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The corkage charge per bottle at this restaurant is NT$500 for wine and spirits.
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SIU MEI

wh IS =2 NT$1880
Cantonese Roast Duck served in Three Styles
HEEILL A Y 73— A

FEH3F 28Tl

fEESENSE0 / FAABURNGHN / ZESENGRE / BB % / IR 5 %

HH R EEETS NT$420
BBQ Roast Duck
O—ARXw7
HF-H] 5 @ 2] 0]

wEANEAR P (BE ~ #2) NT$380
Cantonese Cured Meat Platter
HERA Y —t—T L= —b—T DD HbY

T4 2 ]

EHf NT$420
Combo of Two Dishes
2D 58

2EFHRH 27

=Pt NT$460
Combo of Three Dishes
3FRD &Y

3EEH oY

BB X NT$420
BBQ Pork with Honey

HEF v —a—

uhel 54 w4 171

O LEETH NT$380
austraLIA Beef Stewed with Five Spices
HEY —AHFRWBD

5% A g 417

DU RS TR S In— e 552
All Price are Subject to 10% Service Charge
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SIU MEI

Ak BEDE NT$520
Chaozhou Style Spiced Goose Platter

I RECAR AT F 3 T ROmREE D

A QA -2 A 9137

i PN A (9 NT$380
Chaozhou Style Stewed Pork Slices with Dried Bean Curd
and Black Pudding

ENJEFECA RN Z A D D

QA AU AR

A e B NT$420
Chaozhou Style Stewed Pig Intestine with Dried Bean Curd
and Black Pudding

FNE S HRIVE D DOEEED
AOA A B F FR B FYow 2 HA

BRI L /5 NT$320
Spicy and Hot Duck Blood Tofu

1M & 5L DR A — T H A

= BREFERSS



HEKT
Chicken Platter
A 3D GDbYE

3EHUVRE

O FOREE

Corn Fed Free Range Chicken
INR—— V5

%22 ¥ ol B
EM S EHE

Yunlin Silky Chicken
BT Oy T A

A4 =4

BOBRkET 3
KT Chicken with Rose Salt
HETHEOHRFEL & 5 &

2AELE Ha1Y|

NT$380

NT$380

NT$380







# 2CE O

DIM SUM

FCHBES L (fD) NT$380
Shark's Fin Soup with Dumpling(1 person)
THhe LAY A=T7#+F (1 A5

AR SR (1)

T8 SRE G (fi7) NT$320
T8 Snow Fungus Soup Dumpling(1 person)
T8 ¥+ 27 Z 7/ VgEal (1 AHiD)

T8 ZOHI A =3 qh5 (1 1)

+HFRREEZE 3 A) NT$160
Scallop with Loofah Soup Dumpling
X 7eTAT N

A P AN I R

FaAAdESREE (3 A) NT$160
Shrimp and Chive Dumpling
HRZ T A

O H = =
A FF v

T BRI (3 A) NT$160
Fresh Shrimp Dumpling

T R T

Al D A W

JER SEOAEE (3 A ) NT$120
Shark's Fin Dumpling
T HONE LT

A W

| FAEETT 3 A ) NTS$180
Scallop Shaomai

\ RRTY 2T A
7h2)u) Ak 2 wlo)

‘ WAEE 4 A) NT$160
Cantonese Shaomai
HEERS 27X A

532 Aporto)

DU RS TR S In— e 552
All Price are Subject to 10% Service Charge
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# A A O
DIM SUM

T 2EEE (58) NT$120
Steamed Pork Ribs with Plum Sauce
BN ER—T MY — XKL

RS EE

g R IEUTV (BB NT$120
Steamed Chicken Feet with Oyster Oil
HRORBDA A AR —V— KL

S g

SHEERRER 2 A) NT$120
Chicken Glutinous Rice with Soya Sauce, Rice Wine and Sesame Oil

FOARIENDE B AR —F

A 3AY Ha

e e R NT$180
Steamed Shrimp Vermicelli Roll
TUEGH GRLIz5A4 A X—K)ba—)b)

