Wk H%
LIN JU

Modern Chinese Cuisine
LLunch

ARG 1

Dried bean curd sheet with black truffle sauce

EITIAE S

Pork ribs with plum and vinegar sauce

B K i

Lin ju chinese style soup

TR SR

Fish fillet with garlic and black bean sauce

LR A T
Stir-fried scallops with ginger, scallions and sweet beans

G R AR IR i

Dry scallops with seasonal vegetables

KBRS I Al

Pan fricd tiger prawn with noodles

BTG S RS

Lin ju homemade dessert

NTD$2,000 per person
Price is quoted in N'TD and subject to a 10% service charge.



Wk H%
LIN JU

Modern Chinese Cuisine
LLunch

ARG I 1

Dried bean curd sheet with black truffle sauce

Bile F A E R S

Deep fried crab craw with shrimp pasts

BT IKAE e

Pork ribs with plum and vinegar sauce

WL K kil

Lin ju chinese style soup

wr LT A

Fish fillet with garlic and black bean sauce

B R S5 7
Stir-fried scallops with ginger, scallions and Sweet Beans

G HEAE AR i

Dry scallops with seasonal vegetables

It GRE)

Double boiler beef in clear broth

Braised fish maw with abalone and rice

PRl =T R

Lin ju homemade dessert

NTD$2,500 per person
Price is quoted in N'TD and subject to a 10% service charge.



Wk 2%
LIN JU

Modern Chinese Cuisine

Need even number
2~06 people

A A A

Sweet beans with abalone slices pepper oil

RS M Er ik 2

Fried dough stick with shrimp paste in sweet and sour sauce

BT ORI SR

Barbecued iberico pork with honey

12 H AL ekhs

Double-boiled abalone, sea cucumber, fish maw and sea conch soup

R AR R L

Steamed wild fish with preserved vegetable

SN R /NS (— AE)
Grilled crispy baby duck ( One and a half)

BN TN =5

Baked crab shell stutfed with crab meat and matsutake mushroom

G HEAE AR I i

Dry scallops with seasonal vegetables

ekt BT U A

Dry noodles with mushroom and abalone sauce

|y TN Sk

Lin ju homemade dessert

NTD$3,500 per person
Price is quoted in NTD and subject to a 10% service charge.



W R
LIN JU

Modern Chinese Cuisine

Need even number
2~06 people

i A

Sweet beans with abalone slices pepper oil

e KR SR

Deep-fried sticky rice with ham and dried scallops sauce

B RN

Braised ox tongue with soy sauce

Bl 1 A S

Deep fried crab craw with shrimp paste

BT R SR

Barbecued iberico pork with honey

12 H LAk bl

Double-boiled abalone, sea cucumber, fish maw and sea conch soup

R AT R L

Steamed wild fish with preserved vegetable

I e s/ LS (— A8
Grilled crispy baby duck ( One and a half)

NN =

Baked crab shell stutfed with crab meat and matsutake mushroom

R AR IR i

Dry scallops with seasonal vegetables

ek gt BT LA

Dry noodles with mushroom and abalone sauce

W AL 55 S R

Lin ju homemade dessert

NTD$3,500 per person
Price is quoted in N'TD and subject to a 10% service charge.



Wk R
LIN JU

Modern Chinese Cuisine

2~4 people menu

AN B AT

Dried bean curd sheet with black truffle sauce

MU

(

2

- At T H
—-EI‘“ N

Scallops in sichuan pepper oil

B B

Braised ox tongue with soy sauce

SRS M Er ik 2

Fried dough stick with shrimp paste in sweet and sour sauce

(L EE R NE G

Deep-fried tofu with mushroom

#12: FU kot

Double-boiled abalone, sea cucumber, fish maw and sea conch soup

R R LA

Steamed wild fish with preserved vegetable

MLt RS

Braised abalone, with goose web and mushroom in oyster sauce

BN R =

Baked crab shell stutfed with crab meat and mushroom

E HEE AR IR i

Dry scallops with seasonal vegetables

B IR TR 178

Cantonese claypot rice with chinese sausages

W AL 5 S B

Lin ju homemade dessert

NTD$3,500 per person
Price is quoted in N'TD and subject to a 10% service charge.



