Ae By o\ 2 B

TASTING MENUS

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

JRRFT R GRR) | & (FALE—)
TRFEEGERD) . KPEREGED) (K- -HGE ) . HIR(BAE)
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 / A Person

P AT (B RS T 55 1096 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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POUYUEN]JI HOSPITALITY

(84S MERGIPAS
Awakening Cold Brewed Tea
(5 — / choose one) ESPAS
Hot Tea
BRI REEZR (B

Dong Ding Oolong Tea

BBl B AT (/8L
Himalaya Black Tea - Single Origin

GEEEAE LR (/B
Jin Da Mo Puer Tea

TLHR SCLhefE (B

Sharing Wen Shan Bao Zhong Oo]ong Tea
(3% — / choose one) S (B
Tie Guan Yin Oo]ong Tea
DR HAE2009(B) miEs150/ ) peon
Jin Da Mo Puer Tea
%jﬁ‘%A2017(ﬂ) Dﬂfg+$150/x‘\[’c1wn
Oriental Beauty Oolong Tea
/_\%EREP@*%%@%%(%) B{E+$150/ A Person
1980s Vintage Fermented Puer Tea
122 TTAD RS
Gathering Yuen Ji Post-Fermented Puer Tea

$180 / A Person
AT A HRE TS B I0% k%2 All prices are subject to a 10% service charge
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APPETIZERS

FEEL, HEABCANA, KRG —6
Choose 5 per group
Served individuul]y if the party is under two people

fi o v i ()
(R EMREAEEE)
Marinated purple clam, pickled garlic
(jellyfish will replace purple clam based

on seasonal availability)

i kit

Steamed Tainan crab ball, shrimp
minced fish

KL 2 P g
Boiled black feather chicken

I'Cd vinasse sauce

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

KL 4 I o)

Braised wagyu terrine, soy sauce

FEEFLESAT
Grilled Lukang wild sliced mullet roe

BREFL
Marinated pork heart

maan(mountain pepper)

WEHARE
Smoked duck, lily bulb, pea pods

TCAL R E TR
YUEN]JI deep-fried tofu
preserved ege, peeled chili pepper

ARIFRBER

Stir-fried bracken fern
raw egg, wasabi

SO 4 T B ¥
Smoked tofu skin roll, cordyceps

T KR
Pickled cabbage roll, squid
cucumber, red bell pepper
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Served individually, choose 1

B gk gk E

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

vq AR B H 85

Boiled milkfish soup, pickled watermelon

BAISE e R
Stewed chicken and white radish soup, aged radish, scallop

R fif fa pu g (D
(AT AERE $1,800)

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

PR B2 4 P

Stewed beef soup

o /71 2E S T B
Stewed pork belly soup, aged puer tea, bamboo fungus



TC A T K

YUEN]JI SIGNATURES

SREEEE T E

Smoked sea bass
kumquat, garlic powder

=MHEEERA

Giant grouper, water bamboo

three cup sauce

AL 7 Jik 3k - g
Roasted Beigang lamb belly
ginger paste, sesame oil

K&K F R
Deep-fried stuffed nugget
shredded duck

Dajia taro paste, poprice

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

abalone sauce

Choose 2 per group

Fi d= -2
Braised cabbage, fish maw
dried shrimp, pork

S —
B EE

Braised pork ball, water chestnut
carrot, onion

JB = 5z i
Stuffed chicken wing
shrimp and squid paste
spicy Sichuan pepper oil

HEAEEREHE (O

Stir-fried prawn

duck cge, bamboo ShOOt

RS 4= Jih B
Grilled beef rib

chef’s special barbecue sauce
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HOMETOWN SPECTALTIES

