BEVERAGES

WE ARE WHAT WE EAT

SOFT DRINKS SPIRITS
1601 Coke 1.40 Aperitifs
1602 Diet Coke 1.40 Martini - Dry, Sweet 2.50
1603 Lemonade 1.40 Ginzano Bianco 2.50
1604 Still / Sparkling Sherry - Dry, Cream 250
Mineral Water bottle 750m - 3.20 vodka 250
Gin 2.50
1606 Tomato Juice 1.50 Rum 2.50
1607 Orange Juice 1.50  Bacardi 2.50
1608 Pineapple]uice 150 WhISk\/ - Black Label 3.50
1608a Apple Juice 1.50 Mixers 1.20
1609 Tonic Water 1.40
1610 Canada Dry 1.40 LIQUEUR
Congnac, Remy Martin VSOP 3.80
Baileys Irish Cream 3.20
BEERS Malibu 3.20
1701 TsingTao-abv. 5%  330m 2.80  Southern Comfort 3.20
1702 Tiger - abv. 5% 330mi 280  TaMara 3.20
1703 Budweiser - abv. 5.2% 33omi )gp  Cointreau 3.20
) Kahlua Coffee Liqueur 3.20
1704 Stella Artois Draught - haif pint 1.80 Drambu 390
abv. 5.2% wholepint 3.20  Crambdie :
Disaronno 3.20
1705 Carlsberg - abv. 4% 275ml 2.30
Sambuca 3.20
Grand Marnier 3.20
HOT DRINKS
1801  Liqueur Coffee 350 ORIENTAL WINES & SPIRITS
1802 Coffee 150 shao shing bortle 20.00
1803 Tea 1.50 Chinese Rice Wine - Served Warm
1804 Peppermint Tea 150 Mei Kuei Lu abv. 54% 3.80
) Mou Tai abv. 53% 5.50
1805 Chinese Tea Per Head 1.20 )
Lychee Wine abv. 13.5% 2.75
s Plum Wine abv. 15.5% 3.00
Sake hatfbotdle  10.00
Japanese Rice Wine - Served Warm or Chillied
_
All Prices are inclusive of VAT Gin, Rum, Vodka & Wisky are offered for sale on
10% Service Charge will be added to your final bill these premises in quantities of 25ml or multiples ther of

3T YANGTZE SET  21.80 Per Head (Minimum for 2)

Japanese Style Prawn & Scallop Skewers BTBIFEALR ~ &

Crab Meat and Sweetcorn Soup EBREK 8
Fried Prawns with Cashew Nut fESu(—

Pan Fried Sea Bass with Lemon Grass EF g

SEAFOOD

Sizzling Squid with Pepper and Black Bean Sauce » & e5tfi#té 2

Shrimp Fried Rice B3 1ER

Japanese Style Prawn & Scallop Skewers

J1,B2 KOWLOON SET  19.80 Per Head (Minimum for 2)

Chicken Sweet Corn Soup HEZTXKZ
Crispy Aromatic Duck EExie

Kung Po Chicken (spicy) « = {REER
Shredded Crispy Chilli Beef &5 A-gg#4
Monk's Vegetable Hot Pot B52254R

Special Yong Chow Fried Rice 2| 1Wék

NO - SEAFOO0D

Shredded Crispy Chilli Beef

Z 7 HONG KONG SET  23.80 Per Head (Minimum for 2)

Four Season Hor's d'Oeuvres poEs st
Crispy Aromatic Duck Hffis
Sizzling King Prawn - Szechuan Style = &4 70) 11835k

Fried Scallops with Asparagus ¥ EZEEE <

Chicken with Green Pepper & Black Bean Sauce » SyiZisk
Stir Fried MIxed Vegetables in Garlic Sauce FrEsztss

Special Yong Chow Fried Rice 2| WER

VERY POPULAR
GOOD MIX

Sizzling King Prawn - Szechuan Style

All Prices Inclusive of VAT - 10% Service Charge will be added to your bill
» Hot & Spicy  * Vegetarian



