B B B %
APPETIZERS
BRI A = = —

) reqular — Il
& EA kR 880
® Assorted Meats, Tofu, Marinated Chaozho style
WM X EWEY &b
@ ¥giE KR 880
® Sea Urchin, Superior Broth, Egg, Deep-fried
v=LIRDY 7 Y7 T

bR B 19 B BH 460
Jelly Fish, Aged Vinegar, Marinated
7 77 OBMUEEE A

& UL ZE R kD B2 460
Shredded Chicken, Flat Glass Noodles, Cashew Nuts, Spicy Sesame Sauce, Marinated
FUVFF EFHEFHO LRI E Y — Az

® EZBHEEE RO 4= 98 (4 4 [ 8 it : 18 Y| Beef Origin: Australia) 880

Australian Beef Cheek, Aged Vinegar, Braised
A=A N7V TRFIZIZIAOBREE AR (FREM: A —ZXFF VU T)

2 e KRR %6 480
Tofu Sheet, Carrot, Assorted Mushrooms, Pan-fried
X/ akhabt, =V EESLE

2 FRHAMAENRNBEEE 480
Cucumber, White Fungus, Garlic, Sesame Oil, Aged Vinegar, Marinated

I EELHTOITEhE BRI X

ATFE/NER 580
Squid, Caviar, Braised

ADDFIAA FTXYETIRA

BRI e W B R 420
Braised Tofu, Goose Jus, Crispy
BT R IA B LG

eSS KBS ERIE 780
@ Geoduck, Lily Bulb, Chili Oil, Cashew, Celery, Marinated
SNNVHEHAROZ —E T 77 v vahva—F v YT
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All seafood in this menu is sustainably sourced. All lard is of Taiwanese Origin. All pork is of Taiwanese or Spanish origin.
Prices are in Taiwan dollars, inclusive of applicable government taxes and subjected to a 10% service charge.
The corkage per bottle at this restaurant is TWD1,000 for wines and spirits.
Menu selections are subject to change without prior notice. For any special dietary requests, our colleagues will be pleased to assist you.
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BH 48 5% 45
BARBECUED
ISIRBE T U N RA = =2 —
(SEHFFEEH®HE LIMITED SUPPLY)

BlfE reqular P half  —% whole

LX¥aT— IN=THP AR TP AR
& ERBEIAF 2,280 4,280 8,280
® Suckling Pig, Roasted
THRDOr—2A h
& TR EkIS (%= ReEa) 5,380
® Cherry Duck, Peking Style, Slow-Roasted

(3 days’ notice required and limited order per day)

EH - BSIE - ERAIRRR

(Choose from: Spring Onion and Ginger - Wok-fried with Black Beans and Chili - Lettuce Wrap)
EEREFHEETHE LT e TF =) —F v 7 D7 UL

AL, TR NRTIVIOWH, IVFHO L X A
(BEABEREIAANE TICIFHNILEIW)

S T SE B RE 1,080 2,280 | 4,180
Goose, Roasted
HFayor—A kK
& HENEER 1,680
® Black Pork, Honey, Barbecued
IR D W % R Wk A1 32 T
WM (F - xKaED) 860 | 1,580
Chicken, Shallots, Soy Sauce, Coriander, Marinated
(Pre-order one day in advance)
XEHO EMBEMEAAL v yry FEXTF—LLEHIT
(— HAETFERT PR LETT)

s BWHEB —Ho =538
Assorted Barbecued Platter Two Choices Three Choices
= KT NREY &bw 1,680 1,980
HEEEENS - MiEEE - HEEE
HOEREE - elEREd5a(FnfE 200 7o)

Goose, Roasted - Jelly Fish, Sesame Oil, Marinated -
Black Pork, Honey, Barbecued
Chicken, Five Spices, Poached - Suckling Pig, Roasted (Supplement $200)
HFavor—A Ly - < BFOITEMx - XEEOSERBEES T -
m— A hF WAL - FROr—X F(GBIN$200)
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soup
A—THHA =2 —

31 per person F3— Ak

@ ok A Bk 3,080

Abalone, Fish Maw, Conpoy, Ham, Bird’s Nest, Mushrooms, Baby Cabbage, Double-boiled
MOBREDEREMAD BIAHLA—=T (SRR —T)

ARl @& ELBIEE 980
Fish Maw, Dendrobium, Cordyceps, Double-boiled

it (Byar) LY FX2s AOBRROBALA—T

HE LU AC F B rE FE e Bl AR 880
South Africa Abalone, Chinese Yam, Wolfberries, Double-boiled
WAELtfe, M7 7V BET TV EDEIABRA—T

