CER=R:IE3
APPETIZERS
BRI A = = —

il reqular — Il
W =X g ok P g 880
Assorted Meats, Tofu, Marinated Chaozho style
WM X EWEY &b
BhEXE 880
Sea Urchin, Superior Broth, Egg, Deep-fried
v=LINDY 7 Y7 BT

bR Be ¥ B8R 460
Jelly Fish, Aged Vinegar, Marinated
7 77 OBUEEEE A

FEU I SBE o K 2 460
Shredded Chicken, Flat Glass Noodles, Cashew Nuts, Spicy Sesame Sauce, Marinated

FUVF X ERELFEO LM E Y — 2Tz

[ BN

L J S

»

© EZBHEEFI 498 (4 4 5 7 H : 38 W Beef Origin: Australia) 880
Australian Beef Cheek, Aged Vinegar, Braised
A=A N7V T RFIZIZAOE A AR (FRER: F—ZX FZ7 VU 7)

&1 480
Tofu Sheet, Carrot, Assorted Mushrooms, Pan-fried
X aEnHbd, Vb

2 FHANAELHEE 480

Cucumber, White Fungus, Garlic, Sesame Oil, Aged Vinegar, Marinated
XTI EELI LT OITFEMEEZEMZ

ATFE/NER 580
Squid, Caviar, Braised

ANDDFIRAS TXYETIRA

&I e s 5 R 420
Braised Tofu, Goose Jus, Crispy
BT EIA B O

ARGNERSY % 780
Geoduck, Lily Bulb, Chili Oil, Cashew, Celery, Marinated
INVHEHAROZ =BT 727 vy ahva—F v Ynd

& v
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All seafood in this menu is sustainably sourced. All lards origin is Taiwan, All Pork origin is Taiwan or Spain.
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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HH 1R & )&
BARBECUED
ISRBE T U NV A= =2 —

(FHREME)

BlfE reqular P& half  —% whole

Lo T— IN=THP A X T A X
& BRI 2,280 4,280 8,280
® Suckling Pig, Roasted
THROR—2A bk
& EFHEREEAR (F=XaED 5,380
® Cherry Duck, Peking Style, Slow-Roasted

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

EE - TSI - £ R

(Choose from: Spring Onion and Ginger - Wok-fried with Black Beans and Chili - Lettuce Wrap)
RREREE T LT e F =) =F v 707 UL

BELWD, GELARAT I IOBRD, IVFROLZ 2AH
(FHHEEREIHAME TICZITHIIZS W)

W E B 1,080 2,280 | 4,180
Goose, Roasted
HFarvpa—A L

HEXEERE 1,680
Black Pork, Honey, Barbecued
R 0 w5 JR A 57 T

WMEMmEE(F - xTanmEa) 860 | 1,580
Chicken, Shallots, Soy Sauce, Coriander, Marinated

(Pre-order one day in advance)
LE#HO LEMEMAIAL v rry ERTTF—LEBHIT
(— HATSAT TR A B ETT)

S Bk PR 2 =203 8
Assorted Barbecued Platter Two Choices Three Choices
= RKTNREY &bw 1,680 1,980
HEEEENS - MiEEE - ENEE
BB - efEREd5a(F i 200 7o)

Goose, Roasted - Jelly Fish, Sesame Oil, Marinated -

Black Pork, Honey, Barbecued

Chicken, Five Spices, Poached - Suckling Pig, Roasted (Supplement $200)
HFavoa—2A Y - HIF0TFEMx - Xk RS T -
27— hFFFEWERE - ROz — X h (GBEM$200)
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All seafood in this menu is sustainably sourced. All lards origin is Taiwan, All Pork origin is Taiwan or Spain.
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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% -2
soup
A—THA =2 —

37 per person F3— A
@ o ¥ A Bk 3,080
® Abalone, Fish Maw, Conpoy, Ham, Bird’s Nest, Mushrooms, Baby Cabbage, Double-boiled
MOREREDEBREMAD FIAHLA—T (SRR A—T)

ARl B ELBILE 980
Fish Maw, Dendrobium, Cordyceps, Double-boiled

Fifgt (Byar) EH9FX2T MOBROEIALA—T

® HURFEEEHER 880
South Africa Abalone, Chinese Yam, Wolfberries, Double-boiled
WFEEfte, 7 7V BET I EDEIARLA—T

