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Top 10 Taiwan Tea

o

s tTRE %

Oriental Beauty Tea
RFHEEAR
NT$200/Per person
% E2007T/

High Mountain Oolong Tea

2R HLE
NT$200/Per person
2 A200T/

Sanshia Dragon Well
ZORFE I F
NT$150/Per person
X A150T/a

Mucha Iron Goddness

AR F

NT$150/Per person
X H150 T/

Ali Mountain Oolong Tea

MELxER
NT$150/Per person
»A150T/

Wenshan Pouchong Tea
Xl &A%
NT$100/Per person
FA100T /i

Sun Moon Lake Black Tea
BARER
NT$100/Per person
$%1007T/i

Tung-ting Oolong Tea

RIEBARSE
NT$100/Per person
& 1007/

Pu-chung Ching Tea
wikF R

NT$100/Per person
%1007/

Longquan Tea
FRBRAR
NT$100/Per person
A 1007/

All the prices are subject to 10% service charge.

PR R84 % 5 ho— R IR B B



Best Taiwan Liquor

& B4R

Beer /| "B
Gold Medal Taiwan Beer

A4 ] B(330ml)

Heineken Beer

B R J}E"—?-‘Jﬁ(ssoml)

Kirin Beer
B Bk "% /B (330ml)

Kimen Kao Liang / £2F1 & £ /B
Kimen Kao Liang Liquor, Blue and White
Porcelain Special Edition

25 EBE Fit¥HTs50m)

Shao Hsing / #3#
Shia Hsing Liquor,aged 15 years

+2FERELHRBEBOsOm)

Shao Hsing Liquor,aged 10 years

E R+ 5 Z MR R £ (600m1)

NT$250

NT$250

NT$250

NT$9,800 / Bottle

NT$600 / Bottle

NT$1,600 / Bottle
NT$980 / Half Bottle

All the prices are subject to 10% service charge. Corkage: Wine: NT$500/bottle, Spirits: NT$800/bottle
FREEBI% S MN— KR EE B i B/KBRFSE: MEESHE NT$500, ZUESI$800

Excessive drinking is harmful to health, not driving after drinking, safe and secure

REBERF(RERR, BRTHRE, R2BRE




Cantonese’'Roast Duck

(Sliced Duck Meat and Crispy Duck
Minced Duck served with Lettuces,
Duck Congee/ Fried Rice/ Noodles/ Soup from 4 choose 1)

(B vk~ £ EBE ~ W/ b 3 4/ % 4% 1) NT$3,000

& MK Chef’s recommend & % Vegetarian j # Spicy

Please inform your service attendant if you have any food allergy. All the prices are subject to 10% service charge.

o REHRER DB AN  FHhRELMHAR ARG E 5o — BRI R -




ﬁ fg *ﬁ g Recommended Dishes o o o

& Chilled Pig’s Ear Terrine ‘ NT$520
T4+ R F
#m | Deep-fried Pork Spare Ribs with Salt and Pepper NT$220
) | BmBEE
Shaoxing Drunk Chicken Legs NT$250
48 LB SRR
Braised Sweet Fish with Shiso NT$380
HERKME S
Grilled Mullet Moe (6 Pieces) NT$420
B ET6R)
Deep-fried Whitebait Fish with Pumpkin Seeds ~ NTS$320
INA=RE " 2.

Braised Dried Squid & Sea Snail Leek Soup with Abalone NT$620
o (Per person)

Braised Chinese Cabbage with Dried Fish, NT$420
# | Pork Skin and Fried Egg

ISR A

Cognac Braised Lobster, Taro and Rice Vermicelli Soup NT$820
Additional Purchasing NT $900 for Half Lobster

P HERERFALRD S
i F EHEE NT$900

Braised Pork Knuckle with Rice Wine, Sesame Oil, NT$420
Soy sauce

- Additional Purchasing NT $780 for Vermicelli

Z M EE R

iR 4EE NTS$100

& EBkE Chef's recommend & % Vegetarian ’ # Spicy

Please inform your service attendant if you have any food allergy. All the prices are subject to 10% service charge.
o RIEHFHAHBEXFB WS ORHEAR - i B RG34 T A o — A BRAS B ©




