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Dim Sum Platter (for one person) £12.00

Ginger & Spr
ead, Pick
Seafood Pl

ter (for one person) 113 30

Tang's Hors D'ocuvres Fer ferzon £14 50
(min 2 persons)

(Paking Syie Spare R

peking Hot & Sour Sous

£7.0
Yum Clucken Soup £7.0¢

Yum Seafood Soup £9 8

14 Mo | e

82 Special Cliow Mein
53 Three Kind of Seafood Chow Meis
84 King w Mein

185 Char Sin Roast Pork Chow Mein

W Meis

56 Bee €

Moon Venmicelli

dded Char Siu Pork

01 Shredded Chicken with Vermicelli
192 Spicy Seafood Vermicelli
193 Mixed Seafood Vermicell

194 Shredded Roast Duck with Vermicelli £15.00
195 Char Siu Pork Udon Noodles

96 Seafood Japanese Udon N
197 Shredded Roast Duck with
don Noodles

198 Shredded Chicken

Udon Noodle:

00 Diced Fillet Steak in Black Pepper

200 Singapore S
)1 Chicken Fri
202 Beef Fried Rice

34 Fried Praw
Siweet €
Fried Chicken Balls

Sweet Challi Ds

Chicken Cashey

Mi B

9 Barbecued Spare il
10 Salt & Pepper Spare Rib

41 Peking Style Spare Rub
12 Mongohan Style Spare R

mOK Sauce

£116
Cantonese Sauce £11 ¢
a1y Sa
Steak Rolls m M
Salt & Pepper Chicke
19 Cantonese Chicken Wings
Shanghas Style Chucken

olian Sty

3 Salt & Pepper P
3 Whole Chills Stuffed
with Prawn Meat Stud
Ken& Nuts
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1s 10 Shell i Black B
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Spring Onion & Soya Sauce
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221 Curry Sause
2 Peanut Satay Sauce
245w Sour Sauce
25 Mongolian Sance
226 Chilli Sauee OR Chilli O

227 Chilli Soya Sauce with Spring Onion:

VEGETARIAN MENU

220 Steamed Veg & Nut Dumplings

i Vezetable Won Ton
eese & Onion Rolls

232 Spring Onion Pancakes

233 Spicy Spring Onion Pancakes

234 Curry Vegetarian Samosas

35 Soya Bean Pancake Roll

236 Veg: £11.00
{for one person)

(Veegetables Spring Rol, Spring Onion
Pancake, Seaweed, Cheese & Onion Roll,
Curry Samosas, Pickied Vegetables)

arian Dim Sum Pla

237 Vegetarian Lettuce Wrap with Nuts £13.80
238 Fried Bean Curd in Salt & Peppe
239 Fried Aubergine in Salt & Pepper

240 Seaweed with Cashewnuts

241 Sweet Com Soup
Vegetarian Hot & Sour Souy
243 Mixed Vegetable
& Bean Curd Clear Soup
244 Mixed Vegetable & Chinese
Mushroom Clear Soup

15 Spicy Thai Vegetable Soug

with Cll & Gartic

247 Mixed Vegetable with Swees
& Sour Sauce

18 Mixed Veg. in Black Bean Sauce

249 Mixed Veg. inSzechuan Sance
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251 Mived Veg

252 Cashew nuts

258 Salt & Pepper Bean Cu

.
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1 Dip
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Salt & Pepper King Prawns 1 Shell  £12 8¢ kenm OK. Sauce

e aroom &
Bamboo Shoots
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Steamed Kan
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b Fillet o Skewe:
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ef n Mongolian Style
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Omions 514

100 Crispy Ch dded Beef £14
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han Sauce £14
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Rice or Noadles not inchiced)

105 Beef with Clnese Mushroor
& Bamboo Shoots

106 Beef Foo Yun

107 Beef 10 B

108 Beef

109 Beef m K

Salt & Pepper Sliced Chy

2 Balls

Salt & Peppes Chck

10 Kus 110 Shangha Diced F
ih Clul 1 Fullet Steak
in Cantonese Sauce
e Spicy Satay Sat
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Green Pepper &
& Bean Sauce
Chicken in Curry Sauce
Chicken Fillet o Plum Sauce

4 Chucken i Szechuan Sauce
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) Mixed Veg. in Kung Po Style Vegetarian Flavours

i Curry Sauce
& Baby Sweet Com
in Garlic Sauce Vegetarian Ma Por Tof
Straw Mushrooms with Brose

4 salt & Pep 260 Mixed Vegetable Cliow Meis

261 Mixed Vegetable Fried
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Chinese Mushrooms etarian Singapore Vermicelli
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(Fillet steak:£3:50/extralper.dish)}

& Spicy
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Prawn Crackers
Hot & Sour Soup
Salt& mp‘r Ribs &
Mongolian Style Ribs
A

* Prawn Crackers.
w-n & Sweet Corn Soup
Dim Sum Platter
(Spring Roll, Barbecued Spare Ribs,
Sesame Prawn Toast, Seaweed,

Pickled Vegetables) A
“ iy Fillet Steak Rolls in Black Pepper Sauce
e iy Duck Chicken Skewer in Peanut Satay Sauce
(On&main per person, sizes will be
entarged for five or more diners)
Sizzling King Prawn with
Ginger & Spring Onion
Sweet & Sour Chicken
Beef with Green Pepper &
Black Bean Sauce
Char Siu Pork in Spicy Satay Sauce
Salt & Popper Chicken Balls (in Batter)

(One main pef person, sizes will bo
enlarged for five or more dirters)
Shanghal Diced Fillet Steak
Sizling Lamb Fijlet In Black Pepper Sau
Trispy Chilli Shredded Chicken
Salt & Pepper King Prawns
Char Siu Pork In Szechuan Sauce

Includes Si Style Fried Rice

Spare Ribs Peking Style
Fillet Steak'Roll in Mongolian Sauce

©  Prawn Crackers
Chicken Cashew'nuts & celery

4 in Mini Bird's Nest special Dim Sum P 5 7,

- (Prawn Dumpling, S Ma
Salt & Pepper Chicken Wings Salt & Pepper Chicken Wings,
_ Barbecued Spare Ribs Spring Roll, Seaweed,
§ Pickled Vegegables)
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_, Sizzling Fillet Steak with
Green Pepper & Black Bean Sauce
Crispy Shredded Chili Boef
I * chicken with Cashew nuts

(One main per persan, sizes wiflbe
eniarged for five or more diners)
sizzling Fillet Steak in Cantonese Sauc
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