Opium den

GRINESE GUISINE

SET A Recommended for 2-3 persons £17 per head

& Bk Crispy Aromatic Duck with Pancakes

B PR K IF Kung Bo King Prawns _#

SR AR Sizzling Beef in Black Pepper Sauce #

i R AT Diced Chicken with Cashewnuts Hong Kong Style

B AR Egg Fried Rice

*ho 37 ho Je S BB AL *Add Mixed Starter Platter for extra  £4 per head extra

SETB Recommended for 4 or more persons £21 per head

AR Crispy Aromatic Duck with Pancakes

3 85 81, Salted Squid with Garlic, Black Pepper & Chilli #
Ty & Deep Fried Shredded Beef in Chilli #

F7 AR, Lemon Chicken

&R KT King Prawns Cashewnuts in Hong Kong Style
FlhwmEa Dry Fried Fine Beans with Mince Pork #

A IR Yeung Chow Fried Rice

*u 5 Jm 3 48 BEH L AT *Add a Mixed Starter Platter for extra £4 per head extra

SET C Recommended for 4 persons £98 for 4 persons

A B 81 Salted Squid with Garlic, Black Pepper & Chilli 4

47 28, Whole Baby Chicken with Pepper in Cast Pot (bone in) 4

KA &R Szechuan Shui Zhu Fish  ###

B IR R L Stir Fried Fragrant & Spicy Whole Crab /##%#

& &3 F 4 A% Sizzling Beef Steak Slices & Aubergines in Spicy Fragrant Sauce #
L& d $U4 B2 Shanghai Braised Pork Belly in Preserved Tofu Sauce

FlrwEa Dry Fried Fine Beans with Mince Pork

=K Steamed Rice

Images are for illustrative purposes only
If you have any special dietary requirements please notify the staff
Minimum charge of £12 per person at the discretion of the management
A discretionary 10% service charge will be added to your bill
Minimum payment by credit card or debit card is £10
Proprietor: S.M. Tse

67-69 George Street, Oxford OX1 2BQ
01865 248680




A. Buffet Style
£19.80 per head (minimum for 2 persons to share)

Our buffet hotpot is authentic Szechuanese. We have a large selection of meat, seafood,
vegetables as well as sauces and condiments for you to choose from. All out meat is tender

and out dumplings and meat balls are all homemde. We use only quality ingredients.

How it works: We will bring you the hot pot which comprises of one half spicy and the other
half non-spicy. You choose what ingredients you would like from the list below or leave it us
us, but let us know if you have any dislikes or preferences. After that, help yourself to the
sauces in our display while we freshly prepare your feast and bring it to your table. If you
would like more then please ask our staff.

TRAF A Beef B M . Fresh pork Balls ZAHF Black Fungus
A Fatty Beef A Beef Stomach S Coriander
TRBFMER  Lamb 4 IF = A Fresh Prawn Wantons %A Winter Melon

AEF 1 Fatty Lamb H P KAZ Pork Chinese Dumpling &% Shiitake Mushroom
+ Beef Tendon ¥ F Turnip 24t 3% Enoki Mushroom
FRER Pork Luncheon Meat B2 Mushroom Potato Slices

iES Crab Sticks E Cauliflower % Pickled Vegetables
A Fresh Prawns B2 Broccoli ; Kelp

Ho
&K White Fish Slices S Chinese Leaf Rice Vermicelli

Mussels TR R Chinese Spinach A Egg

& K Squid Slices ¥ ¢ Fresh Tofu Cellophane Noodles
I AL Fresh Prawn Balls 7 X Frozen Tofu Nissin Instant Ramen
B A Fresh Fish Balls pie: 8 Deep Fried Tofu Japanese Udon Noodles
B2 & Fresh Cuttlefish Balls Skin Tofu # Chinese Rice Cake Sticks




B. Individual Hot Pots

Don’t want to share, eating alone,
confused or simply don’t fancy a buffet,
then choose to have your individual hot-

pot with a set selection of ingredients.

a) Choose your soup base: spicy, non-
spicy or vegetarian

b) Choose your set selection of ingredi-
ents from below

c) Help yourself to sauces and condi-
ments from the display

|.Beef Set £15.00

A Items £2.80 extra portion
TR R4 ) Beef

Beef, Pork Luncheon Meat, Fresh Tofu, Chinese e 1 Fatty Beef
Leaf, Lettuce, Shitake Mushroom, Cellophane N T Lamb