Wk H%
LIN JU

Modern Chinese Cuisine

8 or more people

AN B AT

Dried bean curd sheet with black truffle sauce

HUbEAE R T H

Scallops in sichuan pepper oil

B 2 A

Braised ox tongue with soy sauce

W < i B

Roasted beijing duck

12 H LAk mb sl

Double-boiled abalone, sea cucumber, fish maw and sea conch soup

R AT R L

Steamed wild fish with preserved vegetable

MU ALt RS

Braised abalone, with goose web and mushroom in oyster sauce

HO AT =5

Baked crab shell stutfed with crab meat and mushroom

G HEAE AR i

Dry scallops with seasonal vegetables

B IR TR 178

Cantonese claypot rice with chinese sausages

W AL 5 St R

Lin ju homemade dessert

NTD$3,500 per person
Price is quoted in N'TD and subject to a 10% service charge.



LIN JU

Modern Chinese Cuisine

AN BT

Dried bean curd sheet with black truffle sauce

HURAE =T H

Scallops in sichuan pepper oil

PR e KA 15

Deep fried crispy oysters

s 25 B SN

Deep-fried sticky rice with ham and dried scallops sauce

BT ORI SR

Barbecued iberico pork with honey

Hett o ez
Shark fin with fish maw and dry Scallop soup

S A 1
Braised 4 heads abalone

W 2 BRI 2

Stewed sea cucumber with shrimp eggs and green onions

G HEAEARIN i

Dry scallops with seasonal vegetables

W R A Bl

Lin ju cured meat king fried rice

W AL 5 S B

Lin Ju homemade dessert

NTD$4,500 per person
Price is quoted in N'TD and subject to a 10% service charge.



Wk 2%
LIN JU

Modern Chinese Cuisine

AN I FEIE T

Dried bean curd sheet with black truffle sauce

Ry s =|

Scallops in sichuan pepper oil

B RN

Braised ox tongue with soy sauce

AR A

Deep fried crab craw with shrimp paste

e KR SR

Deep-fried sticky rice with ham and dried scallops sauce

i o A e
Double boiled shark fin in scallop stock

S A 1
Braised 4 heads abalone

e BRI WO i

Deep tried crispy pigeon

R AR IR i

Dry scallops with seasonal vegetables

Mk gt B TP

Noodles with mushroom and abalone sauce

W AL 5 S R

Lin ju homemade dessert

NTD$4,500 per person
Price is quoted in N'TD and subject to a 10% service charge.



W 5%
LIN JU

Modern Chinese Cuisine

AN B AT

Dried bean curd sheet with black truffle sauce

(UIRETH S FEAE F

Abalone slices with sweet peas and flower vine

B R

Braised ox tongue with soy sauce

AR A

Deep-fried crab craw with shrimp paste

IR SR

Barbecued Iberico pork with honey

R

Deep fried crispy oysters

HeAEfOR A el

Double boiled shark fin with in fish maw in dry scallops soup

4 Vo L A TR 2

Abalone and sea cucumber in premier soup

Z W AR HE MR

Baked Lobster with Cheese and Cream Sauce

G R AR IR i

Dry scallops with seasonal vegetables

fif gt BT U A

Noodles with mushroom and abalone sauce

WP AL 5 St R

Lin Ju homemade dessert

NTD$5,500 per person
Price is quoted in N'TD and subject to a 10% service charge.



LIN JU

Modern Chinese Cuisine

AN E I FEIE AT

Dried bean curd sheet with black truffle sauce

(UIRRTH S FEAE F

Abalone Slices with Sweet Peas and Flower Vine

B RN

Braised ox tongue with soy sauce

(LI EE R NE G

Deep-fried tofu with mushroom

BT AR SUER

Barbecued iberico pork with honey

Bl P A S

Deep fried crab craw with shrimp paste

e i B A U
Double boiled shark fin in scallop stock

e B J5e0s 0 vl

Deep-fried crispy pigeon
ALSBE VY SH S

Braised 4 heads abalone and mushroom

W1 R 2

Stewed sea cucumber with shrimp eggs and green onions

e YL VNEW L

Baked crab shell stuffed with crab meat and mushroom

G R AR IR i

Dry scallops with seasonal vegetables

W AL 5 S R

Lin Ju homemade dessert

NTD$6,500 per person
Price is quoted in N'TD and subject to a 10% service charge.



LIN JU

Modern Chinese Cuisine

AN AT

Dried bean curd sheet with black truffle sauce

(UIRRTH S FEAE A

Abalone Slices with Sweet Peas and Flower Vine

B RN

Braised ox tongue with soy sauce

BT R SR

Barbecued iberico pork with honey

AR A

Deep fried crab craw with shrimp paste

e HE A
Double boiled shark fin in scallop stock

v B IEAEE

Braised fish maw with abalone sauce and vegetable

MG B IS0 0k A

Deep-fried crispy pigeon

Rz BEAY 1 RS 5

Dried abalone with mushroom and goose web

& mr BURIAETHR
Pan-fried Wagyu beef with garlic

HEAE ST OO

Abalone sauce and dry scallops with noodles

W AL 55 S B

Lin Ju homemade dessert

NTD$8,500 per person
Price is quoted in N'TD and subject to a 10% service charge.



