APPETIZERS

Spring Rolls (2pc) 4.2
Vegerarian Spring Rolls (2pc) 4.2
Steamed or Fried Dim Sims (2pc) 4.2
Prawn Toast (2pc) 4.8
Fried Wontons (6pc) 10.8
5 Spiced Chicken Wings (6pc) 10.8
Fried Seafood Dumplings (6pc) 12.8
Homemade Fishcake (6slices)12.8

w STEAMED DUMPLINGS

Har Gow - prawn (4pc) 9.8
Sui Mai - pork & prawn (4pc) 9.8
Pork & garlic chives (6pc) 9.8
Seafood dumplings (4pc) 12.8

____Soups

Chicken & sweet corn soup 5.5
Crab meat & sweet corn soup 6.0
ot & Sour soup 6.0
onton (short) soup 6.0
oodle (long) soup 5.0
-Yum Soup ‘w’ Vegetables 6.0
om-Yum Soup ‘w’ King Prawns 9.5

SAN CHOI BAO

——— Vegetarian (2pc) 10.8
h Chicken (2pc) 11.8

Roast Duck (2pc) 12.8
\ Seafood (2pc) 15.8



ENTREE

Crispy Duck Pancakes
Roasted duck pieces served ‘w’ shallot, cucumber &

hoi sin sauce wrapped ‘W’ pekinese pancake. House favourite.
(6pcs) 24 2 —

Almond Flaked King Prawns

ightly battered king prawns ‘w’" crumbled almonds served on

lettuce salad and cocktail sauce.
(4pcs) 15.8

risped

X.O Scallops & Mushrooms
Steamed scallops on whole flat shitake mu

chilli paste.
1. (4pcs) 17.8

w’ homemade X.O

Soft Shell Crab

Crlspy soft shell crab tossed in @ﬁt‘shaHUt,—chH#K& 5 spice sesoning.
(e) 14.8 ‘

(m)( 22.8

5 Spiced Squid
Deep fried lightly battered squid tossed in garlic, shallot, chilli
seasoning.
“(e) 14.8
(m) 20.8

5 spice

Tempura Scallops
Lightly tempura batterd Scallops served with baby spinach salad.
(bpcs) 17.8

Seafood Mixed Entree
Soft Shell Crab, Almond flaked King Prawn Tempura Sc
& Fried Seafood Dumpling. Served on ettuce salad.
(min 2) 14.8 per person



E MAINS

\\\

™S

.

Steamed Blue Eyed Cod .
Steamed blue eyed cod fillet ‘w’ ginger & shallot on poached baby bok-choy
andcoriander soya sauce.
30.8

Wasabi Steak-~
Sliced erloin-beef fillets wok= ‘W’

w’ leek, carrots and snowpeas
in wasabi infused soya sauce.

28.8

Reef & Beef

Sliced tenderloin beef fillets wok-tossed ‘w’ prawns and scallops in garlic, pep-

per, mushrogm & dark soya sauce. ‘
28.8

Prawn & Scallop lemongrass
Marinated(prawns & scallops wok-tossed ‘w’ carrots, leek and onions in lem-

ongrass, chilli & fishsauce on snowpeas.
28.8

T King Prawn ‘w’ Thai Basil, Chilli & Lime.

Thai spiced King Prawns ‘w! mushrooms & sweet potato in lime & chilli served
r in clay hotpot

_~—

Nark Duck
Southern China country style double cooked duck - first steam
spices then pan fried to release orient flavours - topped ‘W’ cr

gravy on poached baby bok-choy

‘w’ asian
ed soya bean

emade X.O chilli sauce sti

w’ Scallops, King Prawns, Squid &
ish Fillets on snowpeas

28.8



BEEF

Beef ‘w’ Black Béan sauce 19.8
Beef ‘'w’ Snowpeas & Cashews

Szechuan chilli Beef
Satay Beef onBroccoli

Sizzling pepper Beef Loin Steak

Sizzling mongolian Beef Loin Steak

Honey Pepper Beef Loin Steak hotpot .

