


CHINESE RESTAURANT

Introduction to

Chinese Cuisine

Brief History:

Chinese cuisine is an ancient culinary art which originated over 5000 years ago under the Emperor
Fu Hsi (2208-1767 B.C.) who introduced agricultural procedures and the domestication of animals. As
culture and religion developed, culinary art was refined and absorbed into the Chinese social order. The
main philosophies of China, Taoism and Confucianism, prescribed kitchen customs and table etiquette.
Chinese scholars, including the leader Confucius, were gourmets who urged others to perfect this
culinary art, all the time encouraging and criticizing with wisdom.

Regional Features of Chinese Cuisine:
Due to China's early civilizations and great difference in customs and traditions, variations of cuisine have

emerged according to special products and the tastes of various provinces. Chinese cooking can be
divided geographically into four major branches, each with characteristic tastes, ingredients, preparation
methods and appearances.

|. Shanghai (Eastern Chinese Style)
The taste is rich and a little salty. The cuisine of this Eastern Province is outstanding in steaming and
stewing and is also noted for its family-style cooking.

2. Canton (Foochow or Southern Chinese Style)
The taste is light and sweet. Southern cuisine features roasting, frying and braising. As a whole, the
food emphasizes harmony in colors and the decoration of dishes.

3. Szechuan (Hunan and Western Chinese Style)
The cuisine of this region is noted for a hot, more salty taste and it is good to eat with rice. Steaming
and frying together with many kinds of hot spices are particularly well done.

4. Peking (Northern Chinese Style)
Commonly called Mandarin food, it is rather mild and delicate in taste. The cuisine features freshness
and tenderness and is noted for its plain mixed stew and soup making,

Somewhere in the wide range of Chinese style cooking, everyone will find a few flavors to suit his or
her palate.
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Ordering Suggestion:

Traditionally, the number of Chinese dishes is based
on the number of guests, the more guests there are
the more orders there will be. For example: If six
people are ordering they should order 6 dishes and
one soup each. Of course, the true judge is one's

appetite.
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Soups

dy )9l

| Wanton soup with chicken & shrimps H 2.150 ol 9 2l Gesly e |
2 Double boiled black mushroom soup VH 2.400 Bokuall 50wVl laall & 94 2
3 Water chestnut chicken soup H 2400 cliwsSUL gl>s> a3
4 Crab meat and corn soup H 2.650 8okl 6,3 o Lzl Olojuw djein 4
5  Sliced beef with seasonal vegetable soup H 2.400 drawgall Olyual go $u8 pxll @l djgs 5
6  Seafood soup H 2.400 d,zdl oVoSlall a0 6
7 Hot and sour soup H 2.650 HE Jalally Sasl=l d, ygui 7
8  Shredded black mushroom and chicken soup H 2.400 2l 9 50wVl Jlnall &l dyeu 8
9 Sweet corn soup with chicken H 2.650 ookl 6,3l go zl> Al 4y y0us 9
0 Noodle soup with prawns H 3.150 Ol go dpeidl aye 10
Il Chinese vegetable soup VH 2.650 aswall Olg ozl a1
|2 Bean curd soup H 3.150 Wawolall HUs a0 12
Dim Sum o0 o> Sl
20  Seafood dim sum H 4750 p0 P g,y o)lgSio 20
21 Chicken dim sum H 4.000 po ol gl 2
22 Sio Mai dim sum (shrimp & chicken) H 4750 (2> & uly)) po @il Sbo gl 22
23 Shrimp dumpling H 4750 ox2ll ol ol 23
24 Vegetable dim sum VH 3.250 po poall wlgas 24
Hot Starters ai> lud| o Musoll
29 Dynamite shrimp 8.750 oluoJl cuoliuall 29
30 Chicken spring rolls 3.500 2>l jlo) &iw ddso wasla) 30
31 Vegetable spring rolls \% 3.500 olouazdl g, & dlas wila) 31
32 Shrimp spring rolls 3.750 ol o) &w ddso wasla) 32
33 Deep fried prawns on toast 5.000 cagill 3 e lae uly, 33
34 Fried wantons with shrimps & chicken 4.000 ol g zlzalb (Jso il 34
35 Fried shrimps dumplings 5.000 ol dae oly, 35
36  Fried chicken wings with hot garlic sauce 4250 Sl pgill dalo go dlio ploa)l axizl 36
37  Prawns mousse with black beans on toast 4750 cawgill 3 e ebowll Woolall go yoxlao vy, 37
38  Hamour fingers Peking style 5.250 oS b e 500l® daw gilol 38
39 Chicken fingers Peking style 5.000 o dab e 2l &,L.oi 39



Seafood dy =l VoS Lol

40  Szechuan lobster H Small [2.750 px> 0 olgaivj olyJl ,oi 40
large 33250 A8

4] Sautéed Gulf lobster with soya bean sauce H  Small [2.750 p> 0 Loall Jgd dalo go dlss dxulxl oyl Pi 4|
Large 33250 A8

