SET MEALS

HOUSE SET MEAL (1)

(B1) £16.50 per person (Min. 2 persons)

FOR 2TO 3 PEOPLE

Chicken & Sweet Corn Soup BHEERSG

Aromatic Crispy Duck served

with Pancakes & Veg. Trimmings A ERTE
Sweet & Sour Chicken v @ 7
Beef in Black Bean Sauce gk Mo
Stir Fried Mixed Vegetables (v) FHIAE
Fried Rice X PR

Additional Dish FOR 4 & OVER

Spicy Chicken, “Taiwanese Style” SR =mH

Additional Dish FOR 6 & OVER

Stir Fried Lamb “Peking Style” THEER
Fried Beef in Honey Sauce B4R
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HOUSE SET MEAL (2)

(B2) £22.00 per person (Min. 2 persons)
FOR 2 TO 3 PEOPLE

Mixed Hors D’oeuvres sAHE
vegetarian pancake rolls, prawn toast, spare ribs & seaweed

Aromatic Crispy Duck served
with Pancakes & Veg. Trimmings A ERTE

Crispy Shredded Beef with Chilli Sauce « T X 4 4] 4

Prawns with Ginger & Spring Onion EX R
Stir Fried Pak Choi AR
Fried Rice g

Additional Dish FOR 4 & OVER

Spicy Chicken, “Taiwanese Style” SR =MH

Additional Dishes FOR 6 & OVER

Stir Fried Lamb “Peking Style” THEER
Fried Beef in Honey Sauce B4R

(v) - Suitable for Vegetarians  (n) - with nuts & = Hot & Spicy



SET MEALS

VEGETARIAN SET MEAL (1)

(B3) £16.50 per person (Min. 2 persons)

Sweet Corn Soup p g

Mixed Hors D’oeuvres 58

Pancake Roll, Fried Bean Curd with Spicy Salt
& Pepper, French Bean and Seaweed

Stir Fried Bean Curd with Mixed Mushrooms 2 i % &

Stir Fried Vegetables with Mock Prawn 3 T %% 4%
Lightly Fried Seasonal Vegetables EReE
Vegetarian Mock Chicken, “Monk Style” & i% % #:
Fried Noodles with Mixed Shredded Vegs 4% % %) 4@

ko R R kR o o o o R R R

VEGETARIAN SET MEAL (2)

(B4) £16.50 per person (Min. 2 persons)

Sweet Corn Soup EXE
Mixed Hors D’oeuvres SR Ak

Pancake Roll, Fried Bean Curd with Spicy Salt
& Pepper, French Bean and Seaweed

Vegetables Lettuce Wrap HEAXE
Stir Fried Broccoli in Garlic Sauce 75 3 05 B G
“Sea Spiced” Aubergine Fee A mT
Bean Curd, “Szechuan Style” w85
Steamed Rice EE=E 2

All Prices inclusive of VAT
A Discretionary 12.5% Service Charge will be added on the bill
Minimum Charge: £10.00 per person
Cheques are NOT accepted, but most Debit & Credit Cards are welcome for values over £10.00

Food Allergy — If you are allergic to any food items OR ingredients, please advise our Manager when making your order.

(v) - Suitable for Vegetarians  (n) - with nuts " - Hot & Spicy
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APPETISERS

Dim Sum Platter

House Hors D’oeuvres (for. 2 persons)
(veg. pancake rolls, chicken satay, spare ribs, prawn toasts & seaweed)

Sesame Prawn Toast

Bang Bang Chicken (cold)

Shredded Smoked Chicken

Satay Chicken (4 skewers) (sauce contains nuts)
Salt & Pepper Chicken Wings

Thai Fish Cakes

Grilled Dumplings

La Capital Spare Ribs

Salt & Chilli Spare Ribs

VEGETARIAN APPETISERS

Vegetarian Hors D’oeuvres (for 2 persons) (V)
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(Veg. Pancake Roll, Fried Bean Curd with Spicy Salt & Pepper, French Bean and Seaweed)

Vegetarian Dim Sum Platters (v)
Crispy Veg. Pancake Ralls (3) (v)
Deep Fried Seaweed (cold) (v)
Grilled Vegetable Dumplings
Salt & Pepper Asparagus v (v)
Salt & Pepper Fine Beans v (v)
Salt & Pepper Mushrooms v (v)
Salt & Pepper Bean Curd v (v)
Salt & Pepper Assortment «w (v)

SECOND COURSE
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Roast Peking Duck with Pancakes LHTE

served with spring onion & cucumber

(Waiting Time approx. 15 mins)

