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1 FRERR £4.50 2/HEWEH £14.00 3 RN £7.50
Ping Qiao” tofu soup Fish head & tofu soup Pork Changjiang
with fish & coriander won—-ton in soup
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4 FpR & £7.50 SEHREE  £12.00 6 HHEHLS
Pan fried won—ton Shredded jellyfish Tofu noodles with .
with pork filling in spicy vinegar shredded ham in broth I
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THFHT  £9.00 8 LHZRANRL £9.00
Steamed aubergine with garlic and Chinese cabbage hearts

soy dressing (allow 30 mins) with ham,in broth
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9OFEEMEN £14.00 10 #EEEEFE  £10.00
Steamed belly pork coated Salt and pepper

in finely ground rice with taro pig’s trotters
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11 BEANIE  £8.00 2@RWIE £12.00 BH#HBA £10.50
Aromatic baked spicy Aromatic baked Aromatic baked spicy
cauliflower with Chinese spicy prawns (dry) fish slices (dry)

sausage (dry)
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14IIERSF £12.00 16 2lLHETH £10.00
Wafer sliced beef Sliced squid in Shredded chicken
in spicy soup spicy soup with chilli & garlic

17 BEWER  £9.00
“Typhoon shelter tofu” (crispy fried
tofu covered with toasted garlic & chilli)
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et
£9.00
Sliced pork with pumpkin,
potato & runner beans

A
19 Bt =5

18 EEIMAMR £10.00

“Typhoon shelter lotus root” (stuffed
with pork,with toasted garlic & chilli)




SET MENU
(Available for 2 or more people)
Seafood Set Menu A £42.00 Per Person
¥ ¥R RS Lobster With Ginger & Spring Onion
B H &% F Steamed Scallop
& E A Steamed Sea Bass
w3 & A Salt & Pepper Squid
Bk JE BB &£ & Deep Fried Oysters
H o B X Mixed Vegetables
# B » & Egg Fried Rice
B B # & Choice Of Dessert
Set Menu B £28.00 Per Person
BB £ Hot Platter
& Bk s Aromatic Crispy Duck
w B 8 Salt & Pepper Prawns
T %4 ;| & Fried Shredded Beef With Chilli
BEREH® Sizzling Chicken In Black Bean Sauce
BB X Mixed Vegetables
B ® & Egg Fried Rice /
@f"ﬁﬁﬂmﬁ-; 0% @;F&Jﬂ& @é@ﬁfﬁ




SET MENU
(Available for 2 or more people)

Set Menu C £22.00 Per Person
O # Hot Platter
HE KR Prawns With Ginger & Spring Onion
LR Sweet & Sour Chicken
HRERER Sizzling Beef In Black Bean Sauce
B 0K E Mixed Vegetables

B » & Egg Fried Rice

Set Menu D (Vegetarian) £19.80 Per Person

TR EgE G PingQiao Tofu Soup

mrF o AKE Fried Celery With Fungus
BN R XS Baked Pumpkin Cake

A ' m F Aubergines with ginger&garlic
TRt E &% Sauteed Shredded Potato

F M B8 R Noodle Beanspouts Yﬂiled Rice
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Eﬁ% Starters

18 H #  Hot Platter (per person)

2. E ¥  Butterfly Prawns (4)

32 M ¥ Sesame Prawns Toast

4 % %  Satay Chicken (4)

5/E € #&  Sweet & Sour Crispy Won Ton
6R( # Hf  Grilled Dumplings (4)

7% # %  Vegetarian Spring Rolls (2)

87 & HE B  Barbecued Ribs (4)
9% #% % F f Steamed Scallops (2)
10 % Bk % J§ &5 Lettuce Wrapped Crispy Lamb
11+ R & Seaweed (Spring Greens)

128 # JL  Cucumber Pickled

13/ ¥ KF  Prawn Crackers
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AEmpl < GF fme AR BRI

£8.00

£6.50

£5.50

£5.50

£5.00

£4.50

£3.80

£7.00

£6.30

£8.00
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% Soup

A4

14 B EAF%  Won Tun Soup

15 438 West Lake Beef Soup

16 B EXG Crabmeat & Sweet Corn Soup
17 BRI EXKYE  Chicken & Sweet Corn Soup

188 %3 Hot & Sour Soup

Cia
2 Bk i
Crispy Aromatic Duck

;lﬂ

191/4 & Quarter Duck
20 12 & Half Duck
21 & Whole Duck
22 JLIEWR (FHRT)

Beijing Roast Duck (order in advance)

@ﬁﬁ#mﬂ" /0% @@#&JM %ﬁmﬁfa
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£4.50

£4.50

£5.50

£4.50

£4.50

£12.00

£22.00

£40.00
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15 f# Seafood

23 4R S Lobster with Ginger & Spring Onion B4 (Market. price)
24 JERYNUERE  Curry Crab Malaysian Style £18.00
251 BB Z %  Steamed Crab with Chinese Wine £18.00
26 % % 4§ B  Crab with Ginger & Spring Onion £18.00

