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Appetizer

Al Wonton

A2 Egg Roll

A3 Dim 5am

filing chicken/beefftofu &vegetables
A4 Tambling

filing chicken/beefitofu Bvegetables

as purpling Starch Rice

filing chicken/beef ftofu BEvegetables

Stir-fried Noodles
Chicken/Beef/ Tofu/Fich

(addition for beef | & T Ch |u cluck 20 |

N1. With dark bean sauce
M2. With soy sauce

N3. With sweet & sour sauce
MN4. Yo Sian style

N5. Sxachuan style
ME. Lu Mian hand work

Main Dish on White Rice
Chicken/Beet/Tofu/Fish
(addition for beef & fz.'j"f 4 dud{ ;ﬂ.
R1. Spicy Sour Sweet
K2 Gon Bon style with peanuts

E3. 5zechuan style

R4, With Cashew Corn mushroom

Camtonese Erieod 459 Q10
Soup

51 Sha Guo Soup
52 Wonton Soup

53. Hot &Sour Soup
54, Corn Soup

55. Vegetable tofu soup
56. Noodles in SOuUp
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Chicken nw I Nooma My
1. Fried Chicken with sesame seeds ol beas
2. Sweet & Sour Chicken o
3, Stir fried Chicken with honey

VAT ¥YOmn qiv .3
C4. Chicken with Pineapple

01X DY Iy C4
5. Chicken with Cashew & Vegetable 69 NI W7 OY I C5
6. Gon Bon Chicken& Peanuts D90 DV |-y OB
7. Chicken Szechuan style 9N Mvo G €7
C&. Chicken Yu Sian style

"|e-pteie C8
€9. Chicken Eggplants nD'r¥n oy qu c9

C10. Mushroom Chicken . T T o .10
Beef TIX N20IM2 2

Bl. Beef with Cashew
B2. Beef Szechuan style

‘:“1 I"'¥ o 772 .B1
e |ai'¥'o omin g B2
B3. Beef Yu Sian style

q7in mn ymn -t 7 83

B4. Spherical Beef Sweet Sour ! I_(9 MNn yInn 7a "iT B4
BS. Beef with Camon Sauce - [in3 20171 17 BS
B6, R B6
®7 Hull Gou Sreweol Beet | /PN TR HuiGa®?
BS. Gan Bian Beef | M-t 27 BY
Duck | Tna
G1. Duck with Cashew I e oy TNa .G1
G2. Lemon Duck | 93 |y ima .G2
G3. Duck Szechuan style | ‘o nina .G3
G4. Crispy Duck I 19 nna G4
e PeK) 41 09 2%
& eKin Duck 1 /'l

Fish aT

F1. Fried Fish with Chinese salad
F2. Fried Fish Sweet Sour
F3. Fried Fish Szechuan style

o uYo oy |aon av F1
pmnfymn jaion a7 F2
i'yo Juon at F3

F4. Gan Shao Fish vegetables tofu 8 6 LI has LN F.4
F3. Fish with Cashew "y 0¥ ATFS
F&. Fish with Pineapple il oW aT FB

F7. Fish with pickled vegetables oUgE 9o oEinn oy a1 F7T
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vegetarian

V1. Hu S5hao Eggplants

V2. HU Shao Tofu

V3. Cauliflowers and Mushrooms
V4. Sprouts Yon Sian style

V5. Gan Bian Beens

Ve L TJia Chaug” Hamemade To
V7. Tomatoes ‘with Eggs

Desert

D1. Spherical Sticky Rice Dough
D2. Eggroll filling palms

D3. Fried Banana

Dd. Fried Pineapple

D5. Fried Apple

D6. Lychees

D7. Fruit Salad

D&. lce-cream

Drinks

coke/Sprite/Phanta/Lemonade
orange Juice/Grape Fruit

Mineral Water/Soda
Chinese tea

Beer
Chang
Carlsberg
Tuborg
SAKe
Red wine
white wine
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Soup
1. Wonton Soup
2. Hot &Sour Soup

3. Corn Soup
Appetizer
4. Egg Roll
5 Dim 5am
6. Tambling
Chicken
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7. Fried Chicken with sesame seeds

B. Sweet & Sour Chicken
9. Chicken with Pineapple
10. Gon Bon Chicken& Peanuts

11. Chicken Szechuan style
12. Chicken Eggplants

Beef

13, Beef Szechuan style

14. Spherical Beef Sweet Sour
15. Beef with Vegetables

Fish

16. Fried Fish Swee Sour
17. Fried Fish Szechuan style

Side Dish

18. Fried Rice

19. White Rice

20, Stir fried noodles

21. Stir fried vegetables

21. Cauliflower with mushroom
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