I 51 7 i fi [

FRESH SEAFOOD

JBUiG & TR IBIZ R BRI (s50) NTS$ 840

Simmered Fillet of Tiger Grouper, Fragrant Chicken Oil, Fish Soy,
Garden Greens (650g)

JB\RE & KGR B ERBE (900%) NT$ 1,200

Simmered Fillet of Tiger Grouper, Fragrant Chicken Oil, Fish Soy,
Garden Greens (900g)

W MR A A G IKEE X A A CEIER NTS$ 1,800

@ Deep-Fried Marble Goby, Crisp Glnger Shallots, Rich Fish
Soy Steamed Marble Goby, Spiced Bean Paste, Light Fish Soy

=M IUE SR AL E O p NTS$ 580

Pan Fried Squid Egg, Sailfish Belly, Trio Wine Sauce, Sweet Basil

LEien ) annn® © @ ©

LA fE RS ZE N 10% AR &
B K ERBGRE K AR E GRL ~ EIE N'T$300 / i ~ 218 NT$500 / )

{ If you have any food allergies, please inform our staff in advance.

{& B Y AR I, 5 56 5 AR IR A B

All prices are listed in NT Dollars and subject to an additional 10% service charge.
Corkage fee: Wine: NT$300 per bottle / Spirits: NT$500 per bottle.
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APPETIZER

~ e L
RN S NTS$ 450
Sichuan Style Crispy Shadow Beef
A - BUKAER / Origin of Beef - Australia

HEHEREN SRS 2 NTS$ 400

Golden- Coin Beef Tripes Salad infused with Black Pepper
Al - BOKAER / Origin of Beef - Australia

OB E 2 NTS$ 320

Chilled Thousand Egg Salad with Pungent Green Pepper Dressing

O R T SR A SR NTS$ 380

Crispy Golden Promfret Fillet,Smoked-Soy Dressing Pickled Napa

K 7 R i Y i NT$ 600

Slow Poached Whole Squid, Savory Sauce, Scallion Oil

B A TR PA B 1 i NT$ 400

Citrus Tender Pork Loin Ribs, Kumquat Sauce-Glazed

W =ZF NI NTS$ 380

Wok Fried Water Bamboo with Salty Egg Yolk

o B e 2R R R NTS$ 480

Deep Fried Soft Shell Crab with Oats

HiA A - 518 Origin of Pork - Taiwan TG HERE @ / §=%7 Bl B/ @ @ @ @

DU RS 2N 109 Ak #5 &
FI R R O K IR B 2 (L ~ B9 NT$300 / # ~ 243 NT$500 / 0

{ If you have any food allergies, please inform our staff in advance.

{ AL B SR U R, 7 O o AP A B

All prices are listed in NT Dollars and subject to an additional 10% service charge.
Corkage fee: Wine: NT$300 per bottle / Spirits: NT$500 per bottle.




[ EATL

DIM SUM

TrEE R A IR 2 NTS$ 180

Steamed Shrimp Dumpling

oy i iy 2 7R R NT$ 280

Steamed Pork Dumpling with Abalone

JREEAEEZET » NT$ 160

Steamed Chicken Paw with Black Bean Sauce

& v 5 5 2% e BE NT$ 180

Steamed Pork Spareribs, Fragrant Garlic Black Beans Sauce, Taro

O EMERYHESR » NT$ 360

Steamed Black Pepper Infused OX Comb Tripe
D - KA / Origin of Beef - Australia

SHAZEHE - 318 Origin of Pork - Taiwan LEien ) annn® © @ 9

ur@%ﬁmw%wﬁﬁ
B K A BGR K AR E GRL ~ EIE N'T$300 / i ~ 208 NT$500 / )

{ If you have any food allergies, please inform our staff in advance.

{ TR B A B R 5 S o R R S A\ B

All prices are listed in NT Dollars and subject to an additional 10% service charge.
Corkage fee: Wine: NT$300 per bottle / Spirits: NT$500 per bottle.