42 Sautéed Gulf lobster with black beans Small 12.750 p=> u20 choull Waolall o dléo dal=dl olu)Jl pi 42
Large 33250 AR>S

43 Fried prawns with dry red chili Small |0.250 px> o0 Sl ooVl Jalall go lio by, 43
Lerge 04750 oS

44 Sautéed prawns in garlic H Small [0.250 p=>> 20 psidl s oly, 44
Large 24.750 o> S

45 Shrimps with black beans Small |0.250 po> ps0 cboull Wowolall go Glu, 45
lerge 4750 e S

46 Mongolian style prawns Small 10250 px> p20 adosinll da )l Je oy, 46
Lerge 94750 AR>S

47 Sautéed prawns with chili sauce Small [0.250 p>> 0 61> anlo go Léo Glyy, 47
Large 4750 2

48  Prawns with sweet & sour sauce Small 10.250 px> pu20 daol> 9 891> dnlo go by, 48
Large 94750 A8

49 Fried shrimps tempura style Small 10250 po> u20 Loww sl Je Jso olyy, 49
lerge 94750 x>

50  Fou —Yong of your choice Small 9.250 px> u20 D] > pier 69 50
laree 0250 S

51 Fried hamour with ginger & spring onions Small 8250 e mo Juxiilly a3Vl Jall go Liaxo e jool® 5

in oyster sauce Large 19750 x> sl dalog

52 Sautéed calamari with dry red chili H  Small 8250 px> p20 S eV Jalall go s)LYS 52
large 19750

53  Fried Hamour fillet with sweet & sour sauce  Small 8250 px> 0 daol> 9 691> dnalo go i jo0l® alid 53
large 19750 #S

54 Steamed fish (seasonal) H  Small 9.000 px> pso0 wowse OBl le Lglas clow) 54

55  Fried fresh scallops with hot garlic sauce Small [0.250 p> u0 )| pgill dals go oo LoJlSw)lxo 55
LB 6,000 A

56  Sliced Hamour with mixed vegetables H  Small 9.000 po> psw0 alSLinall ol sl go jgolgdl glad 56
Large 19750 > 8

57 Fried prawns with hot garlic sauce Small |0.250 p>> u0 &, poill dalo go Jéo by, 57
Large 94750 e

58  Sautéed shrimps with mixed vegetables Small [0.250 P> n20 aSisall wlguaxll go oo 0by, 58
Large 94750 P>

59  Szechuan hamour Small 8250 px> p20 Ulodj Heol® 59
Laree 19750 S



Chicken

el

60  Deep fried crispy chicken Small 5250 poo 20 dvwall daa )l Je Jao zl>> 60
harge 12750 e

61  Sautéed diced chicken in oyster sauce Small 6.500 px> 400 xall dalo 9 6uaze gl o g8 6]
e 16,000 #S

62  Diced chicken with black pepper sauce  H Small 6500 px> u0 sowdl Jalall dalo go glaal glhd 62
e 16000 A

63  Fried boneless chicken with ginger & Small 6.500 p2> n20 Jadl 9 Juxii)l go pasy (o o glas 63

spring onions Large 16,000 x> S LSVl

64 Fried boneless chicken in lemon sauce Small 6500 e3> x20 ugadll dalo go s glas 64
Large 16000 A S

65  Fried boneless chicken Szechuan style Small 6.500 px> 20 olgij da,b e Jéo e gl 65
e 16000 A

66  Sautéed chicken with cashew nuts Small 6.500 px> u20 >l go pasy, Jao zl>> 66
e 16000 AR>S

67  Sweet & sour chicken Small 6500 px> w20 dnol>g bgl> dalo go gl>> 67
LB 16000 AR

68  Fried chicken with dry red chili Small 6.500 px> 00 Sl o>Vl Jalall go Jao glzs 68
Leres 16000 AR>S

69  Shredded chicken with mixed vegetables H  Small 6.500 px> u0 dcgiio wlg oz go plall b 69
e 16000 A2

70 Mongolian style chicken Small 6.500 x> 0 adoiall dsy )l e zl>> 70
Large 16000 x>

71 Chicken with peppers and chestnuts Small 6500 px> w00 cliwSly Jaloll go 2> /|
Lrge 16000 P>

72 Chicken with black bean sauce Small 6.500 px> 000 choull Woolall dalo go zlzs> 72
Lrge 16000 A

Duck Il

80  Barbecued Peking duck Small 12000 px> u20 o dab e axo by 80
Lrge 90250 A

81  Roast duckling in garlic and chili sauce Small 8500 px> oo O Jalell 9 poill dalo go Sguine bo, 8
Large 8750 e

82  Pan fried boneless duck with lemon sauce Small 8.500 px> 0 usedll dalo go (Jio e oy 82
Large 8750 A

83  Roast duckling with plum sauce Small 8.500 px> u20 9994l dalo go Sguine Lo, 83
large 18750 e



84  Braised duckling with black mushroom Small 8500 px> ue0 sowVl sl g0 oo by 84
e 18750 e