ALL VEGI

DIM SUM &
OF THE SEA SEAFOOD

LOBSTER-DRAGON

GREAT VALUE

7% |JADE SET (VEGETARIAN)  18.00 Per Head (Minimum for 2)

Vegetarian Hor's d’Oeuvres ZEEH

Mixed Vegetables Lettuce Parcel ZE4E3EE)

Spicy Aubergine Hot Pot = fR#Ehn =8

Fried Bean Curd with Spicy Salt & Chilli = HIEETE
Seasonal Vegetable with Chinese Mushrooms 23531 52l
Stir Fried Mange Tout with Fungus i@ WAE
Mixed Vegetables Fried Rice $ZIWeR

Vegetarian Hor’s d'Oeuvres

958 SOUTH SEA SET  28.80 Per Head (Minimum for 2)

Seafood Hor's d'Oeuvres S EdH

Dim Sum Platter 2538

Sizzling Seafood with Satay Sauce $EiDE 88T
Steamed Sea Bass J5EER ;
Fried King Prawns with Pepper & Black Bean Sauce = ZHlEEk ‘ ‘
Prawn & Vegetables Tempura HsziEEk iR R

Steamed Prawn Rice Wrapped with Lotus Leaf 8¥U87ar58R

Dim Sum Platter

BE & LOBSTER SET  36.80 Per Head (Minimum for 2)

Hot & Sour Seafood Soup E#¥FEERS e
Baked Lobster with Ginger & Spring Onion =& &l
Sizzling Lamb with Onions iRk 2%

Pan Fried Seabass with Lemon Grass 3§82

Stir Fried Chicken with Pepper & Black Bean Sauce » &34 %
Stir Fried Mange Tout with Fungus Br2 AR

1 b A Y

Steamed Prawn Rice Wrapped with Lotus Leaf &R 7128k

Baked Lobster with Ginger & Spring Onion

78 SHANGHAI SET  23.80 Per Head (Minimum for 4)

Gourmet Hor's d'Oeuvres E\$
Crab Meat with Sweetcorn Soup ZEBRZEX S
Crispy Aromatic Duck EHx#s

-
Sizzling Seafood with Satay Sauce $ERE =8F
Stir Fried Chicken with Pepper & Black Bean Sauce » S5 (
Shredded Beef in Spicy Hot Sauce » $24-pafi4
Pan Fried Seabass with Lemon Grass &Ffg2 b
Stir Fried Mixed Vegetables S5t -

) ) ~ Crispy Aromatic Duck
Yong Chow Fried Rice &2M1JW8k .

NOODLES AND RICE ¥ ~ % ~ £R3E

1501  Seafood Fried / Soup / Noodles / Udon =& / 5%/ BX 8.80
1502  Mixed Meat Fried / Soup Noodles #fi£ia / 54@ 8.50
1503  King Prawn Fried / Soup Noodles 953K WER / ;548 9.80
1504  Shredded Pork Fried / Soup Noodles pg#kiidg / 5% 6.80
1505  Chicken Fried / Soup Noodles Bt#4K0%E / 240 6.80
1506 Fried Noodles with Soya Sauce T HE5 W4 5.50
1507  Singapore Fried Vermicelli £ 3Mksk 6.80
1508  Beef Fried Ho Fun &5 i4se] 6.80
1509+ Beef Fried Ho Fun with Smooth Egg Sauce B&EST 7.80
1510~ Fried Ho Fun - Malaysian Style E3i& =] 6.80
1511+ Penang Mee Goreng §5 3R JW4@ 7.50
1512+ Singapore Fried Vermicelli with King Prawn AU 23 9.80
1513 Steamed King Prawn with Garlic & Udon FrELAIBER 14.80

Steamed King Prawn on Rice with Garlic Sauce in
Bamboo Basket

Singapore Fried Vermicelli with King Prawn

1514 Steamed Prawn Rice Wrapped with Lotus Leaf #ftREEEsR 12.00
1515 Aubergine, Bean Curd, Minced Pork & Prawns with Rice #hF 2B tREIAZEER 9.80
1516 Special Yong Chow Fried Rice 2 1ék 6.80
1517 Mixed Seafood with Ginger Fried Rice EEE81 ek 9.80
1518 King Prawn Fried Rice X BeR 9.80
1519 Chicken Fried Rice ZfhIeR 6.80
1520  Shrimps Fried Rice B3 Wék 6.80
1521 Egg Fried Rice with Spring Onion R {LEWER 3.50
1522* Boiled Rice #4t B8k 2.00
1523+ Nasi Goreng FEhRilER 7.50
1524~ Taipan Fried Rice AHIWER 9.80

