Traditional Tonic Soup For Nourishing

The Chinese have used traditional tonic soups for hundreds of years. The preparation and herbal
ingredients of this soup ensure delicious flavours that can prevent and treat ailments as well as
increase longevity, sexual performance, and beauty of complexion and anti aging. The soup is also
well known for enhancing mental clarity and intelligence.

Double Boiled Duck Meat Soup RN $ 12.00
- Tonic herbal soup with duck meat , red dates & wolf berries

Enhances vitality & libido

Double Boiled Fungus Soup FRENERS $ 12.00
- A herbal vegetarian soup with assorted mushroom and celery.

Improves immune system.

Double Boiled Chicken Soup EETE R $ 12.00
- Shredded chicken combined with wolfberries and bamboo shoot.

Helps strengthen immune system

Won Ton Soup XRIBEEG $ 7.00
- Home-made dumpling & vegetable in clear soup.

A very comforting dish.

Hot & Sour Seafood Soup EIEEBRG $ 9.00
- Shredded bean Curd & fungus cooked with Chinese

vinegar & chilli. Stimulates digestion

Seafood Bean Curd Soup Py e ke $ 10.00
- Thick soup with seafood, mashed spinach, bean curd and egg white

Highly nourishing dish



Shanghai's Cold Entrée

-_’::;__; Mustard Cress Salad

b PN
44X Baby Bamboo

4B Soya Bean

4R Szechuan Dry Beef

b N .
s¢8 Drunken Chicken

2B Spring Onion Pancake
Duck Spring Rolls (2pcs)
Spicy Phoenix Prawns (4pcs)

%W Spices Lamb Fillet

Grilled Eggplant

Five Spices Quail
chinese spices

2 A .
4¥ Shanghai Pork Belly

San Choi Bao (1pc)

EERET
- Finely chopped special Chinese vegetable & dry bean curd salad
with clean & refreshing aroma
iy
- Strips of steamed baby bamboo in sweet soy sauce
M TET
- Deep green soya beans and Raddish combined in a mild chili sauce.
s A
- Slices of very thin beef tossed with chilli, coriander and spring onion
TERERE 2 4
- Tender boneless chicken marinated in Chinese wine
Appetizer
Mg REGH S
- Pan fried homemade pancake with spring onions
Mer e HF S
- Filled with minced vegetables and shredded duck meat.
PRV AR
- Deep fried fresh prawns in light batter tossed with salt & pepper
R BT
- Good taste with strong bouquet served in lettuce leaf
BEH T
- Half Eggplant topped with spicy sauce in country style
LORIEER
- Juicy tender Quail prepared in a reduction of shallots, soy and
lati2: S|
- Braised Pork belly in a thick, sweet soy sauce. Traditional Shanghai dish.
HRAERD
- Wok tossed finely chopped vegetables with minced meat served in lettuce cup
your choice of Chicken A
Seafood YEE
Lobster FEMR
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Fresh Homemade Dim Sim

Steamed Shanghai Pork Dumpling (3pcs)
Pan Fried Beef Dumpling (3pcs)
48 chilli Pork Dumpling (3pcs)
Steamed Prawn Dumpling (3pcs)
Chives & Seafood Dumpling (3pcs)
Steamed Scallop Dumpling (3pcs)

Fried Lamb Dumpling (3pcs)

Vegetarian Entrée
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Grilled Eggplant
- Half Eggplant topped with spicy sauce in country style

:: Mustard Cress Salad
- Finely chopped special Chinese vegetable & dry bean curd salad

Salt & Spicy Bean Curd
- Deep fried bean curd stick in light batter with salt & pepper

Steamed Vegetarian Dumpling (3pcs)

Vegetarian San Choi Bao (1pc)

2
B4 Spring Onion Pancake

Bean Curd Spinach Soup
EXS Shanghai Hot & Sour Soup

Double Boiled Fungus Soup
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Seafood

Prawn Traditionally used for anti-aging, nourishes kidney & liver, stimulate libido

Crystal 'Long Jing' Prawns K S BE R $ 28.90
- Sauteed prawns with 'Long Jing' green tea leaves & wolfberries

Garlic King Prawns AR ER $  28.90
- Stir fried king prawns with garlic, snow peas & coriander

% 'Gong Bo' Prawns AR BRER $ 2890

2 S

- Sauteed king prawns with diced vegetables & cashew nuts
in sweet chilli vinegar sauce

Soft Shell Prawns P R $ 28.90

- Deep fried soft shell prawns tossed with chilli, pepper & salt

Scallo P  Enhance digestion

y:-: ' Mock Crab ' - Sai Pang Xie UEE e $ 28.90
- Wok tossed egg white with diced scallops & fresh fish served with
Shanghai black vinegar

Ginger Scallop BEERET $ 2890

- Stir fried fresh scallops with snow peas in ginger shallot



Fish

Fish Enhance digestion, nutrition and beautifying

2R Fish Fillet in Rice-Wine BEERN $ 2490
- Sauteed Rockling fillet with woodear fungus in
aromatic Chinese rice wine

A
4R Coriander Trout Fillet SERABEA $ 2890
- Stir fried trout fillet with coriander & snow peas

Steamed Fish Fillet in Country Style HBAKAN $  26.80
- Steamed fillet of silver fish with Chinese mushroom and hebal vegetables
in light soy sauce, top with ginger & shallot

Calamari Build 'Chi energy (yang)

Salt & Spicy Calamari o At ok $  20.90
- Deep fried tender calamari in light batter tossed with salt & pepper

Calamari with Chinese ham kD fE Bk $  20.90
- Stir fried calamari rolls with Chinese preserved pork

Cray Fish

Wok sauteed lobster tail (400g) with your choice of $ 78.00
- Black Bean Sauce BREER 2

- Salty Duck Egg York HEHIERRE

- Ginger & Shallot HERRE



Red Meat

Beef Nourishing 'Chi* and blood, strengthen muscles

Garlic & Mustard Eye Fillet
- Diced tenderised eye-fillet steak in a dry mustard & garlic dressing.