DA A D

DIM SUM

) 7 AU R MBOK R R NTS$ 220

Pan-Fried Duo of Waxed Sausage, Dried Shrimps Radish Cake

IGESY- 2R S NT$ 180

Baked Turnip Pastry

7 LU - BB S B A e B T NTS$ 340

Crispy Local Oyster-Shrimp Tofu Skin Roulade, Sweet and Sour Dip

14 B 72 ik S JEE Tk NTS$ 180

Baked Barbecued Pork Pastry

I EEN NTS$ 260

Baked Barbecued Pork Bun

SHAZEHE - 318 Origin of Pork - Taiwan LEien ) annn® © @ 9

LAk fE RS ZE N 10% AR &
B K A BGRE K BR% E GRL ~ EIE N'T$300 / i ~ 2018 NT$500 / )

{ If you have any food allergies, please inform our staff in advance.

{ AL T B A SR U I, 7 O o AP IRE A B

All prices are listed in NT Dollars and subject to an additional 10% service charge.
Corkage fee: Wine: NT$300 per bottle / Spirits: NT$500 per bottle.
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GRILLED AND ROASTED

BB B T HE o 1 e ) NT$ 480

Marinated Chicken (Half Free-Range Chicken Leg)

O BEICEFEMERE /| L% wong) NTS$ 620

Poached Taiwan, “Corn-Fed Chicken”, Shanghainese Style
< Fragrant Scallion Oil, Rich Soya (Half)

M B R B R B / R (R mm) NTS$ 620

@ Deep Fried Crispy Chicken, with Minced Garlic (Half)

MEARXEEER | F 0 wame) NT$ 780

Joy Palace Signature Barbecued Pork with Honey Glazed

EiHHXERN NTS$ 420

Barbecued Pork with Honey Glazed

B2 05 = R BE (oot 2/ 25 U088 P/ T A ) NTS$ 720

Barbecued and Marinated Meat Combination

HEBE RS IR K NTS$ 380

Caramelize Barbecued Pork Cheek with Lemon

HiA A - 518 Origin of Pork - Taiwan F @ / = R R @ @ @ @

DU AEAS 2N 109% Ak #5 &
FI T R O K IR B 2 (KL ~ B9 NT$300 / #i ~ 243 NT$500 / 0

{ If you have any food allergies, please inform our staff in advance.

{ AL T B A SR U R, 7 O o AR AP IR S A B

All prices are listed in NT Dollars and subject to an additional 10% service charge.
Corkage fee: Wine: NT$300 per bottle / Spirits: NT$500 per bottle.
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MEAT / POULTRY

) 9 e e L A B I A NTS$ 460

Hawthorn Infused Sweet & Sour Pork Belly Roulade,
= Pineapple, Pickled Green Plum

SR Tk AR B 5 NTS$ 420

Sesame oil Matsusaka Pork
FEN ML - PHPE ~ FHEE ~ Fif / Origin of Pork - Spain / Denmark / Holland

© R ORI SR R ER y NTS$ 480

“Sichuan-Asian” Style Diced Chicken, Dried Round Chili Pepper,
Vinaigrette Sauce, Cashew Nuts

G BB L A% Bk B - RIURD 2F kr NT$ 2,200

US Choice Beef Tenderloin, Crushed Black Pepper,
Savory Sauce, Walnuts
A - 35 / Origin of Beef - US

O BRRAL R A NT$ 900

Stir Fried Lamb Loin, Crisp Potato with Black Garlic and
Red Shallot Paste

$5 N FEHE - 518 Origin of Pork - Taiwan TE"‘\I?E%@ / ﬁﬁ(ﬁﬂ(ﬁ@ @ @ @

DU ARSI 109% Ak #5 &
FI AR R O K IR B 2 (KL ~ B9 NT$300 / i ~ 243 NT$500 / 0

{ If you have any food allergies, please inform our staff in advance.

{ QAL T B A SR ORI, 7 O o AP IR A B

All prices are listed in NT Dollars and subject to an additional 10% service charge.
Corkage fee: Wine: NT$300 per bottle / Spirits: NT$500 per bottle.
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SEAFOOD

) il B Tk e I fif ffy NT$ 920

Slow-Cooked Live Abalone, Rich Oyster Abalone Sauce, #E1 / Per Person
Garden Greens

3 SERY B[y
[WRHA TR » NT$ 700
Crispy Prawns, Fragrant Minced Garlic-Shallots, Spicy Bean Paste,
Dried Chili, Garden Greens