2778 & fll A  Steamed Sea Bass £18.00
28 8% % W &) Steamed Turbot (Portion) £22.00
204 B X 8  Salt & Pepper Prawns £9.80
303 ¥ X ¥ Prawns with Ginger & Spring Onion  £9.80
3138 H %  Prawns in Chilli Sauce £9.80
328 BE ¥  Sweet &Sour prawn £9.80
335K A 8 3 Prawns with Asparagus £9.80
347 B B R Prawns with Egg £9.80
35 J. 8  Sichuan Prawns £9.80
367 Z K ¥ Prawns in Satay Sauce £9.80
377 & 7% ¥l  Steamed Garlic Prawns £9.80

38 SRR ég Sizzling Prawns in Black Pepper Sauce  £10.50
39 B/ # Steamed Prawns (Shell on) with Soya Dressing £12.50
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IR Seafood

40 # % A B Fish slices with Ginger & Spring Onion £9.80

41 41 % A L Red Cooked Fish Slices £9.80
42 FEBE A B Sweet & Sour Fish Slices £9.80
434 E B F Scallops in Chilli & Garlic Sauce £9.80
44 % %5 % F  Scallops with Fresh Asparagus £9.80
45% H # 8% Squid in Chilli Sauce £9.80
46 H% B % it SiSalt & Pepper Squid £9.80
474 B 18 B Salt & Pepper Mixed Seafood £10.80
48 Bk fE &= 8 Deep Fried Oysters £12.00

49 3 W A B  Oysters with Ginger & Spring Onion  £12.00
50 K FtU 48 Braised Oysters with Barbecued Belly Pork £12.00
515 H X #£ Steamed Eel in Black Bean Sauce £18.00

52 kF§iMEE4E Braised Eel with Barbecued Pork £18.00

AEREPEL - é T R AFEFERESHR  Chef’s recommendation
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%4  Pork

A

5344 & W % Shredded Pork in Ginger & Garlic Sauce £8.50
54 % 2 P % Shredded Pork with Spring Onion £8.50
5505 M8 By Sweet & Sour Pork £8.50

56 #5340 ﬁﬁé Braised Belly Pork with Preserved Vegetable £14.00
57T% H X 4% Barbecued Pork Fillet £8.50
58 B ¥ 8 1 Barbecued Crispy Belly Pork £8.50
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Chicken & Duck

SO% 45 Z  Baked Salted Chicken (half) £12.50
60#E # #  Chicken in Lemon Sauce £8.50
61M; M Z  Sweet & Sour Chicken £8.50
623 H #  Chicken in Chilli Sauce £8.50
63 ERIET  Chicken with Cashew Nuts £8.50

64 @t  Sizzling Chicken in Black Bean Sauce £9.50
65 ¥ & T Chicken in Yellow Bean Sauce with Cashew Nuts £8.50
66 %% ¥ ™ i Sliced Duck with Pineapple £9.00
67 % x\ /&%  Barbecued Duck £10.50
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68 MBI Sizzling Beef in Black Bean Sauce £9.50
69 A B8 gg Sizzling Beef in Black Pepper Sauce £9.50

0T HREAE Fried Shredded Chilli Beef £8.50
¥ B 4+ A Beef with Spring Onion £8.50
nith £ & B Beef in Satay Sauce £8.50

73 S LEHA P  Beef with Chinese Mushroom in Oyster Sauce £8.50
74 {E B HE% Braised Brisket of Beef “Chiu Chow” Style £12.00
150 & 4 I8 é Five Spices Braised Brisket of Beef £10.50
7691 € 4 J§ &) Curry Brisket of Beef £10.50

EEE Tofu

77 LGB EXE Tofu with Chinese Mushrooms & Vegetables £8.00
78 WILERE Tofu Stuffed with Mashed Prawns in Broth £9.00

79 B % B R Tofu with Minced Beef & Chilli £8.00
80 AR BB Tofu with Chopped Seafood £8.50
814 1% G & Braised Tofu £8.00
REFRER Steamed Tofu in Black Bean Sauce £8.00
BMIEEE Deep Fried Stuffed Tofu withgMeat £10.00

P - :
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Vegetable

4m B HE XK
Pak Choy with Garlic Sauce

85 3 I kb It B

Kai Lan in Ginger Sauce
86 7 5 b X L
Fried Choy Sum with Garlic

7L & B ¥
Vegetable in Soup

88 % M 75 A ¥

Lettuce in Oyster Sauce

89FE &F m F
é; Aubergines with Ginger & Garlic

NWEEPEX
Stir Fried Mushroom & Onion

o B f X
Stir Fried Mixed Vegetables

92 AN INZET
é Stir Fried French Beans with Preserved Olive

93 15 b % K A&
Stir Fried Asparagus

94 i Bk Kb A

£7.50

£8.50

£8.50

£9.00

£7.00

£8.50

£6.50

£7.50

£7.50

£8.50

Stir Fried Celery with Wind Dried Belly Pork & Chinese Sausage £8.00
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P1E #&

