


CHEF'S
PHILOSOPHY



ALLERGEN
NOTICE

Please let one of our service talents know if you have any special 
dietary requirements, food allergies or food intolerances.

SHELLS

MANGO

PEANUT

MILK & GOAT MILKMILK

EGG

GLUTEN

NUTS

SESAME

SOYBEAN

FISH

SULFITES



Tai-Chi steamed egg with 
crab meat and crab roe
680

X.O.
Wok-fried sea conch with scallion, 
spring onion, shallot and X.O. sauce  
1,080

X.O.

CHEF’S
RECOMMENDATION



     

Spicy crispy tiger garoupa with
Sichuan pepper
1,880

Wok-fried Penghu lobster with 
lily bulbs, asparagus 
2,580

Double boiled pigeon soup with 
ten year tangerine peel, 
ophiopogon japonicus  1,880



APPETIZERS

Aged vinegar jelly�sh head and 
wild black fungus salad  380

Deep fried soy beancurd roll with 
mixed mushrooms  380

Traditional style braised beef shank  320

Deep fried baby corn with soy sauce  420

Pan-fried local yam with soy sauce  380

Chilled abalone with century egg / 
4 pieces  650

Soy braised goose, tofu  780

Pan-fried mullet roe, 
green apple, crisp rolls  720

Seared sweet�sh with 
Yi-lan scallion  580

Drunken chicken with Shaoxing wine jelly  450

Honey glazed crispy eel, white sesame  480

Bi-fong-tang style spicy tofu  280

Chilled spicy beef tripe  480 

· 
· 10%
· TWD1,000 TWD1,500
· Unless otherwise noted, all the beef we use in this menu is choice grade U.S. beef and 
  all the pork we use is choice grade Taiwan pork.
· All prices are in TWD and subject to 10% service charge.
· Corkage - Wine : TWD1,000 per bottle; Spirits : TWD1,500 per bottle.

YEN’S SIGNATURE DISHES VEGETARIAN SPICY



 
BARBECUE 

SELECTIONS

 ( ) / 
YEN roast duck (whole)  3,380
Advance reservation required 

Two styles / duck �llet with pancakes,
(select one cooking method from below)
Wok-fried duck bones with ginger
Boiled duck bones porridge
Duck bones soup with pickled cabbage

 ( ) / 
YEN roast duck (half portion)  1,980
Advance reservation required  

Two styles / duck �llet with pancakes,
(select one cooking method from below)
Wok-fried duck bones with ginger
Boiled duck bones porridge
Duck bones soup with pickled cabbage

 /                                                                                                      
Roast pigeon / 
Advanced reservation required  1,380  

 ( ) / 
Roast fortune suckling pig (whole) / 
Advanced reservation required  5,500

Cantonese style roast duck, 
plum sauce  680

Roast pork belly  680

Formosa honey-glazed barbecue pork  780

Barbecue platter
 Two combinations  1,080 
 Three combinations  1,400   

:
Your selections as below :

 
    Cantonese style roast duck

 
    Jelly�sh

    Formosa honey-glazed barbecue pork
 

 
    Roast pork belly

· 
· 10%
· TWD1,000 TWD1,500
· Unless otherwise noted, all the beef we use in this menu is choice grade U.S. beef and 
  all the pork we use is choice grade Taiwan pork.
· All prices are in TWD and subject to 10% service charge.
· Corkage - Wine : TWD1,000 per bottle; Spirits : TWD1,500 per bottle.

YEN’S SIGNATURE DISHES VEGETARIAN SPICY



· 
· 10%
· TWD1,000 TWD1,500
· 
· Unless otherwise noted, all the beef we use in this menu is choice grade U.S. beef and 
  all the pork we use is choice grade Taiwan pork.
· All prices are in TWD and subject to 10% service charge.
· Corkage - Wine : TWD1,000 per bottle; Spirits : TWD1,500 per bottle.
· Please let one of our Talent know if you have any special dietary requirements,
  food allergies or food intolerances.

YEN’S SIGNATURE DISHES VEGETARIAN SPICY

DELICACIES

( )    
Braised �sh maw, mushroom in 
oyster sauce / per person  1,400

Braised �sh maw, six head abalone with 
oyster sauce / per person  1,680   

Braised six head abalone, mushroom 
in oyster sauce / per person  980

( ) 
Braised South African abalone in 
oyster sauce / per person  1,680

 ( )
Braised imperial bird’s nest in rich 
braised brown sauce / per person  1,880

Braised six head abalone, sea cucumber 
with oyster sauce / per person  1,680

Braised eight head abalone, Hokkaido sea 
cucumber with oyster sauce / 
per person  1,980 



· 
· 10%
· TWD1,000 TWD1,500
· Unless otherwise noted, all the beef we use in this menu is choice grade U.S. beef and 
  all the pork we use is choice grade Taiwan pork.
· All prices are in TWD and subject to 10% service charge.
· Corkage - Wine : TWD1,000 per bottle; Spirits : TWD1,500 per bottle.

