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CHINESE RESTAUERANT

Est 1043 Eflﬁ‘ec—*.s
M E N U to Share

From the Wok to Table to Share Pricem Crackers 450 per Basker

: Steamed BB Pork Buns (2) 1250
{(Chinese Cuisine and Menw for &'wﬂngl Homee Made Chicken Sprimg Rolis (4) 11.50
Crisp Fried Pork Wonfous (&) 10.50
o - Dins Sims Fried or Steamed (4) 12.50
TIPS Vigetable amd Shiftike Mishroom Spring Roll (4) 11.50
: :. Praum Cocktail with Tangy Asien Mayo 1650
Chicken mnd Sweetrorn 750 B
Elemré?fi:'!;u N::’;r :}:;lw 50 Sesame Cristed Prawn Cutlets with Dipping Savce (3) 16,50

Wonfon Short Soup with BB Pork 7.50
Prason and Stweetoorn 050
Hot anid Sour Combiration 10,50

CoMmBINATION ENTREE FOR Two
Spring rolls (2), stemmed divn sims (2), sesome proan cufless (2}
anid seroed it soeet ard sonr dipping souce 20050
Biy Bowl Soup
Large Combrinmtion Long Noodle OR Shorf Winrtor Soup THADIGRAL BANE ot How

with a conbimetion of Praaw, Beef Chicken amnd BRQ) Pork j:ﬁ;meﬁ;ﬁ?’;zﬁ i f:t:;m:\:ﬁ_g
2150 3

wimger, soy anad sesame. Served aridh 4 crisp lefince cups.
2650 (fior 2-4 people)

CrisP FRIED SALT AMD PEPPER CALAMARI

) 'f ' Chilli fowred Calavsari itk @ salf and papper sprice mix
]/I. oK FI‘IC. C‘f Small 1650 Large 24.50

th?e'_’!cﬂlc'l lities of the House
On the Siz=la Duck

Sloww cooked fn Chinese Mixed Spice and

SizZLING SLICES OF STEAK Soy Master Stock

Crain fod rump
1. i Owster and Muskrooe sauce Half bomed duck
2 inrich spiced M i i), —
= ;IB:::; m;ﬂufﬁffﬁm X Fried Duck with Plum smuce or Sweet & Sonr 36,50
26,50 Friea or brivised with Mushroom sauce 36.50

Fried or braised fopped with Combination and sawce 3850

SizzLinG Pork Loin CHor PiEcEs
i Chinese BR() sace .
20130 SWEET AND Sour ComBo 2850
{Combimation of flonred Beef Chicken, Prawns
SizzLiNG MoNGoLIAN Lame and BEQ) Pork Stirfru)
Stices of Lawmrh in mild spiced Mongolian sauce
s

ComBinaTiON STIR FRY IN OYSTER SAUCE 2850

Sizzune Prawns CUTLETS Beef. Chicken, Prazons, Pork and Vegetables
im Chilli Garrlic Sauce, or
Blnck Pepwper Samce
3650
SizzLNG REEF AND BEEF ;"\ e

Wk fried Beef and Pragums in Oyster Mush
L e o e e A Steamed asmine Rice (per bocwl) .00

Fried Rice with Egy, Chicken, Hamr & Peas
sunpil TE50 farge 16,50

Lirge Comnbrination Fried Rice
{with shrirg, BRQ pork, chicken, haw, peas,
gy i Bean sproues) 19.50

FriED Pork BELLY Chuenky Chicken or Besf Egg Fried Rice 22.50
wwith bok choy, plum amd kodsin sance
2950 Vigetable aud Egy Pried Rice 1650



Bcc‘.f—pfsl'u:s

Hesf with Vegeiables 25.50
Beef and Black Bean Sauce 2550
Curried Beef Stirfry 25.50
Spicy Chinese Beef Sataw Stirfry 2650
Chilli Garlic Beef Stirfry 25.50
Beef Mushroom ard Brocooli in Ouster Sance 26,50
Crisgry Fried Beef in BB Smuce (Rainbow Heef) 2550
Crispy Fried Heef in Horew Peppered Sance 25.50