e se w8
DCCp—fI‘iCd fI‘CSh oyster I'Oll

chinese chive, minced pork

i 7 I o e
Stir-fried chicken

plum sauce

ERTF/ NS A
Stir-fried pork

dried cauliflower

B R fF 5k
Stir-fried squid

OyStCI' sauce

eHHENER O

Bottle gourd, minced pork and

belly, shrimp, water chestnut

shredded scallop

e e 5 (D
Braised smoked duck
tofu, dried shrimp

Choose 2 per group

W SR A I B

Steam pOI'k p:ltty, ﬁSh roe¢

pI‘CSCI‘VCd Vegetable

e Bz st 54 P4

Roasted salted pork, leek

FrARWEE S A
Deep—fried mullet gizzard

mustard pepper salt

A v R b R A
Stir-fried pork kidney

seaseam oil, aged ginger

IR B D i £

Stir-fried Tainan mud eel, basil

7 Tk 108 i B
Deep-fried pork belly

garlic, pepper
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RICE-NOODLES-PANCAKE

FlE—

Choose 1 per group

BRI BRI

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

ftavg e (0
(T FH AR B v , 4R (B 3 20)

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

A KB
YUEN]I stir-fried rice vermicelli, pork belly, dried shrimp

Bt (ma—m)
CREEERM, S5 1 BE R 22050 88)

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

TR
YUENIJI fried rice
spear shrimp, shrimp oil

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

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



H R

DESSERTS

FhLE—

Served individually, choose 1

EAR RN
(AIFH & &Kk # $600 / 2552)
Lukang roasted wheat flour soup, chinese almond
(available to be upgraded to add bird’s nest $600 / 25g)

PR B AL G 75

Simmered red bean soup, dried tangerine peel

EREMIED R

Chilled soymilk tofu, brown sugar, black sesame

KRAGHE

Fresh rose syrup and lotus root sweet soup, fresh lily

RS Rk
Handmade lemon Aiyu sorbet, passion fruit

raspberry spheres, mandarin juice spheres, winter melon syru
Y ) y
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YUCTIJI
*
TR ER
YUEN]JI SET MENU

L 4

WE R U
ERETE | REAeRE | BRnEEE | tikEITE | BEHL

HIRE, A=K, 2024, B3 | S XA, ZH, 2020, 2

NV Philippe Guenin Cote de Bar Effloraison Burt Champagne
KEKREFFEER
BN, EE R R ILAAN, 2022, B3, BE65°C

2021 Planeta, Plumbago Nero d'avola Sicila,Italy DOC
Tk %853 55 | ¥ fikg £

WEE AL, E5/, 2022, B3, B E65°C
R SR A E]7E

EEBHE R Xk BRXETH
EEEA, 2019, #33, WEe65°C B FREZAE, Er, 2012, By, #E65°C

BIRSHE, &
2017 La Fleur Vivaltus, Ribera Del Duero
RBARTRE
KRB s, 6@, 2023, i
et | EHF TG (D
BUR B R SRIEE, AR, 2020, BE

2023 Bodcgzls Albamar Ceibo
PEVRM A ke

RILESH, Bail, Big
JEBEE AN

L 4

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

BRI E 5180 / N Person
Tea pairing created by Desmond Chang R

PITAT{ERS RS 5 I 10% k% 2
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YUCTII

L 4

T AL B &
YUENJI SET MENU

L 4

Appetizer Platter @ \
Marinated Taiwanese Kuei Ting chicken, aromatic ginger | Smoked duck, lily bulb, pea pods
Marinated jellyﬁsh head, pick]ed garlic | YUEN]JI 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 Gong Black Tea, Yunnan, 2020, Hot brew
NV I’hi]ippc Guenin Cote de Bar Effloraison Burt Champngnc

Stewed chicken soup, aged puer tea, fish maw
Deep-fried stuffed nugget, shredded duck, Dajia taro paste, poprice

Lapsang Souchong~ Tongmu Villagc Wuyi Mountain Fujian, 2022, Hot brew, Temperature 65°C
2021 Planeta, I’lumbng() Nero d’avola Sicilu.lruly DOC

Braised Chilean sea bass, shredded sour bamboo shoot

Lan Cang Gu Yun White Tea, Yunnan, 2022, Hot brew, Temperature 65°C
Hiraizumi Cheese

