Ae By o\ = B

TASTING MENUS

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

AR B GER) | % (BALE—)
TR FBHEGED) ( KWIHRFGED) | &M GE—) | HER(EBAE—)
Appetizers (choose 5), Soups (served individually, choose 1)
YUEN]JI Signacures (choose 2), Hometown Specialties (choose 2)

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

$2,380 / A Person

P AT (EARS T 55 JIN1096 IRA%
All prices are subject to a 10% service c]);u'gc

BHEMLASE Additional charge for tea service $180 / N Person
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TCAC A B R

POUYUEN]JI HOSPITALITY

Awakening Cold Brewed Tea
(38 — / choose one) BMIx
Hot Tea
WRIEEHEZR (2D

TR
Sharing

( E‘i - / Cl’lOOSC onc)

Dong Ding Oolong Tea

EBRHE LB SATA (/2D
Himalaya Black Tea - Sing]e Origin

SEBEA L HE (B/E)
Jin Da Mo Puer Tea

Sl ELE (B
Wen Shan Bao Zhong Oolong Tea

S (20
Tie Guan Yin Oolong Tea

EFEEEEEHE2009(BY) niE+s150/ L peon
Jin Da Mo Puer Tea

WAHZEAN2017(BL) mi+s150/ )\ peron
Oriental Beauty Oolong Tea

J\EERPHIREZBRAG (B 5150/ ) o
1980s Vintage Fermented Puer Tea

=B
Gathering

Yuen Ji Post-Fermented Puer Tea

$180 / A Person

P A [ERS T SN 10%IREE: All prices are subject to a 10% service charge



JRL IR Hij
APPETIZERS

FERA, AEAB AR, BT —5
Choose 5 per group
Served individually if the party is under two people

pEEti)
(IR 32 2 3 TR

Marinated purple clam, pickled garlic

(jellyfish will replace purple clam based

on seasonal availability)

g s, (2
Steamed Tainan crab ball, shrimp
minced fish

K RE 2 B
Boiled black feather chicken

red vinasse sauce

ROHARRFE
Braised pork neck and ear terrine
spicy and soy sauce

ALAE 4 AR

Braised wagyu terrine, soy sauce

BERTESRAT

Grilled Lukang wild sliced mullet roe

BEFL

Marinated pork heart
maan(mountain pepper)

HEBAEE
Smoked duck, lily bulb, pea pods

TTRFEETE
YUEN]JI deep-fried tofu
preserved egg, peeled chili pepper

A RIFRBx3H

Stir-fried bracken fern
raw egg, wasabi

JE S S F7 +6
Smoked tofu skin roll, cordyceps

N @+ E
Pickled cabbage roll, squid
cucumber, red bell pepper



M= ]

]
SOUPS

AR~

Served individually, choose 1

% ghg k(D
Hot and sour chicken soup with assorted seafoods,
king crab, scallop, prawn, abalone

74 A B B 5

Boiled milkfish soup, pickled watermelon

KO R (D

Stewed chicken and white radish soup, aged radish, scallop

kiR e e g v ()
CArTHROMAENE $1,800)
Stewed chicken soup, abalone, spare rib, shiitake mushroom
(available to be upgraded to add fish maw $1,800)

FREZ 4R
Stewed beef soup

ok 3 7T 2 8 fie HE
Stewed pork belly soup, aged puer tea, bamboo fungus



TC A T B K

YUEN]JI SIGNATURES

S IEE e T O
Smoked sea bass
kumquat, garlic powder

=M R

Giant grouper, water bamboo
three cup sauce

At 7 ok 3 B 2 T
Roasted Beigang lamb belly

ginger paste, sesame oil

AKEXFTFRE
DCCP—fI‘iCd stuﬁed nugget
shredded duck

Dajia taro paste, poprice

fif - BH B 2
Braised Kanto sea cucumber
minced pork, pork be]]y

abalone sauce

Choose 2 per group

Fiq - JSE4 R
Braised cabbage, fish maw

dried shrimp, pork

B Y E
Braised pork ball, water chestnut
carrot, onion

BE R
Stuffed chicken wing
shrimp and squid paste
spicy Sichuan pepper oil

LR A PR (D

Stir-fried prawn
duck egg, bamboo shoot

a4 Bk
Grilled beef rib

chef’s special barbecue sauce
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HOMETOWN SPECIALTIES

