2 Course Meal CREATE YOUR OWN 3 Course Meal

Choose either 5 starter dishes or 1 middle course dish, I E N l ' Choose 5 starter dishes, 1 middle course dish

and 5 main course dishes per table. and 5 main course dishes per table.
(Not available for single patrons) ‘ (Not available for single patrons)

L]
Starters Main Course POULTRY VEGETABLES & BEAN CURD MALAYSIAN CURRIES
59  Pan-Fried Boneless Chicken In Lemon Sauce 101  Stir-fried Fresh English Mushrooms M1 House Special Malaysian Curry (=
APPETISERS SEAFOOD 59(a) Chicken with (English) Mushroom 102 Braised Fresh English Mushrooms and Bamboo Shoots fiing Prawr ESeCickiand REEEEY
i ith Mi M2  King Prawn Malaysian Curry ()
59(b) Chicken with Mixed vegetables et RSBl Miked Veaatabi ) i
P2  GinJeung JaiBao 35  Gold CoastKing Prawn () 59(c) Chicken with Ginger and Spring Onion 403, 3o rvee i SOl G et IES M3 BeefMalaysian Curry
‘Special’ Stir Fried Mixed Vegetable served with Pancakes (Cooked in Gold Coast Fruity Sauce) 60 Chick ith Cashew Nuts 104 Stir-fried Broccoli with Garlic M4 Chicken Malaysian Curry
P3  Gin Jeung Hoi SinBao © @ ©@ 36  Poached FreshPrawns (/@)1 R ?W & 105 Sauteed Fresh Baby Sweetcorn with Garlic M5  Mixed Vegetable Malaysian Curry
‘Special’ Stir Fried Mixed Seafood served with Pancakes (Served with Ginger and Spring Onion in Soy Sauce) 6l(a) Sweetand Sour Chicken Balls 106 ~ ith Garli M6  Special Cl . ian S
P4 . 37 Spicy King Prawn Taiwanese Style () (©) Sweet and Sour Chicken Hona Kong Stvle Stir-fried Fresh Asparagus with Garlic pecial Chow Mein Malaysian Style
Ging Jeung Ub Bao 62 g g Sty
‘Special’ Stir Fried Roasted Duck served with Pancakes (Dry Seafood Spicy ?auce) 62(a) Kung Po Chicken 107 Braised Asparagus with Egg & Garlic Sauce M7  Special Fried Vermicelli Malaysian Style
P5  Ging Jeung Gai Bao 38  Stirfried Prawns in Honey Sauce (¢ I e oot B 108  Stirfried Mixed Vegetables
‘Special’ Stir Fri i i : : - - - icken wi illi Black Bean Sauce
o SPeCIa| Stir Fried Chicken served with Pancakes 38(a) King Prawn with Chilli and Black Bean Sauce g Ir. re 109  Mixed Vegetable with Vermiceli (Bean Thread) T H A I D I S H E S
Clie} =Ll G Eao 38(b) King Prawn with Mixed Vegetables ¢ =3 CrEEieing . .
‘Special’ Stir Fried Shredded Beef served with Pancakes ] g _ ) g - g 67  Chicken Fillet In Gariic Sauce 10  Braised Bean Curd with Mushrooms - ’ BRI R -
= P7  Fish Deluxe 39 Stir-fried Prawns with Red Chilli (Szechuan Style) ¢ . ‘ 112 Braised Bean Curd with Black Bean Sauce 0}159 peC|'a ai Green Curry (2)@)@©)
Deep Fried Fish with Chilli & Salt 39(a) Stir-Fried King Prawns with English mushrooms 68  Chicken with Yellow Bean Sauce M3 Stirfried Bean Curd with Spicy Salt T2  Chicken Thai Green Curry ©©®
. P8  Goong Ham Pak ‘ ) ' 40 Stir-fried King Prawns with Mandarin Sauce 69 Sti.r—fried Sliced Duck with Ginger and Pineapple T3 Stir-Fried Prawn Thai Style
PO giﬁjzgrfﬁdez rzi\gl n ::r;-\:],il Style 42 Stir-fried King Prawns Cantonese Style ) on sy el T4 Stir-Fried Chicken Thai Style
P10 Golden Fried Fi r? © 43 Stirfried Prawns with Cashew Nuts &))@ s anteneee e T5  StirFried Duck Thai Style
1 S:sa?ne Pr:wnsToast : 44  Sweetand Sour King Prawn Hong Kong Style 7(a) - Duck with Chilliand Black Bean Sauce RICE & NOODLES T6  Sweet& Sour Chicken Thai Style
13(a) Deep Fried Chicken wings with Chilli and Salt 44(a) Kung Po King Prawn (- T7  Special Chow Mein Thai Style
13(b) Chicken Wings with Sweet Chilli Sauce Thai style 44(b) Sweetand Sour King Prawn Balls () M5  Chicken Fried Rice T8  Special Fried Vermicelli Thai Style
13(c) Baked Chicken Wings Coated in Honey 44(c) King Prawn Curry 116  Chicken and Pineapple Fried Rice