W H%
LIN JU

Modern Chinese Cuisine

AN B AT

Dried bean curd sheet with black truffle sauce

HURAE =T H

Scallop in sichuan pepper oil

B R

Braised ox tongue with soy sauce

BT A SUER

Barbecued iberico pork with honey

B 1 A A St

Deep fried crab craw with shrimp paste

PR e KA 15

Deep fried crispy oysters

SR AN Y NN S

Braised shark fin in chicken soup

FHIIRI 265

Dried abalone, sea cucumber and goose web

Yellow fish maw in abalone sauce

e B IS0 A v

Deep fried crispy pigeon

N o o 4
Bird’s nest with almond juice and egg white

NTD$10,000 per person
Price is quoted in N'TD and subject to a 10% service charge.



HI K

APPETIZERS

SUN AT
Dried bean curd sheet with black truffle sauce
$800

PR AR R T H

Scallops in sichuan pepper oil

$900

AT B A R

Sweet beans with abalone slices pepper oil

$900
R B W 4

Tangerine peel and oyster sauce with abalone slices

$900

IS
Pork ribs with plum and vinegar sauce

$800

M KR S fee

Deep-fried sticky rice with ham and dried scallops sauce
$900

L EEEIE
Deep-fried tofu and shrimp pasts with mushroom
$800

PR e K2

Deep fried crispy oysters
$1000

SRS e A i 2

Fried dough stick with shrimp paste in sweet and sour sauce

$800

S 2 A
Braised ox tongue with soy sauce

$1600

L EAER AL 2
Deep fried crab craw with shrimp pasts
$1600

LA E 4B 1y

Per portion

LA_E RS 1) 255 & Wl ZE /M — i BiORS

The above prices are in New Taiwan Dollars and subject to an additional 10% service charge



J
Soup

B K%Y (per pot)
Lin ju Daily soup
$2800

et ( per pot)
Double boiled chicken soup
$3800

el R ( per pot)
chicken soup with shark's fin in claypot

$6800

el ( per pot)
chicken soup with fish maw in claypot

$6800

L‘/U:‘%f%ﬁ 7%*5[91

The above meals are one pot

122 HE fhibbstes (—F6L )  per person

Double-boiled abalone, sea cucumber, fish maw and sea conch soup
$1500

KRS (—17 ) per person

Braised shark fin with hairy crab powder
$2100

F EATREOH  (—fZ )  per person
Stewed shark fin in scallop mead
$1800

%I'k%)\@@ (_'1_\_‘[.) per person
Braised shark fin soup
$4800

'SZE\.{’?JA@»@ (—'{j) per person
Double boiled shark fin with chicken soup
$4800

A% — Ay

The above meals are for one per person

LA AERS B A 6 Wl 8 AN — ki AR 5 e

The above prices are in New Taiwan Dollars and subject to an additional 10% service charg



R/ i
RICE/NOODLES

MR i U A
Cantonese claypot rice with chinese sausages
$1200

fiek 2 S A

Braised noodles with mushroom and abalone sauce
$800

W~ R
Shrimp and Egg Fried Rice
$600

LA R B

Per portion

KR A (R A7)
Hairy crab with yi noodles (for two people)
$2400

LA ARG IE) 25t 5 0 A ZH /M — IR a5

The above prices are in New Taiwan Dollars and subject to an additional 10%

service charge



N/ A
GREENS/MEAT

MR 757 25 40 IRF i
Chinese Sausage Stir-fried Seasonal vegetables with garlic Sauce

$680

AR IR R
Braised scallops with seasonal vegetables

$900

E R AR

scallops and oysters with Ginger scallion

$1600

1P & IR
Wokfried prawn with salted egg volk
$800

i I I I

Deep-fried sweet & sour pork
$980

Eh 2 AR
Stir-fried goose intestines with soya sauce

$880

BT RERR KL i

Braised Beef with beancurd
$1200

LA B4 85—

Per portion

LA BRI A3 6 Wl 28 7 — Rl AR 745 Et

The above prices are in New Taiwan Dollars and subject to an additional 10% service charge



el
BARBECUE SELECTIONS

i B2 58 I8 it i
Deep fried crispy pigeon
$1800

Bt e B /N LS
Glazed crispy baby duck
$1800

BRI (WERER)
Roasted beijing duck Second meal (fried duck floss)
$3200

fbitll Jfe B SC S
Homemade crispy wenchang chicken

$2400

LA E%y 266

The above is whole
e R R TEE]T

Need to book two days in advance

EIT ORI SO
Barbecued iberico pork with honey
$1800

LA B4R — 1

Per portion

LA B 2075 & WS ZE /N — R AR 55

The above prices are in New Taiwan Dollars and subject to an additional 10% service charge