Deep-fried fresh oyster roll

chinese chive, minced pork

e 7 S5 i
Stir-fried chicken
plum sauce

EXTF/NDA
Stir-fried pork

dried cauliflower

Stir-fried squid

oyster sauce

Bottle gourd, minced pork and

belly, shrimp, water chestnut

shredded scallop

e 2 e B (D
Braised smoked duck
tofu, dried shrimp

Choose 2 per group

M3 E 2% A 8t
Steam pork patty, fish roe
preserved vegetable

e B2 ik %4 N
Roasted salted pork, leek

TR S
Deep-fried mullet gizzard

mustard pepper salt

At v R b IR AE
Stir-fried pork kidney

seaseam oil, aged ginger

I I A fi £

Stir-fried Tainan mud eel, basil

75 Tk 198 e B
Deep—fried pork belly

garlic, pepper
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RICE-NOODLES-PANCAKE

F % —
Choose 1 per group

Z R IR

Stir-fried flat rice noodle, pork belly, dried shrimp, mushroom

ftavg @ (0
(T FH A B v , 4K S (B 3H 20)

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

TR KH
YUEN]I stir-fried rice vermicelli, pork belly, dried shrimp

Bt (ma—m)
CGREFEM, SR BSRTR 22050 88)

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

TR AR (D
YUENIJI fried rice
spear shrimp, shrimp oil

Glutinous rice roll, tofu skin, minced pork, fish floss

&mMkEH D
Stir—fry rice noodle, pumpkins, pork be]]y, chicken broth, dried shrimp



H bR

DESSERTS

AR —

Served individuzl“y. choose 1

7Ly T Par
(AT FAE NS 5538 $600 / 25%2)

Lukang roaSth Wheat f]our Soup, ChinCSC almond
(available to be upgraded to add bird’s nest $600 / 25g)

PREZALE

Simmered red bean soup, dried tangerine peel

ERENMTEE )R

Chilled soymilk tofu, brown sugar, black sesame

BBEaE

Fresh rose syrup and lotus root sweet soup, fresh lily

1R R ok
Handmade lemon Aiyu sorbet, passion fruit
raspberry spheres, mandarin juice spheres, winter melon syrup
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T AL B &
YUENJI SET MENU

L 4

W R DL
ERHETH | HEHAWE | BHfES | TREETE | BEHL

EIRE, 8 =k, 2024, Bya | B5XIA, EH/, 2020, B

NV Tarlane, Tradition Champagne, France
KE K F IR
I/, R R IR ARH, 2022, B4d, BEE65°C

2019 Zenato, Valpolicella Superiore, Ttaly
Tofe %85 25 7| 145 fig 72

WEEEAZ, £/, 2022, B9, BE65°C
8, RERI A REE

e EER &k BXETH
BEILSEE, ABEA, 2019, Byl BEeseC Bl MR, ERF, 2012, BUE, BE65°C

2018 Raka Spliced, South Africa
HI A R T Bk (D
RiMtsgsi e, 5@, 2023, 1iE
Euher | BEFE TG (D
BB RRERAEE, IR, 2020, FAvd

2020 (}1'C)'\\':1cl(c, Piont Gris, ]\"l:lrlb()rough
REHRIE S A ke

RIWESH, Bail, Big
EARIR, W RNH N

L 4

$3,580 / A
Tea pairing + $1,980
Wine pairing + $1,980

SR A $180 / A
Tea pairing created by GRS
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TCAL B R
YUENJI SET MENU

