Al
A2.
A3.

A4,
A5,
AG.

AT.
A8.
A9.

A10.
All.
Al2.
Al3.
Al4.
Al5.
Al6.
Al7.
Al8.

Appetizers
_;,ﬁ N o) vt
Preserved Cabbage ;- i%;¢ 3§
ERSE s
Taiwanese Rice Pudding % & 5 #x
Stewed Pork Belly 7 4 # ¢

Pork Belly Buns (2) ¥ ¢
Taiwanese Fried Chicken # p=#t

Fried Pork Chop % ¥ 7
Spicy Chicken Wings 4 sk % &
Stewed Beef Chuck ‘= & = ¢
Stewed Pig Feet & 5t 7% £
Sweet & Sour Spare Rib 4 ¥

Soy Egg 7

Pork w. Spicy Garlic Sauce 7 i~ & p

Fungus Salad #r % ~ 2

Fried Tofu w. Mushrooms = = = # & &
Hot & Sour Potato Salad & 2 & 3%

Crispy Fried Pork Intestine %5 & *F * %
Tofu w. Thousand Year Egg (Cold) £ & /& 9

Lettuce w. Oyster Sauce #gid # ¥

$7

8.5

13
10
1

1
1
14
13
13
12
10

13

10

Bubble Tea with Tapioca Boba

T1.
T2.
T3.
T4.
T5.
T6.

% Tl 3
Bubble Milk Tea % sk 42 ¥ $
Taro Bubble Tea = 4 45 %
Mango Bubble Tea = % 4» &
Coconut Bubble Tea #% 4 4% %
Honeydew Bubble Tea #4 & /A 4% &

Green Tea Bubble Tea # % ¥ &

Hot

D OO OO OO OO O

Cold
6.5
6.5
6.5
6.5
6.5
6.5

B1.
B2.
B3.
B4.
B5.
B6.
B7.
BS.
BO.

B10.
B11.
B12.
B13.
B14.
B15.
B16.
B17.
B18.
B19.
B20.
B21.
B22.

Dim Sum
';!‘!:.ob‘

Pork Soup Dumpling (4)-]- 4 &
Chicken Soup Dumpling (4)%g-) # &
Pan Fried Dumpling (4)4% Bk

$ 85
9
85

Pan Fried Spicy Dumpling (6) 4 7} 7k %t 42115

Pork & Leek Dumpling (4) 3 3 -k 4
Veggie Dumpling (4) % ¥ 4z

Scallion Pancake % i 4#

Shrimp Dumpling (4)#& 4

Shrimp Shu Mai (4) #5 "% §

Chicken Shu Mai (4) z’e’;‘l‘% i

Beef Shu Mai (4) 2 ¢ & ¢

Sticky Rice Shu Mai (4)#%, + & %
Spring Roll (2) % ¥

Fried Wonton (10)'F 2 &
Spicy Wonton (10) % 2
Roast Pork Bun (2) % & ¢
Shrimp Roll (2)# 4 % %
Hot & Sour Dumplings (6) p& -k 4
Spicy Shrimp Wonton (10) 7k ¢ Z &
Egg Custard Bun 45§ ¢ (3)

Red Bean Bun & ) & (3)

A
v

)

Portuguese Custard Tarts § #£(3)

[=] 4 E =]

[=]

85
85
75
9.5
9.5
9.5
9.5
8.5
6.5
115
115
9
9.5
115
115

10

Noodle Soup/Over Rice/Lo Mein

Noodle Soup or Rice. Fried Rice or Lo Mein $1 Extra

ClL.

c2.

Cs3.

C4.

C5.

Cé.

C7.

C8.

Co.

C10.

C11.

C12.

C13.

C14.
C15.

C16.

C17.

C18.

C19.

ok TE RN ]

Stewed Beef Chuck

i

Fried Pork Chop

LR R

Sliced Chicken w. Salted Veg.