A} o] A 2

ekt 11 NT$180
Steamed Vegetable with Scallop Vermicelli Roll
B2 T EER DNk

7heiu] A oA 2lo] & &

BHEGR NT$160
Steamed Macrobiotic Vermicelli Roll

SRIRE D gk

B A ol x B

TJE EERR 3 A ) NT$160
BBQ Pork Puff Pastry

Fr—a—ADINA

v s %] 117] 3 = Ho] A E g

wEHREERT 3 A) NT$160
Spring Onion Puff Pastry with Sesame
REEIKAD LT

FA Gk ¥ L Ho| A EH]

IV =557 | 501 25 4
All Price are Subject to 10% Service Charge
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HAESREEE 2 A) NT$120
Osmanthus and Snow Fungus Tart
FUEIRALAFISTDIY TRV

Azt oA LB EE

wEAFERE G A) NT$120
Cantonese Turnip Cake
HEHEIRE S

) GE!

ERUEREF 3 A) NT$120
Pan-fried Calamari Cake

BEEAHEH

W ol = @ o] AlojA

SAREREE G A) NT$260
Pyramid-shaped Crystal Dumpling with Gold Foil
IELZSDOEFEFALKT DERZ

PR EES X

7 [ T NT$200
Imperial Spring Onion Pancake

Rl o

3 Aol A

VAT HAMRRE 3 A ) NT$160
Deep-fried Prawn Roll with Almond Flakes

IR ENAF v TIVOHERAFHEE T —EY
FAZT A ADE

oHEE o) A $-E HY

FEURIES RZ 8 (3 A ) et s, NT$120
Deep-fried Prawn Tofu Skin Roll
WO —)b

LR SRR Lk

HEREKERIE B A) NT$120
Deep-fried Scallop Spring Roll
DR g

A A2 2 7

IV =527 | B0 25 4
All Price are Subject to 10% Service Charge
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# A O
DIM SUM

HERIRAIREE G A)
Turnip Puff Pastry
YO KR & O-E WA D HHEERD S

S E¥ DENCE

B 3 A)

Imperial Salty Dumpling

WEUKER T Tx7 T IV —RAIRZ
SR EEERE

Wk 3 A)
Sesame Balls with Bean Paste

HAAD XK=V

o @) 2

TR 2 A)
Steamed BBQ Pork Bun
FalFvy—a—FA
A 27] A v

HETPE 2 A)
Steamed Egg Yolk Custard Bun
KLUHNAZ—FFA
A =8 ALHE R

PREAGE 2 A)

Steamed Mushroom-shaped Sesame Bun
LWzl dxbAFA
WA 3 g

BHEFREBEGA)

Macrobiotic Vegetarian Dumpling

fRERRER R T

Ay A2 9

NT$120

NT$120

NT$100

NT$120

NT$120

NT$120

NT$100

DU RS 53 n— e 552
All Price are Subject to 10% Service Charge
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DESSERT

TUHPE KR NT$100
Tapioca Pudding with Taro

ZOAEAND ZEX T

Bh2 E1 971 9

Lk SR NTS$80
Macrobiotic Herbal Jelly

HHELY —

CEEERE

HEfEIRE R NT$80
Osmanthus and Snow Fungus Jelly
FrEIREAEAFIITOEY —

Agk 2ol A A

feEeEnh R NT$100
Milk Pudding with Mango

<yd—Y v

R ok

RLEFLHiRE 3 A) NT$100
Handmade Adzuki Bean Mochi
FEOHTZEDH

FA B 2

5 e NT$120
T8 Snow Fungus Soup
F%F 7 5P DA—T

ABolm A

UKBE R NT$1600
Bird's Nest Stewed with Rock Sugar
VINXDHEDA—T

gt AulA 2

ARG NT$160
Apricot Tea with Deep-fried Fluffy Dough

™R B/ SVIRA

FERS TR

IV =527 | B0 25 4
All Price are Subject to 10% Service Charge
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W BN
STIR-FRIES

T ET e R NT$280
Garlic-flavored Turnip Cake
I AN S RIRRIRE B

S DE!