4B Emperors Beef
- Pan fried tender eye-fillet steak with onion & seasonal vegetables
in secret ginger soy sauce

Szechuan Chilli Beef
- Stir fried diced eye-fillet steak with hot chilli sauce

Golden Eye Fillet Steak
- Stir fried diced eye-fillet steak with bok choy
in black bean, honey & oyster sauce

Lamb Increase the warming energy or 'Yang'

Mongolian Lamb
- Sizzling Sliced lamb with leek & onion in tattering hot & spicy sauce

Lamb Ribs in Clay Pot

- Large chunks of lamb, leek and shitake mushroom, mixed with asian herbs
and slow cooked in a traditional way.

Pork Strengthen kidney & liver, whilst nourishing the blood and vital essence

: I Mandarin Pork Ribs
- Sauteed Pork chops with aromatic vinegar & malt sugar

:\ Spicy Shredded Pork
~ - Stir fried shredded pork and vegetable with hot & sweet gravy

: Stewed Pork Knuckle (Advance Order - 30 mins cooking time)
- Well tender pork knuckle with three kinds of date & Bok Choy
in special oyster sauce

:\ Shanghai Meat Balls
- Stewed homemade meat balls in Shanghai vinegar & sweet soy sauce.
Name called 'Lion Head' in Chinese
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Poultry

Chicken Energy 'Chi' tonic

%B 'Da Qian' Chicken KFBEET $ 1890

- Chicken fillet with dry chilli, garlic & spring onion in spicy dark soya

B Five Nuts Chicken HBET $  18.90
- Stir fried diced chicken, vegetables & nuts in sweet plum sauce

*Nan - Yu ' Chicken Ribs 2L VE ZEP\ $ 18.90

- Lightiy fried chicken ribs soaked in lemongrass & ginger
tossed with red bean curd sauce.

Duck Nourishing 'Ying' (cool energy), and helps to alleviate dryness of skin

Peking Duck Supreme A & 6 pieces $ 30.00
- Carefully sliced meat & skin from the roasted duck wrapped in a home 12 pieces $ 57.00
made pancake with cucumber, spring onion and special plum sauce extra piece $ 5.00

SZR Shredded Duck Meat 543 KB $ 18.90

- Stir fried shredded Peking duck meat with bean sprout,
shredded carrot & capsicum in sweet plum paste

j\ Shanghai 'Eight Treasure' Duck (serve for 4 person) g /\EWR $ 78.90
- Steamed whole duck stuffed with sticky rice, lotus seed,

straw mushroom, shitake mushroom, smoked ham, Chinese sausage,

red date & dried shrimps. (Advance Order - 2 days)

%h Shanghai Soya Duck FyEEETR $ 2090
" - Duck legs marinated in dark sweet plum sauce, served warm




Vegetarian Dish

Shanghai Spinach & Bamboo Shoot

S4B Chilli Chinese Beans

PN

B4R Seasonal Vegetables in Family Style

Tofu with Assorted Mushroom

Herbal Shanghai Bok Choy

b N

4B Shanghai Fried Thick Noodle

2" S

Shanghai Rice Cake

Seafood Crispy Noodle

Vegetarian Crispy Noodle

f\ Silver Thread Bread Roll (steamed or fried)

David's Fried Rice

Vegetarian Fried Rice

TR FE
- Lightly stir fried, high in protein, fibre & calcium
Stir fried Chinese Vegetables in Garlic or Oyster Sauce WA EER
- Choice of Chinese broccoli or Bok Choy stir fried in your flavor sauce
ERNFED
- Stir fried four season beans with chilli & diced cabbage
HEEEE
- Stir fried mixed vegetables with fried tofu in spicy chilli sauce
=B
- Sauteed Tofu with different kinds of mushroom in special oyster sauce
- Braised Bok Choy with wolfberries & mushroom in a homemade stock
Noodle & Rice
linti:2iibo% U]
- Stir fried thick udon noodle with pork & mushroom in dark soy sauce
Bk
- Stir fried rice starch cake with Chinese spinach & pork
YR W T 3K
- Sauteed sea catches & vegetable layered on crispy egg noodle
SRICTE #
AR B
B R
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Dessert

DA
B4 Soft Pumpkin Cake (3 pcs)

- Pan Fried rice pastry & mashed pumkin with golden syrup

Banana Fritter
- Crispy banana served with vanilla ice cream

%R Almond Pudding (6 pcs)
- deep fried almond custard sprinkled with seaseme sugar

%R Red Bean Pancake

- deep fried pancake with red bean filling. Served with ice cream

Chocolate chestnuts
- steamed chestnuts dusted with ginseng and coated with chocolate sauce

Banana won ton (3 pcs)
- banana & hawthorn fruit wrapped in crispy sweet dumpling

,\ Golden Red Date Rice Cake (2 pcs)
- Crispy on the outside with a lovely textured sweet rice inside.

David's Dessert Platter
- Selection house dessert including pumkin cake, almond pudding,
banana won ton, rice cake & green tea ice cream
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