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Rice takes up a significant historical meaning in the Taiwanese food culture,
and it further symbolizes the people’s strong sentiment towards the crops.
The restaurant is named “MIPON” to pay tribute to the Taiwanese food culture.

Mipon Taiwanese Cuisine insists in the authentic flavors of Taiwanese cuisines
to pursue the classic tastes during its preparations while searching for new ideas for the appearances,
and its strong flavors have further received commendations from the Michelin Guide in 2018 and 2019.

“MIPON" Taiwanese Cuisines inherit the nostalgic deliciousness
on the tip of the tongue with sophisticated “signature dishes” and “rich people’s dishes”
which are particular about the ingredients,
as well as the “banquet dishes” which emphasize the majestic arrangements,
allowing one to experience the everlasting sense of the human touch.
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Pan-fried Pork Liver
NTS$280

MEUF T e o

Roast Bone-in Beef Short Rib with Chef Special Sauce (U.S.Beef)

PR

Stewed Chinese Cabbage with Fish Skin
X O3 LI

Pan-fried Tofu Topping with XO Sauce

S A iR

Stir-fried King Oyster Mushroom with Three-cup Sauce

NTS$1180

NTS600

NT5480

NT5460

w m {I- ﬂ ﬁ NTs620 (A arge) NT$3R{} i Siall)

Stir-friecd Mixed Mushrooms on Clay Plate

Foed Bt 36 B FR cngne

Braised Abalone on Clay Plate (Per piece)

R # pmmeey o o
Stir-fried Neritic Squid with Soy Sauce and Ginger Strips
(Season limited)

e WO HE  praeaie NTsi2o) o %

Deep-fried Shrimp Roll with Lettuce (3 rolls / portion, each roll NT3120)

SR EBE e Nsi2e) O

Crispj.' Shrimps Pancakes (3 pieces [ portion, NTS120 fur each piece)

HITHEA

Steamed Pork with Yolk

RV O

Pan-fried Tofu

HURHE

Braised Bamboo Shoot Sliced
KEEME

Dried Radish Omelet
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NTS380

NTS360

NTS360

NTS360

NTS§320

NTS280

NTs220

NTs220
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o F i R NTS$980 (fitLacge)

Chopped Cold Boiled Chicken

FHMNA o L

Stir-fried Baby Anchovy and Scallop

ﬁﬁ% ﬁ?ﬂ (BFGra)y - MBS FrNTS120) -

Roast Mullet Roe (4 pieces | portion, each piece added NT$120)

R o L

Neritic Squid with Five-flavor Sauce

L/ EE:E0)%

Fried Baby Anchovy and Melon Seeds

ARFEIIE 0 o 0

Taiwanese-style Baby Clams with Soy Sauce

WP S

Jellyfish Salad

LR JUFLBR (sipaase - mgkRekinTsi20) & &
Taiwanese Abalone with Five-flavor Sauce
(2 pieces / portion, each piece added N'T5120)

P& JLFLEH (rns) & 3

Taiwanese Abalone with Truffle Sauce (Per piece)

Steamed Chiclen with Chili Sauce
NTS360
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FiEE T 0 R DN R - R R A

NTE580 ¢t Smaty

NT$480

NT$480

NT$380

NT$360

NT$280

NT$280

NT$240

NT$180
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Pletase ailyiue ws ofamy feodd alléegses or dietary restrietions swhen onakig oedess

A} prfoes apé suhiect o8 109 seridce charge. The corkage fe= per bottless NTEE00 for winsi wnd NTS!

200 for Fpuoes:
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Taiwanese Abalone with Truffle Sauce
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Braised Pork-Knuckle with Red Sauce
NT5480

WS ZED T I e
Steamed Beef Flank (U5 Beef)

B A A

Simmered Octopus and Black Pork Chop

Bk iy 1548

Stir-fried Pork Kidney and Testicle with Sesame Oil

= P HE g N

Stir-fried Chicken Drumsticks with ‘Three-cup Sauce

RN ooy o )

Stir-fried Beef with Green Pepper (U.S.Beef)

BTN ewem

Stir-fried Beef with Scallions (U.S.Beef)

WRETH owem 0 @

Pan-fried Beef with Barbecue Sauce (U.5.Beef)

