Ae B X = B

TASTING MENUS

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

R BRRT R GRR) | & (BALER—)

TLRFERGED)  FPWIHhRIEGED) | - HCE—) . H(EAnE—)
Appetizers (choose 5), Soups (served individually, choose 1)
YUENI]I Signatures (choose 2), Hometown Specialties (choose 2)
Rice-Noodles-Pancake (choose 1), Desserts (served individually, choose 1)

$2,380 / A Person

Pt (B T 59 D0 109% AR 2
All prices are ~‘leiccr to a 10% service c]mrgc

BERMZEE Additional charge for tea service $180 / A Person



IR W P
POUYUEN]JI HOSPITALITY

Awakening Cold Brewed Tea
(1% — / choose one) M
Hot Tea
WIE S HEZ (B

Dong Ding Oolong Tea

B BRIl B SATA (/8
Himalaya Black Tea - Single Origin

SEBEAELEE (/)
Jin Da Mo Puer Tea

e S LB (B
Wen Shan Bao Zhong Oolong Tea

Sharing
(3% — / choose one) #EEE (B
Tie Guan Yin Oo]ong Tea
SRR EIEZR2009(B) iniEs150/ L veron
Jin Da Mo Puer Tea
%jﬁ%A2017(§’]€) AE+$150/ A Person
Oriental Beauty Oolong Tea
NFBERPEAREZBIRALE (BL) mEe150 reon
1980s Vintage Fermented Puer Tea
IEBS ToACEA
Gathering Yuen Ji Post-Fermented Puer Tea

$180 / A Person
T A (RS T 5 N 10% IR & All prices are subject to a 10% service charge
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APPETIZERS

FIREER, HEAB AR, BREEA—5
Choose 5 per group
Served individually if the party is under two people

BT S

UREHHE A EER)
Marinated purple clam, pickled garlic
(jellyfish will replace purple clam based

on seasonal availability)

g st
Steamed Tainan crab ball, shrimp
minced fish

KK 22 ) 3
Boiled black feather chicken

red vinasse sauce

RLHABRFE U
Braised pork neck and ear terrine
spicy and soy sauce

KLBE 4 Y 3R

Braised wagyu terrine, soy sauce

FEETAE SR T
Grilled Lukang wild sliced mullet roe

& E 50
Marinated pork heart

maqaw(mountain pepper)

WEOAlEE
Smoked duck, lily bulb, pea pods

TR EEE
YUENIJI deep—fried tofu
preserved egg, peeled chili pepper

A RITR#EE

Stir-fried bracken fern
raw egg, wasabi

SO ¥ I3 R 1
Smoked tofu skin roll, cordyceps

YOS Rk T
Pickled cabbage roll, Squid
cucumber, red bell pepper
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AR

Served individuﬂlly, choose 1

e gk kR

Hot and sour chicken soup with assorted seafoods,
king crab, scallop, prawn, abalone

7a R AR R H A5
Boiled milkfish soup, pickled watermelon

B4R Cd 3 A
Stewed chicken and white radish soup, aged radish, scallop

Lk A e g ()
(o T AAER $1,800)

