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Steamed Lobster with Garlic

BRI 220

—-_—
J Abalone Salad with Nuts
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‘ Shark Fin and Crab Meat Soup
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Steamed Lobster with Garlic
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Fruit Shawar
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Duck Burger and Char Siu
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Har Gow and Siu Mai

TE 44 T R AL

Flower Shaped Tofu Broth

Uo7 7 S SR A

Mango Panna Cotta
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Taiwan Seasonal Fruits
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Shark Fin"and Crab Meat Soup

PRI 220

Soft Crab and Abalone Salad
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Soy Sause Chicken, Char Siu, and Roast Duck
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Shark Fin and Crab Meat Soup with Black Mushrooms
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Steamed Lobster with Garlic
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Fruit Shawar
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Har Gow and Tofu Skin Rolls Stuf%it hrimps
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Flower Shaped Tofu Broth
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Roast '/

HL R e NTS 320

Wined chicken roll with Red Yeast Rice
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Char Siu(Roasted barbecue pork in Cantonese style)
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Braised Beef Tendon with chili
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Braised Rose Chicken

Steamed Chicken with Chili Sauce
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Roast Duck
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Chrispy Roast Pork Belly

DI 3R Jei 4 it

Braised Beef Tendon with chili Wined chicken roll with Red Yeast Rice
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Chlcken Roast Duck and Char Siu

A

Braised Rose Chicken and Roast Duck
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Braised Rose Chicken, Roast Duck, and Char Siu
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Braised Rose Chicken, Roast Duck, and Chrispy Roast Pork Belly

har Siu(Roasted barbecue pork in Cantonese style)
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tir-fried Prawns in The Typhoon ShelterStyle
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Braised Crab Meat & Tofu
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Scrambled Egg with Prawns
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Stir-fried Soy Sause Prawns
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Stir-fried Prawns in The Typhoon Shelter Style
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Dgep-fried Soy Sause Giant Grouper
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Deep-fried Soy Sause Giant _Gr(_)upéx‘ ’
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Fried Shrimp Balls with Truffle

BORE T IRER 6 )

Fried Shrimp Balls with Raspberry Sause
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Steamed Soy Sause Fish
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Steamed' Fish with Chopped Chili Pepper Sause tl%ralied Crab Meat & m
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\Steamed Abalone & Chinese Sturgeon in Chu Hou Sause .
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Chinese Sausage Claypot Rice with Quinoa
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Char Siu Claypot Rice with Quinoa
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Lion’s Mane Mushroom & Vegetable Vermicelli Pot (Veggie)
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Seafood & Tofu in Claypot with XO Sauce

AR $R TR 6 A ) NTs 500

Prawn Vermicelli Pot with Shacha Sauce

NT$ 560
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Chinese Sausage Claypot Rice Prawn Vermicelli Pot with Shacha Sauce
with Quinoa
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General Tso's Chicken
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Sweet Sour Spare Ribs

Mango Spare Ribs
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Sweet and Sour Pork
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Fried Beef with Mushrooms (Australian Beef)
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Fried Beef with Purple Onion, Shallots, and Scallion
(Australian Beef)
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Chrispy Roast Chicken in Cantonese Style (Half)

EXMEE(FE) MR 5 3

Chrispy Roast Chicken in Cantonese Style General Tso's Chicken
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Fried Turnip Cake with XO Sause

TR AR

Stir-Fried Rice Noodles with Pork

SRR IR (B ) NTS 280

Stir-Fried Rice Noodles with Beef (Australian Beef)

S RE IRy (%) NTS 280

Stir-Fried Rice Noodles with Mushrooms (Veggie)
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Fried Rice with Salted Salmon and Chicken
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Vegetable Fried Rice (Veggie)
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Mullet Roe & Chinese Sausage Fried Rice in Turmeric
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Fried Rice with Fish Roe and Turmeric
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Fried E-FU Noodles with Seafood
v

L
RIS .

