cordyceps and Baby Chinese Cabbage

EIRFFINEIRAAELER
Steamed Abalone with Salted and Preserved Eggs Sauce, Garlic Truffle and Bean Thread Noodle

B4 XO Bl ey
Stir-fried Seafood and Green Beans with XO Sauce

EEREEERERNM
Steamed Grouper with Fish Sauce , Pickle cabbage and Black Fungus

HEAMREREMH
Pan Fried Pork Ribs with Italian Spices Vegetables and Herbs
RBBIBEE R
Donggang Sakura Shrimp Fragrant Glutinous Rice
AT E A MR\ IR B
Braised Seasonal Vegetables with Mushrooms and Scallops
\ m ﬁ EE I: E
BEHEAE - B2V E
Deep Fried Pastry Stuffed with Shredded Turnip - Steamed Custard Buns Stuffed with Salted Egg Yolk

BEMNFKR

Fresh Seasonal Fruits

FEAGEBEETTIE
Red Bean , Ginger Brown Sugar and Tofu Pudding

RO 16,800 7T - 10 A - ZM—AKBE
NT$16,800 Per Table Of Ten Persons and 10% Service Charge
- BIREKREE - WEEEHR NT$1,000 ; ZUE&HR NT$1,000,

@ Corkage for wines NT$1,000per bottle and for spirts NT 1,000 per bottle.
B HIEHERY BB ESAHMER, FEMRBEE,
Hllton Please inform us when ordering your dishes of any dictary requirement, food allergies or
TAIPEI SINBAN intolerances.
BALHRA W REE - FERNEH 5

Pork from Taiwan



INGYA

CHINESE RESTAURANT

EE& \u

QING YA TABLE MENU B

SIS /)&
BOREHZE - MM AAL - 20T X5
ADEESEM - SRTEE - XO B8N
Chinese Rose Wine and Soy Poached ChickenSpicy Beef Tripe - Barbecued Rib-Eye Cap-Marinated Cherry
Tomatoes with Red Wine*Mullet Roe Egg Roll - Stir-fried Clove Fish Shelled Melon Seed with Xo Sauce

EENETTR RS
Double Boiled Chicken Soup with Morel Mushroom, Fish Maw and Ham

BTV E AR
Hong Kong Style Baked Srimps with Light Soy Sauce

1B R 7 ES
R EAER / TIISHE
Crispy Roasted Duck/Duck Leg Platter

BRmARMRER M
Steamed Grouper with Olive Vegetable ,Pork and Garlic

ST RUBF B RHAS fEE
Pan Fried Lamp Chop with King Oyster Mushroom in Orange Sauce

EHRMBRTRIER
Stir Fried Cuttlefish ,Scallops and Green Beans with XO Sauce

ot 2 IREY BTk
Braised Seasonal Vegetables with Salted and Preserved Eggs Sauce and Garlic

ISEFEHERS

Double Boiled Goose Bone Soup with Taro and Rice Vermicelli

FREES
XIES - KOEE
Barbecued Pork Buns-Baked Egg Tarts

BEMFKR

Fresh Seasonal Fruits

= fin 455 [l

Black sesame sweet dumplings soup

BEHEE 21,800 7T - 10 A - ZM—HKRBE
NT$21,800 Per Table Of Ten Persons and 10% Service Charge

- BimB/KRFEE - 8 ESHR NT$1,000 ; Z29EE#R NT$1,000,

Corkage for wines NT$1,000 per bottle and for spirts NT$1,000 per bottle.
@ - BEHBYEHE N ERE  HMEK, FHEMREER.
Hilton ?lease inform us when ordering your dishes of any dictary requirement, food allergies or
intolerances.
TAIPEI SINBAN
&LAAR TR - FANEHR  BE

Pork from Taiwan



ING YA
Bt - B3

QING YA TABLE MENU C

S AR ) \IRER
hEFR - AT - SEXEH - 2T XE
SRTER - EEZHEER - XO BUESK - NEHIEE
Braised Beef Shank*Boiled Squid with Five-flavor Sauce* Poached Chicken*Honey sauce barbecued pork
Mullet roe egg roll- Cloud fungus and vinegar sting* Pan-fried Turnip Cake with XO Sauce*Truffle
Mushroom Roll

TERB 18 oo Bk s
Buddha Jumps Over the Wall (Mushroom, Fish Maw, Seafood , Chicken and Pork)

EMEIR#HZEFER
Steamed Lobster with Black Truffle and Bean Thread Noodle

BRI ATHE
REAE | U)HEHE
Crispy Roasted Goose/Goose Leg Platter

BEEHRINGS
Braised Ablone with Goose Web and Sea Cucumber in Oyster Sauce

PR N F R AR E
Pan Fried Tomahawk Pork Chops with Red Wine Sauce

Mabiz) 4 g

Steamed Grouper with Yunnan Ham in Broth

WS BR TTE WM

Boiled Goose Bone Congee with Crab Meat and Bean Curd

FHEREHEWES
Stir-Fried Asparagus with Morels and Ginkgo

ERHEES
BHREBRAER
Deep Fried Dumpling Stuffed with Crab Meat and Dried Scallop - Baked Portuguese egg tart

THEFEREE

Mango Pomelo Sago and Lotus Seeds

BENFKR

Fresh Seasonal Fruits

BRMAH 26,8007 - 10 A - BM—AKRHEE
NT$26,800 Per Table Of Ten Persons and 10% Service Charge

- BimBE/KRIEE - 4 ESHR NT$1,000 ; 24EEHE NT$1,000,

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

RN 8
Pork from Taiwan



INGYA

CHINESE RESTAURANT

Bl - 23K

QING YA TABLE MENU D
SHtEED/\E
BRENS - ZEREESRE - AWK - S22 - WIREHHE
Kiln Roasted Crispy Duck*Marinated Jellyfish and Black Fungus with Chinese Vinegar  Boiled Squid with

Five-flavor Sauce* Taiwanese Pickled Cucumber with Garlic* Truffle Mushroom Roll

LIS EE Tk
Double Boiled Pork Ribs Soup with Yam and Mushroom

RN NN
Steamed Shrimp with Black Garlic and Truffle Sauce

IR EFEERE R

Steamed Grouper with Fish Sauce

IS FRERETE
Stir Fried Pork Ribs with Brown Vinegar and Soy Sauce

BXEEIER
Fried Rice with Barbeque Pork in XO Sauce

EIREH R
Stewed Seasonal Vegetables with Salted and Preserved Eggs Sauce
ERUES
el X Bk - J/ERDE
Baked Barbecue Pork Pastry Puffs-Steamed Custard Buns Stuffed with Salted Egg Yolk

BENNFKR
Fresh Seasonal Fruits
FIRAGRBETEIE
Red Bean , Ginger Brown Sugar and Tofu Pudding

BEHMAME 13,800 7T - 10 A - BIN—ARHZE
NT$13,800 Per Table Of Ten Persons and 10% Service Charge

BEEER. BIERB RESHREGRAOT RS

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

- BimBKRFEE - 8 ESE#HR NT$1,000 ; Z24BEE#R NT$1,000,

@ Corkage for wines NT$1,000 per bottle and for spirts NT$1,000 per bottle.
. : - HEHBYEHEERE  EMEKR, FHEMREER.
Hllton Please inform us when ordering your dishes of any dictary requirement, food allergies or
TAIPEI SINBAN intolerances.
BACHRA WIS

- FENEM - B8

Pork from Taiwan



