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Deep Fried Crispy Aromatic Duck (1/2) 25.00

(Served with cucumber, spring onions (1/4) 14.50

pancake and Hoi Sin Sauce)

Steamed Jumbo King Prawns with (4pcs)12.50
(Choice of Garlic Sauce or Black Bean)

Steam Scallops in Shell (Each) 6.00
(Choice of Garlic Sauce or Black Bean, Ginger & Spring Onion)

Deep Fried Squid (with Sweet & Sour Dip) 13.00
Salt Pepper Squid 13.00
American Soft Shell Crab with Salt & Pepper (2pcs) 18.00
Deep Fried King Prawns with Spring Onion in Batter 12.50
Salt & Pepper Chicken Wings 9.50
Salt & Pepper Chicken Fillet 9.50
Braised Green Lip Mussels in (Satay or Spicey BBQ Sauce) 13.00
Deep Fried Fish Fillet in Breadcrumbs 12.50
Deep Fried Sesame Prawn Toast 9.00
Chicken Delight (served with iceberg lettuce & Hoi Sin Sauce)  9.00
Skewered Chicken with Satay Sauce 8.50
Steak Roll in Black Pepper Sauce 9.00
Barbecued Spare Ribs 9.00
Peking Spare Ribs (Kin Do Ribs) 9.00
Salt & Pepper Ribs 9.00
Spare Ribs in OK Sauce 9.00
Crispy Seaweed 5.00
Prawn Crackers 4.00
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Beef Dishes /4 A

BE 4% Sliced Beef with Mushrooms

fiee 4% Sliced Beef with Straw Mushrooms 13.00
®EHF Sliced Beef with Baby Sweetcorn 13.00
8R4 Sliced Beef with Ginger & Spring Onion 13.00
R4 Sliced Beef with Cashew Nuts 14.00
R 3% 4 Sliced Beef with Seasonal Vegetables 13.00
W F Sliced Beef in Green Peppers & Satay Sauce 13.00
BZ # 4 Sliced Beef in Green Peppers & Black Bean Sauce 13.00
T & F Sliced Beef Pickled Ginger & Pineapple 13.00
e S 4 Sliced Beef with Bamboo Shoots in Oyster Sauce 13.00
# it 4 Sliced Beef with Tomatoes 13.00
+ 4 4 Deep Fried Shredded Beef in Spicy Sauce 13.50
O 4 Sliced Beef with Leek in Spicey Sauce 13.00
OK 4 Deep Fried Beef in OK Sauce 13.00

Lamb Dishes /= A 35

2 Quick Fried Lamb in Black Pepper Sauce 15.50
BER¥ Quick Fried Lamb with Ginger & Spring Onions 15.50
£ IR F Quick Fried Lamb with Leek in Spicy Sauce 15.50
W E Quick Fried Lamb with Green Peppers in Satay sauce 15.50
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> Chef Szechuan Specialties

Cumin Lamb - 16.50
Sliced Lamb with Cumin Spice and Chilli

Seafood Tofu Hot Pot - 15.50
Mixed Seafood with Beansurd in Spicy Chilli Sauce

Ma Por Tofu - 13.00
Diced Bean Curd Stir Fried with Minced Pork in Spicy Sauce

Aubergine with Chilli Plum Sauce - 14.50
Stuffed Aubergine with stuffed Prawn Meat with Spicy Plum Sauce

Chilli Beef Szechuan Style - 13.00

Sliced Beef with Vegetables in Veery Spicy Dried Chilli Broth

Fish Fillet Szechuan Style - 16.50
Sliced Fish Fillet with Vegetables in Very Spicy Dried Chilli Sauce

