PuUCK LISHES CHICKEN CISHES
— &ALk 32 Whole Crispy Aromatic Duck

. . T Wi X 63 Curried Chicken
1, 50 33 Half Crispy Aromatic Duck ‘ . o .
107 64 Szechuan ‘Sea Spicy’ Chicken with Bamboo

1/, F5ERS 34 Quarter Crispy Aromatic Duck Shoots & Cloud Ear Fungus in Spicy Garlic Sauce

P A L A ( E Served with Hoisin Sauce, Cucumber, ibZ g 65 Chicken in Satay Sauce
Spring Onions & Pancakes W3S 66 Diced Chicken & Cashew Nuts
AT

e Sliced Roast Duck in Sweet Soy Sauce in Yellow Bean Sauce

e sliced Roast Duck in Plum Sauce B 67 Kung Po Chicken in Sweet & Chilli Sauce
HARBO\UR TR 68  Chicken Supreme in Lemon Delight
HEIGHTS SEAFOOD BISHES SO 69 Chicken wih Green Pepper & Chill i Block
ean sauce
: i i ill fi : 70  Chicken in Sweet & Sour Sauce
3@ 3_::ﬁ = B ‘EE NI \N AFHR 50 Greon Up Mussls 1 Sweo! i boon Soce oy Chicken In swe:
153 =173 17 1 R EREH TR Sweet & Sour Chicken Balls

BYHIF O 39 Green Lip Mussels in Black Bean Sauce (6) . . )
— g 73 Diced Chicken with Cashew Nuts Cantonese
APPETIZERS B Svie

PU=$t4L 1 Gourmet Combinations of Four by 40 Fresh Lobster with Ginger & Spring Onions
it Delicacies (Minimum of two people) LA © Ping LAMB CISHES

b Bt 2 Imperial Mixed Seafood Hors ) )
LA Doeuvres (Minimumn of two people) gzt 42 Steamed Sea Bass in a Spicy Black Bean Sauce R /4. Crispy Mongolian Lamb in spicy sauce

=2y (0874 3 Szechuan Style Deep Fried Shredded Smoked
Chicken JE#fitn 43 Steamed Sea Bass with Ginger & Spring Onions 5P SPECIAL SIZZLING RISHES

P Lol Shredded Chicken served with BB 86 Sizzling Fillet of Beef with Black Pepper Sauce  17.50

Fresh Leftuce
S & 5
R Crispy Seaweed fri7eE 44 Steamed Sea Bass wi Goric & Lemon P b 87  Sizzling Mandarin Fillet of Beef 17.50
S in Tomato Sauce

EEG Vegetarian Pancake Rolls (6) faFFkF 46 ‘Sea Spicy’ Prawns Szechuan Style with Bamboo  13.50 Yty 88 Sizzling Beef with Ginger & Spring Onions 14.50
HEERE Garlic Honey Pork Ribs Shoots & Cloud Ear Fungus in Spicy Souce igsbhE 89 Sizzling Beef with Green Pepper & Chill in 14.50

ERE Garlic Salt & Chilli Spare Ribs WiWE-k MR 47  Curried King Prawns 13.50 Black Bean Sauce
B Spare Ribs Peking Style BEDEIN S0 S b e 14.50
JEHER Dry Barbecued Pork Spare Ribs IFSRKHR 48 Fried Prawns wifh Seasonal Greens 14.00 SAREERUCE 91 Sizzling Prawns with Green Pepper & Chiliin -~ 15.00
Black Bean Sauce

fia- sz YN Steamed King Prawns with Fresh Garlic Sauce
LA KUK 49 Fried Prawns with Ginger & Spring Onions 13.50 i AERIF 92 Sizzling ‘Sea Spicy’ Prawns Szechuan Style 15.00

RRER Deep Fried Prawns, Sesame Seeds on Toast

. . ) HMIPZIFER 93 Sizzling Prawns in Satay Sauce 15.00
ARG Grilled Pork Dumplings Peking Style E{fKHR 50 Kung Po Prawns with Water Chestnuts in Sweet 13.50 Uik 94 Sizzling Chicken with Green Pepper & Chiliin 14,50
R IR Butterfly Prawns in Breadcrumibs Chilli Sauce . Black Bean Sauce :

HUER o Stir Fried Squid Curls with Garlic Salt & Chill mEa kR 52 Sweet & Sour Prawns 13.50 By zEry 95 Sizzling Chicken in Satay Sauce 14.50

LR/ U] Satay Chicken on a Bamboo Skewer (4) M T 100 Sizzling ‘Sea Spicy’ Scallops Szechuan Style 17.00
f Prawn Crackers BYACRHER 54 Fried Prawns with Green Pepper & Chiliiin Black  13.50