Chicken Dishes

Seveed and Sour Chicken Pieces 23.50
Stirfry Chicken writh Vegetables 25,50
Chicken erith Black Bean Sawce 25.50
Crisp Fried Chicken Breast with
Honey Sesanie OR Lemon Sauce 23.50
Chilli Garlic Chicken Stirfry 25.50
Chinese Curried Chicken 25.50
Spicy Chinese Chicken Satay Stivfry 25.50
Braised Chicken with Almonds OF Cashews 26,50
Creamy Carlic Chicken and Mushrooms
witl Brocooli 26.50
Black Pepper and Carlic Clicken Stirfry 2550
Crispy Fried Sali/Papper Chicken 23,50
Chicken Podato, Carrof. Pea in Oyster Grocy 25.50

Pork Dishes

Fried Fillets of Pork crith Steed/Sour 22.50
Fried Honey Sesame Fillets of Pork 2250
Fried Fillets of Pork witl Plum Sauce 2350
Spicy Stirfried Pork Satay 25.50
Braised Pork with Garlic and Vegetables 2550
BR( Pork with Choy Swm ond Chesirnts 25,50
Curried Pork Chimese Style 25,50

Omelettes
{Foayaﬂg)

Mushromn amd Vegetalles 2450
Clricken 25.50
Combinations 3150
Tiper Pragons 36.50

Fish Dishes

Saeet and Sonr Crispy Fish Pieces 23.50
Braised Siices of Fish with Cinger and Shailots 2450

Braised Slices of Fish with Garlic ard Vegetables 2450

Braised Slices of Fisk with Spicy Chilli Garlic Sawce 2450
Braised Slices of Fish arith Curry Sawce 24.50
Crisp Fried Fisk Pieces in Sweed Chilli Sance 24.50

add Cashewws or Almonds on Meal 3.00

Take Away Comiainers 850 eack

Fomune Cookies .59 each

Drices inclvde (3.5.T.

Ona 5ll par Table.

CAOMJ Mefn D:'she

NOODLES, MEAT & VEGETABLE STIRFRY
WITH SOFT OR CRISPY NOODLES
Beef Chowr Mein 24.50
Chicken Chow Mein 2450
Chimese BB{) Pork Chowe Mein 2350
Combirasion Chow Mein 28.50

Praum ard vegetable Chow Mein 3550

NOODLE DISHES
Spicy Hokkein Noodles wridh BBQ Pork 2550
Combimation Singapore Rice Noodles 2550

Shamghai Ho Fun (Thick Rice Noodle) arith Beef and Egg 24.50

Pravwn isheas

Friedd Seveet and Sour Praaon Cutlets 3550
Fried Homey Sesawre Prawn Cutlets 35.50
Carfic Prawn and cegetable 3650
Curried Prazen and vegetable 36,50
Praums with Ginger and Shailots 3650
Clhrimese Satay Prawn and vegefable 36,50
Creamy Garlic Prawns with Brocooli 3650

Sea ﬁvaﬂf Dishes

Mussels in kalf shell coith
Garlic Sauce OR Chilli Sauce OR Spicy Cierry Sauce
Vedox 1650 1 doz 26,50
Crisp Fried Calamari with Seweet and Sour Sauce 25,50
Chilli Garlic Squid Stirfry 25.50
Sartiry Squid and Vepetabies 2550
Fried Scaillops with Sweet ard Sonr Sawce 3830
Soallops in Curried Sance 3850
Scallops with Gimger and Shallots 3850

Seafood Combinations Stir Fry 3850
With Prazom, Scallop. Squid and Mussels in either
Creanry Garlic Sawce OR Chilli Ciarlic Sawce
OR Black Pepper Sauce

1’2:5;0. table Dishes

Chinese Style Mixed Vegelables with Choy Sum 19.50
Stirfry Vegetables amd Mushroomn Clowr Mein 2350
Satay Mix Vegelubles with Cashews 24.50
Braised Vegetables arith Fried Tofu 25,50
Saveet/Sour Tofu wwith Vegetables (Tegan) 2350
Toju Fried svith Chilli Bean and Vegetabies (ogpmu) 25.50
Saft and Pepper Tofu Wok Tossed 25.50

Share Meals & Enjoy!

Chines Teas with your Meal
Fosmine, Green, Oolong, Pu-erh Teas
Teas 5250 per person

Cilutan Fras Opfians Amailsbia.

/AN

Crodit Gard Fae Apphds