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
2017 La Fleur Vivaltus, Ribera Del Duero
Steamed white gourd, deep fried sliced scallop, minced pork, pork stomach, shrimp W)
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
2023 Bodcgzls Albamar Ceibo

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

Snow Chrysanthemums Tea, Kunlun Mountain, Hot brew
Kyokuho Lemon Sake

L 4

$3,580 / Person
Tea pairing + $1,980
Wine pairing + $1,980
Additional churgc for tea service $180 / Person
Tea pairing created l)}' Desmond Chzmg oRIE

All prices are subject to a 10% service charge
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CHEF'S SET MENU

DE L U
TERERET Bt | BEWEVBELH | ST BT | SO MRBREE | R BV S R Bt

Appetizer Placter

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

Green bamboo ShOOtS, gfl“ﬁd Lukang Wl]d sliced mu]]et roe savory pastry

PR He R v i JE i

Stewed South African abalone with aged radish and black garlic

e 52 g i 2 g (D

Deep -fried tiger prawn, kumquat, garlic powder

L1 3% 75 ik 8 KL fok

Steamed coral grouper, shredded vegetable, wasabi and garlic sauce

JE (R EE PR 5 7 5F
Smoked St. Louis-style rib

et g AANIIE

Simmered red king crab, Japanese yam, Vegetable

TCAC IO K K
YUENIJI stir-fried rice vermicelli, pork belly, dried shrimp

A R vk b

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

$3,580 / A Person
BEIASE Addicional charge for tea service $180 / A Person
FARHITHET Pre-order notice is rcquirc(l

A (B RS 32 S IN10% AR 2 All prices are subject to a 10% service cll:lrgc



TREE

CHEF'S SET MENU

NE R
KORE RIS | BRI RS | BEHLO | Baihfl | EBBAESRAT
Appetizer Placter

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

18 i 1 B B

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

SRR (D

Steamed lobster, garlic sauce

—BEERREN 2

Stir-fried Kanto sea cucumber Sanxing scallion, ginger

o KRB A I

Braised fourfinger threadfin, shredded sour bamboo shoot

ok e I ) A
Red-braised pork belly, aged radish

23 B 5 IR AR

Steamed rice, mushroom, bamboo shoots, pork neck

JEE VA O Y 1 < ok

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

$4,580 / A Person
DA E Addicional charge for tea service $180 / A Person
FARHITHET Pre-order notice is rcquirc(l

A (B RS 32 S IN10% AR 2 All prices are subject to a 10% service cll:lrgc



THRER

CHEF’S SET MENU

WEARHE D
gt | FERARAL | AT RS | KON | EBEBTESAT
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

55 Rk o )3 D

Steamed shark's fin soup, scallop, pork tendons

—EEYRER 2

Stir-fried Kansai sea cucumber, Sanxing scallion, ginger

SR EEE TR

Smoked Chilean sea bass, kumquat, garlic powder

55 e B LA

Deep—fried pigeon, maqaw (mountain pepper)

FEFIARRFHAR

Steamed scallop and winter melon, shredded Iberico ham

KT R Ik RO OK

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:n'gc for tea service $180 / A Person
FEPEHITART Pre-order notice is required

m”l f‘f'iﬂif‘w}.’.}' U”JH 1()%}”%' 175“‘ All prices are sul)jcc\ to a 10% service L‘]mr:.;r
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CHEF'S SET MENU

wERE D
REAWE | TR SO | TUk | BB | SRS A BT

Appetizer Platcer
Cold boiled chicken, kumquat sauce | YUEN]JI deep—ﬁ”ied tofu, preserved egg, pee]ed chili pepper
Abalone, five sauces | Marinated jellyfish head, pickled garlic

Caramelized Lukang wild sliced mullet roe

TREEEREE O

Steamed chicken soup, scallop, whelk, fish maw

TE i K 8 AR SR 2F (D

Fried spiny lobster, hua diao, bean sprout

HEF W

Grilled beef rib, pesto sauce, three-cup sauce

WA 3L K AL 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 < 5 e

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

$6,880/ A Person
A A E Addicional ch:lrgc for tea service $180 / A Person
FAPERITART Pre-order notice is required