*% ig *ﬁ E Recommended Dishes o ° °

Sautéed Squid with Salt and Pepper : NT$320
HUE B |
Braised Loofah with Dried Scallop and Clam (Person) NT$520

| F AR R e

Pan-fried Pork Liver NTS$420

| & AU RT

Pan-fried Omelet with Dried Radish and Black NT$520
Truffle Sauce

A YR

Deep-fried Crisp Chicken (Half ) NT$680

A HEXS)

#n | Mapo Tofu with Shrimp and Minced Pork NTS$680
(Using Non-Genetically Modified Soy Bean)

) | AR B R RE A %R

5‘“ Sautéed Diced U.S. Beef with XO Sauce NT$680
m| BRI XOH FFHxrasn)

Braised Tofu with Seafood v NTS$680
(Using Non-Genetically Modified Soy Bean)

BHESR Rt neda)

# | Stir-fried Scallop and Prawn with XO Sauce NT$780

§ | XO# 1y & 176 F B i3k

Sweet and Sour Pork with Pineapple NT$480

| R ek

& XMk E Chef's recommend @ Vegetarian ’ # Spicy

Please inform your service attendant if you have any food allergy. All the prices are subject to 10% service charge.
o RIEH FHRDBREXFE » WASWBHAR - Fi B AR AE34 & 5 o — IR R -




BRBH sarod QOO

Abalone (Person) : N T$580
& 8B 4 : :

King Prawn (Each) NT$380
PR %

Live Lobster (Whole) NT$1,800
RO

Crab (Whole) market price
WO o 1%
Marble Goby Fish (Whole) NT$1,800
GRS % 4

Giant Grouper (Person) ' : NT$420
RNEL ¥/

Grouper (Whole) NT$2,000
T BE %8

&

Rl ) 0 (mm 3k | 2K/ 35 8 2K AC B 7k (o #)/:&ﬂ%(n%)/ﬁ%#ﬁ AR(mmzk)/
HR/ LD

Way of Cooking:

Steamed with Chopped Red Chili Sauce / Sauteed with Brown Sauce / Steamed /
Steamed with Minced Garlic / Steamed with Hua-diao / Sautéeed with Crispy Garlic
and Red Chili / Steamed with Vinegar Red Chili Sauce / Fried with Soy Sauce /
Fried with Sichuan Red Chili Sauce ;

O TRk E Chef's recommend & * Vegetarian ’ # Spicy

Please inform your service attendant if you have any food allergy. All the prices are subject to 10% service charge.
o RGHFE MR BEXFB  WhASBRHEAR - B B ARAE 39 T A o — B B




&

5% wa Soup

Double-boiled Fo Tiao Quing with Abalone
Chicken Soup (Person)

%0 B 4k Bkl /4

Hot and Sour Seafood Soup (Person)
(Using Non-Genetically Modified Soy Bean)

BEER R e GEARRE D)

Seasonal Double-boiled Soup (Person)

B REXEFNmE

Double-boiled Chicken Soup with

Flower Shape Bean Curd (Person)
(Using Non-Genetically Modified Soy Bean)

BiLFEHRT e AR atRD)

Corn Chowder with Chicken Meat (Person)
(Using Non-Genetically Modified Soy Bean)

FBEEERR e EABRBER)

000

NTS$980

NTS$300

NT$300

NT$360

NTS$260

& Rk # Chef's recommend & # Vegetarian ’ # Spicy

Please inform your service attendant if you have any food allergy. All the prices are subject to 10% service charge.
o RGH KR BEKFE > WhSMHEAR - B A3 B A o — A BRAS B ©




:: ) m ﬂ% ﬁ Seasonal Vegetable 0 o °

Double-boiled Mushroom Soup (Person)  NTS$280
F Rk 3 b Bk 14 ;
Braised Bean Curd with Selected Mushrooms and NT$380

Vegetables (Using Non-Genetically Modified Soy Bean)
BEREBEAELrAR LK)

Sautéed Spinach with Preserved Egg and Salted Egg NT$320
ERERE
‘Selected Seasonal Vegetables NT$280

(Choosing One from Asparagus, Broccoli, Kale,
Baby Cabbage or Other Selected Seasonal Vegetables) -

F #p b 3R
(RS [ BRI W e ® | FHER)

& XMk #E Chefs recommend & % Vegetarian ’ # Spicy

Please inform your service attendant if you have any food allergy. All the prices are subject to 10% service charge.
o RIEH K MR BREKXFE » WHASMHEAR - i B AR A3 B A ho— RIRAS R -




