30
Dumplings

MR E (8@ /
AUVEBRBEADELBT
Steamed Shrimp and Pork Dumplings

ALK (81E) /
KEF OFBLENAZA
Boiled Pork Dumplings with Spicy

S oREz (81E) /
KELFDEHMIENIZ

Boiled Pork Dumplings with Sesame

FkRKE (8M@) / KEEF
Boiled Pork Dumplings

BRI (8E) / MERT
Pan-Fried Pork Dumplings
{ Potstickers )

“

MAZEMNDO
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MAZENDO

BIEAAE /BN
Noodles in Consommeé with Braised
Beef Shank

BESAMY / BRERAER
Vermicelli in Consommeé with
Braised Beef Shank

AREEE | BERE (AR L)

Noodles in Consommé

ARGEAR | BESER (BRUL)

Vermicelli in Consommé

BEHEFFEERFY. LEODHPERELRE
DOBEFEREHCI0FEANEFAALLA—T,
A—=TR@EPeHTERBLH D, AOHEKD
EETWVS,

Consommé : a clear soup with an amber color
and a rich mouthfeel, from beef stock simmered
for over 10 hours together with mirepoix and
tomatoes.



MAZENDO

RGAE /| MARTAE

Noodles in Mala with Beef Slices

WiRFE A /| RAREANE

Noodles in Mala with Pork Slices

JRARFAE / FRRFAE

Noodles in Mala with Mutton Slices

R AR | FRRFAEN

Vermicelli in Mala with Beef Slices

FRIRFE A D [ FRAREKAFW

Vermicelli in Mala with Pork Slices

RFRF A / RRFAER

Vermicelli in Mala with Mutton Slices

R E (E, RAGENBHPHIREDEF
F. R EETLY RULER—TICEE A
nicbD, A—7@EFEENEVEVTBELS
BREREBEDORICRERUSGFEHKRMNHD, FSOD
s N Tul S s\ -

Mala : A soup made by adding a blend of various
Chinese herbs and chili peppers into bouillon.
The spices give numbing effect to the tip of the
tongue and tingling sensation in the back of the
throat, while the bouillon from chicken and pork
stock simmered for long hours bring the rich
flavor and body.



XS / EXEBBEADE
MNoodles in Bouillon with Pickled
Mustard and Pork

PERALKRMS / @K EBERADER

Vermicelli in Bouillon with Pickled
Mustard and Pork

ERASREE /
SREFRADE (Z—71L)
Noodles with Pickled Mustard
and Pork

Yeggam /
Ve—v—8(A—=TRL)
Noodles with Minced Pork and Fried
Soybean Sauce

M /
RN (A—75 L)

Noodles with Sesame Sauce

ALmikEE /
BN (R—740L)

Moodles with Spicy Sauce

MAZEMNDO
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Others

HEE /

Stir-Fried Pea Sprouts

SEH (IR DEXR) S

Stir-Fried Cabbage

NERE / FreUnd

BNREEE

Tl BT RE & 50 (5o

Stinky Tofu with Duck Blood

ciEdEMITE

Sh{ElthictD) t8TE (EBL T
SEEETAAESD) ERAOA—7THERRA

NIEZBED,

A dish with fermented tofu and duck blood (duck
blood mixed with salt water to harden and give
pudding-like texture) stewed in Mala.

i =% ]
Drinks

AOTE (—#-BF) /30 I-F (LF¥aF5— - ¥0O)

Coca-Cola (regular / zero)

ER/ATZTH
Sprite

MESHR (A - B /f BEY—OF (WBAD - #E

KAISI Oolong Tea ( low-sugar / sugar-free )

3

i

BRI ER
CALPICO { Lactic Acid Beverage)

HSEEC—ILEM
Taiwan Beer Gold Medal

MAZENDD



Wb B 28 R—EMUE / TEFr—/\>

Fried Rice Fried Rice with Egg and Shrimp
REELE /  BRADFvr—/\2
Fried Rice with Egg and Pork

o] MERFHE /| FRRA—7 (F8)

r - Mala with Beef Slices

Soup

MAZEMNDO

RFEAS /| REA—7 (FA)

Mala with Pork Slices

R ERE /| RREA—7 (FA)

Mala with Mutton Slices

EMEPS | FRR—T

Consommeé with Braised Beef Shank

BEXEAS%S / St ERADRA-F
Bouillon with Pickled Mustard and Pork