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

FREZ 4P B
Stewed beef soup

SR 3 22 e
StCWCd pOI‘k belly soup, aged puer tea, bamboo fungus



JT AT T B 3K

YUENJI SIGNATURES

BB AT T B

Smoked sea bass
kumquat, garlic powder

=MEERE &

Giant grouper, water bamboo

three cup sauce

A6 Jok e B S
Roasted Beigang lamb belly

ginger paste, sesame oil

KEKHFICHS
Deep-fried stuffed nugget
shredded duck

Dajia taro paste, poprice

fifu - R BRI 2
Braised Kanto sea cucumber
minced pork, pork belly

abalone sauce

Choose 2 per group

Braised cabbage, fish maw
dried shrimp, pork

~ —=
BP0 E L

Braised pork ball, water chestnut
carrot, onion

B HIE
Stuffed chicken wing
shrimp and squid paste
spicy Sichuan pepper oil

HEIEEEHER D
Stir-fried prawn
duck egg, bamboo shoot

A 5 4 )y Bk
Grilled beef rib

Cth’S special barbecue sauce



XM R =

HOMETOWN SPECIALTIES

3k 32 et el #5 2
Deep-fried fresh oyster roll
chinese chive, minced pork

¥ 7 o
Stir-fried chicken

plum sauce

X T/NDA
Stir-fried pork

dried cauliflower

5 I Bk
Stir-fried squid

OyStCI‘ sauce

SR O

Bottle gourd, minced pork and

belly, shrimp, water chestnut

shredded scallop

e B o 5 g ()
Braised smoked duck
tofu, dried shrimp

Choose 2 per group

MoK & A B
Steam pork patty, fish roe

preserved vegetable

fifE B WB 58 A
Roasted salted pork, leek

FFARHN S 5 i
Deep-fried mullet gizzard

mustard pepper salt

Ak v R v B AE
Stir-fried pork kidney

seaseam oil, aged ginger

W b A i £

Stir-fried Tainan mud eel, basil

7 Ik iR B
Deep-fried pork belly

garlic, pepper



I R

RICE-NOODLES-PANCAKE

A& —

Choose 1 per group

ERIDBHBE

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

-1t ¢35
(R T AR B v B, KBRS (RET 3D

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

TEAC K KKy ()
YUENJI stir-fried rice vermicelli, pork belly, dried shrimp

Bt (s —m)
CREE B, S BRBS IR 22050 8)

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

TTAC K AR
YUEN]I fried rice

spear shrimp, shrimp oil

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

£MKER D
Stir-fry rice noodle, pumpkins, pork belly, chicken broch, dried shrimp



H R

DESSERTS

AR~

Served individually, choose 1

REVREE XA &
(Al FHE N & 54 $600 / 255)

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

PR B2 AL S0

Simmered red bean soup, dried tangerine peel

EREMILER

Chilled soymilk tofu, brown sugar, black sesame

KRB EE

Fresh rose syrup and lotus root sweet soup, fresh lily

MR |k
Handmade lemon Aiyu sorbet, passion fruit

raspberry spheres, mandarin juice spheres, winter melon syrup
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YUCTIJI

*

AL E R
YUENJI SET MENU

*> & o

WERRHE DL
FREETHE | I EAME | BST S | TR R | BaRL

ERE A=K, 2024, By | B K, ER, 2020, Bvd

NV Tarlant, Tradition Champagne, France
KEKFFIEN
BN, (B R ER IIAR AR, 2022, Bd, L 65°C

2019 Zenato, \':11})01icc“;1 Superiore, ll‘;lly
B %5 B | g il £

B SR, E, 2022, #ua, BE65°C
B, Rl ARG

LB HE R Xk BXETH
BILEHE, GEES, 2019, 27a, #EFes5°C B MY, ER, 2012, Byd, BE65°C

2018 Raka Spliced, South Africa
HIE A& KT HEk (0
Rithsg#lE, 6@RL, 2023, vivd
Bust | EEEF TG (D
R\ BEARSRIE A, IR, 2020, BE

2020 (]1’0}'\\':1(‘]\'0, Piont Gris, M:lr]bomugh

BEAR T S

RIEH, Ewil, 83
AR, WA

* oo

$3580 / A

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

BRI ASE $180 ) A

Tea pairing created by BRI
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TR E R

YUEN]JI SET MENU

L 4

Appetizer Platter \

Marinated Taiwanese Kuei Ting chicken, aromatic ginger | Smoked duck, lily bulb, pea pods
Marinated purple clam, pickled garlic | YUEN]JI deep-fried tofu preserved egg, pecled chili pepper
Marinated pork heart, maqaw (mountain pepper)

Bi Luo Chun Green Tea, Sanxia Taiwan, 2024, Hot brew
Wan Gong Black Tea, Yunnan, 2020, Hot brew

NV Tarlant, Tradition (:11;1111p;1gm‘. France
Stewed chicken soup, aged puer tea, fish maw

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

Lapsang Souchong, Tongmu Village Wuyi Mountain Fujian, 2022, Hot brew, Temperature 65°C
2019 Zenato, Valpolicella Superiore, Italy

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
Tangerine 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 stomach, shrimp Y
Tian Chi Tie Guan Yin, Lishan Taiwan, 2023, Cold brew
Pan-fried scallion pancake | Lukang handmade shrimp ball soup >

Phoenix Dan Chong Yin Hua Siang, Guang Dong, 2020, Hot brew
2020 (]1’C}'\\':1c]<c, Piont Gris, Murlbomugh

Lukang roasted wheat flour soup, Chinese almond, bird’s nest &

Snow Chrysanthemums Tea, Kunlun Mountain, Hot brew

Sekiya Jozo Houraisen, Oriental Beauty Tea Umeshu

*

$3580 / Person

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

Additional churgc for tea service $180 / Person

Tea pairing created by Desmond Chang
) 8
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CHEF'S SET MENU