L 4

Appetizer Platter Y L
Marinated Taiwanese Kuei Ting chicken, aromatic ginger | Smoked duck, lily bulb, pea pods
Marinated purple clam, pickled garlic | YUENJI deep-fried tofu preserved egg, peeled chili pepper

Marinated pork heart, maqaw (mountain pepper)
Bi Luo Chun Green Tea, Sanxia Taiwan, 2024, Hot brew
Wan (]()ng Black Tea, Yunnan, 2020, Hot brew
NV Tarlant, Tradition (Zhnmpugnc, France
Stewed chicken soup, aged puer tea, fish maw

Deep-fried stuffed nugget, shredded duck, Dajia taro paste, poprice

Lupsung Souch()ng~ T(mgmu Villagc \Vuyi Mountain Fujian, 2022, Hot brew, Temperature 65°C
2019 Zenato, \'ulp()licc”a Superiore, ltaly

Braised Chilean sea bass, shredded sour bamboo shoot

Lan Cang Gu Yun White Tea, Yunnan, 2022, Hot brew, Temperature 65°C
Nabeshima, Tokubetsu Honjozo

Roasted Beigang lamb belly, ginger paste, sesame oil
or
Braised pork knuckle, preserved vegetable
Gui Fei Oolong Tea, Lugu Taiwan, 2019, Hot brew, Temperature 65°C or
Tangcrinc Peel Post-Fermented Puer Tea, Yunnan, 2012, Hot brew, Temperature 65°C

2018 Raka Spliccd. South Africa

Steamed white gourd, deep fried sliced scallop, minced pork, pork scomach, shrimp Y
Tian Chi Tie Guan Yin, Lishan Taiwan, 2023, Cold brew
Pan-fried scallion pancake | Lukang handmade shrimp ball soup @

Phoenix Dan (Zh()ng Yin Hua Sizmg, (}uang D()ng, 2020, Hot brew

2020 (}I'C)'\\'zlclic, Piont Gris, T\"l:lrlb()rnugh
Lukang roasted wheat flour soup, Chinese almond, bird’s nest &

Snow (Zhl‘\'szinthC1nL11ns Tea, Kunlun Mountain, Hot brew
Sckiya Jozo Houraisen, Oriental Beauty Tea Umeshu

> & &

$3,580 / Person

Tea pairing + $1,980
Wine pairing + $1,980

Additional chul‘gc for tea service $180 / Person

Tea pairing created by Desmond Chang



ITHER

CHEF'S SET MENU

MEREHE
PR B | JEEEkk | A RITREEESE | (A | EREBTAERAT
Appetizer Platter

Chicken terrine, aged puer tea | Marinated oval squid, pickles
Stir-fried seasonal vegetable, raw egg, wasabi | Marinated sliced pork feet, red yeast rice
Caramelized Lukang wild sliced mullet roe

BEL R AR

StCWCd sc¢a bZlSS ﬁSl’l maw soup, g00s¢ WCbS, black 1’1’11181’11'0011’1

hMIE A aEER (D

Deep-fried lobster, shredded vegetable, sweet and sour sauce

R B2 fick 28 5 ) g il £

Steamed Chilean sea bass, dried tangerine pcel, sory sauce

S AR A Ih HE
Smoked beef rib, black pepper, chili bean sauce

TAHEBHASGEA
Stewed chicken broth, Chinese cured pork belly, Chinese cabbage

LB (D

Steamed savory rice pudding, shark’s fin, osmanthus sauce

PR AL S

Simmered red bean soup, dried tangerine peel

$4,580 / A Person
B E Additional charge for tea service $180 / A Person
FAPEHTTHET Pre-order notice is required

FIT A (RS 5 55 N 10% %5 2 All prices are .\Lll)i(‘(‘l to a 10% service (']1111‘5{0



ETHEE

CHEF'S SET MENU

WEREBE D
g | FERARL | XU R RS | RROMBRSE | EEETAESAT
Appetizer Platter

Steamed Tainan crab ball, shrimp, minced fish | Deep-fried abalone, five sauces
Stuffed tofu skin, seasonal vegetable, camellia oil | Marinated pork neck, pig ear
Caramelized Lukang wild sliced mullet roe