YEN’S SIGNATURE DISHES VEGETARIAN SPICY

SOUP

NOURISHMENT

  ( )
Yen’s soup of the day / per person  350

 / 4 persons  880

Double boiled chicken soup with 
�sh maw, baby cabbage  
3,380

Double boiled chicken soup with
winkle, red date, wolf berry  
1,980

 ( )
Sweet corn chicken broth with crab meat / 
per person  480

( )
Double boiled chicken soup with 
Wulai mountain aboriginal spice, 
dried scallop, abalone / per person  680

  ( )
Double boiled chicken soup with 
matsutake mushroom, tender greens, 
bamboo fungus / per person  360

Double boiled chicken broth with 
baby cabbage, �sh maw, dried scallop / 
per person  780



· 
· 10%
· TWD1,000 TWD1,500
· Unless otherwise noted, all the beef we use in this menu is choice grade U.S. beef and 
  all the pork we use is choice grade Taiwan pork.
· All prices are in TWD and subject to 10% service charge.
· Corkage - Wine : TWD1,000 per bottle; Spirits : TWD1,500 per bottle.

YEN’S SIGNATURE DISHES VEGETARIAN SPICY

SEAFOOD

Wok fried Penghu prawn, celery, 
lotus roots, wild mushrooms  1,980

Deep fried tiger prawns with 
pomelo honey sauce  1,980

Wok fried prawns, in the style of 
bi fon tang  1,980

Deep fried prawns with 
wasabi mayonnaise  1,980

Wok fried Penghu garoupa �llet 
with scallion in stone pot  1,180

( )
Cantonese style seared crispy 
cod �sh �llet with mushroom / 
per person  780

 

 
Oolong tea pan-fried cod �sh �llet  
2,080

 ( )
Steamed cod �sh �llet, tofu /  
per person  650

Steamed tofu with Hokkaido Japan scallop, 
black bean sauce  780

Wok-fried garoupa with chives  
1,180

Wok-fried garoupa with celery, 
honey-glazed walnut  1,880

( ) / 
Baked stu�ed crab shell /  
per person 680
Advance reservation required



· 
· 10%
· TWD1,000 TWD1,500
· Unless otherwise noted, all the beef we use in this menu is choice grade U.S. beef and 
  all the pork we use is choice grade Taiwan pork.
· All prices are in TWD and subject to 10% service charge.
· Corkage - Wine : TWD1,000 per bottle; Spirits : TWD1,500 per bottle.

YEN’S SIGNATURE DISHES VEGETARIAN SPICY

POPULAR COOKING METHODS FOR FISH

Steamed, soya sauce, scallions

Deep-fried, soya sauce

Steamed, black bean sauce

Sautéed �sh �llet

 

Steamed, soya sauce, scallions

Bi fon tang style

POPULAR COOKING METHODS FOR LIVE ABALONE 

Steamed, soya sauce, scallions

X.O.            
 Wok fried, chef's special X.O. sauce 

MARKET PRICE

Spotted garoupa / 37.5gram

Tiger garoupa / 37.5gram

South African abalone / 37.5gram

Mud crab / 37.5gram

 ( )
Penghu lobster / 37.5gram

ADVANCED RESERVATION REQUIRED

POPULAR COOKING METHODS FOR LOBSTER AND CRAB

Wok-fried, chef's special spicy sauce

Wok-fried, Singaporean style 

Steamed, freshly grated ginger, soya sauce

LIVE SEAFOOD



· 
· 10%
· TWD1,000 TWD1,500
· Unless otherwise noted, all the beef we use in this menu is choice grade U.S. beef and 
  all the pork we use is choice grade Taiwan pork.
· All prices are in TWD and subject to 10% service charge.
· Corkage - Wine : TWD1,000 per bottle; Spirits : TWD1,500 per bottle.