FHEEEEBEBKE 880
Morels, Conpoy, Teal, White Fungus, Double-boiled

TIAYEr RAZTRAE AX 7 77 MIEORABLA—T

M- EBHREH#S 680
Black Bone Chicken, PH 9.0 Water, Double-boiled
BEHOLEAKEIABRA—T

AR At E 880
Fish Maw, Abalone, Conpoy, Mushrooms, Boiled

OB, TUOEDOEREHLA—T

R B BE W 32 780

Lobster, Fungus, Bamboo Shoots, Hot and Sour, Boiled
07 AX—=ANY YT

T THERFARE 620
Minced Green Garoupa, Carrot, Loofah, Egg, Ginger, Boiled
=V, ~NFw KE I, BOT DAY EABARA—T
7 METH ELRE 580
Matsutake Mushrooms, Black Fungus, Bamboo Shoots, Boiled
RUH VT UmRELEABA—T
@ Shellfish BZR¥E | & Nuts ERE4E | /7 Vegetarian EE|(V) Vegan 4% | ' Chef's special EEHEE | () Gluten free T|EHE

SR A e B S R G AR RR IR T KRNI A - PR A AR R 50 - SRR ER R TRTRE -
PLEFrEER e S ER - SN 0wk - A KIREE - @51 - ZU5EH TWDLooo °
SR SIS E R - AN TEA o B LA R ERORIRRR R - B e S AR MR AR -
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ABALONE, BIRD NEST
fll, #DOR

551 per person 33— Ak

@ BAEREOLE S #E) (maFEt: A8 F%) 8,380

Japanese Yoshihama Abalone, Braised (20-Head) (Abalone Origin: Yoshihama, Japan)
AARPES M (2080) (T VO : AR - Fik)

@ BHARE MM (25 B (s FEt: HASFR) 5,380
@ Japanese Yoshihama Abalone, Braised (25-Head) (Abalone Origin: Yoshihama, Japan)

@

% &

HARPES il (26 80) (7 U EOMER : AA - 5ik)

e B 2 5,680
Fish Maw, Abalone Sauce, Baby Cabbage, Braised
BORROEER O — X KRR A 2

B B A3 ) 3,380
Abalone, Oyster Sauce, Braised (3-Head)
TOIOCEEATA AL A AX—Y—2R (3FH)

e B 2,180

Fish Maw, Abalone Sauce, Braised
B OERNOM Y — A JRUE A I

WM AR E (6 5) 1,680
Australian Abalone, Goose Web, Braised (6-Head)
F—ANT VT EESHMETNFa vDOINOAF A AH— — AEF AL (6 §H)

B el BRI B 1,280
Fish Maw, Shrimp Paste, Crispy

TEOT D HEOMAOFNOLET

MR OBERE 2,680
Superior Bird’'s Nest, Ham, Egg White, Bok Choy, Steamed
MOW, NA FUTFUEAVIIAGAROHIET L9 A —T KL

RLBR B e 32 2,680
Bird’s Nest, Superior Broth, Braised

He D B o Fh & A

B #HE A (F — KAlFERT Pre-order one day in advance) 2,880

Superior Bird’s Nest, Chicken Wing, Ham, Deep-fried
OB O FPEAAHEHT (—HETFEI PRIDRLETT)
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N E&

PORK, BEEF AND POULTRY

RAEE XA = 22—

Bk regular — I

® EREOLCERBEMA (44 A E &M H AR5 B & Beef Origin: Kagoshima, Japan) 3,380

s

% @B

@_Q Shellfish BI3R4E | & Nuts BRER¥E | /7 Vegetarian Z&|(V) Vegan 2% | @ Chef’'s special EEHEE |

Japanese Kagoshima Wagyu Beef, Bell Pepper, Kong Pao Style, Deep-fried
BEWRBEME L ANT VA OFRET OERY — 20z (4R I IR

5 R4 4 BRL (4 7 5 7 #b : 3 W Beef Origin: Australia)
Australian Wagyu Beef Tenderloin, Garlic, Pan-fried

F—=A LT VTEME 77 v 7Ny _=0) (FREM: =X 7V 7)

BEEIEBFRE
Lamb Brisket, Fish Maw, Radish, Stewed
ORI EFENTAO LHEAL

G SRR BE 8 88 4E O 1A (4F 9 B Mt : ¥ i Beef Origin: Australia)
Beef Ribs, Chestnuts, Garlic, Casserole
e HE, L@MPOE (FRER: A—X T U T)

e B I 1R A

Taiwanese Black Pork, Pineapple, Sweet & Sour Sauce, Glazed
BEERKE 7Ly v afF v PV ADEEK