1525  Steamed King Prawn on Rice with Garlic Sauce
in Bamboo Basket 843 7arEE AR ER 12.00

1526  Steamed Chicken with Chinese Mushroom &
Chinese Sausage on Rice in Bamboo Basket £8{3Jti5hs in %aR 12.00



BEAN CURD AND VEGETABLE T & ~ 3248 APPETISERS FH A&

1301 “Pe Pa” Beancurd EETE 8.80 101 Taipan Seafood Hor's d’Oeuvres (for 2) KIEEREEM 20.00
1302 Stuffed Aubergine with Black Bean Sauce 855 BERS 0,50 Seaweed, Satay Prawn, Scallop Dumpling, Prawn Toast, Soft Shell Crab, Fried Squid, Cuttle Fish Cake
1303*  Stir Fried Seasonal Vegetable with Golden Mushroom &t #E#\bF 8.80 102 Iilsyiza?vg;rgg gﬁﬁ:ndpgweﬂzgiiﬂ égsﬁfgjﬁi 1300
1304 Stuffed Bitter Melon with Black Bean Sauce g3 3fER/R 8.80 103 Dim Sum Platter (8) By iag 760
1305+ “Ma Po” Bean Curd METE 7.50
1306 Stuffed Three Treasure (Bean Curd, Aubergine & Green Pepper) BIlE=%8 9.80 104 Crispy Aromatic Duck P9)||5EELIS Quarter 12z 8.50
1307 Braised Bean Curd 4TSS 500 Served with pancake, spring onion, cucumber and hoi sin sauce Wh:Zf fi ;888
1308+ Stir fried Beans S0 2 850 105  Crispy Peking Duck JtR A28 Haf s 15.00
1309  Stir Fried Asparagus with Crab Meat ZRINES 9.80 Served with pancake, spring onion, cucumber and hoi sin sauce whole —&= 30.00
1310« Braised Chinese Mushrooms and Vegetable RFEH\siE 8.50 106 Steamed Fresh Scallops with Garlic Sauce (2) eI 3 6.00
1311 Stir Fried Chinese Broccoli with Ginger and Wine Sauce ZE3t 7168 8.50 107 Deep Fried Prawn Yun Nan Style (6) BXVEERSIR 6.50
1312+ Stir Fried Morning Glory - Malaysian Style S5 S48 5 8.50 108 Japanese Style Prawn & Scallop on Skewers (3) Bt &YEAE « 255 6.50
1313=  Fried Bitter Melon with Black Bean Sauce 8%+ //R/M 8.50 109 Prawn Toast (4) B2+ 550
1314 Fried Aubergine with Black Bean Sauce &5+ 7.50 1010~ Soft Shell Crab with Salt & Chilli Hies#mEaee each 5.50
1315+ Spinach with Garlic Cloves Frs-kSE 5 7.50 1011 Shredded Chicken with Jelly Fish (served cold) Z#4E2E 6.50
1316+ Pak Choi with Oyster Sauce BiBE% 7.50 1012 Crispy Fried Won Tun with Sweet & Sour Sauce YEEH 4.00
1317+ Stir Fried Mixed Vegetable in Garlic Sauce FEHEE 5.80 1013+ Crispy Seaweed & Bt 400
p— 1014 Spare Ribs with Capital Sauce REE 6.50
1015+ Baked Spare Ribs with Pepper, Salt and Chilli #iE&& 6.50
1016  Satay Chicken or Beef on Skewers with
Peanut Dipping Sauce (4) SyEENE2%E / 4+ 5.50
1017 Satay Prawn on Skewers with Peanut Dipping Sauce (4) 5300215 7.50
1018 Crispy Spring Rolls with Duck Meat (2) &% 4.50
1019 Crispy Vegetarian Spring Rolls (4) & 4.00
1020  Mixed Seafood Lettuce Wrap 88458 8.50
“Pe Pa”Beancurd Stir Fried Chinese Broccoli with Ginger and Wine Sauce 1021 Shredded Smoked Chicken @ 6.00
1022+ Vegetables Tempura 3 XimHE 6.00
CURRY TN NEzg 1023 Prawn & Vegetables Tempura 1§ - #EEK IR 8.50
1024 Deep Fried Spicy Hot Prawn Dumplings (4) FfERVEIRER 4.50
1401 Curry Fish UNES 8.80 1025  Steamed Chicken with Vegetable Dumplings FEXPE. B8R 3.80
1402+ Curry Prawn B ASH 080 1026  Traditional Prawn Dumplings (Steamed) i3 3.80
1403+ Curry Beef Ij0IE4E 7.80
1404+ Curry Chicken 1@t 7.60
1405+ Curry Mixed Vegetables [IERHSE 6.50
1406+ King Prawn (with Shell) in Thai Red Curry Z= U2 A0 10.80
1407~ Curry Crab [N [2%8 15.00

