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g5 %3 QINGYA
1IN AN TABLE MENU A

FREHE18,800 5L « 10 A + S in— Rl #
NT$18,800 Per Table Of Ten Persons and 10% Service Charge

7 HERA 758 7N/
S BIARIRE A - ALINERES - AR RIS SIS - WIMMENS - AR - — DM

Drunken Chicken Roll with Pickled Chili Peppers * Chilled Squid in Spicy Chili Oil
Silken Tofu with Century Egg and Mashed Chili Sauce * Cantonese Roast Duck
Lotus Root with Pomelo Citrus Dressing * Bite-Sized Sweet & Sour Pork

TS BRI SRNE

Fish Maw, Conch and Chinese Cabbage Soup
LM RSO

Braised Prawns in Butter and Superior Broth

P i Bk ik

Sautéed Duo of Fresh Seafood with Crisp Celery

PR R R HE PE B

Black Garlic Truffle Grouper

KLIPS 5 Jo Jik -y 2

Slow-Braised Boneless Beef with Rich Red Wine Jus

e P B RS

Garlic Sautéed Matsusaka Pork over Glutinous Rice Cake

ol /D fRE IR
Stir-fried Seasonal Vegetables a la Lotus Pond Style
SRR AR
URLESE - T HRREE
Chilled Custard Egg Tart * Scallop Siu Mai

FEAL G B E T S AE
Red Bean , Ginger Brown Sugar and Tofu Pudding

HEPUZIKR

Fresh Seasonal Fruits

H PSR B - AT RENTS$1,000 5 ZUEAHHENT$1,000 ¢ Corkage for wines NT$1,000per bottle and for spirts N'T 1,000 per bottle.
H I aYBER

FEEERL @ & Pork from Taiwan

A HARTS K 55 S ARG MR  Please inform us when ordering your dishes of any dictary requirement, food allergies or intolerances.



g5 %3 QINGYA
1IN AN TABLE MENU B

BEH B 21,800 5T - 10 A+ Sn— Rl #
NT$21,800 Per Table Of Ten Persons and 10% Service Charge

VSR b VAV
BTk - OB - BHUSATIE - ALEE I - TR - MR e G
Drunken Chicken Roll with Pickled Chili Peppers ¢ Chilled Squid in Spicy Chili Oil

Silken Tofu with Century Egg and * Mashed Chili Sauce * Cantonese Roast Duck
Lotus Root with Pomelo Citrus Dressing * Bite-Sized Sweet & Sour Pork Ribs

e LA T HRAE R R

Double-Boiled Fish Maw with Sweet Almond Broth

B U Tl 907 -

Hong Kong-Style Boston Lobster with Light Soy Sauce

H AEBB e K2 1S /it

Qingya Crispy Baby Duck

W15 B HH 2 B

East Star Grouper in Tangy Sour Broth with Wood Ear and White Fungu

— AT R PR ek

Lamb Shoulder Chop with Special Sauce and Seasonal Vegetables

X0 FHEPRIRES

Stir-fried Crab Meat Dumplings with Sticky Rice Cake

FEAEfE P URF i

Braised Scallops and Dried Scallops with Seasonal Vegetables
SR
B HERRE - MMBRZRBEE
Pomegranate Jelly * Truffle Siu Mai

Bk ER

Walnut Cream Soup

HEPUFIKR

Fresh Seasonal Fruits

IR IRGS B - AN AENTS1,000 ; ZUERHHENTS$1,000 o Corkage for wines NT$1,000per bottle and for spirts NT 1,000 per bottle.
I AR BN HA R R 55 RIIRESMIRK © Please inform us when ordering your dishes of any dictary requirement, food allergies or intolerances.

