The Chinese Restaurant

Ligquors




THEF
Chinese Liquors

=+ 1 1573 500ml
National Cellar 1573

=74 500ml

Swellfun

= 250ml
Swellfun

S 540ml
Jiu Gui Jiu

2 BFolZE 500ml
Wu Liang Ye Jiu

HZFnfk 2 elo| 375ml
Kwei Chow Mou lai

F =g wisE 200ml
Kwei Chow YinBin Jiu

= 3LES 600ml

Keun Moon Kao Liang Jiu

SE ez 300ml

Keun Moon Kao Liang Jiu

Wl 37%= 500ml
Bai Nian Gu Du

a14-§4F 10 500ml
Shao Xing Jiu

Z 93 = 500ml

Chu Yeh Ching Jiu

LR 300ml
Kao Liang Jiu

FEI}ZE 500ml

Confucius Family Wine

450,000

480,000

320,000

350,000

550,000

380,000

70,000

200,000

100,000

145,000

100,000

80,000

80,000

70,000

No tipping please. 10% service charge and 10% tax will be added.

A& AU 10% FA Lz 2 Al 5ol #=7hg vt






ophs} 72
Vegetables and Bean Curd

e R BRI ES

Manchurian Stewed Bean Curd with Pork, Mushrooms
and Honey Dates

ARH 7 29 ol gas

Sichuan Style Braised Eggplants with Beef
BE A B

RRl=]

Wok-firied Forest Mushrooms with Smoked Pork, Onions and Garlic
577

‘Peppery" Hot Bean Curd with Pork and Soy Bean Paste

HA 7] T He

Fried Green Beans with Minced Pork, Dried Chili

and Preserved Vegetables

294 94
Dumplings

AFRA R

"Pot-Sticker" Filled with Seafood, Pork and Mushrooms
H A 3L7] B

Traditional Boiled Dumplings Filled with Pork

and Pickled Cabbage

A g
Sichuan Seafood "Wontons" Served with Spicy Sesame Broth

74

Rice and Noodles

A7) Be

Fried Rice with Beef, Egg and Vegetables
$-sg

Traditional Beef Noodles Soup with Chinese Spice
A g

Wok-firied Seafood Noodles with Vegetables
A

"Zha Jiang" Noodles

274 9

Beijing Traditional Homemade Noodles

A % He

Fried Rice with Shrimp, Green Pepper and Egg

34
Desserts

A3

Seasonal Fresh Fruits

3} ¥

Seasonal Fruit Pudding

o 1ehE

Chinese Egg Tarts

CERE S

Chilled Musk Melon and Sago in Coconut Créme

7o) Al g 5

Steamed Superior Bird’s Nest with Chinese Fungus, Date and Honey

22,000

22,000

22,000

22,000

22,000

12,000

12,000

12,000

15,000

18,000

18,000

12,500

20,000

18,000

15,000

7,000

7,000

7,500

48,000