)

o1 [ %8 | Rice/Noodles/Congee

Sautéed Rice Vermicelli with X.O Sauce and
Sakura Shrimp '
X.O# B w| K&

Homemade Fried Rice

55 B R

Fried Yi-fu Noodles with Seafood

3 B AP 28

Congee with Pork and Preserved Egg

& 8 Rk

Cantonese Fried Rice with Shrimp and Pork
4= UK R Y AR

Braised Pork and Thin Noodles Soup with Sesame Oil

Jik i B AR R AR 4R

000

NT$480

NT$480
NTS$480
NT$320
NT$480

NTS$480

& /i E Chef's recommend & % Vegetarian ’ # Spicy

Please inform your service attendant if you have any food allergy. All the prices are subject to 10% service charge.
W REHFBRDBEXTR  WASORHAR - P B R4 T A o — AR H & -




2t .U Dim-Sum _ ‘, ‘b():’ 

Steamed Shrimp and Bamboo Shoot Dumplings
(3 Pieces)

Z &8 HIRBRGH)

Steamed Minced Pork and Shrimp Shao-mai with Scallop
(3 Pieces)

Jb i F BB & 3w)

Wok-fried Cantonese Radish Cake with XO Sauce

XO# Xy i & 4%

Deep-fried Dried Bean Curd Roll Stuffed with Prawn
and Pork (Using Non-Genetically Modified Soy Bean)

HWB AL R e ¥5)

Pan-fried Cantonese Radish Cake_

AU =k 3 &) 4%

Steamed Truffle Vegetarian Dumplings
(3 Pieces)

W EERGH)

Deep-fried Sesame Ball Stuffed with Almond Custard
(3 Pieces)

BT Z MK ER)

Steamed Charcoal Salted Egg Custard Bun
(3 Pieces)

BRIy aH)

NTS$300

NTS$260

NT$260

NT$280

NT$220
NT$220

NTS$260

NT$260

& XMk E Chefs recommend & * Vegetarian s # Spicy

Please inform your service attendant if you have any food allergy. All the prices are subject to 10% service charge.

e REHXBRPBEITE  WASMHBAR - B A A3 | 5 ho— ARHs & ©




* % ﬁ wa Fruit & Dessert

Seasonal Fruits

Fip kR

Sweet Almond Soup with Sesame Dumpling

F=F5H

Sweet Coconut Milk Soup with Sago and Taro (Hot/Cold)

FEBREKER?

Cantonese Mango Sago Cream Soup with Pomelo

WAk

NTS120

NTS$160

NTS$160

NTS$260

& XMk E Chef's recommend & % Vegetarian ’ # Spicy

Please inform your service attendant if you have any food allergy. All the prices are subject to 10% service charge.
WREHFHERDBEXTR  WASRHAR - Fi B R34 B 5 ho — R R -




Business Light Lunch
**rg- REanEFg

Combination of Selected Appetizers

HERE =5

Cantonese Style Chef ‘s Daily Soup

40 8. K&l %

Braised Lobster with Wild Rice

7k A B K FE R 3K

Steamed Fish with Red Quinoa and Bird’s Nest

HERRTHIT R

Stir-fried Organic Vegetables

RS Rt R

Fresh Seasonal Fruits Platter

RFWELARE

NT$1,080 per person plus 10% service charge | #4iNTS$1,080 3 fo— sk &5

0o



]E Busmess Lunch : 4 O o
WEER 2
Chinese Appetizers

(Selected Vegetables Side Dish, Drunken Chicken,
Barbecued Oyster Mushroom )

LR
(BHRAS - BM BRSHH)

Hong Kong Style Soup
B XE %

| Chicken Fried with Wine,
Sesame Oil, Soy Sauce and Basil

BH =

Braised Tomato with Selected Vegetables

& hn X R

Braised Abalone with Seafood Rice in Soup

5 2 40 B PR

White Fungus Soup with Lily Petals, Lotus Seeds
and Red Dates
BEERETRES

NT$1,300 per person plus 10% service charge /| #4iNT$1,300 % fo— ik IR 7% 8



Special Collagen Beauty Menu

"*fa“- REBRES 4#%%%

Appetlzers
(Pan-Fried Scallop, Chilled Pig Terrine, Boiled Yam Stuffed with Osmanthus)

BEMEE
(FHF R FRF R LE)

Double-boiled Fo Tiao Quing
% 3 7 Bk Bk
| US Prime Beef Fillet with Porcini Mushrooms