A R RN e R MR ER NT$ 700

Crispy Battered Fried Tiger Prawns, Passion Fruit Mayonnaise,
Fruit Salsa

PG HH T 0 A2 BH R p NT$ 1,230

Stir-Fried Penghu Prawns with Orange Citrus- Spiced Sauce,
Sweet Basil Leaf

G ““ e 7 =X, 4 3 7552 1 O MR BR NTS$ 1,280

Slow-Cooked Penghu Prawns, Tender Egg-White Custard,
“Shunde Style”

W T A S0 M RR e i 7 oK NTS$ 560

Stir Fried Minced Shrimp Wrapped on Lettuce

HAEED LT NT$ 660

Sautéed Scallop and Shrimp with Seasonal Vegetable

) PR B R EEBEAL » NTS$ 980

Fried Cod Fish with Marinated Pepper

Mfe 4 PG A R M £ R NTS$ 560

Slow-Braised Giant Garoupa Fillet, Lotus Root, Celery, Chinese
Black Olives Black Beans

T e G f i NTS$ 650

Slow-Braised Giant Garoupa Belly,
Chinese Olives & Black- Beans Sauce

OO B H R NT$ 520

Joy Palace Crispy Yellow Eel-Prawn Paste Roulade,
Ginger-Vinaigrette

s O  annE® © @ 9

DU ERSZEN 10% AR5 &
B K EBGRE K AR E GRL ~ EIE N'T$300 / i ~ 218 NT$500 / )

{ If you have any food allergies, please inform our staff in advance.

{ QAL B A SR U R, 7 O o AR AP IR S A B

All prices are listed in NT Dollars and subject to an additional 10% service charge.
Corkage fee: Wine: NT$300 per bottle / Spirits: NT$500 per bottle.
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HAKKA-INSPIRED CANTONESE CUISINE

G 2K R T e R 4 NT$ 900

Slow-Brewed Baby Duck, Sun-Drled Bamboo Heart,
= Yunnan Ham Broth

© HHEE T2 NT$ 320

Double-Boiled Pig Stomach, Range Chicken Fillet, £ / Per Person
White Pepper Soup
FEPAEM - PHBESF ~ FHEE ~ $if / Origin of Pork - Spain / Denmark / Holland

Y | 5
kb NV IRN vi i 5 NTS$ 520
“Joy Palace Style” of Stir Fried Pork Belly, Smoked Tofu, Liver
= Sausage, Cuttlefish, Celery, Chives

18 JCHITHL TP R = DA Mg 2 32 2 SR NTS$ 750

Slow-Braised Red Yeast Marinated Pork Belly, Sun-Dried Lettuce &
= Preserved Radish

) R SR AL 72 B v NT$ 780

@ Slow-Cooked Range Chicken Broth with “Fu Cai”, Red Cordial Wine

$5 N FEHD - 518 Origin of Pork - Taiwan T!ﬁﬁi%@ / ﬁﬁ(ﬁﬂ(ﬁ@ @ @ @

AL fEREZE I 10% AR &
B K AR BGR K BR% E GRL ~ EIE N'T$300 / i ~ 218 NT$500 / )

{ If you have any food allergies, please inform our staff in advance.

{ QAL T B A SR U R, 7 O o RPN B

All prices are listed in NT Dollars and subject to an additional 10% service charge.
Corkage fee: Wine: NT$300 per bottle / Spirits: NT$500 per bottle.




VEGETABLES & TOFU

34307 T INER=E L o NTS$ 420

Braised Luffa Melon, Lily Bulbs, Wolfberries, Rich Chicken Potage

AL b 7k EE 1R NT$ 380

Stewed Tofu with Black Mushroom

HRAC MR KD 5 B =R NTS$ 380

Stir Fried Cabbage with Sakura Shrimp

[ER=JIIE 30572 NTS$ 460

Sautéed Asparagus with Yam

BT ERITE NTS$ 380

Sautéed Kale with Ginger Juice

e O annE® © ® @

Lk fEREZE N 10% AR &
B K A RBGRE K AR E GRL ~ EIE N'T$300 / i ~ 218 NT$500 / )

{ If you have any food allergies, please inform our staff in advance.

