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Tung Yat Cantonese Restaurant offers classic Cantonese Chinese cuisine and Dim Sum.

Ingredients come from carefully selected ingredients that change with the seasons and

creative style«efthe chefs, so that all of our guests enjoy the innovative, stylish and

dlsuneﬁf?emswﬂang Kong-style cuisine.

With a&ﬁﬁmw fine ingredients, as well as knife skills and train
orlcmmmpig ﬂlems will be able to experience the gourmet treas

cms?ne produéetf‘by our masters. ‘
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Cantonese cuisine, the food of Guangdong, comprises Guangzhou dishes, Chaozhou dishes,
Hakka dishes, and Shunde dishes, ultimately reigning as one of the four main cuisines of China.
With its local climate and flourishing economy, Cantonese cooking involves a wide range of
techniques and ingredients, integrating the best methods into one kitchen. Hence the saying,
"Of all the foods in the world, Cantonese cuisine leaves nothing out. Of all the dishes of
Cantonese cuisine however, there are those that even the world has never seen".

Cantonese cooking is intricate and complicated. It includes a vast array of cooking methods
including steaming, stir frying, pan frying, baking, simmering, deep frying, braising, stewing,
and even culturally unique ones such as "kou", which combines multiple methods into a delicate
one of a kind process. To bring out the flavors of the natural ingredients, this cuisine generally
features lighter dishes, and subsequently often relies on the steaming method of cooking.
Similarly with flavoring, in order to allow the original essences of ingredients to shine,

this cuisine rarely calls for spices, and that's why Cantonese cuisine rarely focuses on bold
dishes.

Because the whole of Guangzhou serves as an important city for trade, the resulting cultural
development has inspired the blossoming of its cuisine. Cantonese cuisine features many
different types of dishes, all of which are very unique. In bustling areas for example, there are
teahouses, hotels, restaurants, and concentrations of snack shops with an abundance of foods and
a variety of product types, which include famous dishes such as simmered soups, dim sum,
barbecued meats, and stir fries, making it a style of cuisine that is loved by all food enthusiasts.
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Imperial Cuisine
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Cantonese Style Sliced Duck Prepared 3 Ways
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Cantonese Style Half Duck Prepared 2 Ways
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Imperial Cuisine
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Barbecued Roast

Barbecued Roast

TR UK HE
5-flavors Cuttlefish in Master Stock

A HD A —AHIT
$42 05t/

Crispy Grilled Pork
PR )BER]

$3 807/

Yo Hie e =2 AR08
Double BBQ Combo
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Honey Roasted Barbecued Pork
EitFr—2oa—

$3205
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Chicken with_:n_:_-hil'i-qii satlce
TEMUAD Xizdes

HNEEERE 330 PORHRE  s320u6 $3202/m
Slow Roasted Duck Rose Chicken 7
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Refreshing Appetizers
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Meat Delicacies
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Canton-style Duo Sausage Platter
(Liver & Chinese Sausage)

RS SO D Sht

$3 505/

B R e L 4

Liqueur Braised Shrimp Sesame Jellyfish Rolls
T OB E T TR EE

$3 805/t $2 805/
/

-
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Braised Beef Bone-in Short Ribs with Brown Sauce
THE—¥—Fa— ) TDIFYL

$5605t/1
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Meat Delicacies
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Lamb Ribs with Seven Spice Rub (2 ribs)
LBERRZY (20 B )

$3605/6

Meat Delicacies

\ A
EOREET

Kung-Pao Chicken
BAEE—FrYDFELIDSD

$32 05/t

KEFA

Sliced Beef in Chili Oil
RANLFE—7

$4005e/6

ISR TR

Cat-Paw Bun with Braised Pork
& Preserved Mustard Greens
FLEELAROHOTF A LGS

$42 0/t

RETt Pk
‘ Pork Ribs with Orange Sauce
J R—=A—DF LIV —RIRA

$3205e/4
Pt ey
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Poached Pork Belly with Sichuan Pepper

Gl Beef and Chinese Broccoli
$35051 TR AL DY)
J T/

$3507e/4
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Seafood

Seafood
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Steamed Pony Fish with Pickled Cordia
INTUT TR R=—Tqvia

$130
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Steamed Chinese Drum
Fr=RDOEEL

$43 0 i
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Garlic Stuffed Shrimp
BHUICAI =Y

