STEAMED CHICKEN DUMPLINGS

Sesame ﬂovopecl mincecl c|1icl<en in wonfon posqu (4pc)

PAN-FRIED SHANGHAIBUNS
Slmnqlmi sjiqle mincecl l)eel[ wif|1 veqefol;les (4 pc)

CHICKEN IN SOY SAUCE
Special Slwonqlmi salac] wiJI|1 chili [)e(]ns salac]

VEGETABLES SPRING ROLLS

Mix veqe’[olsles souféec] in cleep ](Piec] spring PO“S posfrq (4 pc)

SHRIMPS SPRING ROLLS
Mixec] veqefol;les wif|1 l)ol)q slwimps c]eep ](Pied spring PO”S (4 pc)

SHRIMPS SALAD
Medium slwimps wijllw Chinese qloss nooc“es. Slmnqlmi sjlqle.

SPICED TONGUE

Sfeamec] l)eel[ J[onque cooLecl in c|1i|i soya sauce Gncl mixed Ieaves

CALAMARI SHANGHAI SALAD

Mixec] veqefol;les and colomaPi wiﬂ1 oqsfep sauce. Slmnqhai qule.
PAPER TOFU SALAD
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HOT AND SOUR SEAFOQD SOUP

Shrimp Gnc] calomari WiH’l Chinese veqejlalales

SOUP SHANGHAI

\X/onjlon WiH’l minced chicLen, chicken l)POH’I, seoweed Arq IDGID[] shrimps

LAMB SOUP

G]CISS nood]es Wlih |aml3 EPOih GI’ICl seasonal \/QC]G{C][)'QS

CANTONESE SWEET CORN SOUP

Enhonced wi”\ cmb meat

NOODLES SQUP

Chinese homemade nooc”es Wi”l veqejlclljles Gncl fomalo chicLen lDPO”l
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Cl‘nicLen cmc] DucL

PELIEES

BELING DUCK 196

poasfed cluc|< wijl|1 pancoLes, onion, cucuml)er), serec] Wi”l Beijinq sjlqle sauce

CRISPY DUCK 196

Deep fPied clucL wijllw sau’feec] veqefal;les serecl wiJ[|1 sjleamec] rice

SWEET AND SOUR CHICKEN 118

Deep fPied chicLen wiJ[|1 sweel Cll’l(] sour sauce wif|1 sjleomecl PiC(—BCI

KUNG PAO CHICKEN 120

ChicLen, veqefal)les ancl coshew nuts wijl|1 c|1i|i sauce serec] wiﬂl sfeamed rice

TANDOORI MURGH 120

BaLe(J marinofec' cl]icLen wijlh garam moscnlo, ginger qorlic on(J ploin qoqur’l serve

wi”m naan ljveocJ ond jasmine rice
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PAN-FRIED FILLET OF BEEF 142
Sliced Iseel( ](i”ejr wi”} veqefol;les, ser’ved on sizzlinq plajle, Guanqzhou sjlqle wi”]

sfeomed rice

SAUTEED VEAL 138

Slice veol Wi”] HGCL Isean sauce an(J veqejlolzles ser’vec] Wiﬂl sfeamecl rice

VEAL CHOPS BBA 278
Char qr’i”ed sesame veal chops with mix sautéed veqejralsles with Chinese BBQ

sauce Clnd s’[eamed rice
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FRIED SHRIMPS 186

Medium sllr’imps an(J veqejlolzles WiH’l chili sauce on sizzlinq plajle, Sichuon
sjlqle Wi”] rice

SWEET AND SOUR SHRIMPS 192

Deep l[r)ied medium shpimps WiH’l sweel anc] sour sauce cmc] sjfeomed rice

MIXED SEAFOOD "SHANDONG' 236

Selecjlion o]( shrimps, colamari, sca”ops Gnd {ish Wiﬂl chili sauce on sizzlinq

pla’[e Wi”l rice

CALAMARI"HU' 128

Fpesh colamari cul l)q Chinese way wi’fh veqejlolzles and qarlic savuce WiH’l rice

SEA SCALLOPS WITH CASHEW NUTS 245

\X/OL I[Pq sca”ops, WiH’l veqe’[al)]es Gnd coshew nufs wi”\ sjfeomed rice

WHOLE SEABASS (PER 100 GR) 90

BGLE(J spicy whole l(ish Wiﬂl Er’own POGSJIG(J qorlic sauce served WiH’l rice

SEA EEL MAN YU 158

Dan seared eel ](i”ejr wijl|1 l)r’own sauce and cashew nufs ser’ved wi”\ sjfeomed rice

PRAWN TANDOORI 212

men morinajled ina Jchn(Joopi pasfe served WiH’l naan Eread omJ jasmine rice
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Veqefolales

Ulgmo

VEGETABLE "LAW HON' 38

S’Iir I[Piec] mix veqejlalales WiH’l oquler sauce

FRIED EGGPLANTS 38

S’Iir I[Piec] eqqplanjls WiH’l oquler sauce

TOFU SHANGHAI 43

Beon CUP(J Jlol(u ma(]e l)LJ Shanqhoi home sjlqle

Drin;i are in qu]pfirm pounr]s sul:jprf to 12% service (lwmqn: & /\ll (1pp|iml}|9 faxes
\X/l? wclmmp enquiries {mm customers w|'|c wis|1 to Lnnw
1
wlw”’wr any a‘lisiwi contain pupfirulcm inqrpr]in;nfs.
Dlmsp in[rmm us c[ any m”pr«qu or spo(iml (Iiolumj ﬂ:quironn:nfs ”mf we i|'|cu|(l l)o

mua‘]? aware 0[, w[)Pn preparing your menu rpqupsl.