Szechuan Spicy Chicken - 13.00
Sliced Chicken Laced with Dried Chillies




Chicken Dishes / Zf %8

Deep Fried Chicken Cantonese Style (whole) £28.00/ (1/2) 14.50

B 45 2 Sliced Chicken with Mushrooms 13.00
o 7 Sliced Chicken with Straw Mushrooms 13.00
Bk A 2 Sliced Chicken with Baby Sweetcorn 13.00
=R Sliced Chicken in Yellow Bean Sauce 13.00
R Sliced Chicken with Cashew Nuts 14.00
I 3% % Sliced Chicken with Seasonal Vegetables 13.00
i 3 Sliced Chicken with Green Peppers in Satay Sauce  13.00
B A B Sliced Chicken with Green Peppers in Black Bean Sauce 13.00
FERE Sliced Chicken with Pickled Ginger & Pinneaple 13.00
I ST B Sliced Chicken with Bamboo Shoots in Oyster Sauce 13.00
I B Sweet & Sour Chicken 13.00
EE# Kung Po Chicken (sweet chilli sauce) 13.00
7o N g Sliced Chicken Szechuan Style (spicy bbq sauce) 13.00
L 3 Deep Fried Chicken in Honey Lemon Sauce 13.00

Duck Dishes / 15 ¥

1%l 5 £ %% Deep Fried Duck with Prawn Meat Stuffing in Oyster Sauce  19.50

BHS *2  Roast Duck Cantonese Style (1/2) 18.00

ERER Deep Fried Duck in Honey Lemon Sauce 18.00

g i S Sliced Duck Szechuan Style (spicy bbq sauce) 18.00

e 32 1S Sliced Duck with Seasonal Vegetables 18.00

B IS Sliced Duck with Green Peppers in Black Bean Sauce  18.00

fg 115 Deep Fried Duck in Plum Sauce 18.00

T &R Slice Duck with Pickled Ginger & Pineapple 18.00
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Dim Sum / &t .0 55
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Deep Fried Crispy Spring Rolls

Deep Fried Prawn in Crispy Pastry (Fung Gwor)
Pan Fried Pork Dumplings (war tip)

Deep Fired Flaky Pastry Crab & Pork Meat Dumplings
Steamed Char Sui Buns (3pcs)

Steam Chicken & Prawn Buns (3pcs)

Steam Sui Mai (Pork & Prawn Dumplings 4pc)

Steam Har Gau (Prawn Dumpling 3pc)

Steam Baby Ribs in Black Bean Sauce

Steam Vegetable Dumplings (v) (3pc)

Steam Shanghai Meat Dumplings (with ginger vinigar dip)
Steamed Beef Dumpling (with ginger & ginger spring onion sauce)
Steam Baby Squid in Curry Sauce

Deep Fried Seafood Rolls

Deep Fried Prawn Dumplings (with salad dip)

Deep Fried King Prawn with Apple and Salad Cream Rolls
Vietnamese Spring Rolls (withs weet chilli dip)

Deep fried Chicken Samosa

Deep Fried Wonton

Deep Fried King Prawns in Rice Paper
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Imperial Banquet

£40.00 Per Person (Minimum of Two Persons)

Peking Hot & Sour Soup

Dim Sum Platter

Deep Fried Chicken Samosa
Beef Dumplings with Ginger & Spring Onion Sauce
Deep Fried Prawn Dumpling
Sesame Prawn on Toast
Crispy Seaweed

Steamed Scallop with Ginger & Spring Onion
Salt & Pepper King Prawns in Shell

Aromatic Crispy Duck with Pancakes

For Two Persons
Fried Lamb with Black Pepper Sauce on Sizzling Platter
Fried Chicken with Fresh Ginger & Spring Onions
Yung Chow Fried Rice

For Three Persons
Fried King Prawns with Mange Tout

For Four Persons
Fried Shredded Pork in Spicy Sauce

For Five Persons or More
Salt and Pepper Seafood
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King Prawn Dishes / X & 3
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Jumbo Prawns Pan Fried in Garlic (in/out shell)
Jumbo Prawns Cantonese Style (in/out shell)
Jumbo Prawns with Salt Peppers (in/out shell)
Jumbo Prawns in Garlic Butter (in/out shell)
Fried King Prawn with Asparagus

