VEGETABLES&EGG
WR& K 1

RICE&NOODLES
CRiE 0 A

JEL e
Wi JH
soup
A—7

e
DESSERT

FH—}

RN NT$580

Pan-fried String Beans

AT UNADOK DI

U LR NT$580
Broceoli and Cauliflower with Pea Sauce
IYFUNOT YOk
Taya)—&HVTFTT—IRA

aEMT J NT$520

geplant with Ginger and Chili Sauce

PR Fhbe

HERTEREE ) NT$500

Stir-fried Cauliflower with Dried Chili Pepper

Ty ) —0kkd

BAR: F12% NT$500

Stewed Cabbage with Dry Shrimps

FLZELIIEEO K]

faEmE J NT$480

Fried Eggs with Ginger and Chili Sauce

EFPINEEY 1

LGRS S S0k 2w NT$500
Mapo Tofu
VR

Bz ey S NT$460

FEgg Foo Yung Tofu
E SOy EERF

HERRLTR / NT$460

Deep-fried Stinky Tofu with Kung-Pao Sauce
RALEONEE 1hbo

WM J NT$460

Stir-fried Tofu Skin with Dried Chili Pepper
P DN b

i |-y 5 A i NT$680
Crispy Egg Noodles with Seafood
in Abalone Sauce

JENE S —T7—R A 22

Yaism ) NT$150/fii

Szechuan Dan Dan Noodles (per person)
2R (— Niii)

RE R iR NT$580

House Chinese Sausages and Egg Fried Rice

FEF v —n

MESDEH ) NT$580
Mixed Vegetables, Truffle Fried Rice
(vegetarian)

P F 72, BT ADFr—
RTEYTUIN)

(B0 3057 81)
Szechuan Wanton in Chili Oil
(30minutes)(5 pieces)

T Y5 0 F iR (51H) (3051 2E)

NT$160/5%

it it NT$150
Spring Onion Pancake
2FEAOBEZR A

U M A NT$680/41H

Stuffed Spring Onion Pancake (4 pieces)

TR FREE A (A1)

R B A B NT$780
Seafood and V able Pancake
S =T —F BB A

i NT$400/4
TEE 3057 8H)

(%
3aked Scallion-stuffed Sesame Biscuit

(30minutes)(4 pieces)

I ZNIE (4fH) (305 1H1%5)

anfas

] R RS

» RSB EAIEAIIRAS A S -

Guests who are allergic to certain ingredients or on a special diet, please inform service staff in advance.

TEBINS NT$2380
A
Stewed Fish Tripe with Chicken Soup

HOFERLNHOFABA—T

BAAKFIRHEGAE  NT$320/5
(B%0%205r8)

Chicken Tofu Pudding and Cabbage with
Chicken Consomme (20minutes)(per person)
VLR A ERE—F YRV AD
FFLA=T (—Nii) (2057 112D

s ) NT$600

Hot and Sour Soup
Yy I—ny

S NT$660

Sliced Pork and Turnip Soup (20minutes)

EHE ST DA—T (205 2D

B AT IR (P30 NT$660

Por

Iripe and Pea Beans Soup

IYFYEHEOVIDA—T

AR IR Grsms0s6) NT$330/ 5
Fresh Papaya with Almond Soup (30mimutes) (pe

IAVAR e 63 B S G NI RIUAHES

AT, NT$320/5

Steamed Milk Pudding with Peach Gum (per person)
Ty b7 =Y FIVI/BIB LAY ARZ
(i)

BB AEE  NTs320/5

Tie Guanyin Soup with Peach Gum (per person)

BEIE A DZRBLT A —7 (- \ii)

LY (3 Bl NT$280/ 5

Sweet Rice Ballin Walnut Soup(per person)

1 EAYDZIVIDA—T (— \Jif))

A NT$240/5

Almond Soup (per person)

A= (i)

HHE NT$240/ 3

G

PilE20518)  NT$600
Mashed Date Paste Pancake (20minutes)

ERGIEE BF (Y ADTLHAAD) (205 112D

ASALZ T IEE
Sweet Red Beans
e

MREEME (IIFTET Y ABAAY) (207 T

Dragon Fruit and Osmanthus Jelly(4 pieces)

RSy TIN— F 2T EA ADEY—(4fH)

R NT$240/3 A
Steamed Mint Custard Bun(3 pieces)

FAZ—REAII Y T (3MH)

VIR NT$240/4 A

Green Bitter Melon Jelly(4 pieces)

B ADEY —(40H)

MR TIEIGHEE  NT$240/4A

Steamed Green Tea Malar Cake(4 pieces)

VHENA R &% — 3 /3% 2% Ak (441)

i

#20578)  NT$500

Yaste Pancake (20minutes)

NT$280/4 A

»erson)

ASESEHEf LA B AE »

AR A 5 -

Guests who are allergic to certain ingredients or on a special diet, please inform service staff in advance.