All Prices Inclusive of VAT - 10% Service Charge will be added to your bill
» Hot & Spicy  * Vegetarian » Hot & Spicy  * Vegetarian



SOUP 5 ¥

201 Imperial Shark's Fin Soup 328

202 Shark’s Fin with Crab Meat Soup BEpyig=i

203 Shark’s Fin with Chicken Soup g2

204  Buddah’s Bean Curd Soup (vegetarian) ZE#oiE (5B)
205~  Hot & Sour Seafood Soup B8 E5RR

206~ Hot & Sour Szechuan Soup 0| |EsE S

207 Won Ton Soup BHIRESS

208  “West Lake” Beef Soup #B3i4-pa==

209  Chicken with Sweetcorn Soup H#=TKE

210 Crab Meat with Sweetcorn Soup BER S
211*  Mixed Vegetable Soup 3%
212 Seaweed with Pork & Cuttle Fish Soup “4£52€830,382 ( 2-3 Persons A )

15.00
9.80
9.80
3.50
5.50
3.50
3.50
3.50
3.50
3.50
3.50
8.80

L

Fried Squid with Spicy Salt and Chilli

All Prices Inclusive of VAT - 10% Service Charge will be added to your bill

» Hot & Spicy  * Vegetarian

Sautéed King Prawns with Garlic & Hot Chilli

1101
1102~
1103
1104
1105
1106
1107+
1108
1109
1110
1M

HOT POT & {¥32

Chinese Mushroom, Crispy Pork and Eel Hot Pot R.3& Wi AEER
Spicy Aubergine Hot Pot R#EHi= 1%

Lamb Hot Pot 21 &

Pork and Preserved Vegetable Hot Pot #80&E

Crispy Pork and Oyster Hot Pot W14

Seafood and Bean Curd Hot Pot 88 FF SRR

Monk’s Vegetables Hot Pot F& B E5¢R

Yam with Spare Ribs Hot Pot =#p%eaii &%

Stuffed Beancurd Hot Pot 33T SiE &

Braised Beef Belly with Turnip Hot Pot {:{24REE R

Glass Noodles & Aubergine in Garlic Sauce Hot Pot FrE fa# o= &

14.80
8.80
9.80
8.50

10.80

11.80
8.50
9.80
8.50
9.80
8.80

1201~
1202~
1203
1204*
1205
1206
1207
1207a
1208~
1209~

Pan Fried Sea Bass with Lemon Grass

SIZZLING 5 42E

Sizzling King Prawn - Szechuan Style $4%08)1|8&

Sizzling Fillet Steak in Black Pepper Sauce ik AN
Sizzling Beef Fillet and Chicken #4540

Sizzling Aubergine, Bean Curd and Green Pepper #iiREE=58
Sizzling Seafood with Satay Sauce 2 =&F

Sizzling Chicken, Prawn and Beef in Satay Sauce $#E=0k
Sizzling Lamb with Onions ik RIgF