® FHEEEETEBKE 880
Morels, Conpoy, Teal, White Fungus, Double-boiled

TINYF R TRE, AXZ 75 HIIGOER AR A —T

®H-BEEHS 680
Black Bone Chicken, PH 9.0 Water, Double-boiled
SEHEDOEAKEIABLA—T

@ KM AEBEE 880

Fish Maw, Abalone, Conpoy, Mushrooms, Boiled
BOFRE, TUVEOEWERA—T

@ 8 5 A G 38 780

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

® HEHFAE 620
Minced Green Garoupa, Carrot, Loofah, Egg, Ginger, Boiled

=y, T, KE B, OTOVHAD EABA—T

2 METHLESE 580

Matsutake Mushrooms, Black Fungus, Bamboo Shoots, Boiled
ROH VT UomMEFELEABA—T
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ABALONE, BIRD NEST
i, DB

57 per person F3— A
Q HAWELERB (20 B) (BeREn: B4 TR 8,380
Japanese Yoshihama Abalone, Braised (20-Head) (Abalone Origin: Yoshihama, Japan)
AAPES i (208) (T UV EOREM : BA - FHik)

@ BAREHM 25 B (HAaFEED: 0ASFR) 5,380
® Japanese Yoshihama Abalone, Braised (25-Head) (Abalone Origin: Yoshihama, Japan)

AAES M (2568) (T UV EOREM : BA - FHik)

@ TR E 5,280
Fish Maw, Abalone Sauce, Baby Cabbage, Braised
RO OIEER O Y — X B IRF A A

@ B A8 ) 3,380
Abalone, Oyster Sauce, Braised (3-Head)
TIECEATA AL A4 AX—Y—A (35H)

@ fifg ¥ 1 7L B 2,180

Fish Maw, Abalone Sauce, Braised
B ORNOM Y — A JRE A 2

@ WM AIIEEE (6 5) 1,680
Australian Abalone, Goose Web, Braised (6-Head)
F—ANTVTEFEXMETFavDNOF A AL —Y — A& AL (6 5H)

@ HIEHE IR 1,280
® Fish Maw, Shrimp Paste, Crispy

TEDOT Y HOMOFNOLET

&5 A ME & 2,680
Superior Bird’s Nest, Ham, Egg White, Bok Choy, Steamed
OB N FUTFCEAVIIAQAAROHIET L9 A —T KL

® AEERESE 2,680
Bird’s Nest, Superior Broth, Braised

Me D B D %A
® ST EEMBAHA (55 KilTHET Pre-order one day in advance) 2,880

Superior Bird’s Nest, Chicken Wing, Ham, Deep-fried
MOBOF P WAL T (—HATHEATTRANLETT)
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RE - B
PORK, BEEF AND POULTRY
REE X = o2 —

Bk regular — I
s ERBLERBEBMA (FrFEEM: HARERE R Beef Origin: Kagoshima, Japan) 3,380

® Japanese Kagoshima Wagyu Beef, Bell Pepper, Kong Pao Style, Deep-fried
B BERMAE L NT V) D ORGT OEERY — Aoz (4 UM S R)

® FH 44 MR (4 4 5 7 e W Beef Origin: Australia) 1,980
Australian Wagyu Beef Tenderloin, Garlic, Pan-fried
A=A LT VTEMY, 77 v 7 Xy _X=0) (FREM: A2 TV 7T)

R Gy 1,880
Lamb Rack, Garlic, Dried Chili, Wok-fried
T AAT—F JRHJEE Y o Bk

@ o RERCEREE A 1,080
Shrimp Paste, Goose, Pan-fried

AL EDT D HAY BT

7t Bl oy 18 5 880

Taiwanese Black Pork, Pineapple, Sweet & Sour Sauce, Glazed
BEBERKE 7L v a0 F v TIVAD EEK

® ENEINERE 880
Taiwanese Pork Ribs, Aged Vinegar, Glazed

B, BAXT V7o

METHRNUFL 580
String Beans, Taiwanese Minced Pork, Pickled Vegetables, Wok-fried
AATWINBA > 7 TR

@ 7D oI 2 AN IE S 1,380

Chicken, Abalone, Shallot, Mushroom, Soybean Sauce, Casserole
MR ETUYE, FRx ) o EmmE 8o E

' H:E %ﬂ % ﬁ % BEE alf —E whole

& Ya Ge Signature Crispy Chicken NeTHAK TAHA R
YRR T 54 KF X 1,080 1,980
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SEAFOOD
WEEA = = —

