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SHERATON

Hsinchu Hotel

HME S ERERBRE

G RAZEEY S @A SE U RPN R

BEENTS 2,280/4

(B3 ZiE—] - Select One

BB i SMEE2E Garden Salad anc Pineapple and
Shrimp with Vinaigrette

HinBEEHRAES) YV HI Tomato with Mozzarella Salad
IBBR B R/ /R

Allergen:Nut/Milk/Crustacean

(A= —] - Select One

=R FEMAEEESE German Pork Knuckle with Sauerkraut
SR KIEEFIEZME Roasted Rosemary Chicken

[(58¥ —%€—] - Select One

[(E®Z#E—] - Select One
B2 FBEEER Roasted Rice with Shrimp and Cream and Pesto
TS 2 TSI Z A FEE Spaghetti and Clam with Garlic and

Chicken Stock
BHUR - BRRE
Allergen : Crustacean

43 E K835 Cream of Corn Soup
BEUR 4
Allergen :Milk

R AHEHARIEIZE Pan Fried Fish with Hollandaise Sauce

FRBRYG MR Fried Shrimp with Garlic and Butter
BRIR : E/1/RRE
Allergen : Egg/Milk/Crustaceans
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BEENTS 2,680/4

(88 =3#—] - Select One

FRIKAF AL 2 M EE Marinated U.S Beef Tripe with Spicy
Sauce and Steamed Chicken with Scallion Oil

iR 4B EiEE T8 Sliced Shaoxing Wine Marinated Shrimps
and Sliced Shaoxing Wine Marinated Pork Knuckle
Fk/\BtBEBkE % Braised Pork Tripe with Chinese Herbal
Sauce and Smoked Squid

BB FRRRER 2/ B R/ S BREZRY/E /D
Allergen:Crustaceans/Sesame/Nut/Soy/Gluten-containing cereals/Egg/Milk
[AMm=iE—] - Select One

NIk AR Stir-Fried Chicken with Spicy Sauce

EEHIEL 25 Stir-Fried Pork Chops with Chili Sauce

A ENPE E R 4 fE Braised Beef with Onions, Carrots and
Homemade Curry Sauce

BYR : B4/ SBEZHY/S8E

Allergen : Egg/Milk/Gluten-containing cereals/Soy

[(5f#=i%—] - Select One

IEELMEIREE Braised Shrimps and Mung Bean Noodle
with Shacha Sauce

XO®EFENILR Stir-Fried Scallops with Celery in X.0. Sauce
1B [ YERERE & il Stir-Fried King Grouper Belly with Minced

Garlic and Dried Chili
BER ¢ E/ih/ PR MR R/ SR E 2 RY)/TtE /S /R 2R
Allergen : Eggs/Milk/Crustaceans/Snails/Gluten-containing grains/Peanuts/Soy/Fish/Sesame

T

[ =i%—] - Select One

$R7E B EHEEE: Stir-Fried Mixed Vegetables with Yam and Ginkgo
R B2 4EER Stir-Fried Vegetable with Shredded Abalone
and Mushroom

1ETEYR = BESE Stir-Fried Seasonal Vegetable with Sergestid Shrimps
BRUR | RRE/ /R R/ SBE 2B/ E/Z R

Allergen : Crustaceans/Beans/Nut/Gluten-containing grains/Milk/Egg/Sesame

[kl =358—] - Select One

W FR 28 M 5 [ £% Braised Tofu with Diced Salted Fish and
Chicken

EfAFHEMKRIZE Fried Egg with Mullet Roe and Chinese
Sausage

BEXY S8 T FE 1% Braised Tofu with Seafood and Crab Roe

BER R/ TR/ E/ SR/ EREE/ N/ EBREZRY

Allergen : Fish/Sesame/Egg/Soy/Bivalve shellfish/Milk Gluten-containing grains
[Bh0v—%—] - Select One

