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5 Appetizers
Drunken chicken, "Shao Hsing" wine, wolf berries
Spicy pork, pumpkin
Shanghainese bean curd rolls
Cold Pan-Hu squid, chives, soy sauce
Crispy long tail anchovies

LIBEE LS

Chicken soup, yam, mushroom

7N Ohey e =

Fried spicy abalone, scallop

FERR B

Steamed prawn, crispy bean paste

A LR LSRR
Steamed sea bass, golden cordycep

Se (o] B/ N R
b ch

Baked lam op, peppermint sauce

Fe oIS EiEE

Spicy dan- dan noodle, minced pork

EHREHRL CHESAERSS USR5
Yun jin Dessert
Sweet hasama soup, U.S Ginseng, dates, wolfberry
Seasonal fruit

Br¥ratE 2,000 Jt, SMINE 73 Z -+ IRBs g (R i)
NT$2,000 per person and subject to a 10% service charge

R B R K SR B AR /K AR 2, %) 0 9 500 Jt, IR 1,000 I
The corkage charge per bottle at this restaurant is NT$500 for wines and NT$1,000 for spirits
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5 Appetizers
Marinated jelly fish, aged vinegar
Pork knuckles terrine
Roasted mullet roe, sliced apple
Szechuan pork belly, garlics, homemade chili sauce
Spicy braised Taiwanese beef shank, tripes, tendons, Szechuan peppers

THIERSH#S

Black chicken soup, conpoy, fish maw

Braised sea cucumber, pork tendon, scallop

VH 75 G HE SR
Steamed lobster, soy sauce

SN EAE
Baked beef short rib, truffle sauce

i S A HERE DR
Steamed Giant garoupa, fermented wine sauce

KEFFEIEEEL
Boiled cod fish dumplings, Chinese celery

EFREHEL JOMERGEE DU
Yun Jin dessert
Sweet bird’s nest, Pandan leaf ,honey
Seasonal fruit

¥ WE 2,880 T, SMINE 73 2+ RB B (L)
NT$2,880 per person and subject to a 10% service charge

R B K R B A /K AR 2, A% 5 500 T, IR 1,000 JT
The corkage charge per bottle at this restaurant is NT$500 for wines and NT$1,000 for spirits



%gf
| - h %

| 1N

GRAMD HYATT TAIPEI

ERRBER
Yun Jin Vegetable Set Menu
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Appetizers
Mushrooms, bamboo shoots braised gluten
Shanghainese bean curd skin rolls
Marinated cherry tomatoes, plum juices
Yam salad

AR ARG
Steamed assorted mushroom soup, bamboo piths, mountain taros

BT B R
Braised gluten, red yeast rice sauce

EERE AL,
Fried abalone mushroom

FREETT R TIE
Braised bean curd, morel mushrooms, bamboo piths

BEHGRER
Fried asparagus, lily blubs, black fungus

Steamed vegetable dumplings

ERE R
PUZREEEAR
Steamed glutinous cake, red bean paste
Sweet white fungus soup
Seasonal fruits platter

S aHE 1,600 7T, SMIE > Z AR 2

NT$1,600 per person and subject to a 10% service charge
B B KRB B 7 K AR 2, % 15 500 7T, LR 1,000 7T
The corkage charge per bottle at this restaurant is NT$500 for wines and NT$1,000 for spirits