WEREHE U

ACRERET % | BEVEVEBHIOE | AR R UE | A0 MABREE | F78) BBV B A 1 sk B
Appetizer Platter

Marinated Taiwanese Kuei Ting chicken, hua diao | Marinated jel]yﬁsh head,vinegared
YUEN]JI deep—fried tofu, preserved egg, peeled chili pepper | Marinated pork neck, pig ear

Green bamboo ShOOtS, grll]ed Lukang Wlld SliCCd mu]let roe savory pastry

i e B e e R Al ()

Stewed South African abalone with aged radish and black garlic

e 5z g R A

Deep ~fried tiger prawn, kumquat, garlic powder

L 2% R fi BR AT Aok

Steamed coral grouper, shredded vegetable, wasabi and garlic sauce

SEIREE G 5 1k

Smoked St. Louis-style rib

SW BRI

Simmered red king crab, Japanese yam, vegetable

TCAC KD KKy
YUEN]JI stir-fried rice vermicelli, pork belly, dried shrimp

MR Rk

Handmade lemon Aiyu sorbet, pas sion fruit,
raspberry spheres, mandarin juice spheres, winter melon syrup

$3,580 / A Person
HEMCAE Additional ch:lrge for tea service $180 / A Person

EEE LG ST L. .
FAEHTTHET Pre-order notice is required

it {J ﬂ”i 1‘(*.'."'”' I/jl UHI()"/M”U\/’% f‘lﬁ All |)riu‘.\‘ are .sulw]efl to a 10% service ¢ harge



EIRER

CHEF'S SET MENU

W& R
KREROPIRE | BN | BEHO | MR | BEMBERAT
Appetizer Platter

Boiled black feather chicken red vinasse sauce | Vinegared “Lover’s Tear” mushroom
Marinated pork heart magqaw | Marinated abalone, pick]ed garlic
Grilled Lukang wild sliced mullet roe

1 it A 2 B o

Premium Buddha jumps over the wall
(steamed chicken broth, fish maw)

SR ERBR

Steamed lobster, garlic sauce

—BEERREN B

Stir-fried Kanto sea cucumber Sanxing scallion, ginger

R AR

Braised fourﬁnger threadﬁn, ShI‘CddCd sour bamboo ShOO[

SR JF A 438 A
Red-braised pork belly, aged radish

12 R BT 2l AR B

Steamed rice, mushroom, bamboo shoots, pork neck

JEE H 280 2 A A < ok

Lukang roasted wheat flour soup, Chinese almond, bird’s nest

$4,580 / A Person
HEMCAZ Additional ch:lrgc for tea service $180 / A Person
FAARAITHET Pre-order notice is required

it {J ﬁ”i 1‘(*.'."'”' I/jl UHI()“/(;”LU/’% f‘lﬁ All I)riccs are sulen'fl to a 10% service ¢ harge



THRER

CHEF’S SET MENU

WEARHE D
FEpg st | FERARAL | AW E RS | KON | £BEBTESAT
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

BBk a3 D

Steamed shark's fin soup, scallop, pork tendons

—EEYBRER 2

Stir-fried Kansai sea cucumber, Sanxing scallion, ginger

SHREEE TR

Smoked Chilean sea bass, kumquat, garlic powder

55 e B LA

Deep—fried pigeon, maqaw (mountain pepper)

fFELRI KB T B AR

Steamed scallop and winter melon, shredded Iberico ham

oK T R I RO K

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

R AT < T

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

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

FIT A (B 5 59 N 10% AR5 2 All prices are subject to a 10% service \’11111‘:;\'



ETHEZ

CHEF'S SET MENU

WE R
REATE | AR ET | RORML | WRSRTET | ML NET

Appetizer Platter

Cold boiled chicken, kumquat sauce | YUEN]JI deep—ﬁ”ied tofu, preserved egg, pee]ed chili pepper
Abalone, five sauces | Marinated purple clam, pickled garlic
Caramelized Lukang wild sliced mullet roe

TREEEREE O

Steamed chicken soup, scallop, whelk, fish maw

TE K B8 AR SR 2 (D

Fried spiny lobster, hua diao, bean sprout

HEF W

Grilled beef rib, pesto sauce, three-cup sauce

WA L K fE B
Steamed rockfish grouper, Penghu pickled cabbage

HEMA R T HE O

Steamed white gourd, deep fried sliced scallop, minced pork, pork scomach, shrimp