Bean Sauce
0] Crispy Lamb Lettuce Wrapped Parcel BEEF RISHES

LR Garlic Salt & Chilli Prawns RfgEHR 55 Fried Prawns with Cashew Nuts Canfonese Style  14.00 i 2 101 Curried Beef

a . . -

JKERIF Crystal Prawns YA 57  Fried Scallops with Green Peppers & Chilliin 16.50 W22 102 Deep Fried Shredded Beef in Chilli Sauce
Black Bean Sauce ‘ icy’ i

SOUES B O Cloc For Fungus i Spicy Gt

&7 58 ‘Sea Spicy’ Scallops Szechuan Style 16.50 Sauce

wE 4 104 Sliced Beef in Satay Sauce

FH 4 105 Beef with Ginger & Spring Onions

106  Sliced Beef with Black Pepper Sauce

b1 Wonton Soup

MK Sweetcorn & Chicken Soup
R Szechuan Hot & Sour Soup

ERENEG Chicken & Mushrooms Soup WM 62 Steamed Scallops fopped with Glass 12.00 R
T % Chicken & Noodles Soup Vermicelle (4) WEIH 4 107  Sliced Beef in Oyster Sauce

ey N ot 108 Beef with Green Peppers in Black
= Mixed Vegetables Soup Sp: Seasondl Price B Boah Sation. PP

IfEas v 59  Fried Scallops with Seasonal Greens 17.00




PORK RLISHES

X5 109 Roasted Pork in Sweet Soy Sauce (char siu)
i3] 110  Sweet & Sour Pork Peking Style

FEX R 11 SRoasied Pork with Beansprouts in Chinese BBQ

auce
I Y ke 112 Sliced Roast Pork with Seasonal Vegetables

BEAN CURD PISHES
MG Sjg 114 Bean Curd in Sweet & Sour Sauce

g EJgE 115 Bean Curd in Black Bean Sauce (v)

WEL S 116 Bean Curd with Garlic Salf & Chilli (v)

SPECIAL VEGETABLE RISHES

MENF 117 Spiced Aubergine (v)

HHE44E 118  Brocceoli in Black Pepper Sauce (v)
119 Broccoli Tender Stems with Hoi Sin Sauce (v)
120  Stir Fried Beansprouts (v)

WAt 121 Fried Mixed Vegetables (v)

[EES 124 Pak Choi (v)

RICE & NOOLLE RISHES
KB 125  Special Fried Rice with Prawns, Chicken &

IR Roast Pork

KURbR 126 King Prawns Fried Rice

W22 ki 127  Chicken Fried Rice

ER 129  Egg Fried Rice

=03 130  Plain Boiled Rice

M 4b1E 131 Special Fried Noodles with Prawns, Chicken &
Roast Pork

HR—4b1HE 133 King Prawns Fried Noodles

W22 kb 134 Chicken Fried Noodles

4 A%bTE 135 Beef Fried Noodles

HRZEbTE 136 Plain Fried Noodles with Beansprouts

SENb>k 137 Singapore Style Fried Noodles

SR K okl

gz kb4-i] 138  Stir Fried Beef Flat Noodles (Ho Fun)

sgfepla] 139 Wet Fried Flat Noodles (Ho Fun) with Mixed
B Seafood (scallops, king prawns, squids, mussels)

SET CINNER MENU

Minimum of 2 people

QOO OO OO OO OO OO OO0

210A
@e/ W
46.00 per person

Starter
Imperial Sea Food Hors d'Oeuvre

Second Course
Green Lip Mussels in sweet chilli bean sauce (4) Steamed Scallops (2)

Main Course

Sizzling Scallops with Green Pepper
& Chilli in 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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34.00 per person

Starter
Gourmet Combination of Four Delicacies

Second Course
Crispy Aromatic Duck with Pancakes

Main Course

Chicken with Cashew Nuts
in Yellow Bean Sauce

Sizzling Mandarin Fillet of Beef
in Tomato Sauce

Fried Prawns Cantonese Style
Seasonal Vegetables
‘Young Chow' Special Fried Rice
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iEREN E R a )|

If you have concems 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.
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9@%/4@?/ De Luxe

32.00 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
Seasonal Vegetables
Egg Fried Rice
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25.00 per person

Starter
Crispy Seaweed
Vegetable Pancake Roll
Crispy Fried Won-Ton

Second Course
Mixed Vegetables Soup

Main Course
Vegetarian Duck in Black Bean Sauce
Seasonal Vegetables
Bean Curd with Sweet & Sour Sauce
Spiced Aubergine with Garlic Sauce
Plain Boiled Rice
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ing De Luxe

27.00 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
Seasonal Vegetables
Egg Fried Rice