AL © 51 Pork from Taiwan



= QING YA
>IN N TABLE MENU C

FHEHE26,800 7T + 10 A + 55— RRHs E
NT$26,800 Per Table Of Ten Persons and 10% Service Charge
73 HERA 88 \ IR B
AL - ST SOBEEL - FHUSAT - BERE LR - AL E A - AR - SULRES - ST LR SR
Sliced Squid in Spicy Chili Oil * Honey-Glazed Premium Char Siu * Sweet Apple with Mullet Roe * Japanese Tamago

with Century Egg and Mashed Chili Sauce * Red Wine Infused Cherry Tomatoes * Lotus Root Slices with Roselle and
Hawthorn * Zhenjiang Vinegar Glazed Pork Ribs * Crispy Tofu with Golden Cheese Filling

BT fify S v e H

Double-Boiled Chicken Soup with Abalone and Coconut Water

Ik B S 2 HE L

Steamed Lobster with Black Bean Chili and Dried Tangerine Peel

RS ALHE

REVERS [ DGR
Crispy Roasted Goose/Goose Leg Platter

JRUHG 17 2% B BT

Steamed East Star Grouper with Silky Chicken Oil Broth

B EARTH

Deep-Fried Scallops with Oyster Glaze in Crispy Taro Nest

THE BRI R

Steamed Glutinous Rice Cake with Taro Shreds and Goose Shreds

FEAE Ak H P pit

Braised Scallops and Dried Scallops with Seasonal Vegetables

R

BEAMALR - 5 & KIGHE
Pomegranate Jelly * Truffle Siu Mai

PR H 2R

Pomelo and Mango Sago with Grapefruit

TR VYRR

Fresh Seasonal Fruits

[ER TV re 75 K
FEE YRS A AR - 555 AIRFSERK o Please inform us when ordering your dishes of any dictary requirement, food allergies or intolerances.

5EAEERD © 51 Pork from Taiwan

JEHENTS1,000 5 ZUHEHNTS$1,000 ¢ Corkage for wines NT$1,000per bottle and for spirts NT 1,000 per bottle.



g5 £ QINGYA
N/,
1IN N TABLE MENU D

BB E 13,800 7C * 10 A - Bhn—pkREE
NT$13,800 Per Table Of Ten Persons and 10% Service Charge

7 NS T
FEMBCHUIER - ALHE - SRS TS - WIRBENS - B A

Rose Soy Sauce Chicken with Scallion Oil * Sliced Squid in Sichuan-style Chili Oil
Silken Tofu with Century Egg and Mashed Chili Sauce * Roasted Duck in Traditional Cantonese Style
Lotus Root with Pomelo Dressing

B TR 0 4 Yol
Double-Boiled Chicken Broth with Wild and Tea Tree Mushrooms

SRR UNIVEPN

Baked Tiger Prawns with Creamy Salted Egg Yolk Sauce

JRUAE 1 B2 RE e Bt

Steamed Tiger Grouper with Silky Chicken Essence and Jade Melon Purée

T B
Slow-Cooked Pork Ribs in Cognac Plum Reduction
TRAMETEIEOREE
Steamed Glutinous Rice Cake with Taro Shreds and Sakura Shrimp

TR 5 1 IR

Seasonal Vegetables in Creamy Mushroom Soup

R AR

Wi B2 SN - FRBIRT
Baked Barbecue Pork Pastry Puffs * Steamed Custard Buns Stuffed with Salted Egg Yolk

V-8 SR ANCRL

Red Bean Soup with Dried Tangerine Peel and Lotus Seeds

BHEPYZKHR

Fresh Seasonal Fruits

B KIRES 28 © i
IS EH Y

SN @ % Pork from Taiwan

JEHENTS1,000 5 ZUPHNTS1,000 © Corkage for wines NT$1,000per bottle and for spirts NT 1,000 per bottle.

Bl A HART K 555 RIIRESERX o Please inform us when ordering your dishes of any dictary requirement, food allergies or intolerances.



