BUCK RISHES LAMA RISHES
LA 32 Whole Crispy Aromatic Duck R 74 Crispy Mongolian Lamb in spicy sauce

O ‘ E A N I, FF[EFNE 33 Half Crispy Aromatic Duck

Y4 FFIEFNE 34 Quarter Crispy Aromatic Duck

Served with Hoisin Sauce, Cucumber, BEEF RISHES
Spring Onions & Pancakes
‘ W 2} 101 Curried Beef
AT

EAFOOD DISUES
HARBO\VR | SEAFOOE PISHES W |22 102 Deep Fried Shredded Beef in Chill Sauce
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AR i 1147 103 Szechuan ‘Sea Spicy’ Beef with Bamboo Shoots

R [ & Cloud Ear Fungus in Spicy Garlic Sauce
L) o T L B - yE b
i=RE NN SRR i
875 AR ‘Sea Spicy’ Prawns Szechuan Style with Bamboo izl
ACEETIZERS Shoots & Cloud Ear Fungus in Spicy Sauce
[y 1 Gourmet Combinations of Four UIDEPNE Curried King Prawns ES T Beef with Ginger & Spring Onions
Delicacies (Minimum of two people)
jEiptadip 2 Imperial Mixed Seafood Hors
D’Oeuvres (Minimum of two people) PN Fried Prawns with Ginger & Spring Onions
ey res 3 Szechuan Style Deep Fried Shredded Smoked WE - Sliced Beef in Oyster Sauce

Chicken T A Kung Po Prawns with Water Chestnuts in Sweet
Chilli Sauce

p N Fried Prawns with Black Pepper Sauce

Sliced Beef in Satay Sauce

(] s pop Fried Prawns with Seasonal Greens LA Sliced Beef with Black Pepper Sauce

JCREE A t) T Beef with Green Peppers in BlackBean
Sauce
il Crispy Seaweed (IO N Sweet & Sour Prawns
Eg 2 Vegetarian Pancake Rolls (6)
: ’ B2 N Fried Prawns with Green Pepper & Chilli in Black
H Ry Garlic Salt & Chilli Spare Ribs E Bean Sauce

O Spare Ribs Peking Style Ry NN Fried Prawns with Cashew Nuts Cantonese Style
FEHETT Dry Barbecued Pork Spare Ribs g T Fried Scallops with Green Peppers & Chilli in
G Black Bean Sauce

Deep Fried Prawns, Sesame Seeds on Toast 6l 1 ‘Sea Spicy” Scallops Szechuan Style

o B 44 T Fried Scallops with Seasonal Greens
R R Butterfly Prawns in Breadcrumbs
L Stir Fried Squid Curls with Garlic Salt & Chilli CHICKEN DISHES

HE b 4 Satay Chicken on a Bamboo Skewer (4) W 63 Curried Chicken 1275

b EAr Satay Prawns on a Bamboo {744 64 Szechuan ‘Sea Spicy’ Chicken with Bamboo Shoots 12 75
Skewer (4) & Cloud Ear Fungus in Spicy Garlic Sauce

(g5 Prawn Crackers . PR 65 Chicken in Satay Sauce 12.75

A g I8 LL 4 66 Diced Chicken & Cashew Nuts 12.75
' in Yellow Bean Sauce

iy Garlic Salt & Chilli Prawns ) ) i -
e LAY Kung Po Chicken in Sweet & Chilli Sauce 12.75

soues Frigiy Chicken Supreme in Lemon Delight 1275

o A Chicken with Green Pepper & Chilli in Black 12.75
LS Sweetcorn & Chicken Soup Bean Sauce

.
i o ity e g Chicken in Sweet & Sour Sauce ) d I

R Szechuan Hot & Sour Soup IS Hong Kong Style 127 e I"e roo

B Chicken & Mushrooms Soup AL Sweet & Sour Chicken Balls 12.75

A Chicken & Noodles Soup i Diced Chicken with Cashew Nuts Cantonese 12.75

Styl
{]-#2i% Mixed Vegetables Soup vie

SP: Seasonal Price




FORK RISHES

Wiwga 109 Curried Pork

Ty T g 110 Sweet & Sour Pork Peking Style
iR Ay 111 Diced Pork with Cashew Nuts

[} 47 % ke 112 Sliced Roast Pork with Seasonal Vegetables

BEAN CURD RISHES
il i/l 115 Bean Curdin Black Bean Sauce (v)

kL e 116 Baked Bean Curd with Garlic Salt & Chilli (v)

il

FECIAL VEGET ABLE RISHES
i1 f7 i /-~ 117 Spiced Aubergine (v)
S s 118 Broccoliin Black Pepper Sauce (v)
119 Lo-Han Monk’s Vegetables (v)
120  Stir Fried Beansprouts (v)
121 Fried Mixed Vegetables (v)

124 Pak Choi (v)

RICE & NOOLLE RISHES

I 125 Spemal Fried Rice with Prawns, Chicken &
Roast Pork

SN 126 King Prawns Fried Rice

ALl 127 Chicken Fried Rice

i 128 Beef Fried Rice

TEBL 129 Egg Fried Rice

[T 130 Plain Boiled Rice

i mi 131 Special Fried Noodles with Prawns, Chicken &

Roast Pork
WA b i King Prawns Fried Noodles

A2 1] Chicken Fried Noodles
APy Beef Fried Noodles
LR R Plain Fried Noodles with Beansprouts

S b 1 Singapore Style Fried Noodles
R PR (Sp?cy Pot)
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SET CINNER MENU

Minirmurn of 2 people
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Weean De Luxe

50.00 per person

Starter
Imperial Sea Food Hors d’Oeuvre

Second Course
Black Bean, Green Lip Mussels (4) Steamed Scallops (2)

Main Course

Sizzling Scallops with Green Pepper
& Chilliin Black Bean Sauce

‘Sea Spicy’ Prawns Szechuan Style
Squid with Seasonal Vegetables in Oyster Sauce
Steamed Sea Bass with Ginger & Spring Onions
Prawn Fried Rice
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If you have concerns about food allergies or intolerances, please
ask a staff member before ordering your food or drink.

Please note: a 10% discretionary service charge will be added to your bill.

< \l\

212C
@éfdﬂg/ De Luxe
33.00 per person

Starter
Deep Fried Shredded Smoked Chicken
Prawns on Toast with Sesame Seed

Second Course
Crispy Aromatic Duck with Pancakes

Main Course

Chicken with Cashew Nuts
in Yellow Bean Sauce

Crispy Shredded Beef
in Chilli Sauce

Spicy King Prawns in Garlic Sauce
Lo-Han Monk’s Vegetables
Egg Fried Rice
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26.00 per person

Starter
Crispy Seaweed
Vegetable Pancake Roll
Crispy Fried Won-Ton

Second Course
Mixed Vegetables Soup

Main Course
Chinese Mushrooms with Seasonal Greens
Fried Mixed Vegetables Sweet & Sour
Braised Bean Curd with Sweetcorn
Spiced Aubergine with Garlic Sauce
Plain Boiled Rice
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W’?W De Luxe
28.00 per person

Starter
Dry Barbecued Spare Ribs
Crispy Spring Rolls
Main Course
Sweet & Sour Chicken
Beef with Ginger & Spring Onions
Pork with Black Pepper Sauce
Mixed Vegetables
Egg Fried Rice