SEAFOOD

B NI 72 A (48 ) one portion

Steamed crab with Iberian pork and water chestnuts
$3500

HEMER F I 75y fif (—48) one portion
Steamed lobster with iberico pork and water chestnut

$3500

RAREHSE MG ¢ (—1& ) one portion

steamed wild fish with seallion
$4800

VY 1 FE S S £ one portion
Sichuan pickled pepper fish
$1800

2 Wl MRHEE per piece
Baked Lobster with Cheese Cream
$2800

KSR E A (2 A 6)
Hairy Crab Braised Shrimp (Serves 2)
$2400

ORI ES (1 )  per pertion

Baked crab shell stuffed with crab meat and matsutake mushroom

$900
SOl 2RISR (48)
Pan-fried baked tiger prawns with soy sauce
$1600

PA_AERS B Ao 6 W ZE AN — R AR 5 e

The above prices are in New Taiwan Dollars and subject to an additional 10% service charge



IR
ABALONE

W AR 2 (— A )
Grilled sea cucumber with shrimp eggs and green onions
$1600

TR RN Z (— A )
Deep fried Crispy Sea Cucumber with Abalone Sauce
$1600

G S AL (—Am)
braised Fish maw in abalone stock

$1400

fitifa S\ BEIETEBIES (—AB)

Braised Abalone, Mushrooms Goose wets

$1200

SRR GH (= A5)
Braised 4 heads abalone
$1500

AAEE255H e JERZ L (— A )
Braised 25-head South African dried abalone
$2100

ALIE205H M JERZ L (— A )
Braised 20-head South African dried abalone
$3000

LA E&— Ay

The above meals are for one people

LA_E B 2 5 & WAk A /M — i HiORS 2

The above prices are in New Taiwan Dollars and subject to an additional 10% service charge



HEIR
ABALONE

6 Fl At — 4
Japan 6 Head Abalone one

$ 70000

SHHACB ) —%

Female yellow fish maw 5 head one
$28000

SHALEE &
Male yellow fish maw 5 head one
$15000

N

SHACIE A —%

Male yellow fish maw 5 head one
$48000

SR —%&

Male yellow fish maw 5 head one
$15000

LA 42 Bh756-8 Ny

The above meals are for 6-8 people

LA B 42 2558 6 Wt ZE I — R s 2

The above prices are in New Taiwan Dollars and subject to an additional 10% service charge



ik
DESSERT

Jue = A H YR
Bird's Nest Almond Dew
$2000

SRECGEFRL 57 (&%)
Lin ju secret desserts
$120

W H s (E5)

Lin ju secret desserts
$120

ARy Sl =)
Stewed White Fungus with Red Dates
$120

LA ER— N

The above meals are for one people

LA AE s 2o & Wl 28 oM — ik 455 &
The above prices are in New Taiwan Dollars and subject to an additional 10%

service charg



[

LIN JU

Modern Chinese Cuisine

HE 214F PR B —ai 285 1 = 700ml
THE BALVENIE 21 Year Old Port Wood Finish
$12000

HE 144F g Lo i i A BE —ali 28 g 1 = 700ml
THE BALVENIE 14 Year Old Caribbean Cask
$4200

HE 124 #ME—aE E 15 700ml
THE BALVENIE Doublewood 12Year Old
$3200

KEE 184 Al Tl st B —Ali 28 1 = 700ml
THE DALMORE 18 Year Old
$18000

KEE 1547 B —Hi28 (1 = 700ml
THE DALMORE 15 Year Old
$5200

ek 164F B —4liZ8 m+ = 700ml
Mortlach 16 Year Old
$5000

Feiik 124F B—#i28 1= 700ml
Mortlach 12 Year Old
$3200

AT RE I R PR ek A% T P R R - = 700ml
Johnnie Walker Blue Label

$8500

LA AERS B Ao & Wt 28 AN — Rl AR 5

The above prices are in New Taiwan Dollars and subject to an additional 10% service charge

A J1T RS A 1858 it 20 BT



