SEASONAL SET MENU
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Zfity P A ==2—

BH % fF %
Appetizer Platter
AIRDOBEY §ho%
NS - HEOREEDES - A IEE
Jelly Fish, Sesame Oil, Marinated - Pork Ribs, Honey, Barbecued with Lychee Woods -
Ginseng, Drunken Chicken, Marinated
WA ORI EBEEASET - MOMBOTATOKREE - < b0 FWMAAx
<Col Vetoraz, Prosecco di Valdobbiadene Extra Dry, Veneto, Italy>

eal R /NS = N I )
Porcini, Blaze Mushroom, South African Abalone, Double-boiled
RILF—Z EMEEET7 7Y DBEOBEAHRX—T

Z L 1R B 2 B IR
Peng Hu Lobster, Cheese Sauce, E-Fu Noodles, Simmered
FH D7 N F—RXEERR
<Sean Minor, Four Bears Chardonnay, Central Coast California, USA>

R sk BOMR3E B4 I iR
US Beef Rib Finger, Preserved Vegetable, Black Pepper, Wok-fried
TFHAVAYVE—THELALELBEESFTOWD, EHMEK
<Sean Minor, Nicole Marie, Red Blend, Napa Valley, California, USA>

B LR BB
Seasonal Vegetable, Chinese Yam, Superior Broth, Poached
I OB EEfEN T

X.0. 81 % 5 r
Dried Shrimps, Chinese Sausage, Radish Cake, X.O. Sauce, Wok-fried
KB D X. 0. Y —2

KB E R
Almond Tofu
T —F RO
<Vietti, Moscato d' Asti, Cascinetta, Piemonte, Italy>

3,980
HF(\I per person
HOENT B VESS with Matured Pu-er Tea

5,180
?%@E%(@ with wine pairings

SEE IR EI IR - ANSATEA - DL ERATEER R a W a i ERg - SN rosikEEE -
FIEREAL IR ERVRIRT R - BSa e S s MR ES A & - B RIRESE: - 4400 ~ U5 NTD rooo »
EREAE T (BUAZ) TORRMR T, IR 10% 0% — 2 B LZd £, BEICBLELTRAIARY 722 RBRZEVELEL, $FHlicA Y v 7ETEH
RLOFLK &N, B, FY 7 HzsHbARSHIEE, MR —EXRE2HMELET, VA U RET A a3 — BT 1000 BT L 20 £9,
Menu selections are subject to change without prior notice. Prices are in Taiwan dollars, inclusive of applicable government taxes and subject to a 10%
service charge.For special dietary requests please ask your server. The corkage per bottle at this restaurant is NT$1,000 for wines and spirits.



YAGE’S TASTING MENU
MR R E R
Y7 vy ha—Xx

HE B o R i
YAGE Appetizer Platter

HIROEY &bt

Mok SHRE IR - SPEEEALSE - WREEREETMES

Suckling Pig, Roasted - Steamed South African Abalone, Conpoy Broth, Chilled -
Cordyceps Flowers, Tofu Sheets, Tribute Vegetable, Marinated
7 Z7YVHMAYRETA=THESET - FHROB—A L - KAREFHLEATLLHX X
<Col Vetoraz, Prosecco di Valdobbiadene Extra Dry, Veneto, Italy>

R g H T 32
Bird’s Nest, Egg White, Assorted Seafood Soup
MORAVHER L HAHIH A —T

te BE i B =
Crab Meat, Onion, Oven-baked
H=HW DA —T R E
<Willm, Gewurztraminer Reserve, Alsace, France>

il FF B B R OE 2
Japanese Sea Cucumber, Shrimp Roe, Wok-fried
HARGES~a Il HE
<Tommasi, Valpolicella Classico Superiore, Rafael, Veneto, Italy>