Noodle i
2.Lamb Set £15.00 e A Fatty Lamb
4+ i Beef Tendon

FER Pork Luncheon Meat
LS Crab Sticks

I Fresh Prawns

Ho Mussels

B R White Fish Slices
K Squid Slices

BEHFH Fresh Prawn Balls

B Fresh Fish Balls

B2 G Fresh Cuttlefish Balls

Typical Selection*: ) B AL Fresh pork Balls
Lamb, Pork Luncheon Meat, Fresh Tofu, Chinese X
AR b Beef Stomach

Spinach, Lettuce, Black Fungus, Brocolli, Mushrom
BEIF = B Fresh Prawn Wantons
3.Seafood Set £16.50 Hr KA Pork Chinese Dumpling

A4 Shiitake Mushroom
24t 3 Enoki Mushroom

B Items £1.80 extra portion

Chinese Leaf

Coriander
Winter Melon
Mushroom
Kelp

Typical Selection*: £ Cauliflower
King Prawns, Fish Fillet Slices, Crab Sticks, Fish
Balls, Mussels, Chinese Leaf, Lettuce, Chinese Spin-
ach, Cellophane Noodle

4.Tofu Set £12.50 -~ Black Fungus

Fresh Tofu
Frozen Tofu
2 g Deep Fried Tofu
HAr Skin Tofu
B4 Potato Slices
B E Pickled Vegetables
¥k Turnip
Ky Rice Vermicelli
4 Cellophane Noodles

Broccoli
Chinese Spinach

HAT—T Nissin Instant Ramen
Typical Selection*: 54| Japanese Udon Noodles
Fresh Tofu, Skin Tofu, Chinese Spinach, Lettuce,
Black Fungus, Brocolli, Turnip, Enoki Mushroom,
Shitake Mushroom, Cellophane Noodle *subject to availability




CLASSIC MENV

IS SOUPS

BRI A Hot & Sour Soup . ##

R ERS Crab Meat & Sweet Corn Soup
235X % Chicken & Chinese Mushroom Soup
=B Wanton Soup

R RS Chicken & Sweet Corn Soup
BIBREER Tofu & Mixed Vegetables Soup
ERA Sweetcorn Soup

Kk # TRADITIONAL APPETISERS

140 Hritk bt Special Mixed Starter Platter for 2 persons # 11.00
(Salted Squid, Pork Ribs, King Prawn with Garlic & Chilli, Thai Prawn Crackers & Spring
Rolls)

141 A ESHEHE Mixed Dim Sum Steamer Basket 5.50
(har gow, siu mai, pork xiao long bao, crab & pork xiao long bao, prawn & corriander
dumpling)

142 % B BRS % Crispy Aromatic Duck with Pancakes 16.00
143 % A ER % Crispy Aromatic Duck with Pancakes 8.50
144 e HE R Salted Spare Ribs with Garlic, Black Pepper & Chilli .# 7.20
145 3k HF Salted Whole Prawns with Garlic, Black Pepper & Chilli  #  8.50
146 M2k 8 H Salted Chicken Wings with Garlic, Black Pepper & Chilli # 6.90
147 ZRRIT % £ Prawn & Sesame Seeds Toast 7.50
148 SRS Deep Fried Butterfly King Prawns 7.50
149 FhAAE Mini Vegetable Spring Rolls (6) 4.00
150 & XITH Thai Prawn Crackers with Sweet Chilli Dip # 3.00
151 ¥R Prawn Crackers 2.50

&% POULTRY

A, Sizzling Chicken in Black Bean Sauce

v el 28 Sweet & Sour Chicken

B AR Kung Bo Chicken #

A7 ARG Lemon Chicken

AR T Diced Chicken Cashewnuts Peking Style (Sweet Yellow Bean Sauce)

R T Diced Chicken Cashewnuts Hong Kong Style (Savoury)

“+/%%/%% BEEF, PORK & LAMB DISHES

vh g Sweet & Sour Belly Pork

HARF R & Sizzling Beef Steak Slices in Black Bean Sauce
2 AR Sizzling Beef Steak Slices in Black Pepper Sauce #
Frr A4 2 Deep Fried Shredded Chilli Beef _#