A «gla g)» Wlgns
Jball (pao 20 dlAuio diigw Klgns

A olaisl
Jboll (pgo 20 oo glaisl

EN slgailw gogi
slgailid dayb I gogs

ool il jlewll 2100 860l LAl 21009 @025 awy 7 1T gyl Lolo
Lo dbp0 (o6 guelyl cllasll Ciljluaiul Loy

Lgissy wligho e (sginy Wbl go st g8 13)]

&wlwo (sl 2gag aic lie dly] oy wloleb &afls wulb slac] aic

lgs ale e ot of Liay 63200 dyflac Clilbio gf



pice ancJ Noodles

KIRFOME S
jlogig jjl

PINEAPPLE FRIED RICE

Sjlir’ ](Pied rice served Wi”l pineopple, Chinese shjle

SHANGHAIFRIED RICE

Sjlir’ ](Pied rice served Wi”l €qq, veqejlolnles, pine nuf Gnd mixed seal(oocl

FRIED NOODLES

Chinese noodles WiH’l your choice ol( laeel[ or chicLen

SEAFOOD NOODLES
Sjlir’ ](Pied Chinese noodles wiﬂl seal(ood and veqejralsles

STIR FRIED VEGETABLES NOODLES
\X/OL l[r’ied Chinese noodles wi”\ mixed veqejralsles

Dpi(ps are in qujpfi:m pmm(]s sulvjorl to 12% service r|1:1rqp & ,\“ npplich faxes

\X/P wolrcmp enq

wlw”wp any r]isl] jredi
Dlomo in[crm us n[um u”pm yors W(iul r]idr]rl requirements ||1u| we simuH lw
) 1Y f J req

m(l(lp aware 0[, wlwn preparing your menu Poquosf.

o6

62

/8

88

o8

01

10

VA

AA

0A

bl )l
arinll asbll Gle paoo Guilidl 2o jjl

slaailw jjl

al4siall jl a4laog paindly Al Clgin 90 0260 )

oball gl spedl @aallly g

oball gl (spedl aalll (o @)Ll 20 diio Jogi

ol aslgo Jags

Jlginallg pull adlgs 2o diso fagl

Wlgpnally Jagl

Wlgall o duihid 2o duito Jog

ool dinlly jlew Dl gr00 a0l Liiliall 21009 o2 ouy 7 1T Lgyl Lolo
bo @6y20 (o6 guelyl cllasll ciljluainl Loy

Lglssy wligho e (sginy lslibl go st gls 13]

&pwluo sl 5gag aic lie Wl oy loleb @oils wilb alac] aic

lgs ale e g4 of Liay 69300 dflac cililbio gf

DQSSQP*S

iH

DEEP FRIED SESAME ICE CREAM

PUMPKIN STICKY RICE CAKE

FRESH FRUITS SALAD WITH STICKY RIGE

FRESH SLICE FRUIT COMBINATION

SAGO PUDDING WITH COCONUT MILK

CHINESE TOFFEE BANANAS AND VANILLA ICE CREAM

Dlmsp in[rmm us c[ any m”pr«qu or spo(iml (Iiol(m] ﬂ:quironn:nfs ”mf we i|10u|(l l)o
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Set Menu 1 Set Menu 2

=8 B8

248

APPETIZER; VEGETABLES SPRING ROLL (4°C) (25 €) wigyoall puyl Lofle) wiilsall APPETIZER; STEAMED CHICKEN DUMPLING (2PC) PAN-FRIED BUNS (2PC) wlao s g (ainhs) ol e oloall flbs dbaal
SOUP; WONTON SOUP plball palll &g gl SOUP: HOT AND SOUR SEAF0OD SOUP "

) _ A c51llg 6jll joull aslgo dyjquu dyjquull
MAINCOURSE; SIZZLING BEEF st pa) iyl Gl MAIN COURSE; SLICE VEAL WITH BLACK BEAN SAUCE | Y 4
lgailihs clpoudl Weblell (pgo 20 gliy daypw 1wl Gubll
FRIED RICE stglw ) FRIED NOODLES OR RICE

L e . lgailw jjl gl Jogi
. éojlbll ddlgall aflpd bglall | o
DESSERT; SLICE FRESH FRUITS DESSERT: FRIED FRUITS WITH ICE CREAM a5 Gl 20 i aslgs wbglal
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