{ QAL T B SR U I, 7 O o AR AP IR A B

All prices are listed in NT Dollars and subject to an additional 10% service charge.
Corkage fee: Wine: NT$300 per bottle / Spirits: NT$500 per bottle.
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VEGETARIAN FOOD
VT2 b B — i 5 NTS$ 220
Stewed Vegetables with Bamboo Pith and Herbs #5100 / Per Person
O BRI NTS$ 380
Fried Rice with Vegetable
B AR R I NTS$ 460

Stir Fried Loofah with Ginkgo

e O annE® © @ @

LU B8 280 109% HR S 2
H {0 EBOE K IR & (KL~ EIF N'T$300 / i ~ 209§ NT$500 / Jif)

{ If you have any food allergies, please inform our staff in advance.

{ AL T B SR U R, 7 O o AR AP IR S A B

All prices are listed in NT Dollars and subject to an additional 10% service charge.
Corkage fee: Wine: NT$300 per bottle / Spirits: NT$500 per bottle.
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SOUP

) U AR T B A 4 B R NTS$ 538

Double-Boiled,Dried Agaricus,Dried Scallops,Bamboo Heart, #E1 / Per Person
Sea Conch Consommé

0 S R o L B NTS$ 385
Double-Boiled Range Chicken, Sun-Dried Black Radish, Daikon #4 / Per Person
Consommé

) Vg fif ¥ 0 1 NTS$ 480

Mixed of Seafood,Simmered Golden Potage et "Por Persom

B as » NTS$ 460

Fish Consommé with Pepper and Chinese Cabbage

AN - B8 Origin of Pork - Taiwan I’ﬁ*ﬁ% @ / ﬁﬁ(ﬁﬂ ()f'i! @ @ @ @

LU L fE RS ZE N 10% AR &
B K AR BGR K AR E GRL ~ EIE N'T$300 / i ~ 208 NT$500 / )

{ If you have any food allergies, please inform our staff in advance.

{ AL T B A SR U R, 7 O o5 MBI A B

All prices are listed in NT Dollars and subject to an additional 10% service charge.
Corkage fee: Wine: NT$300 per bottle / Spirits: NT$500 per bottle.
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VERMICELLI & NOODLES & RICE

X.0. 5 MRS HEF DT KN » NTS$ 500
Mixed Seafood, Hsinchu Rice Vermicelli,
Sakura Shrimps X.O. Sauce

O BB X0 AT A &R 2 NTS$ 450

Fragrant Fried Rice, Crab Meat, Flying Fish Roe,
Sakura Shrimps X.O. Sauce

7 HE WL VS it 755 10 B (9 E ) NTS$ 1,580

Rice Puff Lobster Soup with Seafood

15 191 <5 JI I3 7T Kk NTS$ 360

Hsinchu Rice Stewed Vermicelli with Pumpkin

CMBEED T HOHK NTS$ 420

Fried Rice, Egg White, Dried Scallop, Truffle Paste

B H KR NTS$ 30

Steamed Rice

FENEH - B Origin of Pork - Taiwan E‘Eﬁ*ﬁﬁ@ / ﬁﬁ(ﬁﬂ()f?\@ @ @ @

DU AEAS ZEN 109% Ak #5 &
FI A R O K IR B 2 (L ~ B9 NT$300 / i ~ 243 NT$500 / #0)

{ If you have any food allergies, please inform our staff in advance.

{ AL T B A SR ORI, 7 O o AP IRE A B

All prices are listed in NT Dollars and subject to an additional 10% service charge.
Corkage fee: Wine: NT$300 per bottle / Spirits: NT$500 per bottle.
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DESSERT

HEGEHE NTS$ 260

Cream of Mango, Sago Seeds, Pomelo, Lime Citrus Aroma L / Per Person
SR At e =t
BAEBREESH NTS$ 150
Herbal Jelly Topping with Honey Syrup 4L / Per Person
Y
O ELFGE NT$ 300
Cream of Almond Tea, Black Sesame Dumplings 45137 / Per Person
an A A
AL AT B % 258 1 NTS$ 280
Double-Boiled Red Dates Tea, Longan Tea, Snow Lotus Seed 45137 / Per Person
he NP s
O BRI BR NTS$ 280

Crispy Cream of Salted Egg Yolk Custard Black Sesame Balls

JREEE DR E NTS$ 260

Steamed Sweet Cream Buns

G P A S NTS$ 280

“Macau Style” Baked Egg Tarts

HEAE Mo /N RIS NT$ 280

Bird's Nest Egg Tart

LEien ) annn® © @ 9

DU RS ZEN 109% Ak #5 &
FI K R O K IR B 2 (L ~ 10 NT$300 / i ~ 243 NT$500 / 0

{ If you have any food allergies, please inform our staff in advance.