BIRER Lamb with Leek & Spring Onion

R SEAFOOD DISHES

T AR EF Kung Bo King Prawns #*

AR KT Sizzling King Prawns in Black Bean Sauce

vk X KR Sweet & Sour King Prawn

f& R KT King Prawns Cashewnuts in Hong Kong Style

R BE ok Deep Fried Salted Squid with Garlic, Black Pepper & Chilli #
HEEESE Mixed Seafood with Tofu

NEER Eight Treasures Bird’s Nest
(diced mixed seafood, duck & vegetables in a deep fried pastry nest)

FRE VEGETABLE DISHES

WK Fe T Deep Fried Aubergine in Sweet Chilli Sauce ##*
JER 4% T V Diced Mixed Vegetables with Cashewnuts

#EZRHE V Sizzling Mixed Vegetables & Tofu

FX ¥ ¥ Stir Fried Mixed Vegetables

R E Ma Po Tofu (Spicy minced beef with aromatic bean curd) ,’
k2 H V Salted Tofu with Garlic, Black Pepper & Chilli _#




RIS SOUP NOODLES

KT8 7 Roast Duck Soup Noodles /Soup Ho Fun

bems UKL %E  Roast Duck & Char Siu Soup Noodles/Soup Ho Fun
EZRAE 3 Roast Meats Soup Noodle (Roast Duck, Char Siu, Crispy Roast Pork)
a7 # @  Beef Brisket & Tendon Soup Noodles/Soup Ho Fun
Mm@ Beef Brisket Soup Noodles/Soup Ho Fun

UK 7 &y Char Siu Soup Noodles/Soup Ho Fun

=BHE Wanton Soup Noodles/Soup Ho Fun

2EHE V¥ Mixed Seasonal Vegetable Soup Noodles/Soup Ho Fun
ZM4RHE  Lanzhou Beef Noodles

vZ 2P %@  Lanzhou Curry Beef Noodles

LR E Sweet Soy Braised Pork Belly Soup Noodle

HES® Seafood Soup Noodle

T @ LAO MIAN

Ve d Mince Pork Lao Mian

j2ieg Dan Dan Mian (Spicy Mince Pork) ~##
REZRE Ma Po Tofu Lao Mian

RN LE Preserved Vegetable & Pork Mince Lao Mian
G4 % &  Tomato & Egg Lao Mian

) FRIED NOODLE DISHES

BN AT Ay Cafe Opium Ho Fun

BXFXEHA Japanese Udon Noodle

EME R Singapore Vermicelli  #

o sk ki Malaysian Ho Fun _##

F 1 AT Beef Ho Fun

K EF K & King Prawn Crispy Chow Mein

X k) &y Chicken Crispy Chow Mein

FEN Mixed Vegetable Crispy Chow Mein
SF N\ Plain Chow Mein with Bean Sprouts

V&S RICE DISHES

P18 Bk Cafe Opium Seafood Fried Rice (Scallop, Prawn, Fish & Squid)
k= 30018 Fujian Fried Rice (Diced Duck, Chicken, Prawn)

=R 3 Roast Meats Rice (Roast Duck, Char Siu, Crispy Roast Pork)
Z AR 2 Roast Meats Rice (choice of 2 from Roast Duck, Char Siu, Crispy Roast Pork)
P8 AR Roast Duck Rice

5 i S Beef in Black Bean Sauce Rice

Fa T H AR Beef with Aubergine Rice

AR ISR Teriyaki Chicken Rice

vk eg A AR Sweet & Sour Chicken Rice

T AR Chicken in Black Bean Sauce Rice

BB Char Siu Rice (lean pork)

e PY AR Crispy Roast Pork Rice (belly pork)

R 2R Pork & Szechuan Vegetable Rice

vE o KT R Sweet & Sour King Prawn Rice

H it KR King Prawn in Black Bean Sauce Rice

wtERIR Fish Slices in Black Bean Sauce Rice

¥ )X4& ¥ Stir Fried Vegetable Fried Rice

% &5 T4 V Hot & Sour Aubergine Rice &

#iEZIR ¥ Sweet & Tangy Tomato Egg Rice

A M AR Yeung Chow Fried Rice

KIFH IR King Prawn Fried Rice

A8 K 4R Chicken Fried Rice

EI R Egg Fried Rice

‘iR Jasmine Rice
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FULL MENV

SOUPS

Special Fish Thick Soup (serves 2-4 persons)
Spicy Tofu & Fish Soup (serves 2-4 persons) ##
Tomato & Egg Soup