Sizzling Halal Lamb with Onions iR RIRE

Sizzling Spicy Lamb - Hunan Style $8#x 3t N #h=¢

Sizzling Japanese Style Bean Curd @t EF2/E

Sizzling Lamb with Onions

12.80
14.80
12.80

8.80
12.80
11.80
10.80
10.80
10.80

9.80

All Prices Inclusive of VAT - 10% Service Charge will be added to your bill

» Hot & Spicy  * Vegetarian



801
802
803
804~
805

806

807

901~
902~
903
904
905~
906~
907
908
909
910

DUCK &35

Shredded Duck with Beansprout and Mushroom ZF 52 Z5E fis 1) B8
Braised Duck with Eight Treasure N\

Shredded Duck with Jelly Fish  ;@z&Bes4

Sliced Duck with Green Pepper and Black Bean Sauce gy#iigs
Sliced Duck with Ginger and Pineapple %3885

Roast Duck - Cantonese Style BR1E =S

Roast - Any Two =k EER
(Crispy Roast Pork / Char Siu / Roast Duck)

8.80
Haf e 16.00
9.80
7.80
7.80

Half 2 12.80
Whole —& 24.00

Portion & 7.80

12.80

Roast Duck - Cantonese Style Spare Ribs with Capital Sauce

PORK %% A3

Sautéed Pork Chop Taiwanese Style &3 =+8%83
Sautéed Pork Chop with Spicy Salt and Chilli #&83&
Sautéed Pork Chop with Capital Sauce F83+3&3i
Sliced Pork with Lemon Grass &Z3&H

Thai Style Spicy Pork B&3RZRT\3E58 A

Double Cooked Pork @#3pak

Pork with Cashew Nuts BREAT

Sweet and Sour Pork 1&1ZF3

'Char Siu' Roasted Pork 3 s

Flaming Roast Pork pE sz 45p

All Prices Inclusive of VAT - 10% Service Charge will be added to your bill

» Hot & Spicy  * Vegetarian

8.80
8.80
8.80
8.80
8.80
7.80
7.80
6.80
7.80
7.80

301
302

303

304

305
306
307
308
309~

310
3N

312

313
314~
315
316
317

SEAFOOD 5 &E4E

Braised Abalone #Iz8am each 18.00
Baked Lobster Bef fom 24.00
~with Chilli Sauce &3+ / with butter Sauce 4= / with Ginger and Spring Onion &
~with Green Pepper and Black Bean Sauce §g#3 / in Supreme Soup 3245

Steamed Lobster with Egg White & Shao Shing Wine & (3 7E# <5818 26.00

Baked Crab &2 13.80
» with Chilli Sauce &3+ / with Ginger and Spring Onion =23
(Noodle or Udon Noodle Base for Lobster and Crab Dishes - additional £3.00)

Steamed Crab with Egg White & Shao Shing Wine &8 e 522 15.00
Hong Kong Style Baked Crab & 1)) 28 15.00
Mussels with Wine Sauce 83+5&0 7.80
Mussels with Green Pepper and Black Bean Sauce &#is0 7.80
Mussels with Spicy Sauce #3350 7.80
Fried Oysters with Ginger and Spring Onions E& 412 9.00
Deep Fried Oysters BRYFEIE 9.00
Fried Scallops with Asparagus #¥E2&as < 9.80
Fried Squid with Green Pepper and Black Bean Sauce g%#g¢at 8.50
Fried Squid with Spicy Salt and Chilli Hi&Sg¢&t 8.50
Fried Seafood with Ginger and Spring Onion B =% 11.80
Scallops Stuffed in Prawn Pocket T #fiEss 15.80
Scallops in “Ying Yang” Style BRIEERS 12.80

Scallops in “Ying Yang” Style Braised Abalone

» Hot & Spicy  * Vegetarian



PRAWN 1538

401 Steamed King Prawn with Garlic FrE =B

402+ Fried King Prawn with Spicy Salt and Chilli 75 SBig8 A8
403 Sautéed King Prawns with Garlic and Hot Chilli &% 1z63083x%
404 Sweet and Sour King Prawn 1f IBAUE