{ AL B YA SR ORI, 7 5 o BRI A B

All prices are listed in NT Dollars and subject to an additional 10% service charge.
Corkage fee: Wine: NT$300 per bottle / Spirits: NT$500 per bottle.
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@ JOY PALACE LUNAR NEW YEAR’S SET MENU @

B H 5 ok i
(RERAT HUHBAKEEREX  #EHEREBEE)
Joy Palace Welcome Appetizer

PEI F I BEBEHS )

Barbecued Peking Duck, Condiments, Rose-Osmanthus Dip (Half)

B 7 R 8 2 R OKE g R MR BR

Crispy Battered Fried Tiger Prawns, Passion Fruit Mayonnaise, Fruit Salsa

I H & K% B 5

Cantonese Style Daily Boiled Soup of The Day

G & 25 2% DR IR B2 Bk B

Steamed Whole Tiger Grouper, Fragrant Chicken Oil, Rich Fish Soy

ERER IR SR I

Sauteed Luffa Melon, Fresh Lily Bulbs, Wolfberries

BAEIRX. 0.5 fafr A K & K i

Fragrant Fried Rice, Crab Meat, Flying Fish Roe, Sakura Shrimps X.O. Sauce

AL 3% B B 5 B SR B G 1 a2 AF B
Double Boiled Red Dates Longan Tea, White Fungus, Snow Lotus
Crispy Nian Gao Rice Cake

NT$ 5 ,28%}\%

2025491 — & ) FL B B fE H
(9] = 2 42 fit)

5 A - 518 Origin of Pork - Taiwan

LU AR RS 2B 109% AR PS &
H HE R ARSI K IR BS B (KL ~ B NT$300 / > Z138 NT$500 / 0

{ If you have any food allergies, please inform our staff in advance.

{ AN EHE ] B 6 50 RO e, 7 e o AR M IR B A B

All prices are listed in NT Dollars and subject to an additional 10% service charge.
Corkage fee: Wine: NT$300 per bottle / Spirits: NT$500 per bottle.
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JOY PALACE LUNAR NEW YEAR’S EVE TABLE MENU

e R U= T RL I}
CRIESFAT ~ NEDKEE - SRR EEFEEE - SR 5 > MEEIDH0)
Joy Palace Welcome Appetizer

JEE I8 T il 4 Pk TG

Barbecued Peking Duck, Condiments, Rose-Osmanthus Dip

BERBEXM O EE RS H SR
Double-Boiled Range Chicken, Sun-Dried Black Radish, Daikon Consomm
(R ZR LR YA
Steamed Tiger Prawn with Shredded Mushrooms, Pork, Yellow Wine

Ye IR KE AL 2 58 W) P 1 i 2R

Crispy Baked Red Yeast Marinated Pork Spareribs, Pickled Napa

+ il Bk ¢ IR T = R R 2 R B

Steamed Whole Tiger Garoupa, Pickled Lettuce Spiced Tomato Broth

7 1 B By 0 4 e S MR

Sautéed Baby Cabbage with Crab Meat and Roe Sauce

B R A 3 HZ /N KD ALK B K T B

Sautéed Pork Belly Slice, Sun Dried Cauliflower, Bamboo Heart on Glutinous Rice

e L 3R R (B R BOR H

Double Boiled Red Dates Dried Longan Tea, White Fungus, Bird’s Nest

PR EEBE (o EER M TR
Joy Palace Petits Four

BBR & W R

Seasonal Fresh Fruit

NT#$ 18,800

Per Table for 10 Persons

//iilOAﬁ

20254 91 — £ ) 1 b = 6E A

5P A - 518 Origin of Pork - Taiwan

LAk 28 10% ARG &
H K AR KBRS B GRL ~ BB NT$300 /9 > 2138 NT$500 / )

{ If you have any food allergies, please inform our staff in advance.

