B R & HT
VEGETABLES&EGG

HZMmPuZR NT$580

Pan-fried String Beans

AT VO

HUBE GG R NT$580
Brocceoli and Cauliflower with Pea Sauce
LY RIS L Ok H/
Taya)—& AV T 5T —RA

faEmy ) NT$520

Eggplant with Ginger and Chili Sauce

HIPREY FEb

HEERTERRE J NT$500

Stir-fried Cauliflower with Dried Chili Pepper

Taya)—okkbh

BAR F12% NT$500

Stewed Cabbage with Dry Shrimps

FLZEE 1RO KN

aEmE J NT$480

Fried Eggs with Ginger and Chili Sauce

E PRy kb

WL J S 2 NT$500

Mapo Tofu
DO LI

AN S NT$460

=l A1)

ETAEELES S NT$460
Dee

L e

fried Stinky Tofu with Kung-Pao Sauce

JEDNET: b

HEE TR S NT$460

Stir-fried Tofu Skin with Dried Chili Pepper

MF DN s

RICE&NOODLES
TR o & A

i 13 8 o 1 NT$680

Noodles with Seafood

Crispy E
in Abalone Sauce

JEH S —T—FAD A 2YEEZ I

Yaieki J NT$150/fi%

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

502 R ek Al NT$580
House Chinese Sausages and Egg Fried Rice
FFRFv—

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

W F A, PaTADFr—nY
ATRVTUN)

AR
(%1% 3057 8i)

Szechuan Wanton in Chili Oil

NT$160/5%

(30minutes)(5 pieces)

WTT 22D F—IlEk(5{H) (3057 [ 2E)

i NT$150

Spring Onion Pancake

FFAOPEE A

L NT$680/41lH

Stuffed Spring Onion Pancake (4 pieces)

FFRAFWEE 31 (40H)

TR 5 S B NT$780
Seafood and V, able Pancake
ST —F YA R

NT$400/4118
S i)

3aked Scallion-stuffed Sesame Biscuit

(30minutes)(4 pieces)

I NI (40H) (302112

ANEEHE AT A R RE -

AR A S -

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

R
soup
A—7

TEE RS NT$2380
R

Stewed Fish Tripe with Chicken Soup

FDIFERL IO FGABA—T

ENEP3 i IT¥ (3 NT$320/ 8
(5205 8)

Chicken Tofu Pudding and Cabbage with

Chicken Consomme (20minutes)(per person)
HERE AU ENE—F v XY AD
FFYA=T (—Niili) (2057 14 2)

Wi J NT$600

Hot and Sour Soup
Jr -2y

UL NT$660
Sliced Pork and Turnip Soup (20minutes)

BREHT DA—T (205 1%

Bl LGS NT$660
Pork Tripe and Pea Beans Soup

IRV ULIEDYIDA—T

Bk

DESSERT
FHF—

«:n\i‘:g‘

HH AR Gsmsosan NT$330/ 5
Fresh Papaya with Almond Soup (30minutes) (per person)

PORAX AT (- Nii) (3055 I 22)

BRI, NT$320/5

Steamed Milk Pudding with Peach Gum (per person)
By b7 =Y FIIVT/BIBEAT I ARZ
QN )]

EHLEBLE BB NT$320/5

Tie Guanyin Soup with Peach Gum (per person)

BRI ADERBLTA—T (i)

LAY NT$280/

Sweet Rice Ball in Walnut Soup(per person)

N EAYZIVIDA—T(— \iii)

HhE NT$240/5
Almond Soup (per person)

L A—=T (—N\i)

H T NT$240/
Almonc (per person)
iy S ONIT)]

HIRHBFGem2058)  NT$600
Mashed Date Paste Pancake (20minutes)

WHERGEYEX B (Y ADTLHAAD) (2055 112D

G MBEamzonE)  NT$500
Sweet Red Beans Paste Pancake (20minutes)

WHEEAEYEE BF (DUETE Y ABAAD) (205 ML)

KEERFETERE NT$280/4 A

Dragon Fruit and Osmanthus Jelly(4 pieces)

RV T—I, F &7 A ADEY—(41H)

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

HARZ—REA/I I (SH)

BEENINHUE NT$240/4 A

en Bitter Melon Jelly(4 pieces)

FOBADEY — (44i)

WRTEENEE  NT$240/4 A

Steamed Green Tea Malar Cake(4 pieces)

WA R O — 3 /55 2% Bk (441)

LT BV B RS -

A AR A -

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

]

AMBASSADOR

Taipei

Bkttt A

The pork we ved is local production.