Fiok 3t B T

stir-fried Pork Kidney with Sesame Oil

NTSs980

NTS800

NTS780

NTS$580

NTS480

NTS480

NTs480

NTS420
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Stir-fried Beef with Green Pepper
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=R NT$680
Stir-fried Pork Tail with Three-cup Sauce
BRI R o NT$580
Grilled Pork Neck Meat with Miso Paste
Wik 3t - A NT$480
Pan-fried Pork Loin Blade Chop with Sesame Oil
i NT$420
Honey Mustard Glazed Ribs
RS HE4 o O NT$420
Fried Spare Rib with Sweet and Sour Sauce
HEMT ¢ @ ) NT$360
Kung Pao Chicken
fE LR s & NT$360
Braised Pork Feet with Marinated Peanul (2 pieces / portion)
W s o NT$320
Braised Pork Sliced (2 pieces / portion)
e
Cashew Chicken
NT$H3a0
b1, ..:':'.}' 1 din i T} “ q_{:\ s
) & & ¥ @ e/ 3
L} 9 et R | Hi PR OE RS 1 5 E i [
T sl F |t B F b I 1
S A A * RS T S I A
(ks R TR I T o ARG — R N TSRO0 & SIS, e R -
Pleass advise iy Foind wliergdes or distary resteicony when making oders
Al pricesare subheci Aooa 119 service dharge. Thie oo bape foe pe Pk im W TSSAR) foog wwomes uned 3 T3 0200 e Biagum
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squid and Conch Soup with Gardic Bolt

NT32,200 (g NTS 1,200 enfisesan

HEFH R @& 7 NT$3.800 (Kkbitange

Rice Vermicelli Soup with Butterfish and Taro NT$2,200 (fsismaly

i3 {FAESs - NT$1,200

Chicken and Clam Soup

ok 71 HE 355 NT$1.200

Sesame Qil Chicken Soup

RS I HE NT$1,200

Chicken Soup with Bitter Gourds and Pineapples

FHORBE Ay &) & NT$160

Rice Vermicelli Soup with Taro (For one person)

RS A NT$160

Diced Chicken with Pickled Mustard Greens Soup (For one person)

MNESEH S aeh NT$160

Pork Intestine with Pickled Mustard Greens Soup (For one person)

B o amn L NT$120

Boiled Clams Soup (For one person)

E ] 5 oam o L NT$120

Boiled Oysters Soup (For one person)

Please acdvise v of any food allergies or dictary restrictions when making oden

A prrides wre sudrbect G @ 10% servinoe charge. | he conkage foe pen balthe s N3 e uind HES1 300 b ligu
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Chicken Soup with Bitter Gourds

and Pineapples’ ' .,
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Braised Abalone Sliced with Ovyster Sauce
NT$2,600

LS LR e L

Dauble-boiled Abalone Chicken Soup (Per piece)

fLpsmz o o O

Braised Sea Cucumbers with Vegetables

=g o & L

Stir-fried Squid with Three-cup Sauce

Deep-fried Salty Shrimps

B D O o

Shrimp Balls with Pineapple

BRI SR 0 ®

Shrimp Balls with Cashew

R 158 S

Stir-fried Shrimp Balls with Fermented Bean Curds
RITAR o o

Steamed Shrimps with Garlic Paste (2 shrimps / portion)

MRy o

Fried Fish Slices with Sweel and Sour Sauce

BRER S D

Pan-fried Oyster Omelet

PEUEEEN o 8

Fried Oysters in Black Bean Sauce

eI R

Pan-fried Seasonal Fish

LORITLES (5

Pan-fried Seasonal Fish with Scallion Qil

PR B

Pan-fried Red Seabream with Soy Sauce

P T U e
& oK

" e
%) I
- Fa

NTS680

NT$650

NT$580

NT$580

NT$580

NT$580

NTH580

NTS460

NT$420

NT$420

NTSIEEE

Market Price

NTS$EFE

Market Price

NT$HF
Market Price
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Pan-fried Seasonal Fish
with Scallion il
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Female Mud Crab

a7 A

Cookery

i 2% © Steam

A Stir-fried with Ginger Onion Sauce
»ﬁi ﬁ Braised with Chinese Vermicelli
ﬁiﬁ 0 Steamed with Chopped Garlic
H:.;ﬁ::. Stir-fried with Egg Yolk

e
L.obster

FHAEL T A

Cookery

iﬁ }Eﬁ = Steam
BB Stir-fried with Ginger Onion Sauce
*ﬁﬁ Braised with Chinese Vermicelli

b g

ik 2F <0 Steamed with Chopped Garlic

NTSIF i

Market Price

NS

Market Price
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Braised Loofah with Scallops
NT5420

