Non alcoholic drinks

Appetizers
@ Seaweed
.Y i

@ Satay Chicken

@ Won Ton Soup
i
@ Fish Maw Crab Meat Soup

10 most popular
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Pasta

Noodles

Main cour ses

' Pork Belly

@ Spicy Squid

@ Asparagus Scallops X.O
@ Squid with Black Bean Sauce
@ Sizzling Scallops Prawns
@ Szechuan Prawns

@ Ginger Lobster in Shell
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@ Salt Chilli Lobster

* 8

@ Hot Chilli Lobster

Y
@ Sweet Sour Fish él
AERER 14

@ Sweet Sour Prawns €

M eat dishes

@M Crispy Chilli Beef él
Wraps

el

@ Seafood Wrap 24

Main Dishes

14

@ Garlic Prawns €



SIDES

@ Steamed Fragrant Rice

@ Sizzling Ginger Lamb

@ Lamb with Celery Lemon Grass

@ Sizzling Black Pepper Lamb

@ Cantonese Honey Pork
@ BBQ Pork Onion
@ Celery Char Siu

@ Char Siu with Baby Pak Choi
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Cantonese Roasted Belly Pork

Sweet Sour Pork

@ @

Sizzling Ginger Steak

Mango Fillet Steak

Beef Sliceswith Sweet Pepper

Baby Pak Choi Beef

Cantonese Fillet Steak

Beef with Black Bean Sauce

&8 & 8 @ @ ¢

Vegetarian dishes

Ma Po Tofu
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I ndian specialties

’ Mixed Vegetables

Fingerfood

Calamares

&

Chicken

Kung Po Chicken

Curry Chicken

Chicken with Black Bean Sauce

68 6 @

Starters

-L.l‘. _-'; .
@ Fragrant Aromatic Duck
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Salt Chilli Spare Ribs

Minced Pork Wrap

Seafood Platter

Salt Chilli Prawns

Chicken dishes

G Lemon Chicken

Beef-Gerichte
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‘ Beef Curry

Chicken Dishes

/

@ Chicken with Ginger Spring Onion

Rice Dishes

Egg Fried Rice

Main Course

s,
@ Yeung Chow Fried Rice

.
@ Creamy Sweet Corn Soup

! _,-"
@ Sai Woo (West Lake) Soup
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@ Classic Hot Sour Soup

Poultry

"\ I_.-' .
@ Sweet Ginger Duck

Por k*
’ Pork
Duck Dishes
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@ Duck With Ginger Spring Onion

Wok-Gerichte
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@ Mango Duck
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Tempura

-
@ Assorted Vegetables

Salad and Soup

I
i

.
@ Tom Yum soup
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Main Dish

.-m
@ Seabass

Chinesisches Gemiise

i
r

@ Gai Lan
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Noodle
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Vegetables

A
@ Water Chest Nuts Cashew Nuts

@ Chiw Yim Tofu

L 4
@ Supreme Tofu Hot Pot

Sushi - Inside-Out-M aki

r

oL
@ Soft Shell Crab

House Specials

)

@ Sizzling Oyster

Accompaniments

~
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Pak Choi

Lotus L eaf Rice

Noodle with Bean Sprouts

8 & @O

Main Course: Chicken

Chilli Black Bean Chicken

@

Seafood Starters

Fresh Diver's Scallops

@ Crispy Korean Oyster

Chef's Special

Assorted Seafood Fried Noodle

©

11

14

»

13



@ Crispy Lemon Chicken
@ Orange Duck

Breads & Rice

g Special Fried Rice

Rice Plate

r

g
@ Chinese Mushroom Chicken

Classic

@ Choi Sum

Steaks & More

r

@ Butter Garlic Squid
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Chef's Recommendation

. L
@ Sizzling Pepper con Steak

Seafoods
aaen . . . 14
@ Prawnswith Ginger Spring Onions €
Entrees
7
Sesame Chicken c

~

@ Prawn T oast €

. 40

@ Fresh Dover Sole €

Chef's Recommended
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Popular Items

\.\ _,-'; -
@ Sweet Sour Chicken
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@ Variety Platter

Combination Special
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sl i,
@ Cashew Nut Chicken

Course 2

g Crispy Aromatic Duck

Vegetables and Tofu
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@ Garlic Bean Sprouts



Appetisers

@ Peking Dumpling
@ Capital SpareRibs

Smaller Plates

, )
'\.

i . .
@ Crispy Spring Rolls

Chef Recommendation

"
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it
@ Mango Prawns

Roast Duck Dishes

*, )
'\.

P
@ Black Pepper Roast Duck
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Vermiceli Noodles

@ Singapore Vermicelli

Rice Plates & Fried Rice

@ Yin Yan Fried Rice

Vegetable And Tofu

"\ I__.- .
@ Garlic Asparagus

Beef, Pork, Chicken, or Combination

-._“ .r'; .
@ Chinese Mushrooms

Classic Menu
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N/
@ Shredded Chilli Beef

A LaCarte- Sample Starters

ra
'
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@ Dim Sum Platter
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Scallops Dishes

I
i

@ Sizzling Garlic Scallops
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Combinations Platter

o e i .
@ Combinations Platter

Ramen Or Udon Noodle Soup

i
r
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@ Udon with assorted seafood
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Party Menu 8+

Pepper con Duck

@

Chef& #39: S Recommended

Peking Duck

A LaCarte - Roasted

Cantonese Roast Duck

@

Sizzling Wor Bar

Sizzling Black Pepper Steak

@

Fish - Appetizer
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E Ginger Squid