P _ QING YA
IEJgE ¢ %(%) j‘gﬁ SET MENU A

1]

FAHr B 1,680 7T  Sih— kB &

NT$1,680 Per Person and 10% Service Charge

HAER O

AR - MRS R - ALY - PR

Deep Fried Spring Rolls Stuffed with Mushroom * Vegetarian Abalone with Japanese Sauce
Red wine honey tomatoes * Tea-Smoked Soy Beancurd Veggie Rolls

o B — A P T

Cordyceps sinensis stewed with four treasures

WERFERE

Stir-fried Vegetarian Cup with Truffle and Celery

g RIEE Y K2

Braised black ginseng with royal oysters, mushrooms and mushrooms

[E)INAERAR &= ER:

Pumpkin, Pine Nuts and Red Quinoa Healthy Rice

PR RSB

Morels, colorful peppers, garden vegetables

R - SRR R AR

Sesame paste * Morel Vegetarian Dumplings

HEPUZIKIR

Fresh Seasonal Fruits

FFEAARES 2 - A ERNTS1,000 5 ZUPEFHHNTS$1,000 o Corkage for wines NT$1,000per bottle and for spirts NT 1,000 per bottle.
BB YR BA A HA K - 545 HIIRBSEIRK © Please inform us when ordering your dishes of any dictary requirement, food allergies or intolerances.

FBREM © 57 Pork from Taiwan

L]
L]



zllz—j‘.g& . g A UNGYA

“~ SET MENU B

RO AME1,880 7T - T RARHS 2

NT$1,880 Per Person and 10% Service Charge

HOHE R IR AR

e S5 HL T - EROBTHIEE - IR A T - FERIA

DBlack Fungus and Jellyfish with Aged Vinegar * Rose Soy Sauce Chicken
Grilled Eel with Japanese Omelette * Grilled Matsusaka Pork with Lime

JC H BRI AE RS

Double-boiled Fish Maw Soup with Dried Scallops and Sea Whelk

B LB R MR

Stir-fried Prawns Typhoon Shelter Style

Bk B2 557 7 RE B B

Steamed Tiger Grouper with Aged Tangerine Peel and Black Bean Sauce

Hirfay 2

Braised Abalone with Whole Ginseng and Jade Greens

ik £ ZERLD it

Salted Fish and Chicken Fried Rice

farpie - BEwde

Pork and Shrimp Siu Mai with Fish Roe * Molten Salted Egg Yolk Buns in Black Gold Wrapper

PR EAE

Handmade Tofu Pudding with Brown Sugar Syrup

BHEPYZKHR

Fresh Seasonal Fruits

KRGS & - AN ANTS1,000 ; ZUEEHHENTS1,000 o Corkage for wines NT$1,000per bottle and for spirts NT 1,000 per bottle.

AYPRBA#E A HAL T K - 5515 HIIRFMIRK o Please inform us when ordering your dishes of any dictary requirement, food allergies or intolerances.

FEAEENL © £ Pork from Taiwan



B - B ER drumoc

(1]

BB 2,680 7T « Sil— kB £

NT$2,680 Per Person and 10% Service Charge

T AR IR 4

BN - BHSATE « KBRS - ATFATTHR

Zhenjiang-Style Crispy Pork Ribs * Mulled Apple & Bottarga Roll
Shaoxing Chicken Roulade with Pickled Chili Pepper * Pan-Seared Scallops with Caviar

TERB i fa R AR 52

Braised Fish Maw & Abalone Thick Soup with Chicken Julienne

IR S YN

Braised Jumbo Prawns with Silken Egg White in Superior Broth

AL 2 ) BE

Roasted Lamb Shoulder Chop with Red Wine Jus

BT R PG

Braised Abalone & Goose Web in Premium Oyster Sauce

ORI EORER

Wok-Fried Wagyu Beef with Fragrant Jasmine Rice

BREOBERR - N

Char Siu Puff Pastry . Homemade Egg Tart

& IRk R

Creamy Walnut Dessert Soup

HEPIFIKR

Fresh Seasonal Fruits

E AR & - AT AIENTS1,000 5 ZUHEAHNT$1,000 ¢ Corkage for wines NT$1,000per bottle and for spirts NT 1,000 per bottle.
BB E YR B s HA K - 555 HIRBSEIRK o Please inform us when ordering your dishes of any dictary requirement, food allergies or intolerances.