P A {8 RS IN10% AR 2 All prices are .\ul)jn‘l to a 10% service c]mrgc



THREE

CHEF'S SET MENU

MEHH D
SEEDE | EHMBEIER | BSRER | EEREEBFESAT | BHBS

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

16 o A B 195 K

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

T EERE ()
Fried red king crab, hua diao

K E2sHEE i

Stewed chicken soup, abalone, black mushroom

BRI HA A4
Pan-fried Japanese A5 Wagyu beef

R R RES

Deep-fried teat sea cucumber, Sanxing scallion

PR Yol BB A f 9

Pan-fried wild swamp eel, sesame oil

705 2

Stewed chicken soup, matsutake, handmade tofu, vegetable

amee O
Deep-fried handmade donut bun, spiny lobster

T REM 2% S

Roasted wheat flour shaved ice, bird’s nest

$18,800 / A Person
PR ZEE Additional c|1:u‘gc for tea service $180 / A Person
WERT/SNALL BRI TAZT Pre-order notice is I'CLlLlil'Cd for groups of 6 or more for this set menu

FIT A (A T 59 N 10% kA5 2 All prices are subject to a 10% service charge
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VEGETARIAN SET MENU

WE R
MREGE | ERILE | HHRAR | 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

AR 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 = ER

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

BT
Stir-fried baby cabbage, shampignon

17 B85 oK RS

Steamed sticky rice, lotus seed, mushroom, chestnut

A7 Py

Lukang roasted wheat flour soup, Chinese almond

$2,380 / A Person
HIEIASE Additional ch:lrgc for tea service $180 / A Person
TN THET Pre-order notice is required

P (B RSS2 55 IN10% 55 2 All prices are subject to a 10% service clmrgc



TEET #h 5 X

PRE-ORDER SECRET DISHES

PR ¥ TE B IR RE S (+ A B/ = KA EE)
Stewed chicken soup, aged puer tea, fish maw
(portion for 10 peoplc / pre—order requires a minimum of 3 days’ notice)

BRI AAG/=xuEz) 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)

AN E O An/=xmEe) D

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

2K T N B (— A/ = KT TEE)
Pan-fried swamp eel, tea oil
(portion for 1 person / pre-order requires a minimum of 3 days’ notice)

BN RIS (—g/ARumEE)

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

kIR R A/ = K e) O
Squid and whelk soup with garlic greens

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

TR HITHET Pre-order notice is required

FIT A (EAS 5 55 10% AR 22 All prices are subject to a 10% service charge

$8,880

$6,800

$2,680

$1,280

$1,280

$1,980
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CHEF'S RECOMMENDATIONS

Farda g () (REHRELEEE) §420
Marinated purple clam, pickled garlic

(jellyfish will replace purple clam based on seasonal availability)

BEFL $360

Marinated pork heart, maqaw (mountain pepper)

SEEEEIFETE $1,380

Smoked sea bass, kumquat, garlic powder

JEH P E $1,080

Braised pork ball, water chestnut, carrot, onion

|73 $1,680

Roasted Beigang lamb belly, ginger paste, sesame oil

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

HAEERHIR D $1,920

Stir-fried prawn, duck egg, bamboo shoot

FR 4 fh HE $1,880
Grilled beef rib, chef’s special barbecue sauce

TRERT Tk R $680

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

7 Tk 180 B $680
Deep-fried pork belly, garlic, pepper

A Vi Bk vl B $660

Stir-fried pork kidney, seaseam oil, aged ginger

W 3 b e A $680

Stir-fried Tainan mud eel, basil

SHHMRERN D $580
Bottle gourd, minced pork and belly, shrimp, water chestnut, shredded scallop

BEhet (CE GREHEM, SRERIK 5205 8) $240

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

JE A K KL $580

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

P (EAS 5 55 N10% RS 22 All prices are subject to a 10% service ¢ narge