Bk regular — I
QL HFENTCLRER 3,280
® Peng Hu Lobster, Lily Bulb, Garlic, Red Onion, Stir-fried
BT AL — BAR, RERTL=v=70DPD

os BNBEERIEBAN 2,080
@ South Africa Abalone, Mushrooms, Black Truffle Paste, Wok-fried

TUOEOYNE Y27y —REBDD
@

X.0. B8 m YR 1,680
Geoduck, Asparagus, Bamboo Shoots, X.O. sauce, Wok-fried

TANRG L a IVED X0 EY D

HYE T B 1,480
Hokkaido Scallops, Poached in Oil

M EFER X T OmEL

= R o0 B K iR BR 1,380
King Prawns, Rice Crust, Kong Pao Style, Wok-fried

TEOEY FEMEAL HIFITAREHRAT

ER AR A 1,380
Sliced Eel, Ginger, Soy Sauce, Honey, Wok-fried
B2 X ogEELEMD D

® HNEBREATE 1,280
Lobster, Tofu, Crab Meat, Asparagus, Chicken & Ham Jus, Braised
07 AL — LR, GEOWT A 3 A —THIAR

® 5E i R R AE B BR 1,280

Flower Garoupa, Marmoreal Mushrooms, Supreme Soy Sauce, Pan-fried
oY H L LY L OREREEXHEIAL

Jk BR 7K & & BE Bk 1,280
Green Garoupa, Fungus, Tofu, Garlic, Chili, Poached

MEXDOZOFERANA O —DE

® EEHAWMEAFTREM 1,280

Green Garoupa, Bean Curd, Sweet Pepper Paste, Steamed
FxA B ANZE LY RT YD LRBEEFADFRY — 2505

@ S {5 per person F5— Nk
Crab Meat, Onion, Oven-baked 880
H=RWDOHF—T BE

&

% &
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LIVE SEAFOOD
& & AT

& 1 BH i (45 per tael) 320
(B E ~ RS EGEZR)

Peng Hu Giant Tiger Prawn

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

HEo e (FHERAERES, B2 Lo VERAALERA-T = =7 HlKAKL)

] 16 B ({7 per tael) 360
(EZE ~ BB~ WiREGEELD

Flower Garoupa

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

Poached in Oil or Stewed in Casserole)

FUONZOKRE T, BEKRDOF ., A A VET, & AHKFIAR)

B 7F fF B A (1A per piece) 580
(75~ TR AR BB 2 R

South African Abalone

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

77U BIEEMOKGE T, =2 =27 JKAE L, 7k EX)

LR (451 per tael) 280
GHYE ~ S RE BRI )
Geoduck Clam

(Cooking style options: Poached in Oil, Poached with Superior Broth or Wok-fried with Black Beans and Chili)
TAVATITA(BEL, BEL, bYFY—=2P0)

% B (T per tael) 220
(BOTZ > &0~ w288 X. 0. i)
Peng Hu Lobster

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

HFEHHre (CEEMAL, WIloEGWD, = =27 REA L., X0 & HDOEIAAR)

A
WERE (&) (/0T 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)

ZINH= 2BEOMBTETEAL LAY Wil E 7
(mr =7 EWAL, Yyry &=V vy 7 od, & LIEA R BEERELKE)

T TSR TR ATTER ] B H AR D i 0, Herfee (e TR e )
*All live seafood items are subject to availability. Prices may vary according to seasonality

* 2 COMMHITY A OMANRRIC LY, EEINEBH N LE
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All seafood in this menu is sustainably sourced. All lards origin is Taiwan, All Pork origin is Taiwan or Spain.
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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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VEGETABLES
5 3¢

Bk regular — I
BEREBEFHERMERT 880
Black Truffle, Morels, Bean Curd, Braised
BEDORN) 27 Y —ZAHIAR

BETKERBROLA 780

Plant Meat, Dragon Fruits, Balsamic Vinegar, Wok-fried
R E RT T 70—y oinz Sy 3 2 |k

HENERIRE 680

Shiitake Mushrooms, Tofu, Braised
A XL HEDEA R

&R EF h ot 580

Matsutake Mushrooms, Taro, Pan-fried
MEELZAE, BT A B

BHELZERE 560
King Oyster Mushrooms, Shiitake Mushrooms, Supreme Soy Sauce, Wok-fried

T Y UX, A X ORRKREGEREIAR

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

THBEEO LD

HE R, U5 e K2 il 480
Eggplants, Shallots, Garlic, Dried Chili, Deep-fried
LAYy ay b=V v 700D

Z= Hf1 IR R 520
(FLEER: RS - BY  sEHY - Bl E=EH#H TR

Seasonal Vegetables

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

Wok-Fried with Oyster Sauce)