W 54 K A T

Stir-fried Asparagus and Scallops

77 1 I = fF R

Stir-fried Seasonal Vegetables
i
Lettuce

78 R
Water Spinach

7K il

White Water Snowflake

iei IHE
Cabbage
ik 5
Spinach
S

Pea Shoots

Hiy I3 %%

Sweet Potato Leaves

[

Edible Amaranth

It #

Brassica Juncea

NTs880

NTS320

(BRI S 00 e R 05 5 B ¥ | Abave vegetables are adjusted based on seasons)

1 0 ¢ 3 i s

Bird's Nest Fern (Sewon limited)

Soef DU & &

L P S R ARL M R EN BT

sy Rliegs | Mediad MG Fza Mhets R Glnkm

DERE P R E R LB ELR

NTsHy {8
Market Price
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Please advise s of any food allerghes or distary resteictions sehen making oders

AL Pl st Dm0 servier charse | urirkage biw T Tuaned b s BTSBONL oo et e, e TR JEH e ix: s
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Stir-fried Asparagus and Scallops
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— o BB BB mmar vman o o NTS$12,800
Steamed Abalone with Fish Maw in Broth
(Please make a reservation one day in advance)

JNTEAR ST mman - NT$4,800
Deboned Chicken Stuffed with Scallops, Abalones,
Pork Intestines, Mushrooms and Bamboo Shoots

{Please make a reservation one day in advance)

BT VY PE S e -H A NT$3,600
Abalone Soup with Simmered Pork Intestine, Turnip,

Black Mushrooms and Scallops

(Please make a reservation one day in advance)

Ak oammams L0 o NT$680
Signature Taiwanese Soup with Taro, Pork Spare Ribs
and Chicken (For one person | Limited offer)
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Deboned Chicken Stuffed with Scallops, Abalones,
Pork Intestines, Mushrooms and Bamboo Shoots
(Please make a reservation one day in advance)



SA[POON 3 1]

micHEER O ©
Fried Vermicelli with Sergestid Shrimps
NT$320

N

Fried Rice with Mullet Roe

Mgt RH 0O L

Fried Rice with Crispy Scallops in XO Sauce

R 0 8e

Fried Noodles with Shrimps

fllE il -

Fried Rice with Chinese Sausages

R0 FH b
Fried Rice with Dried Radish

aABm o @

Fried Rice with Shredded Pork and Egg

BLMAKK =

Fried Rice Vermicelli with I‘umpkin

aAB AR

Fried Rice Vermicelli with Shredded Pork

e | g
T o h gy
] & 4 i+
§ Sy e TNE 0" :
rlr Manpo - Peur ik g 2n ke
Fricad i L] BRI TR S R QiR i
R R e 0 D < D o I R R
I famry food alle lietary restriction
s chu The i por btk iy N T

NT$680

NT$480

NT$360

NT$320

NT$320

NT$320

NT$320

NT$320
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— M ap NT$1,600

Bird's Nest Soup with Red Dates (For une person)

AU ey -Ath & © NT$160
Almond Tofu (Summer Limited) (For one person)

TR =3 Abh @ 0 NT$160
Almond Tea with Fried Bread Stick (Winter Limited) (For one persan)

i AR EE vm & @ NT$120

Deep-fried Taro Ball in Taiwanese Style (3 picces { portion)

WV R#E A O NT$120

Coconut Milk with Sago (For one person)

MEAE5 (-,

Sweel Snow Fungus Soup with Lily Buds (For one person)
NTs160
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Shomp  Matge Fémut  Milk o My Sendim il lesn ['ish Siriir Crab  Spicy Ssdhad
EIRERH T e e {1 LR R o R O R A
B 1 (RS T o IR O R+ TR EH R Y = AT i — A T IR & ST L 200/ -
Please advise ws ol any fisod allergies ordistory restrictioos when makingeders

Allprces ene subject pora 108 ey change: T conkage fee per batile 1s NT$500 for wineg and NT5 1,200 far liquors
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Almond Tea with Fried Bread Stick