BT X JEEF Baked Barbecued Pork Pastry

BAEAFE{F B Steamed Buns Stuffed with Salted Egg Yolk and

Cream
BRI/ aBEZRY/SE/ 2/
Allergen :Milk/Gluten Grains/Soy/Sesame/Egg

HER4A{p Steamed Rice
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SHERATON

Hsinchu Hotel
MMEBEREKRERE

RIVKEFIEHEAR B EL SR Rl H AR

Roasted Rosemary Chicken German Pork Knuckle with Sauerkraut Fried Shrimp with Garlic and Butter
BEENTS 520/1% BEENTS 580/ BEENTS 520/1%

BEUR © BERE BRI ¢ 4/ FRRREE

Allergen : Crustacean Allergen : Milk/Crustacean

FEAEM &

BFRAHEARE BB EHIER T TG R AF

Fried Shrimp with Garlic and Butter Roasted Rice with Shrimp and Cream & Spaghetti and Clam with Garlic &
Pesto Chicken Stock

BEENTS 520/ BEENTS 580/1% BEENTS 520/

BEUR © E/ IBRUR : B

Allergen : Egg/Milk Allergen : Crustacean



BRE—rT
Grilled Threadfin

BEENTS 280/1%
B - A
Allergen : Fish
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SHERATON

Hsinchu Hotel
HMEEEREARE

EESRth ZE MR Bk
Grilled Chicken with Shio Koji

BEENTS 320/1%
BHE - Zh/288
Allergen : Sesame/Soy

PRI K YR 78

King Prawn Tempura

BEMENTS 450/
BEUR © BRRRER/Z R/ 2R
Allergen : Crustacean/Sesame/Soy

TE8a—&T+
Grilled Atka Mackerel

BEENTS 420/1%
BHYR - A8
Allergen : Fish

BTGB RR kA
Steamed Seasonal Fish with Garlic

BEENTS 360/1%
BIR © RER/ 2R/
Allergen : Fish/Sesame/Soy

ElfEFa R ARIZ Iz
Grilled Cod Saikyomiso

BEENTS 580/1%
Allergen : Fish/Soy

BHTE
Grilled Yellow Tail Jam

BEENTS 420/1%
BHR . A
Allergen : Fish

FRXIRE

Vegetable Tempura

BEENTS 360/1%
BYER . 248
Allergen : Soy
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Hsinchu Hotel
HMEEEREARE

ARG 5 =R B EES

Miso Soup Garlic and Freshwater Clam Soup Clam Soup
BEENTS 60/1% BEENTS 150/1% BEENTS 150/1%
BYE 258 BRUR | ARE BEE | EBEREE

Allergen : Soy Allergen : Crustacean Allergen : Crustacean

- ,
fi f ERAE REE Atk F
Salmon Onigiri Pickled Radish Walnuts and Dried Fish
EBEENTS 90/ BEENTS 100/12 BEENTS 220/1%
BT - OB/ Z /S8 IR : BR/ R/ SR/
Allergen : Fish/Sesame/Soy Allergen : Nut/Fish/Sesame/Soy

BRGEH S2U B EF S FR A B DAL
Teriyaki Yellow Tail Salad Seasonal Seafood Salad
BEENTS 280/ BEENTS 480/
BRI : B/ 228 BRIR : R/ 2R/ S5/ RRRE

Allergen : Fish/Sesame/Soy Allergen : Fish/Sesame/Soy/Crustaceany



~

—
~ -
=~ -
< -
> =<
- <
= ~
- ~
—

SHERATON

Hsinchu Hotel
HMEEEREARE

BAXFEFEE
Egg Noodle and Hot Spring Egg with
Cod Roe Sauce

BEENTS 180/17
B /RS
Allergen : Fish/Egg/Soy

A EER R (M)

Moon Five Color Chirashi

BEENTS 880/17
BRIR © FARRER/ SR/ R 2/ E
Allergen : Crustacean/Soy/Fish/Sesame/Egg

~e”

