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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
'Best of' 2025

=

Mushroom Tea | Beurre Noisette | EZhE &

Beetroot | Smoked Eel | ZI323k | IREEE
Lobster | Roasted Bell Pepper | 74T | JEEH#T
Salmon Tartare | Wasabi Leaf | Caviar | =X &EE | 77k | &F %

BFEM

New Zealand King Salmon | Hif§ =% T
Wasabi | Juniper Berry
W | #HinF

Chawanmushi | &%
Snail | Bone Marrow | Parsley

BRAF | EBE | BT

Eclair d’Epice | ZFHA®BBE
Foie Gras | Cherry Kosho | Pistachio
REAT | EREORIZ | FFOR

Dosa | ENE&
Torched Aji | Aloo Masala
KIBNTE | T FIBTHHL

Bao | €2
Torched Wagyu | Smoked Caviar
XIEMS | MEETE

Confit Toothfish | ¥t RF &
Oyster | Fennel | Bouillabaisse
% | BE | BFEE7

Charcoal Grilled Pigeon | #EHIIES
Preserved Blackberry | Sauce Rouennaise
RS | 858&

Fermented Mandarin Sorbet | &ZEEH#E ki
Jasmin Flower

RFITE

New Zealand Lamb | Fif8=Z ¥R
Kashmiri Spice | Seasonal Vegetables

RTRREH | SFHIR

68% Chocolate Gateau | 15521
Roasted Plum | Almond Gelato

BEF | BCKER

Cherry & Dark Chocolate | Peanut Praline | Citrus Choux
BRKEIS ] | ERCHE | HBEX

Vanilla "Kipferl"”
Chocolate Box | I57 &



10 COURSE MENU SELECTION 2188
TEAREER

OUR ADD-ON DISHES
FATHIMNIER 5m

Sea Urchin | ;@8R8 268
Sour-Dough Bread | Brown Butter
FREE | FREH

Pied de Cochon | £ I3E R 288
Hispi Cabbage | Grapes | Sauce Gribiche
KRAHIE | 1287 | ELLY)HE

Bergamot Tart | &FiTHk 168
Italian Meringue | Jasmine Tea

EAMEATRE | RAER

OUR WINE PAIRING OPTIONS
BN EBER
Sommelier Selection | {EFR&BEEE 1350

An exploration of wines from around the world

KB REMEEENRER

Premium Pairing | TR & BEEED 2350
Curated wines from top producers and their regions
R B TR A 7= M B XIS R RS O ki

Do not hesistate to inquire with our sommelier team for
any questions or requests

MBEEMEESIEK, B RBFXNNVEFEAE .

Chef de Cuisine | Yueh-Peng Wu R E&EHf
Operations Manager | Thomas Ekstrand

Head Sommelier | Paul Guan *3k#%

All prices are in RMB and subject to a 10% Service Charge
FrE M UARTITEHMHNI110%AR55 2&