Pan Fried King Prawns in Mange Tout

Fried King Prawns with Straw Mushrooms
Fried King Prawns with Baby Sweetcorn

Fried King Prawns with Cashew Nuts

Fried King Prawns with Ginger & Spring Onion

Fried King Prawns with Seasonal Vegetables

Fried King Prawns with Green Peppers in Satay Sauce

Fried King Prawns with Green Peppers in Black Bean Sauce

Fried King Prawns Pickled Ginger & Pineapple
Fried King Prawns with Tomatoes

Sweet & Sour King Prawns

Kung Po King Prawns (sweet chilli sauce)
Fried King Prawns Cantonese Style

Deep Fried King Prawns in Spicey Sauce
Baked King Prawns with Salt Peppers

Fried King Prawns Szechuan Style

Fried King Prawns Foo Yung (scrambled eggs)
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Mini Wok Specials

These dishes are served on heated Mini Woks
And enhances the aromatic flavours of the meal
Whilist keeping it piping hot!

Barbecued Fillet Steak - 19.50
Stir Fried Fillet Steak in BBQ Sauce

Curried King Prawns - 17.50

King Prawns in creamy curry sauce

Satay Lamb - 16.00

Sliced Lamb in rich spicey satay sauce

Szechuan Chicken - 13.50
Fillet of Chicken in spicey BBQ sauce

Mixed Vegetables in Satay Sauce - £13.50

Stir Fried mixed vegetables in Spicey satay sauce

Any of the above dishes can be varied for
different combinations of sauces
(Be careful of the wok as it will be very hot!)




Platters

DimSum Platter
£14.50 Per Person (Minimum of Two Persons)

Sesame Prawn Toast
Deep Fried Spring Rolls
Crispy Chicken Samosa
Steamed Siu Mai (pork & prawn dumpling)
Steamed Beef Dumplingsv in Ginger & Spring Onion Sauce
Deep Fried Crispy Won Ton
Crispy Seaweed

Special Platter
£16.00 Per Person (Minimum of Two Persons)
Barbecued Spare Ribs
Skewered Satay Chicken
Steak Roll in Black Pepper Sauce
Deep Fried Crispy Wanton
Deep Fried Spring Rolls
Crispy Seaweed

Vegetarian Platter
£10.50 Per Person (Minimum of Two Persons)
Vegetable Spring Rolls
Spring Onion Pancakes
Skewered Straw Mushrooms
Five Spice Yam Cakes
Crispy Seaweed
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Pork Dishes / 3& R

Sliced Pork Chop with Salt & Peppers 14.50
=X 7 1 Sliced Pork Chop in Cantonese Style 14.50
2B 38 I Sliced Pork Chop in Black Pepper 14.50
BHEFEN Sliced Pork Chop with Ginger & Spring Onion 14.50
BEA R Sliced Pork with Cashew Nuts 14.00
K 3E A R Sliced Pork with Seasonal Vegetables 13.50

B A A Sliced Pork Chop with Green Peppers in Black Bean Sauce 14.50

FHEAH Sliced Pork with Pickled Ginger & Pineapple 13.50
WERA A Sliced Pork with Green Peppers & Satay Sauce 13.50
52 3 P A Sliced Pork wih Bamboo Shoots in Oyster Sauce 13.50
BRAR Sliced Pork in Yellow Bean Sauce 13.50
I B A Sweet & Sour Pork 13.50
BEEAR Sliced Pork with Leek in Spicy Sauce 13.50
)i | A Sliced Pork Szechuan Style 13.50
X B Charsui (honey roast pork) 14.50