405  Fried King Prawn with Ginger and Spring Onion EZ R
406 Fried King Prawn with Seasonal Vegetable B3z iER

407  Fried King Prawn with Cashew Nuts ESRIEIR

408~  Fried King Prawn with Green Pepper and Black Bean Sauce Sh#vigEKR

409  Prawn Tempura AUBXIZHE
410 Fried Prawn with Spicy Salt and Chilli #3&8 855k

Steamed King Prawn with Garlic

FISH %8

501  Steamed Dover Sole ZEEFIER
502 Sautéed Fillet of Dover Sole (Ying Yang Style) &% sgkEk

503 Steamed Turbot in Imperial Style (Whole) [B{E&ESEINE

504  Steamed Eel with Black Bean gfit2gz

505 Deep Fried Eel with Red Bean Sauce mE%LEER

506~ Fried Eel with Salt and Chilli #ig8ggsk

507  Sweet and Sour Fish (128

508  Steamed Sea Bass jE=iES

509  Steamed Sea Bass with Black Bean Sauce S%it+E<f2e
510 Pan Fried Sea Bass with Lemon Grass &38R

51 Seabass in Szechuan Spicy Soup F8)I|[FiFkk EEER

All Prices Inclusive of VAT - 10% Service Charge will be added to your bill

» Hot & Spicy  * Vegetarian

12.80
12.80
9.80
8.80
9.80
8.80
8.80
8.80
12.80
9.80

Steamed Turbot in Imperial Style (Whole)

from 25.00
from 25.00
28.00
14.80
14.80
14.80
8.80
14.80
14.80
14.80
16.80

601
602~
603
604~
005
606~
607
608
009~
610~
011

701

702

703

704
705
706
707
708~
708a
709
710
M~
712
712a
713
714~
715

BEEF 4 %A

Beef with Oyster &fi54-F

Fillet Steak in Black Pepper Sauce 22 #4400

Fillet Steak with Capital Sauce 44400

Stir Fried Beef with Green Pepper in Black Bean Sauce GgHisa=py
Sautéed Beef with Ginger and Spring Onion ER B+

Stir Fried Beef - Szechuan Style g3)1|4=p9

Beef with Cashew Nuts BESR4-E

Beef with Chinese Mushroom and Bamboo Shoots &5 4py
Shredded Crispy Chilli Beef #Z#4-pasi4

Beef in Szechuan Spicy Soup F0JI|72k&ES-

Stir Fried Beef with Chinese Broccoli 3¥ 49

CHICKEN Z#z8

Shredded Chicken with Jelly Fish S %
Chicken with Chinese Vegetable & 3%

Roast Crispy Chicken B sz V= %

Chicken with Sea Shore Style ;TR 10 #

Chicken with Lemon Sauce FEiEgEHE

Chicken with Chinese Mushroom and Bamboo Shoots £k
Chicken with Ginger and Spring Onion =23 %R

Chicken with Green Pepper and Black Bean Sauce SZ#uZEEK
Halal Chicken with Green Pepper and Black Bean Sauce S#Zink
Chicken with Cashew Nuts FESR &k

Chicken with Seasonal Vegetable pESZEER

Kung Po Chicken (hot) S{R¥EK

Sweet and Sour Chicken g REEK

Sweet and Sour Halal Chicken & 1Bk

Chicken with Satay Sauce SHIZEEER

Chicken with Cashew Nuts in Sweet Chilli Sauce & ERIBSR %t
Chicken with Pineapple SBzE#ER

716-=~Hunan Chilli Chicken #Eg3E= %t

717

Taiwanese Style Chicken &% =fFH%t

» Hot & Spicy  * Vegetarian

Half

Whole

10.80
14.80
14.80
7.80
7.80
7.80
7.80
7.80
8.80
10.80
9.80

x= 14.00
—=24.00

Har e 11.00

Whole

Half

Whole

—«18.00

+= 11.00
—«18.00

9.80
7.60
7.60
7.60
7.60
7.60
8.60
7.60
7.60
7.60
7.60
7.60
8.60
7.60
9.60
8.60