FEREM © 57 Pork from Taiwan
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F 4 UNG YA
= SET MENU D

HAE - &

LW 513,680 JT « Sl — AR5 &
NT$3,680 Per Person and 10% Service Charge

P\AN|

AR
S - EHUSAT G - ELE - I E R

Barbecued Pork Char Siu Supreme White * Sweet Apple and Mullet Roe Roll
Soft-Boiled Egg with Crab Roe * Wenchang Chicken with Scallion Sauce

Z N THrEE P 52

Double-Boiled Winter Melon Soup with Hand-Picked Crab Meat and Bird’s Nest

Bmi SRR 25 HE A

Steamed Lobster with Crispy Garlic and Glass Noodles

AT AR E

Tender Sous Vide Beef Short Ribs with Honey Sauce

gt 5 — R | 2

Premium 3-Head Abalone and Sea Cucumber Braised in Oyster Sauce

N R EUE N

Wok-Fried Fragrant Rice with Seared Scallops and Black Truffle

RiIZRIBER 2 - KIGHER

Steamed Dumplings with Shrimp .Bamboo Shoots * Swan-shaped Puff Pastry

PR H R

Chilled Mango & Pomelo Cream with Grapefruit Segments

T EPY AR

Fresh Seasonal Fruits

KRS ¢
HISE YRR

FEAEENL © & Pork from Taiwan

FAETNEENTS1,000 ; ZUEEHENTS1,000 © Corkage for wines NT$1,000per bottle and for spirts NT 1,000 per bottle.

ol A HALFE R o 55 HIRESEIPK o Please inform us when ordering your dishes of any dictary requirement, food allergies or intolerances.
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7 iz s s QING YA
HA4 FEﬁ P%/$\ j‘g WEEKDAY LUNCH SET MENU

1]

BNHEH1,000 7T - 50— pARgs
NT$1,000 Per Person and 10% Service Charge

T OHE SRR AR

S BCARBURERE A - ST SOBE - SRS R - S HERTE - RERAER RATIR

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

ERCEL TS E

Double-Boiled Superior Broth with Hasma and Seafood Essence

AR 214

Steamed Seasonal Fish Fillets

AR SRS

Dried-roasted Yi noodles with scallops and silver buds

HELKE - B

Fresh Seasonal Fruits * Char siu Puff Pastry

SORKEEER

Sweetened Purple Glutinous Rice Soup with Longan

H PR B - AT AHINTS$1,000 5 ZUREEHHNT$1,000 © Corkage for wines NT$1,000per bottle and for spirts NT 1,000 per bottle.
HIEE BV A A HA T K o S5 HIIRESIRK o Please inform us when ordering your dishes of any dictary requirement, food allergies or intolerances.

$REN © 57 Pork from Taiwan

1]
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7 5 ;IEB‘EE_ X QING YA
El Hﬁﬂé VE] }gﬂ‘g WEEKDAY DINNER SET MENU

FALHE1,180 7T « S — kB &

NT$1,180 Per Person and 10% Service Charge

A AR S
K BB R - B HERGIFET0E - TS5t - SRR - hii o iRk
Shaoxing Chicken Roulade * Honey BBQ Pork * Wild vegetables with sesame sauce

Marinated Jellyfish and Black Fungus with Chinese Vinegar * Crispy Prawns with Tomato Sauce

R ERL RN

Double-Boiled Superior Broth with Hasma and Seafood Essence

A2 £

Steamed Seasonal Fish Fillet

FEAE TR 8 R 8 1 O B

Scallops and Hand-peeled Crab Meat and Protein Fried Rice

VAR - XOBENR

Fresh Seasonal Fruits * Char siu Puff Pastry

PaRhRE T H B

Chilled Mango & Pomelo Cream with Grapefruit Segments

BT KIRES B - AN EHNTS1,000 ; ZUEEHHENTS1,000 o Corkage for wines NT$1,000per bottle and for spirts NT 1,000 per bottle.

HIEE BB AN HAR R K o 55 S RIIRESERK © Please inform us when ordering your dishes of any dictary requirement, food allergies or intolerances.

FEFENL @ &9 Pork from Taiwan

(1]

(1]



TR - FEi0s

Enjoy your dining experience

FERERIIFERNRTZHARA

This Restaurant Use Non-GMO Bean Products.

225 FR(E A SR BUM PR R e
ISV SN

Our Beef is Imported from U.S. A, AUS, NZL and NCA.

AEREASEERN

Our Pork is from Taiwan.