EEEINEEE
Taiwanese Pork Ribs, Aged Vinegar, Glazed

B, BAXT U 719

MEXTHUSE
String Beans, Taiwanese Minced Pork, Pickled Vegetables, Wok-fried
AATPNNBA > 7 G

B o 2 i AU e B

Chicken, Abalone, Shallot, Mushroom, Soybean Sauce, Casserole
WAL T UL, KX a0 hELE L #E

HE P e £ 3
Ya Ge Signature Crispy Chicken

YR T4 FFx

1,980

2,080

1,680

880

880

580

1,580

pE half  —% whole

N TR T AR

1,080 1,980

| Gluten free BEKE
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The corkage per bottle at this restaurant is TWD1,000 for wines and spirits.
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@ Shellfish BI3R4E | & Nuts BRER¥E | /7 Vegetarian ZR&|(V) Vegan 2% | @ Chef’'s special EEHEE |

SEAFOOD
MWEEA = 22—

TN RER
Peng Hu Lobster, Lily Bulb, Garlic, Red Onion, Stir-fried
B AL — BAAR, KRERITL=v=708D

BREEEEIEMEAN
South African Abalone, Mushrooms, Black Truffle Paste, Wok-fried
TUOREOYNE FY 27y —REBDD

X.0. 885 W R R
Geoduck, Asparagus, Bamboo Shoots, X.O. sauce, Wok-fried

TANRG R a IVAEO X0 EY D

HEE T HE

Hokkaido Scallops, Poached in Oil

W EFER ¥ T OWmEL

= R E R BBk

King Prawns, Rice Crust, Kong Pao Style, Wok-fried

TEOVY EEMEAL BIFIAAEELT

fif 1 & & B9 iR Bk

Prawns, Winter Bamboo Shoots, Abalone Sauce, Garlic, Wok-fried
LT, N a7 V=AW

HNERERNEDTE

Lobster, Tofu, Crab Meat, Asparagus, Chicken Jus, Braised

07 AX—LEER, GEOET A3 A—TEIAR

SH Hh R 4R R 6 BE 2R

Flower Garoupa, Marmoreal Mushrooms, Supreme Soy Sauce, Pan-fried
B H L LD L RS HIAL

ok R 7K & B ER

Green Garoupa, Fungus, Tofu, Garlic, Chili, Poached
MLEXDZDOFERANAL —DE

BREAMMATHEMN

Green Garoupa, Bean Curd, Sweet Pepper Paste, Steamed
FXARTAUNZRKLY NT VN EREBREYETFAYRFRY — 2007
N TR i R 25

Crab Meat, Onion, Oven-baked
B =D —T BE

Bk regular — I
3,280

2,080

1,680

1,480

1,380

1,580

1,280

1,280

1,280

1,280

37 per person F5— N

880

) Gluten free fEE
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LIVE SEAFOOD
& & AT

(ORI = (£ per tael) 320
(B E ~ IRGHREGEREZR)
Peng Hu Giant Tiger Prawn
(Cooking style options: Pan-fried with Superior Soy Sauce, Braised in Chicken Jus or Steamed with Garlic)

HFExE(FEEREMES, B2 Lo VEAALEA—-T = =7 AKAKL)

I 76 B (£F7] per tael) 360
(7~ BB hiREh R0

Flower Garoupa

(Whole fish preparation options: Steamed, Steamed with Spring Onion,

Poached in Oil or Stewed in Casserole)

FUNZOKA T, BRKDOE ., A A VRT, & AHKEIAR)

I3 o (£ A per piece) 580
(BZ » PR EBIHERD

South African Abalone

(Cooking style options: Steamed, Steamed with Garlic or Pan-fried with Superior Soy Sauce)

7 70 MIEEMOKZ T, = =27 JlRA L, FHEEmES)

@ LA (£ per tael) 280
CHI ~ BB S )
Geoduck Clam

(Cooking style options: Poached in Oil, Poached with Superior Broth or Wok-fried with Black Beans and Chili)
TAUV BT IAA(HBL, BEL. bUFY—=200)

¥ W e 1B (50 per tael) 220
(BOT7E ~ 200~ TRk X, 0. Ee)
Peng Hu Lobster

(Cooking style options: Steamed with Black Beans Sauce, Salted Egg Yolk Sauce,
Steamed with Garlic or Braised with X.O. Sauce)