]

AMBASSADOR

Taipei

AERBCRHANFAMARCRE &
BRaEE 2N v

The pork we served is local production.

SEPAE ] ST A R RS M, s S S R MRS A B -
Guests who are allergic to certain ingredients or on
special diet,please inform service staff in advance.
v AR IR B 2 - SR RN
NT$500
Corkage fee for wine and beverage NT$300

per bottle, for spirits NT$ 500 per bottle.

ARRLE S0 GRS

All prices are subject to 10% service charge.

o
-




BEUR (1%
BARBECUED MEAT/COLD DISHES
IN=AFa—/ 1

Bk /1%
BARBECUED MEAT/COLD DISHES
IN—=ANF o~/ R

A B RE R
ABALONE, BIRD'S NEST AND SEA CUCUMBER
TIE INADR F=a

SEAFOOD

HE

i B FLAE i
(BRIt 2E)
Assorted Barbecued Suckling Pig Combination

BexlFni E O The

NT$1180

Cantonese Barbecued Platter

JEAEN—ANF 12— DR DR

NT$980

Fragrant Chicken Marinated
in Herbed S

FlE0) 75 8,

NT$680

ERG A NT$380

Bean Sprout and Tofu Skin Roll

ERLOB R

BB

Hot and Sour Black Fungus

FIIT DRI T—V—A

NT$420

Fini£ s NT$450

Steamed Eggplant with Spicy Chili Dressing

FAOEIRIZ

Fi ik 24t NT$620

Chicken Legs Served with Grounded
Szechuan Pepper and Spring Onion Sauce

LA o —A

R LY

Steamed Bamboo Shoot

NT$500

with Spicy Chili Dressi
R ) ADPDE/N T Rk

INEEIES

Minced Tofu with Spring Onion

PINEZEDP->T

NT$480

VAR NT$580

Chicken Feet Served with Szechuan
Pepper and Hot Sauce
FLO OB E /B — A Sk

Bl
wIEHA
Sliced Pork with Garlic Sauce

BHDIZAIY —A

NT$480

HAHR NT$480

Shredded Pork Ear with Spring Onions

- (RO DIEMA

REMF 1 s
Sliced Beef Shank and
Beef Tripe with Celery
ELN—DAFA A

NT$750

N

Ef RV BBUSIE - 355 AR A S -

Guests who are allergic to certain ingredients or on a special diet, please inform service staff in advance.

HA B fiI 22
OS5
Braised Dried Eastern Japan Sea Cucumber
(60ppk) and Goose Web(per person)
HARSEF AL HFav D i (— Nib)

NT$1880/{ii.

H A R 22
GOSH I 3%

Braised Dried Western Japan Sea Cucumber

NT$980/fif

(60ppk) and Goose Web(per person)
HABIVG T L Fa 9 O (— i)

HETT RS 750 NT$2200/{i

Bird’s Nest in Supreme Chicken Pottage
(per person)

INRADRAYFFA—T (— \iii))

H A Shfif2 1595
(@1 L REET)

Braised Japanese Yoshihama Abalone

NT$7800/{i%

(21head)(per person)

(Requires 1 days advance notice)
HA% L7 7EMY A X
(WEITEq 52 [GINT))

IRV Whif2780  NT$1580/1%
Braised South Africa Yoshihama Abalone
(27ppk)(per person)

W7 7V P LT IESY AR (— Aiil)

e IR NT$1180
Braised Fish Maw and Goose Web
in Oyster Sauce

FaOIFRLH FaY DD LIIHIFGAH

BB AR NT$2380

Lobster with Crisp Rice and Supreme Lobster Broth

BIFAVNTAR—A—T
B iz S g

Pan-fried Shrimp with (Chili Sauce/

NT$960
Sweet and Sour Sauce with Crispy Rice)
IEDREDI(FV Y =R/ BT AY)