E e

T ¥

Pig Feet

BAREL

Shrimp w. Salted Veggie

2 F B

Pork Wonton (Noodle soup only)
¥FZ23E

Shredded Potato w. Minced Pork
TP LB

Minced Pork w. Salted Veg.
2

Minced Pork & Egg

T oA R

Fried Chicken Cutlet
K

Spicy Diced Pork
AR

Spicy Diced Chicken

4 5kt

Pork w. Pickle Cabbage
TFHER S

Vegetables ~ ¥

Tofu w. Salted Veggie
XN

Sweet & Sour Spare Rib
4T

House Style

AL ¢

General Chicken
=7

Sesame Chicken

ERy S

$

16

15

15

16

17

15

15

15

15

15

15

15

15

15
15

16

17

16

16



Sl

S2.

S3.

S4.

S5.

S6.

S7.

S8.

S9.

S10.

Steam Rice in Basket

RRFEREK
Ribs w. Chinese Sausage $ 17
-4 O E= -
Ribs w. Black Bean 16
2 Oag = N
Ribs w. Preserved Veggie 16
ES S
Chicken w. Chinese Sausage 17
I N
Chicken w. Mushroom 16
Tl ) N
Chicken w. Preserved Veggie 16
LR
Pork Belly w. Chinese Sausage 17
z}';} BoE AR
Pork Loaf w. Chn Sausage 17
AR
Pork Loaf w. Pre. Veggie 16
i dka
Pork Loaf w. Salted Egg 16
7O AR

**Extra Chinese Sausage $2, Salted Egg $2.
*% 5 4‘3'?&8;}—3;2 s %\ Hg o

El

E2.

E3.

Baked Rice HK Style
B3 RRAR

Baked Rice w. Pork Chop $ 17
o FE AR

Baked Rice w. Chicken Cutlet 17
B A

Baked Rice w. Seafood 18
(Shrimp, Filet, Squid and Crab Stick)

A AR

N1.
N2.
N3.
N4.
NS.
NG.
N7.
N8.
N9

N10.
N11.
N12.
N13.
N14.
N15.
N16.
N17.
N18.
N19.
N20.
N21.
N22.
N23.

N24.
N25.
N26.
N27.
N28.
N29.

N30.

Chef’'s Specials

S E

Serves with white rice. % i¥ v 4%

Shrimp w. Scramble Egg & i= %) 3
Crispy Fried Pork Intestine % & ¢ + %
Salt & Pepper Fish Fillet = & 4. ¥~
Sweet & Sour Fish Fillet # & 51 %
General Tso’s Chicken = # #t

Sesame Chicken > Jfr ¥t

Sweet & Sour Chicken # f& %t

Salt & Pepper Pork Chop #z % ¢ 3¢
Sweet & Sour Pork % & nﬁ la

Salt & Pepper Shrimp = B # 5

Pork Chop w. Black Pepper 2. # 7% A
Ma Po Tofu jfr# & i

Vegetable with Fresh Garlic 7+ % v /& #%
Shrimp with Broccoli 7 7 ¥

Beef with Broccoli % #F & ¢

Chicken with Broccoli 7 7 ¢ &

Beef in Szechuan Spicy Soup -k # 2 p
Fish Fillet in Szechuan Spicy Soup 7k & & %

Beef w. Vermicelli in Pot 75 % 2 ¢ # 3% &

Fish Fillet w. Tofu in Pot & J& a3 &
Fish Fillet w. Curry in Pot v+ *@ 32 35 i
Fish Fillet w. Eggplant in Pot 3+ za%m &
Eggplant w. Five Spiced Pork in Pot

ER Nl 3

Eggplant w. Garlic Sauce 4. % v+
Beef Chuck w. Curry in Pot 42 2 55
Chicken w. Curry in Pot w4 e %t i

Tofu w. Five Spiced Pork in Pot

T4k BRFE

Tofu w. Spicy Chicken in Pot

AR 2 R

Fried Tofu w. Mushrooms in Garlic Sauce
b4t ERER

Chicken w. Eggplant in Garlic Sauce
ARy

$19
22
22
22
19
19
19
19
19
25
19
19
19
25
20
19
23
23
20
20
20
20
19

19
21
19
19
19
20

20

Taiwan Noodle

ZA:,%E,%M A
=/ E R EE

Www-.taiwannoodle.net
Like us on FACEBOOK

218 Central Ave
Albany, NY 12206

(518) 436-1328

Business Hours

Monday 11:30 am -9:00 pm
Wednesday to Saturday 11:30 am -9:00 pm
Sunday 11:30 am - 9:00 pm
Closed on Tuesday
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