HEHHre (CEEMAL, WIOESIWD, = =27 BKA L, X0 EHOEIAR)

® WEE (—f) (AT per kg) 8,000
King Crab (Two ways)
(Cooking style options: Wok-fried with Garlic and Chili, Steamed with Garlic
or Steamed with Chinese Wine and Egg White)

ZINHF= 2BEORBTETEAL LNV WEREEET: (mr=27EAKAKL, Yyry FeT—U vy
7 DK K LINE O A E )

KFTE TR FRIERTTER ] - Bt AR DU e, W s R e E)
*All live seafood items are subject to availability. Prices may vary according to seasonality

¥ TOWMMEIT SR OMARRREIC LY, HESLEH VT LE
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B R R &

VEGETABLES
5y 3¢

Bk regular — I
BEREBFHEMERT 880
Black Truffle, Morels, Bean Curd, Braised
BHED MY 27 Y — ZAEIAI

EENMIBRORA 780
Plant-Based Meat, Lotus Root, Sweet Chili, Wok-fried
W e EEE7, ERDPOT X

HENEELRE 680
Shiitake Mushrooms, Tofu, Braised
VA Kl HE D EA

=R B 5 Hh ot 580
Matsutake Mushrooms, Taro, Pan-fried
MEELZAE, B A BOZX

Bf h 25 B8 R AL fg 580
Mushrooms, Ginger, Sugar, Soy Sauce, Deep-fried

SABTTH EF TR Z Y T R Y X OB E RS

EREABHR 520
Macadamia, Chinese Yam, Fungus, Celery, Snap Peas, Wok-fried

TEHXEO L&Y D

B JE 5 e B2 i T 480
Eggplants, Shallots, Garlic, Dried Chili, Deep-fried
LFPRAvymy NeT—U v 7 05T

% 81 B B 520
(R RE ~ W B Bl

Seasonal Vegetables

(Cooking style options: Braised in Chicken Jus, Sautéed Plain, Sautéed with Garlic,

Wok-Fried with Oyster Sauce)

Z= i o B 3
BELOLKVERALEA=T | FRUTAIUHNT, =V =7 @YD, 4 AL —Y =272
EOFHBITIEN LREOCNTIZT £9)
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RICE AND NOODLES
TER. FIH

Bik#R regular — I
MEWER (B@F  BICE - EIE - SR EE) 880
Ya Ge Signature Fried Rice (Mullet Roe, Sakura Shrimp, Lobster, Crab Meat), Wok-fried
YIORRF v —ny (TR, BT, B 7 AL —, ¥—7— )

HHEMIRES WA 980

Prawns, Bean Sprouts, Onion, Chinese Chives, Supreme Soy Sauce, Egg Noodles, Wok-fried
T, bRl B okEs 2

iR U2 fit £ R R K Bk 1,380

Abalone, Chinese Sausage, Glutinous Rice, Casserole
TUEEHNTFavHAD PR T

16 B 2% 3 A 1 2 980
Fish Maw, Crab Meat, Conpoy, Inaniwa Noodles, Braised

ROFREBEAANVRES EROHANT O LA

ERBERSWER (4 WEEM: HA S Beef Origin: Kagoshima, Japan) 880
Minced Japanese Kagoshima Wagyu Beef, Black Truffle Paste, Jasmine Rice, IWok-fried

Fid, U a7 Y —RF p— o (R E VIR
& B AR 780

Minced Green Garoupa, Garlic, Jasmine Rice, Wok-fried
== BRAA Fr—nr

B MK 780
Conpoy, Crab Meat, Egg, Rice Noodles, Wok-fried
BRI, OF, AT HEE, E—T B0

& K A R i 38 680
Black Pork, Crispy Egg Noodles, Wok-fried
B, RERKARE S

EWHEFHE 680
Mushrooms, Chinese Chives, E-Fu Noodles, Braised
BREOEDODIAYDRUE YT U FFHCE 2 IF

fifl Fr Y& ZE 5 7 per person 53— AFk
Sliced South African Abalone, Chicken Congee 480
M7 7UVHNETITIEDRAT AL ZAANDE