Seaweed Soup

Hot & Sour Soup y

Crab Meat & Sweet Corn Soup

Chicken & Chinese Mushroom Soup
Wanton Soup

Chicken & Sweet Corn Soup

Tofu & Mixed Vegetables Soup

Sweetcorn Soup

TRADITIONAL APPETISERS

Special Mixed Starter Platter for 2 persons 4 11.00
(Salted Squid, Pork Ribs, King Prawn with Garlic & Chilli, Thai Prawn Crackers & Spring Rolls)

Mixed Dim Sum Steamer Basket 5.50
(Har Gow, Siu Mai, Pork Xiao Long Bao, Crab & Pork Xiao Long Bao, Prawn & Coriander Dumpling)

% Crispy Aromatic Duck with Pancakes 16.00
% Crispy Aromatic Duck with Pancakes 8.50
Salted Spare Ribs with Garlic, Black Pepper & Chilli y 7.20
Salted Whole Prawns with Garlic, Black Pepper & Chilli  # 8.50
Salted Chicken Wings with Garlic, Black Pepper & Chilli  # 6.90
Prawn & Sesame Seeds Toast 7.50
Deep Fried Butterfly King Prawns 7.50
Mini Vegetable Spring Rolls (6) 4.00
Thai Prawn Crackers with Sweet Chilli Dip 4 3.00
Prawn Crackers 2.50

11.00

Special Mixed Starter Platter for 2 persons

141

Mixed Dim Sum Steamer Basket

147

Prawn & Sesame Seeds Toast

A ESHE

E-SUE S

145 3k 3T 8.50
Salted Whole Prawns with Garlic, Black Pepper & Chilli

148 JZW-RA
Deep Fried Butterfly King Prawns
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COLD APPETISERS

Szechuan Kou Shui Chicken (Served on the bone) _##
Mussels served on the Half Shell with Vinegar & Garlic
Sliced Pig’s Ears in Sichuan Spicy Oil y /4

Salt-Boiled Edamame

Fruit Salad with Mayonnaise
Sichuan Spicy Beef Slices Y/
Pickled Chicken’s Feet
¥ Cucumber Batons in Vinegar, Garlic & Chilli y 4

8.90 161 Aot F e N 8.90

Szechuan Kou Shui Chicken (Served on the bone) Mussels served on the Half Shell with vinegar & garlic

162 21 3R

163 ARkE 2

Sliced Pig’s Ears in Sichuan Spicy Oil Salt-Boiled Edamame

164 KR &4

Fruit Salad with Mayonnaise

166 SEHURIR
Pickled Chicken’s Feet

165 RHAR
Sichuan Spicy Beef Slices

167 B F N
Cucumber Batons in Vinegar, Garlic & Chilli




ks K HONG KONG ROAST MEATS
(Freshly Roasted Each Day)

ZRHHE 3 Roast Meats Platter (3-4 Persons)
Pt 2 Roast Meats Platter (2 Persons)
% BT 14 Roast Duck (bone-in)

% BT % Roast Duck (bone-in)

b= Crispy Roast Pork (Belly Pork)

bE Char Siu (BBQ Lean Pork)

ax POULTRY

W # B LTS % Sha Kok Mei “Nanru” Duck with Lemon Sauce 16.50
pog oy Stone Pot Sweet & Spicy Chicken (bone-in) _## 12.80
F43 % Baby Chicken with Pepper in Cast Pot (bone-in) _## 15.00
HT “La Zi” Deep Fried Spicy Chicken w/ Dried Chillies (bone-in) #£# 9.80
vk 2 “Guai Wei"” Deep Fried Chicken in Spicy “Unusual” Sauce A# 330
2 KA, Szechuan Kou Shui Chicken (cold dish on the bone) _## 8.90
K FRIR A s Stir Fried Sichuan Spicy Chicken Hearts _## 8.80
AR, Sizzling Chicken in Black Bean Sauce 8.20
v g 38, Sweet & Sour Chicken 8.20
" R Kung Bo Chicken # 8.20
el &) Lemon Chicken 8.80
BT Diced Chicken Cashewnuts Peking Style (sweet Yellow Bean Sauce) 8.20
R T Diced Chicken Cashewnuts Hong Kong Style (savoury) 8.20

200 % iR LA 16.80 201 4
% Sha Kok Mei “Nanru” Duck with Lemon Sauce Stone Pot Sweet & Spicy Chicken (bone-in)

1{3‘_’_.