B3EBUR (6 A) NT$420
Chicken Feet with Abalone Sauce
EDREDT T — AN

A8 o ghy
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et NT$480
Beef with Young Turmeric
RO L & 5009
de A7)

BUPIERGHR NT$480
Squid Stir-fried with Salted Egg Yolk
A 71 DY) 108

gl AAAZ = BA o] Fa

J1IWR T HERR NT$360
Sichuan-style Chicken Balls
PUIEEED D 553

A A7)

CAN 4= NT$360
Pork Cartilage with Garlic
I A S A RS

eSS 2 HALY] =9

HHRFEND NT$320
Hakka Stir-fry
BRI D

s7he] g 29

HBUR/ MR BR NT$320
Spicy Pork Neck with Basil
FRYIRIN DRy — AT A

S A5 W F e B4

TR DR NT$360
Chinese Broccoli Stir-fried with Cured Meat
HA T VRLEFEBRY —— 00D

swA BREE H ] He

ERE TR Iy T, NT$280
Spicy and Hot Stinky Tofu
M5 L ERGEDI DY)

N EREE

DL ER&F 5o n— ke e
All Price are Subject to 10% Service Charge
Y—EZR10%DRED D £F




STIR-FRIES

s NT$420
Pig Intestine Stir-fried with Color Pepper and Fermented Black
Soybean

RO ¥y — A

FH)WETHE S AAFA B

Gz AN NT$420
Calamari Stir-fried with Onion

AT T AINTIRA

oIt 0 Ao] Bg



e

XO EHfekEm NT$420
Deep-fried Fluffy Dough with Steamed Shrimp Paste
Wrapped in Rice Vermicelli Roll with XO Sauce
IEDTHET A D X0 EDD

X0 22 A MOl AE S 714 2ho] 2 % 53]

ARSI NT$480
Spicy and Hot Prawn
SRIKT E DRI

st 4] AL S

XO HEHE G NT$580
Kidney and Pork Tripe Stir-fried with Snap Peas in XO Sauce
TV G LMD ¥+ v F X0 B

AR GEES HBEQ X0 A HA T2 Y FHF

(RS ALL (I NT$580
Shelled Shrimps Stir-fried with Asparagus in Special Sauce
V—AWNERS T LT ANTBH

obzistebA 2ol A WA A 22 AS BE

L pabie s VR 53 NT$580
Calamari Stir-fried with Macao Shrimp Paste
SAFENHDLEY — A8

SE I A

IR T NT$680
Scallop Stir-fried with Dried Shrimps and Vegetables
OB LWIRT Y L 2 A S F00DY)

A A5 oF A B

ZIRESRRIGHR NT$480
Sautéed Squid with Three Spices
YO WD OH¥EREY — 108

35 FNT 2o B

PR EIIN S NT$420
Duck Tongue Stir-fried with Celery
o) EIEOEDORDHY)
A o9 & Fe
DL ER&F 5o n— ke e
All Price are Subject to 10% Service Charge
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VEGETABLES

LR ERTH NT$360
Colorful Seasonal Vegetables

AR S0

A = 8- Al A oF A

RIS NT$260
Stir-fried Seasonal Vegetables

ZHIE 8

Al oF A =

BV FHIE NT$380
Seasonal Bamboo Shoot with Salty Egg Yolk

2 AN

A =EAE BE A S5



B EEFHE NTS$380
Mushroom with Salty Egg Yolk

F/ ADEZID

A =ExE 252 A

WS 7T B NT$280
Chinese Broccoli with Oyster Oil
AT VROFARAZ—Y =AW

THY AL BRI FE

+HEEAR NT$320
Scallop with Angled Gourd Soup

RAT ENFIDA—THE

of o} #A} 4L

LS PREEDIN NT$320
Clam Braised with Angled Gourd
HFENFDEARID

off 28 2 =7

H A SRR NT$360
Lily Bulb Stir-fried with Asparagus

VIR E T AINT FTADI DY)

wg obasheb A 2 B

S gESTUCTHp NT$280
Mushroom with Broccoli

T kTayal)—ownhY)

HA B2 85

EERBETLSR NT$280
Amaranth with Salty Egg and Preserved Egg

RN e E— 2 > DRI D

AR BEQ ofuhg

R NT$280
Baby Cabbage in Broth
bOFEDA—=T18

R

DA AERS 53 I — Rl s ¢
All Price are Subject to 10% Service Charge
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IMPERIAL HOTEL
Taipei

oAb 3 O i

Akt RALE% 60057
600,Lin Shen North Road Taipei 104, Taiwan R.O.C.
TEL: (886-2)2596-5111 Fax:(886-2)2592-7506

www.imperialhotel.com.tw