H LGS ESE
Assorted Nigiri

BEENTS 1,280/17
BER © RLE/RRREE/Z /S48
Allergen : Fish/Crustacean/Sesame/Soy

FIEBEELtES
Grilled Squid

BEMENTS 420/
BRIR | ZhE
Allergen : Sesame

V 4

~*
ERIE B RS- M B R = PREE
Pan-fried U.S.Angus Beef with
Vegetable Rock Salt

BEENTS 880/

BRIR : ZhR
Allergen : Sesame

BERIBS T
Deep-Fried Shrimp wrapped with
Seaweed

BEENTS 480/
BRR © PR/ EE/RE
Allergen : Crustacean/Soy/Fish

WA EFEER (ML AR*2)
Assorted Sashimi
(Two Spot Shrimps Included)

BEENTS 1,080/13
BER : PR/ SHE/ R/ 2R
Allergen : Crustacean/Soy/Fish/Sesame
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BBQ / Marinated Dishes

BBQ Combination
Soy Flavoured Chicken with Rose Wine and

Shallot Oil Sauce
Roasted Duck with Plum Sauce

Soup

Mixed Seafood Soup with Spicy Sauce and Vinegar
Boiled Chicken Soup with Bamboo Fungus
Boiled Fish Soup with Preserved Egg and Coriander

Clay Pot Favorite

Braised Shrimp and Mung Bean Noodle with
Shacha Sauce

Braised Tofu with Seafood and Crab Roe
Braised Tofu with Diced Salted Fish and Chicken

Chinese Main Course

Deep-Fried Shrimp Ball with Pineapple and Mayonnaise
Pan-Fried U.S Steak in Cognac Sauce or Maggi Sauce

Deep-Fried Soft Crab with Minced Garlic and Dried Chili
Stir-Fried U.S Beef with Ginger and Scallion

Stir-Fried Pork with Assorted Mushroom in
Black Pepper and Teriyaki Sauce
Fried Pork with Garlic, Salt and Pepper

Stir-Fried Chicken with Spicy Sauce
Fried Turnip Cake with XO Sauce

Chinese Noodles and Rice
Stir-Fried Rice Noodle with U.S Beef

Crispy Egg Noodle with Mixed Seafood,
Chicken, BBQ Pork and Mushroom

Fried Rice with Diced Salted Fish and Chicken

NT$ 680

NT$ 480
NT$ 480

NT$ 520
NT$ 520
NT$ 520

NT$ 780

NT$ 530
NT$ 520

NT$ 720
NT$ 720

NT$ 560

NT$ 480

NT$ 480

NT$ 480

NT$ 480
NT$ 400

NT$ 480

NT$ 480

NT$ 420
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SHERATON

Hsinchu Hotel
MMEBEREKRERE

Seasonal Vegetable

Stir-Fried Asparagus with Lily Bulbs
Stir-Fried Mixed Vegetables with Yam and Lotus Root

Seasonal Vegetable in Stir-Fried or

Stir-Fried with Minced Garlic or

Blanched in Prime Soup with Salted and Preserved Egg or
Stir-Fried with Dried Kale

Dim Sum

Steamed Buns Stuffed with Salted Egg Yolk and Cream
Steamed Buns Stuffed with Salted Egg Yolk and Cream
(Bamboo Charcoal)

Baked Barbecued Pork Pastry

Deep-Fried Bean Curd Sheet Stuffed with

Shrimp and Coriander

Steamed Shao Mai with Shrimp

Steamed Shrimp Dumplings

Pan-Fried Tumip Cake with Chopped Cantonese Sausage
Steamed Chicken Claw with XO Sauce

Steamed Pork Ribs with Black Bean

Deep-Fried Sesame Ball Stuffed with Red Bean Vegan
Wolfberry and Osmanthus Jelly

Thai Sago and Taro with Coconut Milk / Served Chilled
Chilled Mango Sago Creme with Carambola /Served Chilled

NT$ 480
NT$ 420
NT$ 320

NT$ 180
NT$ 180

NT$ 180
NT$ 180

NT$ 180
NT$ 180
NT$ 150
NT$ 150
NT$ 150

NT$ 150
NT$ 150
NT$ 150
NT$ 160