$340 s/t

P S o (A

Spoon Cabbage and Braised Crab Legs
with Brown Sauce
HZRBDIY =) —ABEE

$420 5wt

FATE I fF IR

Black Truffle Shrimp
TER=NEI) 2T

$430 st

Wi

Steamed Garlic and Abalone
HLFIP =Y =7 — 2T

$160 /8

i PR

Tasty Bay Scallop, Taro, Sweet Potato Tarts (3 per serving)
EraTeaRfEL YA BV IR HIZDH3HE)

$360 i/t RS e v
5 i SR\

Potato Fried Shrimp
PV ELTEDF )Y —AFZ
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Vegetable Dishes *‘}( ﬁ j?}lé ?‘E ﬁl{ Vegetable Dishes
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Fried Mushroom with Broccoli
HE LA 75 7—DFZY

$280 s/t
\

SRS AT TR
Ginkgo Nut Buddha's Delight
AL RO DY

$280 s/t

WU e AT

Stir Fried Clams with Luffa
AT eAabEON Y

$320 /1

NIRRT Gl

Truffle Asparagus with Yam
FaZ ADUIFE 72 Z D

$300 7/t

Stir-fried White Water Snowflake Stems
with Pickled Cordia
ILTF4T Taabw AL

$280 s/t

PR i

Seasonal Vegetables (Season Supply)
HDEF RN 3 (FHRE)

IR+{E / Open Price /E#ili

\

BRI Hoad

Fish-Fragrant Eggplant

J Mini Tientsin Pakchoi FREDERDE DY
P with Sergestid Shrimps
3 IZHREHIEODY $280 s/

$280 5/t
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Vegetable Dishes
3

BT T 6 R
Chinese Broccoli in Oyster Sauce
TFRHEDAA AR =Y — 248D

$280 /4
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Bitter Gourd with Salted Duck Egg
T —YOIFEITIED D

$250 5eitn

SRUTIIPS

Sauteed Cabbage and Salted Egg Yolk
BREIFIIE F vy DYP DY)

§220 s/t PR &

Stir-fried green beans
WATA DRI

$280 s/t

/
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Black Garlic Pork Rib Soup (1 Serving)
Bz AT ADARTY T A—F (1A

$15056

R 2 ok B RS

Mushrooms Cordyceps Chicken Soup (1 Serving)
FFERTDFF Y A—T (LAA)

$1505e/

ki

Buddha Jumps Over the Wall (1 Serving)
BBk (LA

$16074

L
AL IR 38

Hasma & Scallop Thick Soup (4 Servings)
HEELEDFA 22—y =28 (4 \Hl)

$4005e/t
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Clay Pot Braise
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Tomato and Mushroom Fish Soup (4 Servings)
FeheFsabffrORA—T (4 \Hl)

$360 s
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Golden Seafood Thick Soup (4 Servings)
HEEF =08 D L BAH (4AAT)

$400 5/

T ARG IR 2

Pork Neck & Clam with Garlic Soup (4 Servings)
== BT A~ (4 \FT)

$340 5e/1

| EREKE )

Hong Kong Style Slow-Simmered Soup (4 Servings)
EiE N (4AAT)

$380 s/t

R
G B R

"/ Crab Baked with Ginger and Scallions
: FHEA=OLEEEDD

D) 1) B LRI | Photos for reference STl | HEUSAA—2CF $625 st/
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Clay Pot Braise
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Clay Pot Braise

e

— MR 4l G
Claypot 3-Cups Baby Bamboo&
King Oyster Mushroom

R ) Ak TN I DA JER A A

$330 7w/t

P g e n Y 'f) ~
vz R — il R 0
Emperor Qianlong's Seafood and Tofu Pot

HEHfE T A A

$480) /4

\
SR A B2

AT DA AR
Tasty Braised Squid and Beef

$420 e/t

e
2 S Y 4

Vi Prawns with Vermicelli
ﬁtﬂﬁﬁ ’E'J’;% iﬂggl%s ﬁ%g% Pot

Pepper Pork Rib Stew Pot ; 5
[ERTIEY EORE e $340 s/t

$400 7/t
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Clay Pot Braise
i

MR SR Ge
Braised Tofu with Crab Roe and Shrimp
A=ar T EEOEY

$280 i/t

=MHEER
Braised Tofu with 3 Cups Sauce Clay Pot
TORES T

$250 st/

o L
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Beef Stew Clay Pot
A A P

$380 7/t

@ [ 7 it e=8 DUE S 8 %532 | Photos for reference-onily] Eﬁﬂ*f’:ﬁ'—‘b’?"@‘f

BAKXEHREEK
Classic Cantonese Dishes
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Sautéed squash .