#afood &\Pig Organ Crispy Noodles
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Seafood & Pig Organ Crispy.Noodles

&Ei_“ %5%%@% ,—Jf ;ﬁ Scallop and Milkfish Congee
2 M NT$ 400/ 4 M5 N1$ 780 / 6 A NTs 1160
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Congee with Lean Pork, Liver and Kidney Angus Beef Congee with Raw Egg Yolk (Australian Beef)

2 ANy Nt1$ 420 N NT$ 500
4 N NT$ 830 4 Nti.........NT$S 990
6 AN nts 1230 6 A7 nts 1500
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ried Seasonal.\Vegetablew

P\ oA Nts 180

Braised Chinese Kale with Oyster Sauce

PR IR (%) NTs 180

Fried Seasonal Vegetable with Garlic

TR NTS 240

Fried Seasonal Vegetable with Salted Egg & Preserved Duck Egg
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Fried Seasonal Vegetable with Wolfberry & Lily

HETHIR 5o I I i

Braised Seasonal Vegetable in Broth

L Sl EUCL ]

Braised Chinese Kale with Oyster Sauce
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B Seasonal*Delicacies Soup
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Seasonallngredients Soup =
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Seasonal Ingredients Soup
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Caterpillar Fungus & Hericium Erinaceus Soup

LHRES R S

sweet corn soup with crab meat

TLr AR i f 52

Fish Soup with Bamboo shoots & Mushrooms

BORLE RWIGE S (<)

Seasonal Delicacies Soup

SR K i e £, 75

Clam & Chinese Sturgeon Soup
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Steamed Chicken Feet with Oyster Sauce

Bt 2k

Steamed Pork Sparerib with Black Bean Sauce
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Yuba Parsley Beef Balls
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Dumpling with Fresh Coriander
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Shark-Fin Dumpling in Soup

i T ER AL Nts 128

Taro Glutinous rice balls

BN E Nts 138

Steamed Custard Buns with Salty Egg Yolks
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Steamed Custard Buns with Salty EggYolks

Bt 8 ) P 250 2 Nts 138

Steamed Fen Kueh with peanut, Water Chestnuts, and

e fa R B Nt1$ 138

Sakura Shrimp

Vi 7K it L AR Nt1$ 138

Har Gow with Vineger

R ALBIRUIRSE () Nts 138

Red Yeast Dumplings Stuffed with Vegetable (Veggie)

L SO R () NTS 288

ediyeast Dumplings Stuffed with Shari-Fin, DumpligZgegesip
* Vegetable (Veggie)®
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Pan-Fried Turnip Cake with Chinese Sausage
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Deep-Fried Taro Cake with Chinese Sausage

M1 3 o PR (%) nts 138

Deep-Fried Spring Rolls (Veggie)

AR X S nt1s 138

Red Yeast Ham Sui Gok

e AU 1% 5 s 188

-q Deep F[;led Tofu Skin Rolls Stuffed with Shrlmps
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Red Yeast Ham Sui Gok Deep-Fried Taro Cake with Chinese Sausage
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IDRRICE Rolls
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Barbecued Pork Rice Rolls

NTS 168

Parsley Beef Rice Rolls

Chives & Shrimp Rice Rolls
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Swan-Shaped Turnip Crisp Nosh Char Siu Pineapple Bun

WP TREIE SIS U AR S138

Portuguese Egg Tart Barbecued Pork Crisp Stuffed with Preserved Duck Egg
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Taro Sago Dessert
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Coconut Milk Osmanthus Jelly
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Pumpkin Taro Cake

Guilinggao with Honey

Pumpkm Taro Cake
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oconut Milk Osmanthus Jelly
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Hand-made Tofu Puddlng

s Bz B8 75 K W e ... NTS 138

Deep-Fried Water Chestnut dessert with Coconut Milk

Tt KR Z i ER Nts 138

Deep-Fried Sesame balls Stuffed with Almond Milk
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Steamed Custard Buns with Black Sesame

PP RBRIIHERR 4 0 ) NTS 188

Fried Glutinous Rice Balls with Tiramisu

F 1 B S TE (6-8 Abr/ hi) NTS 320

Hand-made Tofu Pudding
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Deep-Fried Sesame balls Stuffed with Almond Milk Fried Glutinous Rice Balls with Tiramisu
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Fried Glutinous Rice Balls with Tiramisu
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Cold Tofu with Lotus Root & Seaweed
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Stir-Fried Vegetable with Cordyceps Militaris