ZEH D B 3

HELSLKVERANTE AT XT3 UMNT, =2 =AW, A AF—Y =27 EOH
BUFEN D BENNZ E )
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A= a2 —NOMWBEYITENRIEET Y | Fife rTRE K ER IR ORI ORI A L7cBRMEZ A L TR0 £9, L TWD 7 — FOFERITAEME &80 £§, KA OFERIT
BEROARA L7 9, LT BETE (BLUAZ) TOFRFMMME TT, BliE 10%0Y — e AR EZH L2 £7. ki, FYrrHzkibiAnrsnl e, jlgt—e 2tz
FRHELET, VA 2RETAI—AFITHEL000 BHETLERY FT, A=a—@BTFERIARLRIFEVIEVETOTITRIZZE Y, BEUCE L E L THRIZRY 7 12
FAZEWE LS ~BHICAY Yy 7ETBHLOIFCES L -



@

@

% &

@
|

L J o

@

RICE AND NOODLES

BikR regular — I
MEEWE (BT BICE - BB ER - EE) 880
Ya Ge Signature Fried Rice (Mullet Roe, Sakura Shrimp, Lobster, Crab Meat), WWok-fried
YIIRRT v — N (WT7AI, b, BT RAX— vV —T—R)

B e B e 0 9R g1 10 B 980
Prawns, Bean Sprouts, Onion, Chinese Chives, Supreme Soy Sauce, Egg Noodles, Wok-fried

TUOEEATTFavHAY R T

EBEERMEERE 980
Fish Maw, Crab Meat, Conpoy, Inaniwa Noodles, Braised

ROFPREBEAANVRES EROHANT O L i

EMBENAWER (4 WFEEM: HARER S Beef Origin: Kagoshima, Japan) 880
Minced Japanese Kagoshima Wagyu Beef, Black Truffle Paste, Jasmine Rice, Wok-fried

mAL MY a7y =AF v =2 (FEEM: ERER)

Em B mAY R 780
Minced Green Garoupa, Garlic, Jasmine Rice, Wok-fried
== AU A, FTry—nr

B &Rk 780
Conpoy, Crab Meat, Egg, Rice Noodles, Wok-fried
W, I, AT HME, =T 0B

o K A R e 2 680
Black Pork, Crispy Egg Noodles, Wok-fried
IR, R RIKARE S T

EHGEFE 680

Mushrooms, Chinese Chives, E-Fu Noodles, Braised
BEOEOIANYRXDH YT P HESCE 21X

fitg B ¥B 25 57 per person F5— Nk
Sliced South African Abalone, Chicken Congee 480
M7 7VAETITIEDAT A AN

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

KIBEHED X. 0. V— AW
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All seafood in this menu is sustainably sourced. All lards origin is Taiwan, All Pork origin is Taiwan or Spain.
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
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Supreme Bird’s Nest, Almond Cream, Double-boiled
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Fish Maw, Longan, Red Date, Double-boiled
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Bird’s Nest, Coconut Milk, Double-boiled
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Almond Cream, Egg White
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Mango, Pomelo, Sago Cream
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Tangerine Peel, Snow Lotus Seeds, Red Bean, Double-boiled
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Fresh Milk, Sea Salt Caramel, Double-boiled
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Bird’s Nest Egg Tart, Baked
MO I v b

480

B EE Z{F: three pieces

Traditional Egg Tart, Baked
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Seasonal Fruits, Cream, Glutinous Rice Mochi, Chilled
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Red Dates, Coconut Cake, Steamed 320
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All seafood in this menu is sustainably sourced. All lards origin is Taiwan, All Pork origin is Taiwan or Spain.
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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BEVERAGE
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$L.% |Black Tea
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¥ %X | Green Tea
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FKBE|Oolong

ZU1 1555 Lishan Oolong ¢ 111 7 — 1 7% 160
Bl B[ 115 %E Alishan Oolong il BL (L &7 — 1 > 48 120
HEEHE Dongding Oolong i [ 7 — 12 > 7% 120
53 A Oriental Beauty # J7 36 A A% 140
F144E Shihchao Jinshuan £ #54: & 4% 120
#353% Ti Kuan Yin 8k 81 150
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WVHEAEHE Matured Pu-er Tea #ARL 7' — 7 L 7% 140
fE% |Herbal Tea
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Tea service fee for brought-in tea is TWD100 per person
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All our coffee and tea are sustainably sourced.
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A cakeage fee of TWD800 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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