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In April 2016, Stefan Stiller launched the Taian Table concept
at its original location in Shanghai on Tai'an Lu, serving a
degustation menu that changes every few weeks.

More than nine years, 50+ different menus and hundreds
of dishes later, our team remains relentless in our constant
quest to create an exceptional dining experience for our
guests, crafted with the finest ingredients of the season.

The starting point of that experience is our 10-course core

menu, with various salty and sweet snacks before and after

the main dishes, which changes 4 times per year to reflect
the seasons.

In addition to the core menu, we also offer a
supplemental selection: Taian Table’'s signature dishes from
our past menus, as well as limited-time seasonal specials.

You may select dishes from these classics and specials to add
to the core menu, and customize your dinner according to
appetite, diet and personal preference to create your own

unique Taian Table experience.
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TAIAN TABLE MENU
NO.5]

Plum Tea | I8 F%

Sunchoke | Pine Nut | Cassis | 3% | #AF | BEEE
Choux | Saba | Melon | 8% | & | Z/I
Caprese | Kalamata Olive | £&E% | FH5EHE

Dashi Macaron | Tuna Otoro | Caviar | A5k | 6B KE | 8 F&
Oyster La Bourriche No. 2 | ZR{E4#No.2

Wakame | Kombu | Yoghurt
=5 | B | BRYD

Chilled Soba | #%%
Sea Urchin | Lilly Pumpkin
SR | EERN

Kanpachi | IEIRé&
Watermelon | Leche De Tigre | Lardo "Snow”

AL | e RILET | BB ST
Dosa | ENE&E 3

Torched Sardine | Aloo Masala
RIENT &8 | T2

Label Rouge Chicken served in two courses | AZELIARE LA E 2 M

Thigh Fricassée | }&3SHER
Morel | Champagne

LR | ER

Farced Breast | ERXE R
Carabinero Head Jus
AN N

Ibérico Pluma | RLLFITLETIR
Pear Kimchi | Shiso | Ssamjang
FOAX | &7 | HEE

Oxalis Sorbet | BF3RE kD
Green Grapes | Nigori Sake
R | BB

Wagyu Short-Rib | &/
Douban | Sichuan Pepper Leaf
S | PY) | EETEHIT

Rice & Mango | ZEFR KNI =R

Canelé | Cherry & Dark Chocolate
Peanut Praline | Coffee Eclair

A EF] | EARBIS ) | TEAERCHE | MR

Chocolate Box | 5 &



10 COURSE MENU SELECTION
TEAREER

OUR ADD-ON DISHES
FATHIMNIER 5m

Australian Beef Tenderloin Tartare | R G RIEIE
Pear | Gochujang | Dongchimi

B #I0RE | JOBK

Scallop Pakora | B3 D1k
Okra | Tamarind | Curry Leaf Oil
W | ZEF | MNIEH-H

Bergamot Tart | &FiTHk
Italian Meringue | Jasmine Tea

e e

EANERAR | RFLR

OUR WINE PAIRING OPTIONS

K& BRI

Sommelier Selection | (LREBEED
An exploration of wines from around the world

KB REMEEENRER

Premium Pairing | TR &;BIEED

Curated wines from top producers and their regions

R B TR 2 7 i M HL X B A O Bk
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1350

2150

Do not hesistate to inquire with our sommelier team for

any questions or requests

MBEEMEESIEK, B RBFXNNVEFEAE .

Operations Manager | Thomas Ekstrand

Head Sommelier | Paul Guan *3kt%

All prices are in RMB and subject to a 10% Service Charge
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