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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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MENU 54

Mushroom Tea | Beurre Noisette | BZES | B FE=H

Sourdough Taco | Salade Nicoise | BBEEIIED | BET/ ML
Char Siu Bao | Kumquat | XI&6 | £
Caprese | Kalamata Olive | REE% | FREHEME

Oyster Regal No. 2 | 214 1ENo.2
Wakame | Kombu Qil | Yogurt
= | Bl | BRYD

Hamachi | Eifita
White Asparagus | Verbena | Horseradish
BFEFE | SFE | &R

Korean Beef Tartare | S RIEE
Nashi Pear | Gochujang
AR | FHEE

Scallop | BI1
Tom Kha Gai | Foie Gras Gelato

RIVEBEIS 7 | FORTGRUR

Grilled King Crab | X &% T
Doubanjiang | Citrus Sabayon
OihE | HRFe%E

Agnolotti | E&
Porcini | Wild Garlic
4HE | ER

Confit Shandong Turbot | SHELAZEE
Tomato Shorba | Artichoke | Curry Leaf
BRI | JE&] | MI0EMH-

Zhejiang Chicken | #3138
Carabinero | Vin Jaune

IEEAT | R

Purple Shiso Sorbet | &7 F il
Sakura | Strawberry
BE | B

Matcha Gateau | HFHKIE
Cherry | Puffed Rice
Bk | Bek

Bergamot Tart | Peanut Praline | Canelé | Coffee Eclair

BiTHE | TEERCHE | PJINER | MIEFAEE B

Chocolate Box | 52 &



10 COURSE MENU SELECTION
TEAREER

OUR ADD-ON DISHES
FATHIMNIER 5m

Sea Urchin | /8H8
Zucchini | Pine Nut | Caviar

T MF | B8FE

Charcoal Grilled Wagyu Tenderloin | iixREMNFBEE
Unagi | Sauerkraut | Caviar Oscietra No.2
886 | BN | ARS8 FEN0.2

Peach Tarte| ZHkhi
Pistachio Gelato | Vanilla Noir

FORKHZE | BLRYH

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

2188

268

398

158

1350

2350

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
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