202 F45 %4 15.00 206 K BRI A s
Baby Chicken with Pepper in Cast Pot (bone-in) Stir Fried Sichuan Spicy Chicken Hearts

208 vkl 18 . 210 A7 ARG
Sweet & Sour Chicken Lemon Chicken




AN PORK DISHES

vh e Sweet & Sour Belly Pork 8.50
T 45 E 451 Crispy Pork Belly Slices with Pepper in Cast Pot ## 15.00
A AA Stir Fried Belly Pork Slices with Leek & Chilli  ## 9.50
L& $LL B2 A Shanghai Braised Pork Belly in Preserved Tofu Sauce 9.50
21 %% ) % Sweet Soy Braised Pork Hock 15.00
FEHFE Braised Pig’s Trotter with Whole Soy Bean in Spicy Sauce # 10.50
145 B S A5F Double Cooked Pork Belly Slices with Pancakes _# 9.50
HeFhh F 45 Stir Fried Pork Chop with Rice Cake Sticks 8.50
&AL Shredded Pork in Spicy Fragrant Sauce #* 8.90
LS Shanghai Sweet & Sour Fried Pork Loin Strips 8.50
M X T Sizzling Minced Pork & Aubergine Pot  # 8.50
R Ry 25 Sizzling Minced Pork & Glass Noodle Pot 8.50
K de ) Steamed Sliced Belly Pork with Preserved Cabbage 8.50

253 LSl . 254 L)% I 5
Shanghai Braised Pork Belly in Preserved Tofu Sweet Soy Braised Pork Hock
|

255 FERTFR 10.50 257 H A AL
Braised Pig’s Trotter with Whole Soy Bean in Spicy Stir Fried Pork Chop with Rice Cake Sticks

258 AN L . 259 MR &
Shredded Pork in Spicy Fragrant Sauce Shanghai Sweet & Sour Fried Pork Loin

261 AR 24 . 262 RN
Sizzling Minced Pork & Glass Noodle Pot Steamed Sliced Belly Pork with Preserved Cabbage




21 /% 1 % BEEF & LAMB DISHES

Z AT Beef Short Ribs in Black Pepper Sauce # 12.80
& X o2 4 I # Sichuan Curry Beef Brisket & Tendon # 12.80
KA R Poached Sliced Beef in Hot Chilli Oil ## 12.50
& &3 -F 4 A % Sizzling Beef Steak Slices & Aubergines in Spicy Sauce # 8.90
HARAF R Sizzling Beef Slices in Black Bean Sauce 9.90
2 AR Sizzling Beef Slices in Black Pepper Sauce # 9.90
T & Deep Fried Shredded Chilli Beef # 8.80

FeH BV 4R FHE Braised Lamb Shank in Sweet & Spicy Sauce (contains bone & gristie) # 12.90
BIRFR Lamb with Leek & Spring Onion 9.90
T4 FH Stir Fried Lamb in Godmother’s Spicy Sauce _## 9.90

270 Z AT 271 o Koo o2 4 4 A5
Beef Short Ribs in Black Pepper Sauce Sichuan Curry Beef Brisket & Tendon

272 KA FA 275 ZF AR
Poached Sliced Beef in Hot Chilli Oil Sizzling Beef Slices in Black Pepper Sauce

276 A
Deep Fried Shredded Chilli Beef

B R SEAFOOD DISHES

303 B TRRIRYE B 18.00 302 A
Opium Den Spicy Deep Fried Whole Sea Bass Stir Fried Fragrant & Spicy Whole Crab
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SEAFOOD DISHES

Stir Fried Whole Crab in Ginger & Spring Onion 21.50
Stir Fried Fragrant & Spicy Whole Crab yF./ 4 21.50
Opium Den Spicy Deep Fried Whole Sea Bass ~ ## 18.00
Deep Fried Sea Bass with Pine Nuts in Sweet & Sour Sauce 18.00
Sliced Fish in Boiling Fragrant Chilli Oil ~ _## 18.00
“Duo Jiao” Steamed Sea Bass oy Bean, Pork Mince & Chilli topped 424 17.00
Sweet Soy Braised Sea Bass 17.50
Steamed Hot & Sour Sea Bass _## 17.50
Whole Sea Bass with Pickled Cabbage & Chilli y/ 4 17.50
Steamed Whole Sea Bass in Black Bean Sauce 16.50
Steamed Whole Seabass with Ginger & Spring Onion 16.50
Poached Sliced Fish Fillet in Hot Chilli Oil _## 12.50
“Duo Jiao“ Steamed Fish Fillet Slices soy sean rork mince & chii toppes ## 10.50
Sizzling Sliced Fish Fillet in Black Bean Sauce 9.50