{ AN EHE o] 2 0 6 58 RO IE, 7 e o AR IR B A B

All prices are listed in NT Dollars and subject to an additional 10% service charge.
Corkage fee: Wine: NT$300 per bottle / Spirits: NT$500 per bottle.
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JOY PALACE LUNAR NEW YEAR’S TABLE MENU

i A 2w T
R EAT R SEAEESR - &R - BRI EHE)
Welcome Appetizer

¥ OB AT R A R

Double Boiled, Dried Morel , Dried Scallop, Bamboo Heart, Sea Conch Consomm
PR RS R 059 I R T i RE i

Stir-Fried Boston Lobster, Orange Citrus- Spiced Sauce, Sweet Basil Leaf

MR e B2 m oK ZE A e B

Joy Palace Crispy Corn Fed Chicken, Five Spiced Pepper Salt Dip

L Y= ¥ 00 3 0

Steamed Live Abalone, Minced Black and White Garlic, Light Soy

JI 52 Do v B L B0k 85 F T

Slow Poached Whole Squid, S avory Sauce, Scallion Oil

i B AL /N K B Kk KR 8 5 2 2R i

Poached Whole Tiger Grouper Fillet, Cordyceps Flower, Ear Fungus, Fish Soy

85 7L 37T J i 18 oK E e R

Slow Braised Lamb Brisket, Spiced Tofu Cheese, Water Chestnut, Bean Curd Stick

o] 5 H

Sauteed Lotus Root, Celery, Lily Bulbs, Yellow Fungus, Sugar Snaps

Bieik X.0 BiglE & KR

Fragrant Fried Rice, Mixed Seafood, Sakura Shrimps X.O. Sauce

PR B2 AL 510 M B2 A 7 45 BE

Double Boiled Cream of Red Bean Soup, Tangerine Peels

BB & I Bk 2R AR

Seasonal Fresh Fruit

]ir}:b%a fg%) P§r59ns / 5510 At

2025491 — £ fh AR

5P A - 518 Origin of Pork - Taiwan

LAk s 28 10% ARG &
H 7K AR KBRS B GRL ~ BB NT$300 /9 > 2138 NT$500 / )

{ If you have any food allergies, please inform our staff in advance.

{ AN EHE ] B 6 58 RO IE, 7 e o ISR IR B A B

All prices are listed in NT Dollars and subject to an additional 10% service charge.
Corkage fee: Wine: NT$300 per bottle / Spirits: NT$500 per bottle.
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JOY PALACE LUNAR NEW YEAR’S TABLE MENU

580 B i T I
CRIBIAT BRI » B
O R TR o A

Joy Palace Welcome Appetizer

1 Tl e B2 AR Bk S

Signature Peking Style Cherry Duck , Condiments, Rose Osmanthus Dip

J B Bk
Double Boiled Abalone, Fish Maw with Taro Consommé
UTiM O~ e v 1R
‘Wok Baked Lobster, Yunnan Ham Consommé, Parmesan Cheese

M R 2R TG i

Steamed Live Abalone, Minced Black and White Garlic, Light Soy

Rl 2 8 K RE = W e AL 1k B

PoachedFillet of Red Grouper, Fragrant Chicken Oil, Rich Fish Soy , Garden Greens

B 7L ST IS i A8 KO R i R

Slow Braised Lamb Brisket, Spiced Tofu Cheese, Water Chestnut, Bean Curd Stick

A I K WG 28

Deep Fried Duck with Sun-Dried Chill and Minced Garlic

HHRHELREERX G601

Braised Baby Cabbage , Lily Bulbs, Wolfberries, Rich Chicken Potage

EMBEORELER®R T H

Fragrant Fried Rice, Egg White, Black Truffle Paste,
Mixed Seafood, Crispy Dried Scallop

AL 2 KR B R R B 5 1 e 52 A K

Double Boiled Red Dates Longan Tea, White Fungus, Snow Lotus

R

Seasonal Fresh Fruits Platter

ll}ler}:b?; fgg) P§rs€))ns /i% 10 At2

2025491 — £ fh i EMEH

5P A - 518 Origin of Pork - Taiwan

LU ERS 2B 109% ARG &
H K AR KBRS B GRL ~ BB NT$300 /9 > 213 NT$500 / )

{ If you have any food allergies, please inform our staff in advance.

{ AN EHE ] B 0 6 58 RO e, 7 e o ISR IR B A B

All prices are listed in NT Dollars and subject to an additional 10% service charge.
Corkage fee: Wine: NT$300 per bottle / Spirits: NT$500 per bottle.




