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Guests who are allergic to certain ingredients or on special diet, please inform service staff in advance.
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Wine and spirits/service charge for self brought in alcohols: wine NT$300/bottle ,whisky
NT$500/bottle, brandy NT$800/bottle, service charge for self brought in alcohols NT$600/table.
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All prices are subject to 10% service charge.
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5 i Assorted Appetizers (Hot and Sour Black Fungus/Poached
= Chicken Served with Hot Sauce and Sesame/Steamed Eggplant
‘ with Broil Chili in Spicy Sauce/Sliced Pork with Garlic Sauce)
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Chicken Soup with Matsutake
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Shrimp in Spicy Sauce
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Poached Beef with Vine Pepper Sauce
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Steamed Tiger Grouper with Crispy Soy Paste
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Szechuan Wanton in Chili Oil
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Almond Jelly
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Set Menu
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Assorted Appetizers (Steamed Eggplant with Spicy Chili Dress-
ing/ Bean Sprout and Tofu Skin Roll/ Grilled Mullet Roe/ Sliced
Chicken Legs Served with Ground Szechuan Pepper and Hot
Sauce)
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Braised Abalone
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Lobster with Szechuan Vine Pepper
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Poached Wagyu Cheek Served with Ginger and Chili Sauce
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Pan-fried Coral Grouper
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Szechuan Dan Dan Noodles
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Fresh Papaya with Almond Soup
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Oxtail Stewed with Ginger and Chili
Sauce(per person)
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Chicken Tofu Pudding and Cabbage with
Chicken Consomme(per person)(20minutes)
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Minced Tofu with Spring Onion
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Chicken Legs Served with Grounded
Szechuan Pepper and Spring Onion Sauce
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Kung-Pao Chicken
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Mapo Tofu
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Deep-fried Yellow Croaker(600g) with Hot Sauce(30minutes)
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Braised Pork Knuckle with Pickled Pepper Sauce(30minutes)
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Poached Beef with Vine Pepper Sauce
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Braised Pork Knuckle with Mint and Mixed Chili Sauce
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Stewed Coral Grouper with Vermicelli and Mixed Pepper
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Fried Sliced Pork with Bean Sauce
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Pan-fried String Beans with Spring Onion Pancake
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Seafood and Vegetable Pancake
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Pan-fried Shrimp with Chili Sauce
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Poached Beef with Hot Sauce
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COLD DISHES
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Pork Ear Jelly and Cucumber with Chili Oil
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Poached Chicken Served with Hot Sauce and Sesame
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Poached Silkie Chicken with Hot Sauce
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Peking Duck with Szechuan Spicy Sauce(20minutes)
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Sliced Pork with Garlic Sauce
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Shredded Pork Ear with Spring Onions
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Tripe with Hot Sauce
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Sliced Beef Shank and Beef Tripe with
Celery
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Bean Sprout and Tofu Skin Roll
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Chicken Feet Served with Szechuan
Pepper and Hot Sauce
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Sliced Beef Shank with Broil Chili in Spicy Sauce
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Hot and Sour Black Fungus
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Steamed Eggplant with Broil Chili in Spicy Sauce
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Braised Premium Sea Cucumber with Scallions

(30minutes)
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HIbFaeE $1.,080

Steamed Fish Head with Crushed Chili(30minutes)
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Abalone with (Salt and Hot Pepper/ Szechuan Vine Pepper)(per person)

(20minutes)
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Sea Cucumber with (Scallion/ Chili Sauce/Sour and Hot Sauce)(per person)

(20minutes)
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Lobster Tail with(Mapo Sauce/ Vine Pepper/ Pickled Mustar:
(20minutes)
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Sautéed Shrimps /Kung-Pao/Sweet and Sour Sauce with
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Stewed Coral Grouper and Mushroom with Dried Vine Pepper
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Abalone with Braised Pork Belly