Stir Fried Fish Fillet with Black Fungus 9.50

Steamed Fish Head in Chopped Chillies ## 15.00

18.00 305 &R 18.00

Deep Fried Sea Bass with Pine Nuts in Sweet & Sour Sliced Fish in Boiling Fragrant Chilli Oil

307

B9 ]

Sweet Soy Braised Sea Bass

312

KEE K

Poached Sliced Fish Fillet in Hot Chilli Oil

315

EN
Stir Fried Fish Fillet with Black Fungus

316 R & %
Steamed Fish Head in Chopped Chillies




HEER SEAFOOD DISHES cont.

ES %X X Oysters with Spring Onion & Ginger Sauce in Pot 11.90
J e 2 ¥ Deep-Fried Battered Oysters with Spring Onion 9.90
A msE Aromatic Whole Oyster Egg Omelette 9.90
4% HF A5 Whole Prawns & Pice Cake w/ Pepper in Cast Pot (head on) #4#22.50
R AR BT Steamed Butterfly Prawns with Chopped Chillies 12.80
Jo i Stir Fried King Prawns Coated in Salted Egg Yolk 11.50
o MR T Sauteed Whole Prawns in Sweet Soy Sauce (head on) 10.50
+ i 5T Sauteed Whole Prawns in Dark Sauce (head on) 10.50
BRI = Stir Fried Fragrant & Spicy King Prawns _#&# 10.50
F4% Z# # 8k % Spicy Squid & Tea Tree Mushroom in Pot _## 15.80
#F RO Stewed Egg with Dried Shrimps 9.50
TR ET Kung Bo King Prawns # 10.50
FBUR KT Sizzling King Prawns in Black Bean Sauce 9.50
i N Sweet & Sour King Prawns 9.50
M R K EF King Prawns Cashewnuts in Hong Kong Style 9.50
e 3k 8 oF, Deep Fried Salted Squid with Garlic, Black Pepper & Chilli # 9.50
HEE 2R Mixed Seafood with Tofu 11.50

NEEE Eight Treasures Bird’s Nest _# 11.50
(diced mixed seafood,duck & vegetables in a deep fried pastry nest)

318 e XE A& 4 . 321 R BRI 12.80
Deep-Fried Battered Oysters with Spring Steamed Butterfly Prawns with Chopped Chillies

325 A BT A= 326 T4m F At 3E ok &

Stir Fried Fragrant & Spicy King Prawns Spicy Squid and Tea Tree Mushroom in Pot

332 2k B 0L 9.50
Deep Fried Salted Squid Garlic, Black Pepper & Chilli
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A% X0 @ i % ¥Choi Sum with Chinese Mushroom & Fried Gluten
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REFER/HFER/ET Y
VEER/AR/RY ¥

FHT
57 AR

¥ Stir Fried Monk’s Mixed Vegetable & Enoki Mushroom
F ¥ F-#7 €L £V Stir Fried Shredded Cabbage with Chilli #
o o))\ A

5 (k)
Y
Y

VEGETABLE DISHES

Deep Fried Aubergine in Sweet Chilli Sauce ##
Chinese Spinach with Preserved Egg & Cured Ham in Broth

8.50
8.90
9.50
8.80
8.80
8.50
8.50
7.90
8.50
7.50
6.90
6.90
7.90
7.50
6.50

Deep Fried Diced Pumpkin Coated with Salted Egg Yolk
Dry Fried Fine Beans with Mince Pork y