Crispy Aromatic Duck with Pancakes A EkTE

served with spring onion & cucumber

Crispy Aromatic Lamb HERF

served with spring onion & cucumber

Chicken Lettuce Wrap BRAXE

Vegetarian Lettuce Wrap (v) ERAEE

Vegetarian Crispy Duck (v) R ABRTG
(v) - Suitable for Vegetarians (n) - with nuts - Hot & Spicy
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(v) - Suitable for Vegetarians

SOUPS

Hot and Sour Soup

Won Ton Soup

Chicken & Sweet Corn Soup
Chicken & Mushroom Soup
Crabmeat & Sweet Corn Soup
Thai Tom Yum Soup

Vegetarian Hot & Sour Soup (v)
Vegetarian Thai Tom Yum Soup (v)
Mixed Vegetable Soup (v)

Plain Sweet Corn Soup (v)

ROAST

Soy Sauce Chicken (half)
Cantonese Roast Duck (half)
Crispy Belly Pork

Cantonese Roast Chicken
marinated in Red Beancurd (half)

Roast Pork “Char Siu”
“Pi Pa” Duck (24hr notice) (whole)

Roast Suckling Pig (48hr notice)

ROAST PORK / DUCK

Roast Pork in Black Bean Sauce
Roast Pork, “Szechuan Style”
Roast Duck, “Szechuan Style”
Roast Duck in Oyster Sauce

(n) - with nuts
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SEAFOOD

Fresh Lobster with
ginger and spring onion or
Salt & Pepper
with noodles

Steamed Crab with Chinese Wine

Steamed Sea Bass with
ginger and spring onion or black bean sauce

Deep Fried Fish Fillets in Lemon Sauce

Fish Fillet in Black Bean Sauce

Deep Fried Prawns in Spicy Salt & Pepper
Deep Fried Prawns in Sweet & Sour Sauce
Fried Prawns, “Szechuan Style” v

Deep Fried Squid in Spicy Salt & Pepper

CHICKEN

(DI E: 1
e B 5 gt

Sweet & Sour Chicken HEL F
Fried Chicken in Lemon Sauce 5 4 F
Chicken with Cashew Nuts (n) KA B REET
Chicken with Cashew Nuts in Yellow Bean Sauce (n) &M #T
Chicken, “Kung Po Style” « (n) TAREET
Chicken in Satay Sauce (n) xR
Chicken in Black Bean Sauce ki FE
Chicken, “Szechuan Style” )| Z
BEEF/PORK/LAMB K %8
Stir Fried Fillet Steak “Cantonese Style” with Onion ¥ X 2+ #p
Crispy Shredded Beef with Chilli Sauce Tk 4 i %%
Beef in Black Bean Sauce kM
Beef, “Szechuan Style” v g ) 4
Beef in Black Pepper Sauce 24
Sweet and Sour Pork & v A
Fried Pork Chops coated with Honey BT
Fried Pork Chops in Salt & Pepper HRE #5 D\
Crispy Lamb in Garlic Chilli Sauce kit A+
Crispy Lamb, “Szechuan Style” WA F
Lamb in Black Bean Sauce sk
(v) - Suitable for Vegetarians  (n) - with nuts \» - Hot & Spicy
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SIZZLING

Sizzling Prawns
Black Pepper Sauce/Black Bean Sauce
/Satay Sauce/Ginger & Spring Onion

Sizzling Scallops
Black Pepper Sauce/Black Bean Sauce
/Satay Sauce/Ginger & Spring Onion

Sizzling Chicken
Black Pepper Sauce/Black Bean Sauce
/Satay Sauce/Ginger & Spring Onion

Sizzling Beef
Black Pepper Sauce/Black Bean Sauce
/Satay Sauce/Ginger & Spring Onion

Sizzling Lamb
Black Pepper Sauce/Black Bean Sauce
/Satay Sauce/Ginger & Spring Onion

Sizzling Mixed Vegetables (v)

Black Bean Sauce/Satay Sauce

HOT POT

Spicy Chicken “Taiwanese Style” (half) \»
Mixed Seafood Hot Pot with Satay Sauce
Mixed Vegetables & Bean Curd Hot Pot
"Sea Spiced” Aubergine Hot Pot

JAPANESE TERIYAKI

Teriyaki -
Chicken
Lamb

Beef Fillet
Duck

Prawns

Mock Chicken

THAI CURRY

Thai Green Curry
Chicken

Lamb

Prawns

Mixed Vegetables
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(v) - Suitable for Vegetarians  (n) - with nuts o - Hot & Spicy
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VEGETABLES & BEAN CURD