444 DY TS R

Steamed shark’s fin soup, scallop, pork tendons

—BEEYREAEN B

Stir-fried Kansai sea cucumber, Sanxing scallion, ginger

B A B A

Smoked Chilean sea bass, kumquat, garlic powder

55 5 e B2 7L ek

Deep-fried pigeon, maqaw (mountain pepper)

FEEF K BRT B & K

Steamed scallop and winter melon, shredded Iberico ham

KR 5 i - e K

Steamed Koshihikari, ginger native chicken, rice wine, sesame oil

T 1R T < ok e

Stewed bird’s nest, steamed egg white, coconut milk

$5,280 / A Person
WSS E Addicional ch:n'gc for tea service $180 / A Person
FAPEHITART Pre-order notice is required

FIT A (ERS 5 55 N 109% AR 2 All prices are subject to a 10% service charge
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CHEF'S SET MENU

MERAEHE D
BEOWE | T XECE | AR | Barms | BEEATERSAT

Appetizer Platter
Cold boiled chicken, kumquat sauce | YUEN]JI deep-fried tofu, preserved egg, peeled chili pepper
Abalone, five sauces | Marinated purple clam, pickled garlic
Caramelized Lukang wild sliced mullet roe

THERERE O

Steamed chicken soup, scallop, whelk, fish maw

FE e X B8 R MR 2 (D

Fried spiny lobster, hua diao, bean sprout

HEF Ik

Grilled beef rib, pesto sauce, threc—cup sauce

AU ER
Steamed I'OCkﬁSl’l grouper, Penghu plelCd cabbage

ity v g A N (D

Steamed bottle gourd, minced pork, pork stomach, shrimp, abalone and scallop sauce

Bk O

Steamed glutinous rice, crab meat

AL 2 A B < i e

Stewed sweet soup, dates, longan, bird’s nest

$6,880/ A Person
A ASE Additional ch:lrgc for tea service $180 / A Person
FHPEHTTHET Pre-order notice is required

FIT A (RS 5 59 N 10% A% 2 All prices are subject to a 10% service charge



EHEE

CHEF'S SET MENU

WEAEH O
SRERE | MR | B RER | EEERTERET | BB

Appetizer Platter
Steamed Penghu neritic squid, salted egg, preserved egg, egg | Marinated prawn, hua diao
Marinated black monodont, pickled garlic | Smoked Lukang wild sliced mullet roe
Marinated duck tongue

160 b A B s K

Premium Buddha jumps over the wall
(steamed chicken broth, shark’s fin, fish maw)

et EE G E ()
Fried red king crab, hua diao

K525 il

Stewed chicken soup, abalone, black mushroom

EHRIH A A4
Pan-fried Japanese A5 Wagyu beef

“EEMESRES

Deep-fried teat sea cucumber, Sanxing scallion

R ot BT i 8

Pan-fried wild swamp eel, sesame oil

6 s B B R

Stewed chicken soup, matsutake, handmade tofu, vegetable

ramer O
Deep—fried handmade donut bun, spiny lobster

Ef 1 Bt

Roasted wheat flour shaved ice, bird’s nest

$18,800 / A Person
BEMEASE Additional charge for tea service $180 / A Person
WERT/S AL FERSEENITAR ] Pre-order notice is required for groups of 6 or more for this set menu

FIT AT (ERS 35 55 I 10% IS 2 All prices are subject to a 10% service charge
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VEGETARIAN SET MENU

k= 2
AREGE | BERILE | EHERAR | XEIERIE | EHE KGR

Appetizer Placter
Vinegared cabbage, vegetable
Marinated Chinese yam, passion fruit sauce
Tossed water bamboo, cordyceps, carrot
Smoked bean curd skin roll, mushroom, oriental beauty oolong tea

Pickled vegetable, pepper

WEMEAREG

Stewed assorted mushrooms soup, matsutake, bamboo fungus

R ]