LTS5 & g

Fried Rice with Flax Seed & Chickpea

HETE =M AR

Deep-Fried Tofu Skin Rolls Stuffed with Vegetable

Yk B S PuBA fe

Stir-Fried Broccoli with Hericium erinaceus

Vel B B
Fish-shapped Taro Cake with Roselle Juice & Plum Juice
YY 2B A RE S 1
Mushroom Dumpling in: Soup
T A VoK R

Taro Sago Dessert
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Taiwan Seasonal Fruits
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Deep-Fried Tofu Skin Rolls Stuffed with Vegetable

V) AR R B 10% ke Bs #¢
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Utfed with Vegetable
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Cold Chinese Yam 4 Quinoa & Mixed Nuts Salad

HETE [ 01 ek [EREe g f=siyi

Fried Vegetable with Lily Fried Vegetable with Lily]|
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Fried Rice with Bamboo Shoots, Mushroom, Eight-Treasure Rice Pudding Spicy Asparagus. Bean, Dried Tofu,
and Red Yeast and Eggplant

NI =8Fna T HPREAT A bR

Spicy Asparagus Bean, Dried Tofu, Steamed Vegetable Rolls Stuffed with
and Mushroom, Sichuan Style Hericium Erinaceus

P4 AL LR 5 IRV 1 22 s )5t

Red Yeast Dumplings Stuffed with Vegetable Baked chestnuts & cabbage with Cheese

HETT R BT 75 B Z LR R

Fish-shapped Taro Cake with Roselle Juice & Vegetable Red Yeast Dumplings & Deep-Fried
Plum Juice Tofu Skin Rolls

P Tk 2 0 I AR AER

Fried Vegetable & Mushroom with sesame oil Chinese Cabbage, Yam-Bean, and Beetroot Soup

HNEHA NG all R P e ZE k5

Bamboo Shoot & Fungus Turmeric Soup Deep-Fried Water Chestnut dessert with
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Mango Panna Cotta Coconut Milk
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Taiwan Seasonal Fruits Taiwan Seasonal Fruits
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PrERFEL

Black Tea

PFERT R

Green Tea

PFERF 5%

Milk Tea

U B

Honey Lemonade

S VB

Hong Kong Style/ "Silk stocking” Milk Tea

BEYxR

Coffee with Tea

HEBEZR k)

Hong Kong Style Iced Tea (Ice Only)

SR o)

Hong Kong Style Iced Ribena with Lemon (Ice Only)

BRI R R EE o)
Brown Sugar Milk Sago (Ice Only)
X BER tTERSo
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Watermelon Juice

PSR Nrs 120/4F N1 600/

Lemon Guava Juice
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Americano

yurrg 1jos / 393j0)d %

Cappucino

FE LR S5

Caramel Latte

PR AR LR S5

Hazelnut Latte
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Apple Sidra/7-up
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Coke/Sprite

SHEZ RINIE SR 7K 1000m1) NTs 120

Evian Mineral Water
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Shaoxing wine

58 =il NTS 750

58% Kaoliang Liquor
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Johnnie Walker Black Label 12YO Blended Scotch
Whisky
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The Singleton of Glan Ord 12YO Single Malt
Scotch Whisky

BFfm (12 44) ~NTs 2200

Macallan 12 Years Double Cask Single Malt
Scotch Whisky
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Taiwan Gold Medal Beer
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Heineken Beer
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Sun Hao International Hotel”
Its parent company is “Sun Hao Rice,” the leading rice
brand in Taiwan' s rice industry.
Starting from agriculture, it brings the same sincerity and attentiveness fo its catering services.
It insists on using outstanding local foods and uses the best San-Hao Rice.

We embrace the Cantonese style and make the best use of this superb cooking tech-
nique to combine Chinese images with fashionable aesthetics to present customers with
the essence of Cantonese dishes,

Each main dish and delicious authentic Cantonese desserts we serve you are made
with great skill and heart,

You can taste our love and gratefulness to Yunlin from every bite of food vou taste.