YEN’S SIGNATURE DISHES VEGETARIAN SPICY

MEATS

Wok fried beef tenderloin in the  
style of bi fong tang  1,180

Spicy wok fried Iberico pork neck (Spain), 
zucchini with black bean sauce  960

Sweet and sour Iberico pork(Spain) 
with strawberry and 
pineapple  780

Spicy wok-fried chicken 
with cruller  680

Scalded beef with bean sprouts, 
enoki mushroom  800

A5
Wok fried Kagoshima Japan A5 wagyu beef 
with asparagus, black pepper sauce  3,980

Spicy sautéed beef tenderloin, 
okra, wild mushrooms  1,180

Wok fried Australian beef short rib 
with oyster mushrooms, 
black pepper sauce  1,280

Steamed minced Iberico pork jowl (Spain)
with tofu, preserved vegetable  720

Deep fried crispy chicken
(  Half portion  940
( Whole  1,880  



· 
· 10%
· TWD1,000 TWD1,500
· 
· Unless otherwise noted, all the beef we use in this menu is choice grade U.S. beef and 
  all the pork we use is choice grade Taiwan pork.
· All prices are in TWD and subject to 10% service charge.
· Corkage - Wine : TWD1,000 per bottle; Spirits : TWD1,500 per bottle.
· Please let one of our Talent know if you have any special dietary requirements,
  food allergies or food intolerances.

YEN’S SIGNATURE DISHES VEGETARIAN SPICY

VEGETABLES
& TOFU

        
Poached lu�a with salted egg, 
preserved egg in superior broth  580 

Wok fried string beans, 
minced pork, preserved olives  500 

Claypot tofu, 
pickled cabbage, shrimp  680

Bean curd sheets and assorted vegetables
in red yeast fermented tofu casserole  680

Chiuchow style 
lu�a pancake  680 

Wok fried seasonal vegetables  
480

Poached winter melon wrap with 
assorted mushroom, asparagus  780

Poached lu�a with 
Hokkaido king crab in superior broth  680

Wok-fried zucchini, tomato 
with mushroom  480

Wok-fried Japanese lily bulbs, 
asparagus  780  



RICE &
NOODLES

        
YEN deep-fried rice pu� with king crab 
meat in superior braised lobster stock  
2,280

Stir-fried vermicelli with Chinese kale, 
dried radish, shrimp  
650

Fried rice with Australian minced wagyu, 
diced preserved Chinese vegetable  680

Stone pot Shanghai 
vegetable rice  
980

Chef's special fried rice  
860

        
Abalone fried rice with 
sakura shrimp, Chinese toona  
860

Braised e-fu noodle with shrimp, 
enoki mushroom in lobster bisque  
780

Fried rice with  red quinoa, 
pumpkin, garoupa  680

Wok-fried rice vermicelli with mustard leaf, 
bean sprouts, barbecue pork  
680

( )
YEN braised beef noodle soup / 
per person  550

· 
· 10%
· TWD1,000 TWD1,500
· Unless otherwise noted, all the beef we use in this menu is choice grade U.S. beef and 
  all the pork we use is choice grade Taiwan pork.
· All prices are in TWD and subject to 10% service charge.
· Corkage - Wine : TWD1,000 per bottle; Spirits : TWD1,500 per bottle.

YEN’S SIGNATURE DISHES VEGETARIAN SPICY



SWEET
TEMPTATIONS

 (3 )
Creamy egg tarts / 
3 pieces  250

 (3 ) 
Deep fried glutinous rice dumplings 
with peanut and sesame / 3 pieces  250 

 (3 )
Custard bun with egg yolk / 
3 pieces  230

 (3 )
Steamed sticky rice cake, red date, 
coconut cream / 3 pieces  230

 (3 )
Deep fried crispy pumpkin / 
3 pieces  250

Roselle �ower white fungus 
sweet soup / per person  280

 ( ) 
Almond tofu with blueberry /  
per person  250  

 ( )
Creamy mango with sago 
pearls, pomelo / per person  280

Pan-fried sweet Dajia taro cake, 
sesame / 3 pieces  280

 ( )
Taichi sweet soup – black sesame, 
almond sweet soup / per person  280

( )
Egg white almond soup / 
per person  260

 ( )
Fresh fruit platter / 
per person  150

· 
· 10%
· TWD1,000 TWD1,500
· Unless otherwise noted, all the beef we use in this menu is choice grade U.S. beef and 
  all the pork we use is choice grade Taiwan pork.
· All prices are in TWD and subject to 10% service charge.
· Corkage - Wine : TWD1,000 per bottle; Spirits : TWD1,500 per bottle.

YEN’S SIGNATURE DISHES VEGETARIAN SPICY