f 14  Deep Fried Stuffed Crab Claw © (- 45  Braised Prawns in Garlic Sauce (¢ () BEEF, PORK & LAMB M7  Seafood FriedRice ) ©@ . h
A 15 Crispy Seaweed 46 Stir-fried Scallops with Fresh Asparagus (&) @) M8  Special Fried Rice (- EXtra D 1 S e S
(W 16 Roast Baby Squids with Garlic and Spicy Salt S A L nGigetand Spring Oniel 72 Mandarin Fillet Steak 118(a) Singapore Fried Rice ( (Additional Cost)
X 17  Barbecued Spare Ribs (Dry) 48  Stir-fried Squid with Chilli and Black Bean Sauce ()& 73  Fillet Steak with Black Pepper 118(b) Diced Duck and Pineapple Fried Rice
17(a) Sweetand Sour Barbecued Spare Ribs 49 Deep Fried Squid in Spicy Salt &) 74 Pork Chop with Mandarin Sauce 118(c) Mushroom Fried Rice 126  Curry Sauce £350
17(b) Baked Spare Ribs coated in Honey 54 '\éixed ?Eafogd ‘CZOIt(edSWith \;ermicelli ©@© 75  Baked Pork Chop with Chilli and Salt 19  Egg Fried Rice 126(a) Sweet and Sour Sauce £350
ean Thread - in Satay Sauce] '
.} 17(c) Backed Spare Ribs in Barbeque Sauce 56 (Stir—frie o Fish with Chilﬁlan d Spicy Satt © 75(a) Pork Chop In Honey Sauce 120 Steamed Rice 126(b) BBQ Sauce ) £3.50
18 Baked Spare Ribs with Spicy Salt 57 Stirfried Fish with Creamy Sweetcom @ 76  Sweet & Sour Pork Hong Kong Style 121 Singapore Fried Vermicelli (= 126(c) Satay Sauce () £4.40
19  Baked Spare Ribs with Mandarin Sauce 58 SHrfried Fishwith Sweet and Sour Saucé/@ 77  Stir-fried Diced Pork with Cashew Nuts 123(a) Special “Chow Mein” (Soft) = () 126(d) Chips £350
20  Smoked Shredded Chicken in spicy salt 78  Double Cooked Szechuan Pork 123(b) Chicken “Chow Mein” (Soft)
21 Satay Chicken © 79  Cantonese Honey Roast Pork 123(c) King Prawn “Chow Mein” (Soft) © /(- SOUPS
2ia) SatayKing Prawn @© CHOP SUEY 79(a) Beef with English Mushrooms 123(d) Beef “Chow Mein” (Soft) - C - : e
22 Dumplings 90(a) Special Chop Suey 80  Spicy Beef Taiwanese Style (Dry Seafood Spicy Sauce)  423(¢) Singapore Style “Chow Mein” (Soft) () 27 N Creany oo -
- ) P [DSEy ©@ il . 28  Crab Meat Creamy Sweetcorn Soup ) £5.90
23  Mini Pancake Rolls (vegetarian) 90(b) Ki C S ) e g P 124 Plain Fried Noodles with Bean Sprouts and Soy
24 Crispy Sweet and Sour Won T i O 81 Stried Beefwith Oyster Sauce @@ Sauce (Soft 29  Seafood with Coriander Soup ) @ @ £5.90
’ r{Spy Yvee an 0}” on fon 90(c) Chicken Chop Suey 82  Sauteed Beef with Seasonal Vegetables 30 Hot and Sour Soup (@) () £5.90
24(a) Crispy Kfng Prav.vn anth ;heese Rolls. . 90(d) Beef Chop Suey 83  Sauteed Beefwith Ginger & Pineapple - Rainbow Bean Curd Soup (Vegetarian) e
24(b). Decplipe R RERIR At Cll Sauce 90(e) Roast Pork Chop Suey 84  Stir-fried Beef with Chili and Black Bean Sauce ;
85  Stir-fried Beef with Ginger and Spring Onions 32 WonTon Soup £5.90
86 Stir-fried Beef with Curry 33 Minced Beef Soup with Fresh Coriander £5.40
EGG FOO YOONG i fit ; 34 Chicken Mushroom Soup £5.40
% 87  Stir-fried Beef with Cashew Nuts
M 1 d d l e C O u I'S e 91(a) Special Foo Yoong SSEEE
91(b) King Prawn Foo Yoong 89  Scrambled Egg with Sliced Beef & Spring Onion FOOD ALLERGIES & INTOLERANCES
8 Crispy Aromatic Duck 91(c) Chicken Foo Yoong 89a Deep Fried Shredded Lamb with Chili & Salt Customers are advised to let our staff know of any food allergies they have, certain dishes may be able to be adapted to avoid allergens.
(Served with Pancake, Spring Onions, and Cucumber) 91(d) Roast Pork Foo Yoong 89b Stir Fried Lamb with Ginger & Spring Onion Gluten Eggs Milk Nuts SEEETE
8(a) Crispy Aromatic Lamb (Served with pancake) 91(e) Shrimp Foo Yoong (- 89¢c Double Cooked Szechuan Lamb 7‘ - Fish Mallluses /&> ERETITE Soya