35 Z% FE W K
Peng Hu Lobster, Vegetables, Wok-fried
N7 AL =LY AL EDH D

HE e & B
Ya Ge Signature Fried Rice
YRR Ty — N
g HAELCK
Almond Cream, Egg White
ALIA A &R
<Vietti, Moscato d'Asti, Cascinetta, Piemonte, Italy>

4,580
HH3I per person
HOENT B VE4S with Matured Pu-er Tea

5,780
FE L& with wine pairings

S IR - AR SITEA - DA ERTE ER R a S TRER - SN ouikEE
AT ERRRTR - BSag e MIRFS A & - B /RIRESE: - 4400 - ZUEEH NTD Looo »

BRI AT (BUAR) TORRIERE T B 10% OV — AR E R LRI £9, BEICELE L TRHIZRY 7 A RISV E Lch, HHNCAY v 7ETEH
RLOFLS &, Bili, FYr7HzkRibiilSnicGa, M@ — AR HEELET, VA R ET A a— A BIE—H 1000 BT L 20 5,
Menu selections are subject to change without prior notice. Prices are in Taiwan dollars, inclusive of applicable government taxes and subject to a 10%

service charge. For special dietary requests please ask your server. The corkage per bottle at this restaurant is NTD$1,000 for wines and spirits.
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CHEF TSE MICHELIN STAR
SIGNATURE MENU

M o0 E BT Ok H MRS E & H
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MR oL
Appetizer Platter
RAIRDOBE Y Ghd
ERERAREK - BRI - BT
Shrimp, Toast, Sweet and Sour Sauce, Crispy - Pork, Honey, Barbecued - Suckling Pig, Roasted
HIZVONRNCOEHT - XPEOBMERKMAY T - < T FMfnx
<NV Henriot Brut Souverain, Champagne, France>

& RRE M E LB
Yunnan Ham, Fish Maw, Superior Bird's Nest, Double-boiled
MORLADODFETROBEALA—T

g 2 H AR OR i 2 (26 56 )
Japanese Ouma Abalone, Braised (26-Head)
H A E KW f8 (26 57)
<2015 Spottswoode, Sauvignon Blanc, Napa-Sonoma County, California, USA>

we M 2 R 2 BE I
Star Garoupa Fillet, Shallot, Spring Onion, Superior Soy Sauce, Pan-fried
NGO P IS 0 R X
<2014 Rivera, Lama dei Corvi, Castel del Monte, Puglia, Italy>

EEMEINER
Asparagus, Bamboo Piths, Superior Broth, Braised
XXHY LT ARG HAD G T

N IVAN - -

Roasted Goose, Crab Meat, Taro, Chinese Sausages, Dried Seafoods, Jasmine Rice, Stir-fried
Y7 RHRFy—
<2014 Ornellaia e Masseto, Le Serre Nuove dell' Ornellaia, Toscana, Italy>

fLSE BER in
Hashima, Lotus Seeds, Red Dates, Double-boiled
HEENZAEDTF— K RA—F
<Vietti, Moscato d' Asti, Cascinetta, Piemonte, Italy>

8,800
3] per person
HWOENT B VE4S with Matured Pu-er Tea

10,880
FERCE with wine pairings

%~ LEHERE RE
£ Chef's Recommendation ~4'" Vegetarian

SEHAER A EIIER - ANSITEA - DLERTE B R e a e - SN osikEE -
EB MR ERRFRTR - B R e S BRI A B o BBk IREE - @A - 20 NTD 1000 -

ERUE AT (BLAZ) TORTBMEK T, & 10%0—E2EE2 R L2 £3, BB LE L THBIRY 72X PRIEVE LS, HANCAY v 7ETE
HLOFL &N, B, N7 HEBHLIALSNIEE, G —EXRE HRBELET, VA v RET L a—VHIE—H 1000 BT L 720 £97,
Menu selections are subject to change without prior notice. Prices are in Taiwan dollars, inclusive of applicable government taxes and subject to a 10%

service charge. For special dietary requests please ask your server. The corkage per bottle at this restaurant is NTD$1,000 for wines and spirits.



