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TASTING MENUS

ERFEORBIARERE HERLERPAKE
The chef has meticulously planned six categories of dishes with
POUYUEN]I Hospitality Tea to share the hometown flavors

JRRFT 3 GRR) | & (FALE—)
TAFEEGED) . KBIREGED) ( K-M-FCE ) . HR(EAE)
Appetizers (choose 5), Soups (served individually, choose 1)
YUENT]JI Signatures (choose 2), Hometown Specialties (choose 2)

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

$2, 380 //\ Person

I AT B RS TR 55 I 10% 1R H5 2
All prices are subject to a 10% service c]);u'gc

BHEMLASE Additional charge for tea service $180 / A Person
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JCAC A B TR
POUYUENJT HOSPITALITY

S miEs
EE/ZR_ Cold Brewed Tea
Awakenmg
(% — / choose one) IS
Hot Tea
HRIESHER
Dong Ding Oolong Tea
RIS
ﬁ% Wan Gong Black Tea
Sharin .
8 S EHEAE WS
(3% — / choose one) Jin Da Mo Puer Tea
e fd
Wen Shan Bao Zhong Oolong Tea
s
Tie Guan Yin Oo]ong Tea
Bx JLRCRE
Gathering Yuen Ji Post-Fermented Puer Tea

$180 / }\ Person
FIT A {ERS 5 59 N 10% 1A% 2

All prices are subjccr to a 10% service ch;\rgc
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APPETIZERS

FREA HEAB_AMUA, BFRBFA—5
Choose 5 per group
Served individually if the party is under two people

S

(R EHREE L BEE)
Marinated purple clam, pickled garlic
(jellyfish will replace purplelu clam based

on seasonal availability)

Steamed Tainan crab ball
shrimp, minced fish

At e P 44 e B

Marinated pork feet, hua diao

PR 2 A R

Chicken terrine, aged puer tea

ERET B

Marinated Taiwanese
Kuei Ting chicken, aromatic ginger

REVE B A4 BT
Grilled Lukang wild sliced mullet roe

N
I %%’L‘\

Marinated pork heart
maqaw (mountain pepper)

HWOAAKRE
Smoked duck, lily bulb, pea pods

ALK E G E
YUEN]JI deep-fried tofu
preserved egg, peeled chili pepper

A BRI R K

Stir-fried bracken fern,
raw egg, wasabi

I S JF R ¥
Smoked tofu skin roll, cordyceps

TR £ B R

Fish skin jelly, five sauces



=
SOUPS
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Served individually, choose 1

FE#HF TG
Lukang handmade shrimp ball soup

S G SRR
Boiled milkfish soup, pickled watermelon

BT H KB ()
(o T AER $1,800)

Thick crab meat soup, pea pods, tofu
(available to be upgraded to add fish maw $1,800)

mkin A s
(AT FHEOmAERE $1,800)

Stewed chicken soup, abalone, scallop, spare rib, shiitake mushroom
(available to be upgraded to add fish maw $1,800)

B4 AR
Stewed beef soup

R 5 AT 25 4 B
(f THRIAEE $1,800)
Stewed chicken soup, aged puer tea, bamboo fungus
(available to be upgraded to add fish maw $1,800)



TC A T B 3K

YUEN]JI SIGNATURES

EERAMEE T

Smoked sea bass, kumquat
garlic powder

MXETH@EL—®)
Braised pork knuckle

preserved vegetable
(served individually)

Jb 7 R v B - I
Roasted Beigang lamb belly
ginger paste, sesame oil

KB K BEIRRE
Deep-fried stuffed nugget

shredded duck

Dajia taro paste, poprice

“EEDHERB

Stir-fried Kansai sea cucumber

Sanxing scallion, ginger

Choose 2 per group

A 1 5 )
Braised shark’s tail skin, cabbage

UEEEY e
Braised fourﬁnger threadﬁn

sweet garlic

& 5 e B B+
Deep-fried chicken roll

maqaw (mountain pepper)

T ER D
Deep-fried tiger prawn
shredded vegetable

sweet and sour sauce

BEL
Grilled beef rib, pesto sauce

three-cup sauce
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HOMETOWN SPECIALTIES

s

Choose 2 per group

BB & (D
Pan-fried omelette
fresh oyster, chives

HRETH D
Stir-fried shredded scallops
shredded bamboo shoots

EXTF/NMNPA
Stir-fried pork

dried cauliflower

SR A AR
(a4 %R
Stir-fried shredded pork
hard beancurd

(available to substitute with shredded beef)

TR E G
YUENI]I grilled sausage
dried tangerine peel powder
kao]iang liquor

KO IE AR L
Deep-fried cuttlefish ball, red yeast

RETE L

Mapo tofu, minced pork

A R L
Deep-fried frog legs

Sichuan pepper, green peppercorn

XEERE
Deep-fried chicken wings
Oriental Beauty Oolong Tea

ik ik HELAE
Stir-fried pork kidney

sesame oil, aged ginger

JRF I D i £

Stir-fried Tainan mud eel, basil

w1 2= 1 i

Stir-fried seasonal vegetable
garlic oil
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RICE-NOODLES-PANCAKE

AR —

Choose 1 per group

Stewed vermicelli, fresh oyster, sponge gourd

1 85 v gl (D
(mT AR N B o vig i, KRB EHED
Simmered congee, fresh oyster, scallop, clam
(available to be upgraded to add live seafood, priced according to market rates)

Bk D

Stir-fried rice vermicelli, pork bel]y, dried shrimp, crispy onion

Bt (ma—m)
CRE B, S RERI% 5205 8)

Pan-fried scallion pancake
(1 piece per person)
(made-to-order, estimated wait time is 20 mins)

TR (D
YUEN]I fried frice
spear shrimp, shrimp oil

T8 25 Jok vEh B AR
Steamed rice, chicken
sesame oil, rice wine

B (mfr—1%)
(BB B, 5 R R 2 2027 )

Steamed spring roll, minced pork, dried tofu, egg floss, peanut sugar powder

(1 roll per person)(made-to-order, estimated wait time is 20 mins)
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DESSERTS

FALE—

Served individually, choose 1

FEVEI A
(AT FARE NS 55 $600 / 25%0)

Lukang roasted wheat flour soup, Chinese almond jelly
(available to be upgraded to add bird’s nest $600 / 25g)

5 98 ANSRLY

Simmered red bean soup, dried tangerine peel

EFEMEE IR

Chilled soymilk tofu, brown sugar, black sesame





