/I € Entrée

1. Vegetarian Spring Rolls (3 Pieces) $8.50

2. Seafood Spring Rolls (3 Pieces) $11.50
BERS

3. Steamed Prawn Dumplings (5 Pieces) $10.00
HER B3

4. Steamed Chicken Dumplings (5 Pieces) $10.00
A

5. Prawns On Toast (4 Pieces) $ 13.50
(Deep Fried Sliced Prawns on Toast with Sesame Seed)
YEZ R IR

sk

o

Satay Stick Chicken (4 Pieces) $ 13.50
(Served with Satay Sauce)
HRALEEH

7. Sang Chow Bow (4 Pieces) $16.50
(Chicken Mince and Vegetable served in Lettuce Leaf)
3xka

8. Combination Entrée Small (for 4) $ 23.50
(Vegetarian Spring Rolls, Fried Won Ton, Large (for 6) $ 31.50
Prawns on Toast)

HEHe
9. Duck Crepe (4 Pieces) $22.50

(Duck Crepe with Hoisin Sauce served with Roast Duck Meat and Bean Sprout)
t=ERH

* Gluten Free



*1. Chicken and Sweet Corn Soup $8.50
KK

*2. Local Crab Meat and Sweet Corn Soup $10.50
BN5

3. Won Ton Soup $ 8.50
EEO

4. Prawn Dumplings Soup $ 10.50
U 5%

% W ¥ Pork

*1. Pork with Peking Sauce $ 20.50
(Home Style Sweet and Sour)
REFER

2. Honey Roast Spare Rib $20.50
BHAEE

3. Sizzling Spicy Spare Rib $24.50
SR HEE

4. Chinese Roast Pork Belly with Mushrooms $ 25.50
T kb k% A



¥ A ¥ Lamb

1. Sizzling Mongolian Lamb $27.50
BIREHFEN

2. Szechuan Chilli Lamb with Cashew Nuts $ 25.50
mIER

3. Sizzling Garlic Black Pepper Lamb $27.50
IR EMER

4. Hot Pot Spicy Lamb with Ginger and Spring Onion $27.50
FAR

BS ¥ Duck

1. Duck Breast with Plum Sauce $27.50
(Light Battey Deep Fried)
[igi=tis

2. Stir Fried Beansprout with Shredded Duck Meat $ 26.50
BS A% kD oF 5

3. Stir Fried Duck Breast with Snow Peas $27.50

TRREE



4 [y 4F Beef

1. Szechuan Chilli Beef with Cashew Nuts $21.50
)& ®

2. Beef with Black Bean Sauce $21.50
ER4RA

3. Beef with Ginger and Spring Onion $21.50
EESGR

4. Sizzling Black Pepper Beef $ 25.50
BN EMSF R

5. Stir-Fried Beef with Asparagus $ 25.50

BB A



ZE %8 Chicken

1. Szechuan Chilli Chicken Breast with Cashew Nuts $ 21.50
2T
*2. Sizzling Japanese Beancurd with Chicken and Egg $ 25.50
BIREAREE
3. Boneless Lemon Chicken Breast $ 21.50
(Light Battey Deep Fried)
P
*4. Satay Chicken Breast $ 21.50
I E R
5. Shanghai Style Chicken (Half) $ 23.50
(Crispy Skin Chicken with Authentic Sauce)
nbi=Pid
*6. Crispy Skin Chicken with Plum Sauce (Half) $ 23.50
Fie Rz ME %
*7.  Country Fu Shan Chicken (Half) $ 23.50

(Crispy Skin Chicken with Garlic and Ginger)
9 L2k



g #f $H Seafood

1. Szechuan Chilli King Prawns (Local) with Cashew Nuts $ 28.50
70 ) || vz Bk

2. King Prawns (Local) with Ginger and Spring Onion $28.50
£ EIRTk

3. Honey King Prawns (Local) (Light Battey Deep Fried) $ 28.50
= TR Ek

4. Sizzling Garlig King Prawns (Local) $ 28.50
SR TR A R EK

5. Combination Seafood (Prawns, Scallops, Fish, Vegetable) $ 29.50
Mgt

*6.  Chilli Pepper Squid $ 24.50
1Y EE &f f

7. Steamed Fresh Barramundi Fillets (Local) $ 30.50
(With Ginger and Spring Onion)

==
AR

8. Fish (NZ) Cooked in Two Ways $ 29.50
(Orange Roughy w/ Chilli Pepper and Ginger Spring Onion)
— Bk

9. Sweet and Sour Fish (NZ) with Pine Nuts (Orange Roughy) $ 28.50
Eeit faii

10. Szechuan Chilli Fish (NZ) with Cashew Nuts (Orange Roughy) $ 28.50
)| &R

11. Stir Fried Scallops (Local) with Cashew Nuts & Sugar Peas $32.50
ETYHT

12.  Szechuan Chilli Scallops (Local) With Broccolini $32.50
)= F

13. Chilli Pepper Soft Shell Crab $ 28.50
b R AR



*2.