BPIKEE (D

Steamed glutinous rice, crab meat

AL B3 ek B < e

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

$6,880/ A Person
HEMLASE Additional charge for tea service $180 / A Person
FAARAITHET Pre-order notice is required

AT (ERS T S 0% IR 2 All prices are sul\jvvl to a 10% service ch:lrgc



THEE

CHEF'S SET MENU

“EEDE | UHMBIER | BRRER | MERBFESAT | BHRE

Appetizer Placter

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

10 ¥ A s K s

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

T EEGE ()
Fried red king crab, hua diao

A gE2sEE S i (0

Stewed chicken soup, abalone, black mushroom

R H AR A4
Pan-fried Japanese A5 Wagyu beef

—EEM R RES

Deep-fried teat sea cucumber, Sanxing scallion

JRR ve1T LB A i 2

Pan-fried wild swamp eel, sesame oil

H i 1 B

Stewed chicken soup, matsutake, handmade tofu, vegetable

mrama s
Deep-fried handmade donut bun, spiny lobster

Ef] P F

Roasted wheat flour shaved ice, bird’s nest

$18,800 / A Person
HEMLASE Additional uh:lrgc for tea service $180 / A Person
I EETE /S AL E BB EERTTHE T Pre-order notice is 1’cquircd for groups of 6 or more for this set menu

J‘ﬂ‘{l (‘L”‘i ﬁixkx/\}'lvir by 'JH 1()91)1”('1\%'” All prices are xul)iccl to a 10% service vlmrg\‘
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VEGETARIAN SET MENU

WE R
MR | ERILE | HHERAR | XEERS | EE kR

Appetizer Platter
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

M EATE B & v

Stewed assorted mushrooms soup, matsutake, bamboo fungus

R A 25 2R SR Y

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

A 56 86 BB
Stir-fried Japanese lily bulb, gingko, shiitake mushroom

A = EE

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

HEXBEE
Stir-fried baby cabbage, shampignon

CE$E S 7o

Steamed sticky rice, lotus seed, mushroom, chestnut

R Py

Lukang roasted wheat flour soup, Chinese almond

$2,380 / A Person
BHEMLASE Additional charge for tea service $180 / A Person
TN TAET Pre-order notice is required

J‘ﬂ‘fl ('L”f 1:\%/\}"\; by ’J”](]Q’f}l”(]’]%‘ﬂlf All prices are sul)jucr to a 10% service ch:lrgc



3 BT HE
CHEF'S RECOMMENDATIONS

B Pa e E ) (RF % i E ) $420
Marinated purple clam, pickled garlic

(jellyfish will replace purple clam based on seasonal availability)

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

SR EIEEE T E $1,380

Smoked sea bass, kumquat, garlic powder

B PE $1,080

Braised pork ball, water chestnut, carrot, onion

At 7 JRR Ve B 2 $1,680

Roasted Beigang lamb belly, ginger paste, sesame oil

K&K FEERS $860
Deep-fried stuffed nugget, shredded duck, Dajia taro paste, poprice

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

B4 RhHE $1,880

Grilled beef rib, chef’s special barbecue sauce

I EIRT TR $680

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

7 K T fis 1 5680
Deep—fried pork belly, garlic, pepper

b 78 R vk B A $660

Stir-fried pork kidney, seaseam oil, aged ginger

JF 3 4 i $680

Stir-fried Tainan mud eel, basil

SHMnER D $580

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

B et (CE) GREBIM, SERRIN A2058) $240

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

JE I K KL B $580

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

FIT A (EARS 35 55 1109 AR5 22 All prices are subject to a 10% service charge



TEET #A 5 X

PRE-ORDER SECRET DISHES

PR ¥ FE B RE S (+ A/ = KA FE)
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)

B E A/ =xmEz) D

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

2R S WL 8B (— A3/ = KT E)
Pan-fried swamp eel, tea oil
(portion for 1 person / pre-order requires a minimum of 3 days’ notice)

BEMEAE(—e/AXNER)

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

ik FIR A 3R A/ =x i) D
Squid and whelk soup with garlic greens

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

SR A5IAET . . .
TR HTTHET Pre-order notice is required

AT A TE RS 5 59 IN10% AR All prices are subject to a 10% service \’]1:11‘;,&'

$8,880

$6,800

$2,680

$1,280

$1,280

$1,980