MBS F Y A R Jo S AR RE A 5 -
Guests who are allergic to certain ingredients or on

special diet,please inform servic aff in advance.

A fiins Ak I B 22 < BB EKFHEENTS 300 »

Corkage fee for wine and beverage NT$300

per bottle, for spirits NT$ 500 per bottle.

AN SR LA 3 5% I— BTG B5 22

are subject to 10% service charge.




Bk /12

BARBECUED MEAT/COLD DISHES
W= AFa—/1GF

o n g vA s
BEUR 12
BARBECUED MEAT/COLD DISHES
N—=AFa—/1i

Jife B FL A% D
(e e
Assorted Barbecued Suckling Pig Combination

ez E %Y TbE

NT$1180

BEvk = P
Cantonese Barbecued Platter

JEMEN—AF 12— DO DY

NT$980

BB

Fragrant Chicken Marinated

NT$680

Sauce
kS

in Herbe:

SO Tk,

Bean Sprout and Tofu Skin Roll
ERL OB R

NT$380

TRPEAE S

Hot and Sour Black Fungus

FIFT DRy MPT—Y—A

NT$420

FWihii ¥ 4 NT$450

Steamed Eggplant with Spiey Chili Dressing

FADFEITHIZ

i i 7 NT$620

Chicken Legs Served with Grounded
Szechuan Pepper and Spring Onion Sauce

LR o — 2

RIBR LYY 2

Steamed Bamboo Shoot

NT$500

with Spicy Chili Dressing

R ) ADLHE T 7Rk

-
INVA GRS
Minced Tofu with Spring Onion

PNRZED P>

NT$480

U AED]IN NT$580

Chicken Feet Served with Szechuan
Pepper and Hot Sauce

FLOINDB5H & /B — Ak

g2 )
wIEEA
Sliced Pork with Garlic Sauce

IFEH DAY —A

NT$480

HEAHH NT$480

Shredded Pork Ear with Spring Onions

I —(Fo ) oriZEmz

RFEMEFY 1 o« )
Sliced Beef Shank and
Beef Tripe with Celery
EUN—DASGA A

NT$750

R ERBSIE » G55 AR A S -

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

&V RS S B
ABALONE, BIRD'S NEST AND SEA CUCUMBER
TIE INADI 2

SEAFOOD
i3

S B o 22 NT$1880/fi%

GOV E 3

Braised Dried Eastern Japan Sea Cucumber

(60ppk) and Goose Web(per person)
HARBOEF = Ll Fav 0 e (—Niii)

H A B g i 22
GOSHHIE 5

Braised Dried Western Japan Sea Cucumber

NT$980/{ii

(60ppk) and Goose Web(per person)
HABW = L di Fav 0 (— i)

RV HEE 7500 NT$2200/{%

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

INADYPAYFF2 AT (— \iil)

HAHE i 2 198
(@1 FIRRET)

Braised Japanese Yoshihama Abalone

NT$7800/fv%

(21head)(per person)

(Requires 1 days advance notice)
HAE L7 7EMY A X
(LFIGE T P#9) (— N id)

MY 278 NT$1580/4if
Braised South Africa Yoshihama Abalone
(27ppk)(per person)

W77V HE LT TESY AR (— i)

e NT$1180

Braised Fish Maw and Goose Web

in Oy uce

ROFREHF YD) LHSTGAH

BB A NT$2380

Lobster with Crisp Rice and Supreme Lobster Broth
BT AT AR—A—TF

WA ks S )

Pan-fried Shrimp with (Chili Sauce/
Sweet and Sour Sauce with Crispy Rice)

IEORDI(FV Y —A/BTFAY)
B A X TG NT$1200

Blanched South African Abalone with Chicken Stock

TIC T TV OF F 2V A—THRA

NT$960

— il GRS NT$1380
Mixed Seafood and Tofu in Clay Pot

=7 —FRe O LA
HEMEwmn NT$1800

YW i a500)