Crispy Sweet Corn Kernels Coated in Salted Egg Yolk

¥ Stir Fried Sweetcorn & Pinenut Kernels

¥ Salted Sweetcorn with Garlic, Black Pepper & Chilli _#

¥ Tomato & Egg in Sweet Tangy Sauce

¥ Green Pepper Strips with Stir Fried Egg

V Sizzling Aubergine Pot _#

¥ Seasonal Chinese Vegetables
Iceberg Lettuce in Oyster Sauce
Stir Fried Beansprouts 5.50
Stir Fried Shredded Potato & Green Pepper 7.50
Stir Fried Shredded Potato with Fragrant Soy Sauce & Chilli # 7.50
Diced Mixed Vegetables with Cashewnuts 7.50
Sizzling Mixed Vegetables & Tofu 8.00
Stir Fried Mixed Vegetables 7.00

TOFU DISHES

Ma Po Tofu (Spicy minced beef with aromatic bean curd) ,}
Stir Fried Tofu in Salted Egg Yolk Sauce
¥ Sizzling Braised Tofu, Chinese Mushroom Pot
¥ Poached Tofu in Hot Chilli Oil
Stewed Crab Roe & Tofu
Sizzling Spicy Minced Prawn & Tofu in Pot y/ 4
Sizzling Spicy Minced Pork & Tofu in Pot ##
Kung Bo Tofu Authentic Chinese Style _#
Salted Tofu with Garlic, Black Pepper & Chilli _#

DESSERTS

Toffee Apple / Banana / Pineapple
Apple / Banana / Pineapple Fritter
¥  Vanilla Ice Cream (2 scoops)

¥  Chocolate Ice Cream (2 scoops)

404 RS 2PN 2 8.80
Deep Fried Diced Pumpkin Coated with Salted Egg Yolk

403 FhF ek
Stir Fried Shredded Cabbage with Chilli

TOFb Wy AHKE

Toffee Banana

405 FhhwE g

Dry Fried Fine Beans with Mince Pork




GHW/BHW
GMW/ BMW
ARG

SAUV

GHR/ BHR
GNEB/ BNEB
GUIO

LHS

WHITE WINE 175ml
Dry House White Wine (France) 3.60

Medium House White Wine (France) 3.60
Argento Pinot Grigio (Argentina)

A great New Wave Pinot Grigio. Clean & fresh, with creamy almond touched fruit & an elegant crisp finish.

Sauvignon Blanc (New Zealand)
A text book Marlborough Sauvgvinon, ripe gooseberries & a delicious long finish

RED WINE
Cuvée de Richard Red (France) 3.60 14.50

A smooth immensely gluggable blend of Grenache, Carignan & Merlot grapes, with bags of soft blackcurrant fruit.

Neblina Merlot (Chile) 3.80 15.00

rich notes of plum & blackberries lifted by Chocolate & Mocha. Silky with concentrated fruit flavours.

Chateau Guiot (Rhone) 18.00

A beautifully scented wine offering spicy rich berry flavours

The Lodge Hill Shiraz 2009 Jim Barry, Clare Valley (Australia) 25.00
The inky blackcurrant & boysenberry fruit is lifted by violet & menthol notes, with smooth tannins still providing
plenty of grip. The finish is long and rich.

ROSE WINE
Pinot Grigio Rosé (Italy)

Soft floral flavours on the palate & a refreshing, pleasantly smooth finish.

R BOTTLED BEERS

LR NN Asahi (Japan)  abv5%
e AL L) Tiger (Singapore) abv 4.8%
HE(FE) Tsing Tao (China)abv 4.7%

SPIRITS
Please ask staff for available spirits - Sold in 25ml or 50m|

V& SOFT DRINKS

P2 (1.5HH) Aloe Vera Juice Drink (1.5L bottle)
241 (1) Iced Soya Milk (1L bottle)
290 (FF) Iced Soya Milk (glass)

rg ok Red Bean Iced Milk
BFETR Pepsi

16 T Diet Pepsi

L& Lemonade

B RAMRAT Cream Soda

IEE Chinese Herbal Tea Drink
FERT Apple Juice

ionan Orange Juice

Did Pineapple Juice

=X Mango Juice

ik 3 Iced Coffee

VB lPS Ice Milk Tea

FATRA Ice Lemon Tea

FATE Ice Honey Lemon

R Iced Yin Yang (tea & coffee mix)
HAF I E Iced Horlicks

I Ak Iced Ovaltine

PATER Hot Lemon Tea*

RS Hot Milk Tea*

H A A Hot Yin Yang* (tea & coffee mix)
¥ %, Horlicks*

74w Ovaltine*

Hh Jasmine Tea* (unlimited refill)
G Green Tea* (unlimited refill)
Mo Coffee

* served in a mug