@ﬁ%ﬁﬁ*%%@aﬁ

Steamed Fresh Fish with Red Quihoa and Peach Resin

A BB AT

Fried Rice with Matsutake and Shnmps Filled in Pumpkm
BERERLR

Healthy Drink, Milk Jelly in Papaya
BRE N~ KNI R

NT$2,500 per person plus 10% service charge / #42NT$2,500 % hv— ik IR &

Q .\



YI YUAN Set (A) : () o
%%Qﬁﬁﬁﬁw

Sherwood Appetizers

HERE =

Double-boiled Fo Tiao Quing Soup

2% Hh B

Deep-fried Prawn with Crispy Sliced Almond and Chili
JEeMR & AR

Baked Pork Ribs with Red Wine Sauce
4B AR b 3E

Steamed Fish with Pepper and Soy Sauce

et £ 5% # i 8

Dim-Sun Platter

WEBEABOE

Selected Sweet Soup and Fresh Fruit Platter

BFUEE LR

~ NTS$1,680 per person plus 10% service charge / #4iNT$1,680 3 fw— IR 4% &%



A YI YUAN Set (B) o (¢a) Q
E BREARBEES |

Sherwood Appetizers

%0 H W e

Double-boiled Chicken Soup with Abalone
o JER 3R Bt B

Steamed Lobster with Mushroom

ERCES 3 A RS

Stirred-Fried U.S Beef Dice with Pearl Green Onion

JEARERTRF(LES)

Steamed Fish with Olive Vegetable

MEEZEBH S

Stirred-Fried Noodles with Truffle Oil and Scallop
FEREZEHFLE

Selected Sweet Soup and Fresh Fruit Platter

BFUFEFELAY

NT$2,000 per person plus 10% service charge / #4iNT$2,000 % fu— kIR Fs



Imperial Hotel-YI YUAN Set Menu 0 o °
**f& vEABBEBER

Appetizer

(Spare Rib with Salt and Pepper, Plum Tomato,
and Torched Taiwan Mullet Roe)

#E
(RBHE - EZHER RREXKAT)

Double-boiled Chicken Soup with Sea Cucumber,
Bamboo Pith and Dried Scallops

5 b ki

Sauteed Crab Meat with Egg White
% 36 % & Ay

Deep Fried Crispy Chicken with Chinese Tea
* BN X 5k -

Stewed Beef Noodle Soup (U.S. Beef)
% 4P AR (LB S

Lotus Jelly with Fermented Rice Wine

BRI & F KRR

_ NT$2,500 per person plus 10% service charge /| #4iNT$2,500 % he — ik AR 5



. Bush Set Menu | | 0 OQ
25 A ER 2

Sliced Roasted Duck Breast with Orange Sauce

FHEETE R

Double-boiled Superior Shark’s Fin Soup
B K 4038

Braised Whole Abalone in Oyster Sauce

¥ 2 H AT

‘Baked Half Lobster with Caviar
B F AR

Crispy Chicken with Sliced Fresh Pineapples
A K L A

Steamed Fish Filet with Ham and Mushroom
T B BLBE B

Steamed Glutinous Rice with Chinese Sausages

AR R AR R AR

Seasonal Fresh Fruits with Selected Desserts

Lk S

_ NT$3,000 per person plus 10% service charge / #4iNT$3,000 % Ao — i AR 7%



Thatcher Set Menu | B 5% 0 OO0
”IE' XRXRAMERE o

Appetizer Combination of Suckling Pig and Crispy Chmken
U5k PG R AR

Thai Style Braised Superior Shark’s Fin Soup in Clay Pot
AXE¥W

Braised Sliced Abalone Layered
with Seaweed and Squid Pasta in Oyster Sauce

| 9t

Stewed Half Lobster Wrapped with Bamboo Piths
B e 31 AL

Sweet and Sour Pork with Fresh Pineapple

JBLALvE o2

Steamed Fish Fillets with Ham and Mushrooms

X 1B 2,

Fresh Fruits and Ice Cream

&K R ok Bk

Sherwood Desserts

EEEEL

NT$3,000 per person plus 10% service charge / #4iNTS$3,000 3% jv— pk IRFs &



Vegetarian Set Menu SRR ' () o
2L FRER |
Vegetable Appetizers

REZFXRE
(B35 4 76 45/ 4 % %/ R 50 3 6/15 18 £ 46)

