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THE SHERWOOD TAIPEI X IMPERIAL HOTEL TOKYO / OSAKA

Special Menu in Memorial to the Exclusive, Grand Collaboration across
the Sealuly 2016, The Sherwood has the honor to collaborate with one of
the top three hotels of Japan-Imperial Hotel through sending Yi Yuan
Chinese Restaurant Chef Ko Kangfei and his team to present
THE SHERWOOD FAIR in Imperial Hotel Tokyo and Imperial Hotel
Osaka, impressing the gourmets with a graceful combination of Cantonese
and Taiwanese classic cuisine. Two months later, Imperial Grand Chef
Kenichiro Tanaka leads his team to present spectacular dishes to Sherwood
gourmets as a remarkable return gift. Here we present the most popular
set menus during our performance in Japan- Yi Yuan and Yi Ping
menu, for you to indulge your palate alongside with wonderful history.
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Imperial Hotel-Yi Yuan Set Menu

RBHF - EHBER - LRELEET)
Appetizer

(Spare Rib with Salt and Pepper, Plum Tomato,

and Torched Taiwan Mullet Roe)
%ok k

75 3 4fh Pk 4L

Double-boiled Chicken Soup with Sea Cucumber,

Bamboo Pith and Dried Scallops
kok >k
7 e X M
Sautéed Crab Meat with Egg White
%ok >k
KB Nk
Deep Fried Crispy Chicken with Chinese Tea
e A CIESE )
Stewed Beef Noodle Soup
%ok >k

BEEAETCE FERR

Lotus Jelly with Fermented Rice Wine

RFAINT $2,50053 11— ARG -
NT $2,500 per person plus 10% service charge
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Chef Special Set Menu

R I
(B HEH - BB AR - WURAE RN - BET8)
Combination of Selected Appetizers

(Spare Rib with Salt and Pepper, Pickled Fish Skin,
Pickled Cucumber with Chili and Garlic, Roasted Duck)

*ok ok

TR ok B B

Double- boiled Chicken Soup with Fish Maw and Cordyceps

Ckokok
B TR HRIK

Steamed King Prawn Balls in Truffle Flavor
KoKk

TEREF
Deep-Fried Pork Rib served with Garlic
koK ok
B 7% B B2
Steamed Live Grouper in Taiwanese Style
%k k

BRE=ZEISE
Sherwood Dim Sum Platter
* %k

KR £ 02

Seasonal Fresh Fruits and Desserts

FAINTS 2,20053 hi— R IR%
NT$ 2,200 per person plus 10% service charge
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14 [ # 805 & (Set B)
~ Yi Yuan Set Menu

b 484 HX
&

Assorted Appetizers Combination

b4 B)

(Salmon Roll with Green Salad, Mullet Roe with Scallop,
Fresh Sliced Abalone in Mint Flavor, Deep-fried Scallop and

Prawn Wrapped with Rice Noodles )
% >k k

% & ik Bk i

Double-boiled Chicken Soup with Abalone and Dried Scallops

* ok k
o 35 e RE R
Braised Lobster in Truffle Flavor
* %k

3*&#& "*‘ﬁ\(éﬂﬂrﬂ -’3"-)

Pan-fried N.Z.Veal Chop with Honey Pepper Sauce

% >k k

SESOR$

Steamed Marbled Goby with Tofu and Greens

% >k k

RBEER

Double-boiled Chicken Soup with Fish Maw served with Rice Noodles

£ p I

* %k k

7 3 £ 3k

Seasonal Fresh Fruits with Selected Desserts

SFAINTS 2,5005 I— KRS EL
NTS 2,500 per person plus:10% service charge
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Bush Set Menu

~S77) 2~

H RS R

Sliced Roasted Duck Breast with Orange Sauce
%ok >k

X2 8 5

Double-boiled Superior Shark’s Fin Soup
*k >k >k

iﬁ“ Sy @% &1
Braised Whole Abalone with Oyster Sauce
T
T AR

Baked Half Lobster with Caviar
5k %k 5k

& 3k Rk #
Crispy Chicken with Sliced Fresh Pineapples
*ok K

F BB &
Steamed Fish Filet with Ham and Mushroom
kK k

BE R AE K AR
Steamed Glutinous Rice with Chinese Sausages
%ok >k

2 ALE B

Seasonal Fresh Fruits with Selected Desserts

REOINTS 3,000 hi— B AR5
NT$3,000 per person plus 10% service charge
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~ Thatcher Set Menu

N G e

FU %6 Bt e R 58

Appetizer Combination of Suckling Pig and Crispy Chicken

% 3k >k

AZREFERW

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

% >k >k

TR &4k

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

*k >k >k

A FE R AL
Stewed Half Lobster Wrapped with Bamboo Piths
%ok k

JEI e A
Sweet and Sour Pork with Fresh Pineapples
*k >k k

T BB & ;
Steamed Fish Filet with Ham and Mushrooms
* %k

7K R KHE M
Fresh Fruits and Ice Cream
5k 3k 5k

7 % £ 5

Sherwood Desserts

FHINTS 3,00053 bl — WIS 2
NT$3,000 per person plus 10% service charge
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Vegetarian Set Menu

REEXE
CRtE -~ Fb - TR i EH D
Assorted Vegetarian Appetizer
(Baked Oyster Mushroom, Braised Vegetarian Abalone,
Braised Vegetarian Goose, Roasted Eggplant with Konjac,

Asparagus Salad)
KoKk

R E ARG
Double-boiled Morel Mushroom Soup
ko k

HHETR

Braised Layers of Vegetable with Mushrooms
%ok ok :

AT
Stir-fried Porcini Mushrooms with Vegetables
* k% g

% F Rk AR
Steamed Black Glutinous Rice with Lotus
5k 3k 5k

BrREEE

Seasonal Fresh Fruits with Selected Desserts

REAINTS 2,0005 Ii— R Al &
NTS$ 2,000 per person plus 10% service charge