85  Duck with broccoli and black mushroom Small 8.500 px> w20 sowVl jlaslly LS9l go ko, 85
large 18750 e

86  Duck with hot pineapple sauce Small 8500 px> o 8yl bl dalo g0 ko, 86
large 18750 e

87  Duck with sesame hot sauce Small 8.500 px> u20 HI pasowd| dalo go ko, 87
Large 18750 AR>S

Beef sl axll

90  Fillet steak Chinese style Small 9250 px> 400 aiall as,bll e s, ciw 90
Large 93500 AR>S

91 Pan fried shredded beef with mixed Small 7750 px> u0 oloazl go padi dlés s 8, o) gld 9]
vegetables H large 90950 a2 acgiiall
92 Fried sliced beef with oyster sauce Small 7750 px> 00 lxall dalo go ddan S8 o Bl 92

Large 90250 eS8

93 Mongolian style beef Small 9250 poo 0 dosiall daaylall e 8 px) 93
Large 23500 S

94 Pan fried sliced beef with soya bean and Small 7750 px> 0 Loall g9 go dlion s 8 o) il 94
chili Large 20.250 2> S LI Jalall 9
95  Diced beef with black pepper sauce Small 9250 poo> ps0 sowVl Jalall dalo go s, 80 o) glad 95

LB 23500 A

96  Pan fried sliced beef with onions Small 7750 px> u00 Jadl go adso S,8 px) @il 96
e 0250 e

97  Pan fried sliced beef with leeks and chili Small 7750 px> 20 OlSl go pasi ddao Sy8 px) b 97
98  Sliced beef with black beans Small 7750 px> 00 chouwll Wowlall go s 8 px) milus 98

Large 90250 e S

99  Pan fried sliced beef with dry red chili Small 7750 px> 20 s>V Jalall go ddaall sl pxll 2ol 99
Large 90250 P8

900 Fried beef Szechuan style Small 7750 po> 0 olsivj sl e dadso 58 px) a5 900
Large 90250 P8

901  Shredded beef with green peppers H  Small 7750 px> u0 a3Vl Jalall g0 S adl axll 2ol 90|
e 00250 A



Vegetables

olg o=l

00 Braised mixed vegetables in oyster sauce VH  Small 6.500 px> u20 Jall dalo go dusrs dcgiio wly > 100
laree 16000 AR>S

[0l Braised mushrooms with bamboo shoots VH ~ Small 6500 px> w00 ol 89,8 go oo 9 [Q]
e 16000 S

102 Seasonal vegetables of your choice VH  Small 6750 px> w0 S| e doawgo lyuas |02
lerge 19,000 A

103 Eggplant Szechuan style V' Small 5000 px> u00 Olgiuj dsy b e ol 103
e 10250 e S

[04 Mixed mushrooms with bean curd Small 6500 pxo 0 el dalo go Weolall )lis go jlasll dSic 104
in oyster sauce VH large 14000 e S

105 Braised black mushrooms and broccoli Small 7250  px> w00 ol dalo go Gusrall (IS99 59wl ksl 105
in oyster sauce vV olarge  195op A S

|06 Stir-fried Chinese cabbage V  Small 6500 px> w00 wlés Liwo WYgale |06
large 16000 AR>S

|07 Chinese cabbage with garlic sauce V' Small 6.500 px> 0 psill dalo go o Bgale |7
Large 16000 oS

108 Sweet & sour vegetables and chili VH  Small 6500 px> u00  dooll solxll agSil I Jalall go wlgas |08
e 16000 A

Noodles & Rice V9 dig ,Seall

10 Deep-fried noodles with meat and Small 6.100 px> 20 olgazdl 9 pxlll go dlléo i |10
vegetables Large 16000 P>

'l Fried mixed noodles Singaporean style Small 6.850 pxo 20 dedleinll agylall e dlas dcgiio dpusi ||
large 17250 oS

12 Fried handmade noodles with shredded Small 6.850 px> u00 2ol wiluib go diao (o dsias d e |12
chicken large 17950 A8

13 Deep-fried noodles with chicken and Small 6.100 px> 0 olyazll 9 2>l go dlss dy =i |13
vegetables Large 14000 e3>

14 Rice noodles with beef, shrimps and Small 6.850 px> 20 oloazlly ol iy pxll go dyueidl 551 114
vegetables Large 17950 e2> S

I15  Fried rice Peacock style VoSmal 3.000 a3 o DS s> Jlis 5yl 115
Large g 750 S

[ 16 Steamed rice VH  Small [.500 px> o0 Ll e uﬁJm_jJi 16
Large BOOO P».)“S

All dishes marked with (V) are suitable for vegetarians.
All dishes marked with (H) are healthy options.
Some of our dishes may contain traces of nuts: please ask your server.

omlill s (V) aode Jas il LoVl guo>
o ohle (B (H) aode Joss il SLbYI gia>
oWl o luwdianY > 1 obuSall Jle Ll jas, seizs
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