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The chef has meticulously planned six categories of dishes - appetizers, soups
YUEN]I signatures, hometown specialties, rice.noodles. pancake, desserts

POUYUEN]I Hospitality Tea to share the hometown flavors
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TASTING SET MENUS

i Seven-Course Meal

WE R, (0 ) GR—)
TCACTFEE (8 —) M RFGE) AR -J- 9 GR—)  H IR (f1 1) (G —)
Appetizer Platter, Soups (served individually)

YUEN]JI Signatures (choose 1), Hometown Specialties (choose 2)

Rice-Noodles-Pancake (choose 1), Desserts (served individually) (choose 1)

$1,880 /A Person
11:30AM - 02:30PM

M= Nine-Course Meal

W TR, v (A L) G&—)
TCACTFRERGE) (FHTh R GE=) A4 - B (G —) , HIR (AL L) GB—)
Appetizer Platter, Soups (served individually) (choose 1)
YUENJI Signatures (choose 2), Hometown Specialties (choose 3)
Rice-Noodles-Pancake (choose 1), Desserts (served individually)(choose 1)

$2,380 /A Person
05:30PM - 09:30PM
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YUCT]I

X KA
POUYUEN]JI Hospitality

o AR
@/ZR, Cold Brewed Tea
Awakening
(=3 — /choose one) £ IBAS
Hot Tea
WRIA RSB
Dong Ding Oolong Tea
B ALR
Wan Gong Black Tea
TR
Sharing a3 EEAE Y TH 2R

(% B2~ 7 chobie dric) Jin Da Mo Puer Tea

KALE
Shui Xian Rock Tea

KA
Da Hong Pao Rock Tea

=B TUAC A

Yuen Ji Post-Fermented Puer Tea

Gathering
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APPETIZERS

UEEL)
(1 7 B 8 2 2 i LS

Marinated purple clam, pickled sweet garlic

(jellyﬁsh will replace purplelu clam based

on seasonal availability)

JF s st (2
Steamed Tainan crab ball
shrimp, minced fish

A e B 58 T B

Marinated pork feet, hua diao

PR 5 S P O

Chicken terrine, aged puer tea

FRET B
Marinated Taiwanese Kuei Ting chicken

aromatic ginger

EEVRET A S T

Grilled Lukang wild sliced mullet roe

SR N

Marinated pork heart

maqaw (mountain pepper)

HWOBHABE
Smoked duck, lily bulb, pea pods

TeA K TS
YUEN]JI deep-fried tofu
preserved egg, peeled chili pepper

A R R k3

Stir-fried bracken fern, raw egg, wasabi

JOE YR T B 4

Smoked tofu skin roll, cordyceps
shredded black fungus

Tk f8 B2 3R

Fish skin jelly, five sauces

MENBADIA, HRMEA L

Served individually if the party is under two people
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SOUPS

e V& T TR
Lukang handmade shrimp ball soup

7aRARE H 25

Boiled milkfish soup, pickled unripe watermelon

WOHEEYE D
(AT THER AL NT$1,800)
Thick crab meat soup, pea pods, tofu
(available to be upgraded to add fish maw NT$1,800)

ki e pa g (D
(A THR AL NT$1,800)
Stewed chicken soup, abalone, scallop, spare rib, shiitake mushroom
(available to be upgraded to add fish maw NT$1,800)

e T

Stewed beef soup

e 7 2E 4 B
(AT THAR AN AEIR NT$1,800)
Stewed chicken soup, aged puer tea, bamboo fungus
(available to be upgraded to add fish maw NT$1,800)

v DAL b 75 AR it

The soup will be served individually
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YUEN]JI SIGNATURES

&R MEEEE T E

Smoked sea bass, kumquat
garlic powder

MEXE T I (L)
Braised pork knuckle

preserved vegetable
(served individually)

b Jok e B = i
Roasted Beigang lamb belly
ginger paste, sesame oil

KB K JEm

Deep-fried stuffed nugget
shredded duck

Dajia taro paste, poprice

—EEY N2

Stir-fried Kansai sea cucumber

Sanxing scallion, ginger

Mji c E— / MR R

FAREF 3w

Braised shark's tail skin, cabbage

44
W o J3E i fa
Braised fourfinger threadfin
sweet garlic

7§ 45 e B B+
Deep-fried chicken roll

maqaw(mountain pepper)

H MR iR ER (D

Deep-fried tiger prawn
shredded vegetable

sweet and sour sauce

HEL I
Grilled beef rib, pesto sauce

thl‘CC‘Cllp sauce

Seven-Course Meal : choose 1 / Nine-Course Meal : choose 2
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HOMETOWN SPECIALTIES

Bk e 2 (D

Pan-fried omelette
fresh oyster, chives

52 o = WA
Stir-fried shredded scallops
shredded bamboo shoots

EET/ I
Stir-fried pork neck

dried cauliflower

T I W ok
(AT # 4= A &%)
Stir-fried shredded pork
hard beancurd

(available to substitute with shredded beef)

TR
YUENTJI grilled sausage
dried tangerine peel powder
58% kaoliang liquor

AL FE AR R

Deep-fried cuttlefish ball, red yeast

BT\

Stir-fried mapo tofu, minced pork

R AEAR R
Deep-fried frog legs
Sichuan pepper, green peppercorn

*ESRHE

Deep-fried chicken wings
oriental beauty oolong tea

Jik e A E
Stir-fried pork kidney

seaseam oil, aged ginger

JAF Ik 4 fi £

Stir-fried Tainan mud eel, basil

s 1 2 i fif R

Stir-fried seasonal Vegetable
garlic oil

M < B/ MR E=

Seven-Course Meal : choose 2 / Nine-Course Meal : choose 3
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RICE:NOODLES: PANCAKE

fi o ok R A A (D

Stewed vermicelli, fresh oyster, sponge gourd

ft g ol ()
o] R30I (0T 35

Simmered congee, fresh oyster, scallop, clam
(available to be upgraded to add live seafood, priced according to market rates)

ARAKHL O

Stir-fried rice vermicelli, pork belly, dried shrimp, crispy onion

BBk (fr k)
Pan-fried scallion pancake
(served individually)

AL R (D
YUENJI fried rice
spear shrimp, shrimp oil

1 7 Ik Vil E A
Steamed rice, chicken
sesame oil, rice wine

B (6 —18)
Steamed run bing (spring roll)
minced pork, dried tofu, egg floss
peanut sugar powder
(1 roll per person)
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DESSERTS

REARI A A 82
(A FH BN & 443 NT$600 / 2551)
Lukang roasted wheat flour soup, Chinese almond jelly
(available to be upgraded add bird's nest NT$600 / 25g)

Bk B2 AL .90

Simmered red bean soup, dried tangerine peel

EHEAE SIS

Chilled soymilk tofu, brown sugar, black sesame

HORLUAL B 75 AR 4t

The dessert will be served individually
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