Deep-fried Cod with Sautéed Wild Mushroom

250DT5A1% ) ARE
GRS S NT$360/1%

Steamed Cod Fish with Crispy Soy Paste (per person)

B (R4 K — A (— i)
RIS FA G A D) NT$1680/

Marble Goby (Steamed/Low Temperature Oil Cooking)

=N AC—(Bokih) GEL/A VT

B ff16008) NT$1450/%
(AR J HABL)GHR 1 HRHEET)
Deep-fried Yellow Croaker(600g) with
(Hot Sauce/Sweet and Sour Sauce)

(Requires 1 d
H,(600g) (¥

advance notice)(per person)
ISR (1110 T 14)

R fasE /s NT$1280
(@1 LD

Steamed Fish Head with Crushed Chili

(Requires 1 days advance notice)(per person)

SDHDNEF AL (LHETETICKE )

KEFGLIE) S NT$1080

Stewed Coral Grouper with Hot Sauce

TINZDV)INELGA I

ERIEAG S NT$1080

Stewed Coral Grouper with

Pickled Mustard Green and Pepper
THNREEEEDA—T

B IR S F (AL ABE) J NT$ 1080

Stewed Coral Grouper with Sour Chili Sauce

TANZDY L ADYT—A—T

ANESEHEAT RV AR » 5555 5 AR A

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

A

MEAT
2]

A R
MEAT
2]

EMIE S NT$3200/_-11%
i W R AL AR B 53 )
(F%E 9051 5)

Peking Duck (90minutes)

Jesisy s
2RIOMPL 1L S B UrH 0 1R & 15518
CRIEEC, JER 2y 7 A AD B0 /A
AYA—TE—T (905 M%)

W 5 X~ e

Crispy Fried Chicken with Pepper Salt

EOVADPAVIUE )

T NT$600
CEBRIPT)

Deep-fried Chicken with (Kung-Pao/Dry Pepper)
AL

037 £/ FV N7 —— A k)

HYEN T S
("% 3057 8if)
Braised Pork Knuckle with Pickled Pepper

NT$950

NT$980

Sauce (30minutes)

S RapIbEE O Kiad (30512

TLHRE /) NT$720

Stewed Pork Intestine and Duck Blood with
Hot Chili Sauce
TV LSO EY ¥ 5%

LR HE NT$700

Pork Rib in Chinese Black Vinegar Sauce

BHLEIEAXTY T Db

REUBETE S

Steamed Pork Knuckle with Chili Sauce

WL DA —T kb ab/ 1 DIk

NT$580

TS S NT$580
Fried Sliced Pork with Bean Sauce
PiIALAOBIEA (A a—m—)
EN S NT$560

Shredded Pork with Ginger and Chili Sauce

A OP)INRE Y 14

HERUIZE S - 26 NT$920
Poached Beef with Vine Peppe; ¢
FHOBHE/AETT Y, igilUS

ESREF JJ ok 28 NT$920

Poached Beef with Hot Sauce

AT

HE/NE S ckozm) NT$920
Poached Beef Served with Sour and Spicy Sauce

"FROBLDEFT—&ANRLT—Y—R

SRR S o
Braised Beef Brisket with
Mashed Pumpkin and Various Pepper Sauce
URAVA L [0F GV Ve SR VAVD A oV
&NIIN—Y—A

WIEARGE: na)

Sautéed Wagyu with Water Chestnut

NT$920

NT$880

and Fried Dough

AL TIADFAAR—)—A b

FEFRUE NG SE v - 280 NT$880

Stewed Beef Brisket in Chu Hou Sauce

TR0 L#R

KRBHERA: J k) NT$880

Deep-fried Beef Jerky with Flavor Crispy Rice

=TT F— 0TI EBRESRL

BEWEZPNEE J S - 2 NT$880
Deep-fried Beef Jerky with
Szechuan Vine Pepper and Chili

B RPN v —F—

St
AP < )
Stir-fried Beef with Mushroom in Abalone Sauce

FRELOIGOTIE Y — kb

faETR J NT$320/4i
Oxtail Stewed with Ginger and Chili Sauce

(per person) CF ¢ JEIHLIT/ELR)
TEF—ILDEYFFGAR (i)

NT$820

LA R RS

» S E MRS AR

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