X.O chilli Steak

LAMB

Sizzling mongolian Lamb fillets ~ 22.8
Stir-fry Lamb Yw’ mint, mirin & asian greens \—2%8\
Lamb ‘w’ lemongrass, chilli & fish sauce 22.8
Szechuan chilli Lamb ( 22.8
PRAWNS

Honey Prawns 22.8
Szechaun chilli King Prawns 26.8
Satay King Prawns on Broccoli 26.8
Garlic Butter King Prawns 26.8
5 spice King Prawns 26.8
King Prawns in ginger &'shallots ‘w’ asian greens 26.8
SEAFOOD \

Mussels Thai Lime hotpot 24.8
Seafood & bean curd hotpot 5
Sizzling Seafood in Garlic Butter 26.8
Scallops in ginger & shallots ‘w’ asian greens 28.8
CURRY

Yellow Curry Beef 20.8
Malaysian Curry Chicken in hotpot 22.8
Green Curry Lamb in hotpot 24.8

Red Curry Combination in hotpot 24.8



FROM THE ROAST (roasted daily)

BBQ Pork (Char Sui)
Hong Kong style Roast Duck
BBQ Pork & Roast Duck combo

VEGETABLES

Chinese Broccoli ‘w’” Oyster Sauce

Bean Curd ‘w’ Asian vegetables in ginger & shallot
Bean Curd ‘w’ eggplant in chilli & vinegar hotpot
Poached Mixed Greens ‘w’ sesame, peanut & light soya
Baby Spinach ‘w’ shitake mushrooms sauce

Chinese Broccoli ‘w’ shitake mushroom sauce

5 Spice Tempura Eggplant & Tofu

POULTRY
uck on baby bok=chay * w shitake mushroom
Honey Chicken ‘\,\

Szechuan chilli Chicken :
Chicken ‘w” Snowpeas & Cashews
Satay Chicken on Broccoli

Teriyaki Chicken

Sizzling pepper Chicken

5 Spice Chicken

Shantung Chicken 8‘_/
Cantonese Chicken Hotpot

Sizzling mongolian Lamb fillets

Stir-fry Lamb ‘w’ mint, mirin & asian greens
Lamb ‘W’ Iemon rass, chilli & fish sauce
Szechuan chilliflamb

PORK

Sweet & Sour Pork
5 Spice Pork Chops
Honey Pepper Pork Chops
Peking Pork Chops

19.8
22.8
28.8

13.8
15.8
17.8
17.8
18.8
18.8
18.8

22.8
20.8
20.8
20.8
20.8
20.8
20.8
20.8
20.8
22.8

22.8
22.§3
22.8
22.8



RICE/SIDE NOODLES

Steamed Jasmine Rice 3.0 (pp)
Fried Rice (vegetarian opti 6.8 (sml) 8.8 (Irg)

Rice noodles ‘w~bean sprouts & soya 6.8 (sml) 8.8 (Irg)
Salty Fish-& diced Chicken Fried Rice 178
Prawais & Duck fried rice ‘w’ thai chilli paste 17.8
awns & Chicken fried rice ‘w’ lettuce & shallot 17.8
LAKSA
Vegetable Laksa 14.8
Chicken Laksa h—/ 16.8
Roast Duck Laksa 19.8
Combination Laksa 19.8
Seafood Laksa 21.8
Prawn Laksa 21.8
NOODLE SOUP
Vegetables & Wontons noodle s 15.8
Chicken OR Beef ‘w’ vegetables noodle soup 16.8
BBQ Pork & Roast Duck noodle soup 18.8
Shredded Duck ‘w” pickled cabbage, mushrooms &
rice vermicelli noodle soup 18.8
Combination Wol u 20.8
Seafood in ginger & shallow noodle soup | 21.8
X.O Seafood noodle(lsoup \‘ 21.8
STIR FRY NOODLES
Chow Kway. Teow (vegetarian optional) 15.8
Singapore Noodles (vegetarlan optlonal) 15.8
Baby Spmach ‘w’ mushr oodles 15.8
Soya Beef ‘w’ bean sprouts & rice noodles 16.8
Chicken OR Beef Chow Mein 18.8
Chicken ‘w’ ginger & shallot hokkien noodles 18.8
Duck ‘w’ chilli & black bean on rice noodles 18.8
Shredded Duck, pickled cabbage & mushrooms in
Hokkien noodles 18:

Combination on rice noodles
Prawns, lime, swe illi & coriander on Rice
Seafood on rice noodles OR chow mein

21.8
21.8