(per person)(30minutes)
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Steamed Cod with Leeks and Szechuan Vine Pepper(per person)
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Steamed Cod Fish with Crispy Soy Paste(per person)
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Sautéed Whitebait with Melon Seeds
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Stewed Coral Grouper with Pickled Mustard Green and Pepper
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Deep-fried Yellow Croaker(600g) with Sweet and Sour Sauce(30minutes)
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Steamed Fish Head with Pickled Pepper and Rice Noodles(30minutes)
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Szechuan Carp with Bean Sauce(30minutes)
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Poached Coral Grouper Served with Hot Sauce
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Deep-fried Beef Jerky with Szechuan
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Short Rib Hot Pot in Two Ways(30minutes)
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Steamed Pork Knuckle with Chili Sauce
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Fried Shredded Beef with Cilantro Root/Dried Tofu and Hot Pepper/
Sliced Beef with Scallion
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Oxtail with Herbs and Chili Sauce
ZIANALET—ILDEON D
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Stewed Pork Intestine and Duck Blood with Hot Chili Sauce
EVEKIMEED Y EEIAA
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Stewed Pork Belly with Pickled Cabbage and Chili Oil(20minutes)
ARl DB R (F2057)

TENR2057 54




ey e 4750

Poached Beef and Mushroom with Sour Chili Sauce
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Crispy Ham with Bread(20minutes)
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Duck Blood and Beef Tripe with Chili Sauce
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Sliced Chicken Legs Served with Grounded Szechuan Pepper and Hot Sauce
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Deep-fried Chicken with Dry Pepper
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Shredded Pork with Ginger and Chili Sauce
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Ambassador Stir-fried Hot Chicken
4 7 E3f=g 1N} 425
i BBUE &

HAEET $500

Pan-fried Chicken with Green Pepper
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VEGETABLES & EGG
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Stir-fried Tofu Skin with Dried Chili Peppers
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Egg Foo Yung Tofu
LT EBOLYEET

KT .
ERATE @ $360

- Deep-fried Stinky Tofu with Kung-Pao Sauce f
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' Fried Eggs with Shrimp
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and Chili Sauce
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Pan-fried String Beans
ATV EHOR DY)
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Fried Water Spinach with Dried Chili Pepper
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Fried Cabbage with Dried Chili Pepper
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Deep-fried Lotus Root and Patato with Chili Pepper
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Broccoli and Cauliflower with Pea
Sauce
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Sautéed Black Fungus Country Style
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Eggplant with Ginger and Chili Sauce
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Stir-fried Cauliflower with Dried Chili
Pepper
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Spring Onion Pancake(4pieces)
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Spring Onion Pancake
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Szechuan Wanton in Chili Oil(5pieces)(30minutes)
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Fried Rice with Mullet Roe
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Fried Rice with Shrimp
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Szechuan Dan Dan Noodles(per person)
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Shredded Pork Noodles with Soup
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Stewed Fish Head with Seafood in Casserole (40minutes)
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Hot and Sour Soup
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Pork Tripe and Pea Beans Soup
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Sliced Pork and Turnip Soup (20minutes)
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Bamboo Piths and Bean Curd Soup(per person)
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Spinach and Scallop Pottage(per person)
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Almond and Swallow's Nest Sweet Soup
(per person)(40minutes)
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Almond and Milk Soup(per person)
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Rock Sugar and Swallow's Nest Sweet
Soup(per person)(40minutes)
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Walnut Paste(per person)(20minutes)
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Mashed Date Paste Pancake(20minutes)
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Sweet Red Beans Paste Pancake(20minutes)
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Deep-fied Glutinous Rice Cake with
Jasmine(4pieces) (20minutes) 7&? 'f: = F‘Ig % $180/ 3]
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Baked Scallion-stuffed Sesame
Biscuit(4pieces)(30minutes)
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Pan-fied Fermented Rice
Pancake(4pieces)(20minutes)
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Fried Multigrain Cake(4pieces)(20minutes)
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