Steamed tofu skin bag, lion’s mane mushroom, king oyster mushroom, bean

A B A B
Stir-fried Japanese lily bulb, gingko, shiitake mushroom

ME=FEFHB

Deep-fried spring roll, bamboo, mushroom, dried tofu, cordyceps

HEREFRE
Stir-fried baby cabbage, shampignon

6] ZE 5 1 KK

Steamed sticky rice, lotus seed, mushroom, chestnut

07 1P Y

Lukang roasted wheat flour soup, Chinese almond

$2,380 / A Person
PR ZEE Addicional (Imrgc for tea service $180 / A Person
TR TAET Pre-order notice is required

FIT A (RS 35 55 I 10% IS5 2 All prices are subject to a 10% service charge



CHEF'S RECOMMENDATIONS

W PafEE ) (KEEA% A EER) §420
Marinated purple clam, pickled garlic

(jellyfish will replace purple clam based on seasonal availability)

BEFL $360
Marinated pork heart, magaw (mountain pepper)

4 5 1 4 v il T 2 $1,380

Smokcd sca bass, kumquat, garlic powder

JEH Y E L $1,080

Braised pork ball, water chestnut, carrot, onion

At 7 R 1 SR $1,680

Roasted Beigang lamb belly, ginger paste, sesame oil

KERKHFIER $860
Deep-fried stuffed nugget, shredded duck, Dajia taro paste, poprice

HEiEEEHE D $1,920
Stir-fried prawn, duck egg, bamboo shoot

B 4 iy B $1,880
Grilled beef rib, chef’s special barbecue sauce

TR EIXT T $680

Deep-fried fresh oyster roll, chinese chive, minced pork

75 TR 198 e B $680
Deep-fried pork belly, garlic, pepper

b 78 ok v B AE $660
Stir-fried pork kidney, seaseam oil, aged ginger

3R D fist £8 $680

Stir-fried Tainan mud eel, basil

SHEMRER (D $580

Bottle gourd, minced pork and belly, shrimp, water chestnut, shredded scallop

BB () (BB B, SRS 205 ) $240

Pan-fried scallion pancake (2 pieces)(made-to-order, estimated wait time is 20 mins)

JE K KR $580

Glutinous rice roll, tofu skin, minced pork, fish floss

”A”‘{J fll.”M:ﬁ/H'lv; b) ’JH]()"/fvl”l‘ﬁ:%f;f All prin'cs are .\ul)jccl to a 10% service clmrgx'



THET 75 BB X

PRE-ORDER SECRET DISHES

Ik X TE B B BE 5 (+ A/ =K fsE)
Stewed chicken soup, aged puer tea, fish maw
(portion for 10 people / pre-order requires a minimum of 3 days’ notice)

BRI Am/=xmEz) D

Taiwanese buddha jumps over the wall
(Steamed abalone, shark's fin, fish maw, chicken broth)
(portion for 8 people / pre-order requires a minimum of 3 days’ notice)

BEAFRE B G A/ =xmaEzE) D

Braised pork stomach, chicken, softshell turtle
(portion for 8 people / pre-order requires a minimum of 3 days’ notice)

2% Y N i 8 (— A/ =K ui )
Pan-fried swamp eel, tea oil
(portion for 1 person / pre-order requires a minimum of 3 days’ notice)

B MR LB (—%/AXRuEE)

Deep-fried pigeon, maqaw (mountain pepper)
(one pigeon / pre-order requires a minimum of 5 days’ notice)

ik R A/ =xaifEe) O
Squid and whelk soup with garlic greens

(portion for 8 people / pre-order requires a minimum of 3 days’ notice)

FARHTTHET Pre-order notice is required

m\i{l (YE‘H:!%/H'IHV ) UH 1()%|Hi1"‘%'ﬁ‘£ All prices are .\ul)]\'n'l to a 10% service clmrgx'

$8,880

$6,800

$2,680

$1,280

$1,280

$1,980