*5.

*6.

8.

*0.

5 %8 Beancurd and Vegetable

Chinese Vegetable Kai Lan in Oyster Sauce
e

Combination Vegetables with Five Spiced Beancurd in Garlic Sauce

i3l iv e

Stir-Fried Beancurd with Broccoli and Mushrooms
AESE

Szechuan Chilli Beancurd with Cashew Nuts
MmN =B

Spinach and Broccoli with Garlic
FRkDE SR =1k

Spinach and Broccoli with Crab Meat Sauce
AR

Stir-Fried Five Spiced Beancurd

(With Asparagus, Mushrooms and Cashew Nuts)
Z=H

Stir-Fried Asparagus with Sugar Peas and Pine Nuts in Garlic Sauce
w0 M M A

Stir-Fried Broccolini, Snow Peas with Ginger and Sliced Almonds

EWAZTENEZ

$13.50

$16.50

$19.50

$19.50

$16.50

$19.50

$18.50

$18.50

$ 18.50



*2.

*4,

*5.

*10.

f - %W ZE Rice and Noodle

Cantonese Fried Rice

TR 6

Salted Fish and Chicken Fried Rice
B 2 2R KD B

Black Pepper Fried Rice
(Chicken, Egg, Lettuce and Black Pepper)

UKD AR

Seafood Fried Rice
(Prawns, Squids, Scallops, Mussels, Egg and Lettuce)
B EEKER

Singapore Fried Rice Noodle (Spicy)
B2 kb K A

Home Style Rice Noodle with Roast Duck Meat (M:ld)
B AR KD K 45

Chicken / Beef Fried Ho Fun (M:ld)
(Flat Rice Noodle)
2/ 5 kDT

Chicken Udon Noodle
(Japanese Noddle)

Steamed Rice

HER

$14.50
Extra Large $ 19.50

$16.50

$16.50

$19.50

$16.50

$18.50

$18.50

$16.50

$2.50



I G& . X 54 Drinks and Desserts

1. Coke, Diet Coke, Coke Zero, Lemonade, Lift $4.00
2. Acqua Panna Mineral Water $5.50
3. Ginger Beer; Lemon Lime Bitter $5.00
4. S.Pellegrino Mineral Water $6.50
5. Premium Juice : Orange, Apple $4.50
6. Chinese Tea : Jasmine, Green, Ti Kuan Yin, Lemongrass & Ginger $3.00

(Extra cup $1.00 each)

7. Deep Fried Ice Cream $9.00
8. Lychee and Ice Cream $8.00
9. Red Bean Pancake with Ice Cream $10.50

* Corkage is charged at $8.00 per bottle *



Banquet for 6/8/10 ($38.00 per person)

Sang Chow Bow (Entrée)
Satay Chicken
Chilli Pepper Squid
Szechuan Chilli Beef
Pork with Peking Sauce
Chinese Vegetable in Oyster Sauce
King Prawn with Ginger & Spring Onion

Cantonese Fried Rice

Steamed Rice

Banquet for 6/8/10 ($38.00 per person)

Vegetarian Spring Rolls
Sizzling Garlic King Prawns
Fish with Ginger and Spring Onion
Boneless Lemon Chicken
Chilli Pepper Soft Shell Crab
Beef with Black Bean Sauce
Chinese Vegetable in Oyster Sauce
Cantonese Fried Rice
Steamed Rice



Banquet for 6/8/10 ($43.00 per person)

Sang Chow Bow (Entrée)
Chilli Pepper Squid
Szechuan Chilli Chicken
Duck with Bean Sprout (spicy)
Stir-Fried Beef with Asparagus
Stir-Fried Broccolini, Snow Peas with Ginger and Sliced Almonds

King Prawns with Ginger and Spring Onion
Seafood Fried Rice
Steamed Rice

Banquet for 4-6 ($43.00 per person)

Combination Entree
(Vegetarian Spring Rolls, Fried Won Ton, Prawns on Toast)

Sizzling Garlic King Prawns

Sweet and Sour Fish with Pine Nuts
Sizzling Mongolian Lamb

Szechuan Chilli Chicken
Stir-Fried Asparagus with Sugar Peas and Pine Nuts

Cantonese Fried Rice
Steamed Rice
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