R .
B 7 KNG A NT$1200
Blanched South African Abalone with Chicken Stock

TIEWHT TV DF F AT RA

— iR SR NT$1380
Mixed Seafood and Tofu in Clay Pot
S—7—Reuio LK
B NT$1800

VB iiso0

Deep-fried Cod with Sautéed Wild Mushroom
250TF4/F ) ARA

GRS S NT$360/%%
Steamed Cod Fish with Crispy Soy Paste (per person)

U (1 45) K T2 — A (i)
RIS F Gt D) NT$1680/£

Marble Goby (Steamed/Low Temperature Oil Cooking)

=T N AC— (k) GEL/A ALY

i fl6002) NT$1450/%
(HRTS S HABL )@ 1 HHERT)

Deep-fried Yellow Croaker(600g)

with
e)
2e)(per person)

BT HRE. THTPRE) (110 3T P#))

R FasE 1/ NT$1280
@1 IR
h Head with Crushed Chili

res 1 days advance notice)(per person)
FOHORF AL (LHIETICE FH)
KERGLIE) S NT$1080

Stewed Coral Grouper with Fot Sauce

TINZO VNI FGAF

CHIFEAGI) J  NT$1080

Stewed Coral Grouper with

Hif0(600g)D(EY ¥

Pickled Mustard Green and Pepper

THNREERDA—T

R BRI FL GRLABE) S NT$1080

Stewed Coral Grouper with Sour Chili Sauce

THINZDOY LY AV T—A—T

UM ST ERBUSHE - S55E 5 MRS A 5 -

Guests who are allergic to certain ingredients or on a special diet, please inform service staff in advance.

MEAT

2]

MEAT

2]

BMEIEE NT$3200/ 1%
i S (WA R R 5 - 4—)
(B 057 i)

Peking Ducl (90minutes)

Jenixy s

2EREIDMI LD B FIB 0 TR 35558
TREE, ] 7, A AD B /MA
AV A—=TE—=T (905 W2

Jit J52 K
Crispy Fried Chicken with Pepper Salt

DN

TS NT$600
(ELRIEF)

Deep-fiied Chicken with (Kung-Pao/Dry Pepper)
L

(R ORD/F YR IS— — 2 bbd)

HYEF )
(%575 3057 8iit)
Braised Pork Knuckle with Pickled Pepper
Sauce (30minutes)

W9 RAbEE D fAH (305 1H2)

LRI 1) NT$720
Stewed Pork Intestine and Duck Blood with

Hot Chili Sauce

EV LMD FibH

NT$950

NT$980

BTSN HE NT$700

Pork Rib in Chinese Black Vinegar Sauce

HULBIER TV T OWikbe

REBBETE J

Steamed Pork Knuckle with Chili Sauce

XD Z—T &b/ 1k

NT$580

IR S NT$580
Fried Sliced Pork with Bean Sauce

WAL OIGIA £ 2—0—)
ERK ) NT$560

Shredded Pork with Ginger and Chili Sauce
EADPIEE Y 7kbb

TERUA- S o 2m)
Poached Beef with Vine Pepper Sauce

THOBEAET 2N

NT$920

KRB S S k- ) NT$920

Poached Beef with Hot Sauce

RO

HEUME S okl NT$920
Poached Beef Served with Sour and Spicy Sauce

"FHOBDE/IT—&ANALT—Y—A

SHUMEGE ) cF: ) NT$920
Braised Beef Brisket with

Mashed Pumplkin and Various Pepper Sauce
TENSHDEGARI RIS Ny TH Y
&RYIR—Y— R

18371 s SURNE RS}

Sautéed Wagyu with Water Chestnut
and Fried Dough
LTI DAA A=Y —ANb8H

FEGRCE G - 23 NT$880

Stewed Beef Brisket in Chu Hou Sauce

e R 2T O HER

SRR S ki) NT$880

Deep-fried Beef Jerky with Flavor Crispy Rice
E—T70y—F—DTFA/BRERL

BEWEPINE S S - ) NT$880
Deep-fried Beef Jerky with

Szechuan Vine Pepper and Chili
BFHOMNRS v —F—

My fekas
IR O - )
Stir-fried Beef with Mushroom in Abalone Sauce

FRELOTGOTIEY — Ak

MELE J NT$320/{;
Oxtail Stewed with Ginger and Chili Sauce

(per person) (I ¢ JEAIHEI)

7= DY EREH (—Niil)

NT$880

NT$820

AT R BRI

» G SE RIS A S -

Guests who are allergic to certain ingredients or on a special diet, please inform service staff in advance