BT AT Ee \ E : o e
$280 7e/m S
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Classic Cantonese Dishes
{230 [ e LS

1 VOIN

Chili Stir-Fried with Manganji Green Pepper
and Pork Intestines
LLE LR DD ==

$360 /4

XOEWEE TG

Stir-fried Turnip Cake with XO Sauce
SIS EAREF OXOELD D

$280 s/

::::

NP
HZSAR IR R AZ

Stir-Fried Pork Neck and Dried Cauliflower
BrorTLAU 750 —0tbshi

$360 /4

L)

€D i S5 IUBBE R % T: | Photos for reference only | HEUA A~ TF
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Rice and Noodles
ZHi - g

\_
PRIEUS F 7 IO

Cherry Shrimp and Karasumi Fried Rice
HEEL I AZDFr—

$280 s/

WS RN i

Chicken Fried Rice with Salted Fish
BHITALBRAOFy— >

$220 /4

e R

Scrambled Egg Beef / Pork Rice
Sb3HLIOSFE | B

$280 s/t

AL M
XOSfFIRED B

XO Sauce Shrimp Fried Rice
XO#EDZEFr—r

$260 i/t

FHM10%NEB52E | Additional 10% service fee | 10%DF—EARERICVEEEET €



Rice and Noodles
T~ Eﬂ@gﬂ

Guangzhou Chow Mein
IR ERE X 2T

$260 5/

" GRED

Dim Sum (Treasures of Imperial Cuisine)
e W=

7/

b NI e —
R B ERE IR
MRS ToRBERY  EEEPBAKES T —RwF
HE AN ERERD -

AE B O

By b1 LA Fried Teriyaki Noodles (Vegetarian)
S WA N PR AR
Fried Rice Vermicelli with Pumpkin =
HEY —2Er—T $220 s/
$240 /6

HZ XD (rme) 5230

Fried Flat Noodles (Beef/Pork) Crab Fried Teriyaki Noodles
T —b & (4 HKIAT) A=HRAR

TR s240 sem
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Dim Sum (Treasures of Imperial Cuisine) oLy Dim Sum (Treasures of Imperial Cuisine)
it E s 1) e N LT

\
ALY T

Sichuan Hot & Spicy Dumplings
LT v 207 —ilihd

$180 5w/

2 H1tRE St

Deep-fried Minced Shrimp rolled in

Vermicelli with Lettuce
/////////’ BAA Y LERE S HAGE
S $160 w/m
f s S
Shark Fin Dumpling Wegs 3
ADVRRA—TER i

$160 s/t

TR AR

Fish Roe and Shrimp Sushi
b ibshiss

$160 /4

AR} R

Shrimp and Scallop Red Yeast Dumplings
AL RHwEEINIE ADEF

$160 /4
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Dim Sum (Big Sized Portions)
it I s )

5@FED

Dim Sum (Big Sized Portions)
i L KR

RT3 08 5128 wm

Deep Fried Taro Dumplings
with Shrimp
e 2n4E=DHTY

o AIVEMRBE s128 2w

Fried Shrimp Cakes
IEDT7 74

e

Shrimp Dumplings
TERET

REA R ZRGRIDE 128 wm / LR IFIRER 128 um

Black Sesame Custard Bun
TIEALWS

SR SRBREE 5128 e

Shredded Daikon Pastry
FIRDESL D81

SERIMNMEES 5128 wom

Curry Turnip Puffs
ARAL—37

B REE B 128 wm EEFB/RBE $128 om

Shrimp Shu Mai Leek Pancakes
SR =IBPE

@) 1 0068 % DU R | Photos for reference only | I A A—DTF 53107 FF 2L | Additional 10% service fee | 10%D¥—E AR &SlIICV 2 x 3T (@)
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Dim Sum (Big Sized Portions) Dim Sum (Medium Sized Portions)

it s R ) it O L)
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Crispy Donut Filled Rice Rolls
TEEHIED—LT 10K E—L