Stir Fried Chinese Vegetables (v)
Choi Sum # &

Pak Choi & ¥

Stir Fried Mixed Vegetables (v)
Sweet & Sour Mixed Vegetables (v)

Mixed Vegetables in Black Bean Sauce (v) v

Stir Fried Fine Beans in Garlic Sauce (v)
Stir Fried Bean Sprouts (v)

Stir Fried Mushrooms (v)

Stir Fried Broccoli in Garlic Sauce (v)
Aubergine in Black Bean Sauce (v)
Bean Curd in Black Bean Sauce (v) v
Bean Curd, “Szechuan Style” (v)

VEGETARIAN (GLUTEN)

(Dishes are made from Soya Beans)
Sweet & Sour Mock Chicken (v)

Mock Chicken in Black Bean Sauce (v)
Mock Chicken, “Szechuan Style” (v)
Mock Chicken, “Kung Po Style” (v) ~»
Mock Chicken with Mixed Vegetables (v)
Mock Duck in Lemon Sauce (v) v

RICE & NOODLES

“Yang Chow” Fried Rice

Chicken Fried Rice

Prawn Fried Rice

Singapore Fried Rice

Mixed Vegetables Fried Rice (v)
Fried Rice with Egg (v)

Boiled Rice (v)

Chicken with Noodles (Crispy Base)
Beef with Fried Noodles

Pork with Fried Noodles

Prawns with Fried Noodles

Fried Noodle with Beansprouts (v)
Singapore Fried Vermicelli
Vegetarian Singapore Fried Vermicelli (v)

DESSERTS

Lychees

Ice Cream
Chocolate/Strawberry/Vanilla

Fresh Fruit Platter (Min. for 2)
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(v) - Suitable for Vegetarians  (n) - with nuts o - Hot & Spicy
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7.00
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£
(p/p) — per person
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£
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3.20

(o/p) 3.20



CHEF’S SPECIAL JB 6T I £

C1. Cold Hors D’oeuvres B IEeRHE 15.00

(Roast Duck, Roast Pork, Belly Pork & Jelly Fish)
C2. Steamed Scallops in Shell (each) AT (&R 3.00
C3. Seafood Lettuce Wrap BEA XA 9.50
C4. Shredded Chicken with Jelly Fish (half) B F % (FE) 12.00
C5. Ba Wong Chicken HFeHn 10.00
C6. Soy Sauce Chicken T Ak GFE) 12.00
C7. Malaysian Chicken Curry B Roopovg F 10.00
C8. Yin Yang Prawn (Prawns in Two Style) (in shell) % % # 84 15.00
C9. Wasabi Prawns =307 §: 3 12.00
C10. Fried Prawn Cakes with Seasonal Vegetables B 35 kY A5 12.00
C11. Grilled Beef Fillet AT L AT 14.50
C12. Assorted Pork Chops A X ALFEI\ 8.50
C13. Fried Pork Chops in Spicy Salt & Pepper HUE AL AE I\ 7.80
C14. Fried Pork Chops coated with Honey F AL 7.80
C15. Fried Pork Chops “Cantonese Style” P X FEI\ 7.80
C16. Sweet & Sour Spare Ribs A X BEE 8.50
C17. Pork Belly & Bean Curd with Shrimp Paste

in Hot Pot X ELF® 9.50
C18. PiPa Bean Curd RESG 12.00
C19. Braised Bean Curd in Hot Pot 4t g A% 8.50
C20. Braised Bean Curd with Seafood triiat e )i 12.50
C21. Vegetarian Delight with Bamboo Pith

& Chinese Greens (V) RS LR 9.50
C22. Stir Fried Enoki with Beancurd (v) 2iEEF G G 8.00
C23. Lychees Stuffed with Satay Prawn Paste W2 ARk 13.50
C24. ‘Taiwanese Style’ Lamb Cutlet with Lemon Grass = #15 £H\ 12.50
C25. Belly Pork marinated in Sweet Sauce 5 EALHE 14.50

C26. Braised Sliced Belly Pork with Preserved

Vegetables in Hot Pot M3 o I & 12.50
C27. Cod & Mushrooms in Hot Pot RSB R 16.50
C28. Stir Fried Fine Beans with Minced Pork TiH#wEg 9.50
C29. Stuffed Aubergine, Green Pepper & Beancurd

with Prawn Paste ABE=F 9.50

(v) - Suitable for Vegetarian (n) - with nuts & - Hot & Spicy