X.0.EWHEEE
Dried Shrimp, Chinese Sausage, Radish Cake, X.O. Sauce, Wok-fried 480

KIR#ED X. 0. YV — AW

@ Shellfish EZREE | & Nuts EXERER | ZVegetarian =8|(V) Vegan &% | 'Chef’s special EEEZE | Gluten free #EEkE
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All seafood in this menu is sustainably sourced. All lard is of Taiwanese Origin. All pork is of Taiwanese or Spanish origin.
Prices are in Taiwan dollars, inclusive of applicable government taxes and subjected to a 10% service charge.
The corkage per bottle at this restaurant is TWD1,000 for wines and spirits.
Menu selections are subject to change without prior notice. For any special dietary requests, our colleagues will be pleased to assist you.
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DESSERT
T — R A=z —

(7 per person F5— ANk
Z& T BE # 1,580
® Supreme Bird’s Nest, Almond Cream, Double-boiled
MOREBLCKOBIAHRA—T
HEEHEEWLE 630
Fish Maw, Longan, Red Date, Double-boiled
TR a2y, AOBRREEILILITFTORT
oz MBI ke 520
Bird’s Nest, Coconut Milk, Double-boiled
MOBLaaFYINTDODERALA—T
EHEHELCHF 360
Almond Cream, Egg White
ZALIFA A B
ETHEETE 360
Mango, Pomelo, Sago Cream
aaFf Y EEEHIINT EHMTRAAD L T—Va— R
o MREELILY 360
Tangerine Peel, Snow Lotus Seeds, Red Bean, Double-boiled
Bifg L FHR(FTY A DTF)ADVPNEA—T

o ® BEEREBED 360
Fresh Milk, Sea Salt Caramel, Double-boiled
WXy 7 ALINT T

%.

N

EEHRPE —{F three pieces
Charcoal Salted-Egg Custard Bun, Steamed 270
ZAUR N

W E EE Z{F: three pieces
Bird’s Nest Egg Tart, Baked 480

FOR JIo XLk
@ﬁ %% =4 three pieces

Traditional Egg Tart, Baked 320
gp o & v bk

° it R EJHIR ={F three pieces
Seasonal Fruits, Cream, Glutinous Rice Mochi, Chilled 320

FEEIO TN —Y AN 7Y — A KE

o MEEERE = {4 three pieces
Red Dates, Coconut Cake, Steamed 320
T RAbaary Y RKOPERY A EY —
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All seafood in this menu is sustainably sourced. All lard is of Taiwanese Origin. All pork is of Taiwanese or Spanish origin.
Prices are in Taiwan dollars, inclusive of applicable government taxes and subjected to a 10% service charge.
The corkage per bottle at this restaurant is TWD1,000 for wines and spirits.
Menu selections are subject to change without prior notice. For any special dietary requests, our colleagues will be pleased to assist you.
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BX R
BEVERAGE
R

L7 |Black Tea

EEHI 4 Taiwanese Black Tea & 18 FE AL 2%

%% | Green Tea
= lkEEiE % Sanxia Bi Luo Chun = I 2808 %
FZ#% 4% Pekoe Green Tea 1 Z /%

% FrJasmine Tea v ¥ A X 32— /L R

E# |Oolong

FL11[5#E Lishan Oolong B |11 7 — 1 %%

f] B (1 55%E Alishan Oolong ] HL L1 7 — = %%
HEEHE Dongding Oolong i [ 7 — 1 > 7%
#53% A Oriental Beauty #J7 3 A2
FH4E Shihchao Jinshuan £ 5 4 & 48
$#8H% Ti Kuan Yin 868135

VH |Pu-er

HHERE Matured Pu-er Tea #ARL 7' — 77 /L 4%

{fEZ& |Herbal Tea

%{t# Chrysanthemum Tea 7 £ X —/V7 4 —
FEIEfE 5 4: Flower Rooibos Tea 7 7 U — /)L A TR AT 4 —
ER{EEZS Dream of Fruit L' v K 7 /v —>Y 7 ¢ —

BT RS - WREIE NG 100 7T

1551 per person F3— A
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Tea service fee for brought-in tea is TWD100 per person

UK RIS AT 80 70
Hot water with lemon. TWD80 per person
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All our coffee and tea are sustainably sourced.

HE BN e ACEER TS LLINE IS F S 28R - 5SS REET 5 1 800 TTRBSEH -
A cakeage fee of TWDB800 per cake is applied at this restaurant for any cake

not purchased from Mandarin Oriental, Taipei.
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Prices are in Taiwan dollars, inclusive of applicable government taxes and subjected to a 10% service charge.

The corkage per bottle at this restaurant is TWD1,000 for wines and spirits.

Menu selections are subject to change without prior notice. For any special dietary requests, our colleagues will be pleased to assist you.
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