P2z B MR
P3X & 1Mk
P4lE W 1R
P5 i B TR iR
P6 28 KL 3 K i

= 3R
Plate" Rice

Boiled Rice (Bowl)
Barbecued Duck With Rice

Char Siu Pork With Rice

£2.50

£8.00

£8.00

Barbecued Belly Pork With Rice £8.00

Chopped Seafood & Tofu With Rice £9.00

Chicken & Sweet Corn With Rice £8.00

P7 MZ A B R Fish With Ginger & Spring Onion With Rice £9.00

P8 ¥ B
P9 3K E 4 R
PI0E & % W
P11 9% 4 R
P12 EEF R
P13 5 M % )
P14 1§ & 1 1R
PISE © #

Prawn In Egg Sauce With Rice £9.00

Beef & Vegetable With Rice £8.00

Chicken & Mushroom With Rice £8.00

Curry Brisket Of Beef With Rice £8.50

Five Spice Brisket Of Beef With Rice £8.50

Special Fried Rice (Bowl)£5.50 (Plate)£8.00

Seafood Fried Rice (Bowl)£6.00 (Plate)£8.50

Egg Fried Rice

(Bowl) £4.00

gﬁﬂwﬁﬁﬁ' 1’0% @;#amg %‘E@Ff&
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Fried Noodles/Ho Fun

P16 3k >3 Fried Noodles With Beansprouts (Small)
P17 FX>4  Fried Beef Ho Fun (Dry)
P18 ¥ £ k)5 ST HS
Mixed Seafood Fried Noodles Or Ho Fun
P19 B 4 W XD SR A
Beef In Black Bean Sauce Fried Noodles Or Ho Fun
P20 f+& Y Has A3
Mixed Meat Fried Noodles Or Ho Fun
P21 KB4 AP IS B
Beef & Vegetable Fried Noodles Or Ho Fun
P22 FIRYPFAB ¥ Prawn Fried Noodles Or Ho Fun
P23 Py 4 KRB
Shredded Pork Fried Noodles Or Ho Fun
P24 B4R DTS By
Shredded Chicken Fried Noodles Or Ho Fun
P25 BN XK¥r Singapore Fried Rice Noodles
P26 £ M3 I Fried Ho Fun Singapore Style
P27 YEEE4E
Minced Pork In Yellow Bean Sauce With N?Ke

gﬁﬁmn—mf 10% Dersice %ﬁm#y&

S S
= _h—\_“““‘—-——— =

£5.00
£8.50

£9.50

£8.50

£9.50

£8.50
£9.50

£8.50

£8.50

£8.50

£8.50

£8.50




Soup N oodles

P28 ERWL G KN
Shredded Roast Duck With Preserved Vegetable Soup Noodle £8.50

PO & & %
Won Ton Soup Noodle £8.50

P30EE B B
Hot & Sour Soup Noodle £8.50

P3l4 & %
Beef Brisket Soup Noodle £8.50

P32 W & W
Roast Duck Soup Noodle £8.50
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Dessert

g5 W & #
Crushed Red Bean Pancake

RUGEEIBER
Toffee Banana Or Apple

B K # K
Lychees

ETET A 4A
Mango Pudding
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DI EM,

Sweet Dew Of Sago & Yam
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Soft drink,beer/tea

FF{E#x (BfL)  Jasmine Tea (per person) £1.20/ A\
& E & (84) Oolong Tea  ( per person ) £1.20/ A
¥ EH X (8fr) Pu erTea (perperson) £1.20/ A\
#MEEHX (BfL)  Tie GuanYin Tea (perperson) £1.20/A
#HEN Apple juice £2.40
bl Rag Pineapple juice £2.40
g Orange juice £240
Britvic # &&H Britvic Cranberry juice £1.80
120 HFRT R J20 Apple&Mongo £2.50
120 ARBEK J20 Apple&raspberry £2.50
Britvic # 17K Britvic soda £2.20
BEK 33/75 ¢l Mineral Water 33/75¢l £1.60/3.00
W RBERK33/75 ¢l  Sparkling Water 33/75c¢l £1.60/3.00
Schweppes 12#%11  Schweppes Lemonade Lemin Juice  £2.40
I Coke £2.40
fta ] 5 Diet Coke £2.40
B REE Tsing Tao Beer £3.50
Tigerl8 Tiger Beer £3.50

Fr&E & All types of tea  11:00 = 17:00

@,ﬁ tional ?ﬂ—g& soice Char

17:00 — 22:30

e

£1.20 /i ( per person )
£1.50 iz {per person )




