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FORK RISHES
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Roasted Pori in Sweet Soy Sauce (char siu)
Sweet & Sour Pork Peking Style
Roasted Pork with Beansprouts in Chinese BBQ

Sauce
Sliced Roast Pork with Seasonal Vegetables

BEAN CURD CISHES
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Bean Curd in Sweet & Sour Sauce

WH SR |17 Bean Curd in Black Bean Sauce (v)

ML E I

116

Bean Curd with Garlic Salt & Chilli (v)

SFECIAL VEGETABLE RI1SHES
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Spiced Aubergine (v)

Broccoli in Black Pepper Sauce (v)

Broccoli Tender Stems with Hoi Sin Sauce (v)
Stir Fried Beansprouts (v)

Fried Mixed Vegetables (v)

Pak Choi (v)

RICE £ NOORLE R'SPES
BHM i 25 Special Fried Rice with Prawns, Chicken &
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Roast Pork
King Prawns Fried Rice

Chicken Fried Rice

Egg Fried Rice

Plain Boiled Rice

Special Fried Noodles with Prawns, Chicken &
Roast Pork

King Prawns Fried Noodles

Chicken Fried Noodles

Beef Fried Noodles

Plain Fried Noodles with Beansprouts
Singapore Style Fried Noodles
am_h._ﬂ.. Hof)

Stir Fried Beef Flat Noodles (Ho Fun)

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

SET PINNER MENU

Minimum of 2 people

De luxe

46.00 per person

Starter
Imperial Sea Food Hors d'Ceuvre
Second Course )
Green Lip Mussels in sweet chill bean sauce (4) Steamed Scallops (2)

Main Course

Sizzling Scallops with Green Pepper
& Chilli in Biack Bean Sauce

*Sea Spicy’ Prawns Szechuan Style
Squid with Seasonal Vegetables in Oyster Sauce
Steamed Sea Bass with Ginger & Spring Onions
Prawn Fried Rice

@eean De Luxe

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 Viegetables
‘Young Chow’ Special Fried Rice

ERE AN Um)|

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 1o your bill,

212C

@@\Q.E%\ De mht%m\

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
Cirispy 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 Bolled Rice

a._w\@:m\ De Luxe

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