Vegetable Soup with Taro

&N\ ks

Vegetable Green Tart
EREREWE

Stirred-Fried Vegetables

BAED 2‘%—4%"“

Steamed Winter melon stuffed with Mushrooms
AEFUEER |
Vegetable Fried Rice Filled in Pumpkin
RAMREAR LR

Selected Sweet Soup and Fresh Fruit Platter
RFOER LR

_ NT$1,680 per person plus 10% service charge / #42NT$1,680 % fu— AR+ &



= 18,0008 5 % &

Fanfare Combination of Appetizers
(Drunken Chicken, Jellyfish, Sesame Octopus,
US Beef Shank, Smoked Duck Breast, Plum Tomato)
S350 K Pt
(B3> B - ZMTEE - ZBEFR - EBM - BTEH)

Stir-fried Scallops and Sliced Chicken with X.O. Sauce

XOBHEEwBA

Steamed Prawn with Minced Garlic

F 35 K AR
Double-boiled Sea Conch Soup

Y g ¥R

Deep-fried Crispy Chicken with Garlic

& ek H

Braised Abalone with Mushrooms

B 3 5 g0 B,

Steamed Grouper with Tomato, Spring Onions and
Chili Sour Sauce

Ea g L&

Steamed Glutinous Rice with Chinese Sausages
Ji =k 4% K AR
Seasonal Fresh Fruits
FHERE
Chinese Desserts

v X E#HE

1 NT $ 18,000 per table for 10 persons plus 10%service charge
- #£10A NTS$18,000 % fo— &R A5 &

- _n_—'_ NT$ 1,800 per additional person plus 10%service charge

: ¥he BA—42ANTS 1,800 5 o — ik IR 55 %

X

‘oz




i

Joyful Combination of Appetizers
(Roasted Duck, Roasted Pork Jaw,
Jellyfish, King Mushroom in Teriyaki Sauce,
Chicken in Scallion Oil , Plum Tomatoes)

S
(RS ~ M st s B4 BRRBE - A R i &)

Steamed Lobster with Garlic

& a5 A FEH

Deep-fried Creamy Custard with Stir-fried Clams

A4 Bt 2 £ o

Double-boiled Chicken Soup with Fish Maw and Mustard Greens

B EC RIS

Braised Abglone with Mushrooms
it 3 # 4 B,

Braised Pork Spare Ribs “Royal” Style with Vegetables

% Illu

Steamed Grouper_‘with Pickled Seeds
BT AL H

Stir-fried Yi Fu Noodles with Sakura Shrimps
YRR AR T A

Seasonal Fresh Fruits

FomsRE

Chinqse_ ’Dessert
¥ R E#E

NT $ 22,000 per table for 10 persons plus 10%service charge
#%10A NT$22,000 % fm— pk AR5 #

92,0008 ¥ ¥ % )

B

HheE A—4ENTS 2,200 % Ao — IR A5 &

NTS 2,200 per additional person plus 10%service charge F"}




o =

Joyful Combination of Appetizers
(Baked Pork Jowl with Black Pepper Sauce, Jellyfish,
Roasted Sliced Duck, Smoked Cuttlefish, Drunken Chicken,
Deep-fried Pork Spare Ribs with Salt and Pepper)
EEHET
(B BH - HH K26 BARE - MBHF)

Steamed Lobster with Tomato, Spring Onions and Chili Sour Sauce

BAHUZ AE IR

Stir-fried Scallops with Sea Whelks and Clams
e SR &

Double-boiled Supreme Sm;g with Dried Scallops, Fish Maws

42 3 % Bk s

Oven-bakeq Chicken with Sesames
= W B R H

Baked Green Crab with Black Bean Sauce
=8 D RO

Steamed Grouper wi}h Pickled Seeds
BMTEEXGm

Steamed Glutinous Rice with Chinese Sausages

AR 2R AR R AR

Seasonal Fresh Fruits

FowHERE

Chinese Dessert

P X & s

NT $ 24,000 per table for 10 persons plus 10%service charge
# £10A NT$24,000 % ho— X IRF5 &

_E NTS$ 2,400 per additional person plus 10%service charge -I_-‘}

Hhe BA—4ENTS 2,400 3 /e — ik IRAF &
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= ! AR S

FACEBOOK LINE INSTAGRAM

Follow us on

INSTAGRAM

@yiyuan.sherwood

TR
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