$128

___________E_x

SRUZ: EaR::

Red Bean Filling Mochi Sprinkling
with Mung Bean Powder
FORBEET T4

$108 sp

\
JE s e a s b

Shrimp & Chives Rice Rolls
=ZrxEaRifa—i

$128 w1

AN

Brown Sugar Glutinous Rice Cake

ST w4 A A DA EERE

$108 sw/p

X JsERsy

Steamed Rice Roll with BBQ Pork
Fr—a—DHLEES

$128 sup
\

B R R

Fried Mochi with Golden Egg Custard
aaFYINZOHITFETF

s128 st
/

b EE X et

Pineapple Char Siu (BBQ Pork) Buns
AR Fr—a—KA

$108 s/

TR i R

Radish Deep-fried Roll
HAE —i

s108

A
& RSk W

Bean Curd Shrimp Rolls
Gt o —i

s128 /it

@ [ 5 (2= DU PEH B A | Photos for reference only | B A A—/Td SE10% RS | Additional 10% service fee | 10%OH—E AR ZHc W=7 2ET @



Wy

Dim Sum (Medium Sized Portions) ' : Dim Sum (Medium Sized Portions)
s AL L) : T D PR

PORTABRIE 5108 KRR 5108 us FALIBEREE 108 e H2FTHAL 5108 e

Braised Tripe Strips Steamed Ribs Dried Scallop Lo Mai Gai Salted Egg Custard Buns
Heong ) AFEAT BrELARTIT (Chicken Filled Sticky Rice) AAZ—FEALWS
A Bk

Pl REAS s108 om ThBHEAE 108 wn G ZRER $108 wm FATE ISR s108 e

Steamed Pig Gut with Pickled Mustard Green Bean curd Roll with Five Spices Red Bean Paste Sesame Rice Balls Barbecued Pork with Century Egg Pastry
MEEVRL HBBEES HAZEZZHTF Fy—a—sS4

@ [ 5 (i k24 LI B H 8 A F | Photos for reference only | GEUZ A A—TF SEIN10%AF5E | Additional 10% service fee | 10%DY—E ARV 22 EET @
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Dim Sum (Small Sized Portions)
T UL )

Dim Sum (Small Sized Portions)
T LR

RAPEIKER $88 7w ARG $88 i/t

Fried Homemade Dumplings Silk Thread Rolls with Condensed Milk
KEEF IR —

LB $88 s SOREER AL 588 e

Chicken Feet Braised in Brown Sauce Purple Sticky Rice Balls
BEM FoRDEF

BAFaE s88 wum WA BZ YERfG $&8 s/t

Scallion Pancake Crispy Fried Milk Pastries
FEXBHLGHE INDD) = hDF Y IEES

{lanttos o
HERLIDR S RS

152 AL s88 wum B HETEE 88 wm

Turnip Cake

Kigds Barbecued Pork Buns with Oyster Sauce Chestnut Taro Rice Cake with Five Spices
Fo—ia—FA HEETET

$88 i/t

@ [} it 25 LI PR B R | Photos for reference only | BHZ A A= T9 SR 10%IRF5E | Additional 10% service fee | 10%DH—E AREICWEEEET @



Desserts

GEEDL

Dim Sum (Small Sized Portions)

WAL e
YrIEGE K EHEL @

Crystal Dumpling with Lion’ s Mane

FH—h

Mush Filli S

VTSR D) AT REBIFIACEH RS
- Longan & Goji Berry Sweet Jelly

$108 st KIARIRE 72 A D DR LIS

$88 i/

AR ©

King Oyster Mushroom Dumpling
TUYERLEET

$108 e

RAEM®

Vegan Steamed Dumpling
NYRYTUERLELS

$108 /6

YERBIED

Deep-fried Vegan Spring Roll
KPR 7L

$108 5/t

SRR
AL AR SR H 3%

Chinese jujube, Dry Logan&Snow Fungus

pesymisonp 4% .
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e Star Fruit & Pineapple Juice Cinnamon-vine Pineapple & Carrot Juice
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Mango Panna Cotta
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Hong Kong Style CreamyCoconut Milk Freshly Pressed Seasonal Fruit Juice
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Taro & Tapioca in Coconut Milk
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RADITIONAL TAINAN FEAST
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