Chinese Vegetables / F =\ %

7¥ T Kai Lan 13.50
H ¥ Bac Choi 13.50
eI Choy Sum 13.50

(The above chinese vegetables are available in various sauces garlic, ginger or oyster)
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K U W B King Prawn Fried Rice 17.00
%5 N % 8] Yung Chow Fried Rice 17.00
¥ 8] Chicken Fried Rice 15.00
£ 4w Beef Fried Rice 15.00
X0 &R e Diced Seafood Fried Rice (in light spicy xo sauce) 18.50
BEYHK Yin Yeung Fried Rice (combination of two meals on fried rice) 17.50
X5 8 Char Siu, Duck & Rice (traditional cold 2 roast meat on steamrice) 18.00
=EHR Three Roast Meat & Rice(traditional cold 3 roast meats on steam rice) 18.00
HS & 0 oK Stir Fried Vermicelli with Shredded Duck 17.50
BN ok Stir Fried Vermicelli Singapore Style 17.50
B 98 >k Stir Fried Vermicelli Amoy Style 16.00
8 ke b 4 Special Chow Mein (crispy noodle base) 17.50
R Seafood Chow Mein (crispy noodle base) 18.50
KW King Prawn Chow Mein (crispy noodle base) 17.50
A& 5 Shredded Pork Chowmein (crispy noodle base) 16.50
¥ 1 H Chicken Chow Mein (crispy noodle base) 16.00
FAYE Beef Chow Mein (crispy noodle base) 16.00
2 3 V) Fried Noodles with Beansprouts 8.00
B W) Egg Fried Rice 4.00
B 8% Steamed Rice 3.50
E % Chips 4.00
(S




Seafood Banquet

£48.00 Per Person (Minimum of Four Persons)
(option for two persons available, please ask staff)

(Extra £30.00 for 2-3 ppl)
Seafood Peking Hot & Sour Soup

Seafood Platter
Steam Har Gau
Crispy Prawn Fun Gwor
Deep Fried Seafood Rolls
Deep Fried Dumplings with Sweet Salad Dip
Deep Fried Squid with Sweet & Sour Sauce
Sesame Prawn Toast
Crispy Seaweed

Baked Lobster with Ginger & Spring Onions

Main Course
Scallops with Fresh Asparagus in Birds Nest

Fried King Prawns in Spicy Sauce
Seafood Supreme with Ginger & Spring Onions
(Served on Sizzling Platter)

Fish Fillet in Black Pepper Sauce
(Served on Sizzling Platter)

Seafood Fried Rice

For Five Persons or More
Deep Fried Oyster with Salt and Pepper
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Seafood Dishes / /& &£ ¥F
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Baked Lobster with Choice of Sauces Seasonal Price
(ginger & spring onion sauce, garlic sauce, black bean sauce spicey sauce)

Steamed Seasonal Fish with Choice Seasonal Price
(ginger & spring onion sauce, garlic sauce, black bean sauce)

Deep Fried Fillet Seabass with Choice Seasonal Price
(sweet & sour sauce, szechuan sauce, barbecue suace, lemon sauce)
Quick Fried Dover Sole with Celery Seasonal Price
(whole dover sole filleted- stir fried with celery served on crispy base)
Fried Scallop with Aspargus in Birds Nest 18.50
(made from noodles)
Fried Fish Fillet with Asparagus in Birds Nest 18.50
Fried Seafood with Asparagus in BirdsNest 18.50
(made from noodles)
Thai Style Three Treasures (seafood in Spicey thai sauce) 16.50
Stuffed Three Treasures in Black Bean Sauce 16.50
Deep Fried Minced Prawns & Beancured in Oyster Sauce 16.50
Fried Seafood with Ginger & Spring Onions 16.50
Fried King Prawns & Scallops in Garlic Sauce 18.50
Fried Scallops with Seasonal Vegetables 18.50
Fried Squid in Satay Sauce 16.50
Fried Squid with Green Peppers in Black Bean Sauce 16.50
Fried Oysters in Ginger & Spring Onions 17.50
Fried Oysters in Black Bean Sauce 17.50
Deep Fried Oysters with Salt & Peppers 17.50
Deep Fried Mussels in Spicey XO Flavoured Batter 16.50
Deep Fried Fish Fillet with Sweet & Sour 17.50
Deep Fried Fish Fillet with Sweetcorn 17.50
—\
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Sizzling Platters / # 1

ot = 4= 1 Fillet Steak Cantonese Style 19.50
BEEAW Fillet Steak with Ginger & Spring Onions 19.50
B 4 A0 Fillet Steak Black Pepper Sauce 19.50
i ki Fillet Steak Green Peppers in Satay Sauce 19.50
B # 4 fil Fillet Steak Green Peppers in Black Bean Sauce 19.50
BE Lamb in Black Pepper Sauce 16.50
BEEX Lamb with Ginger & Spring Onions 16.50
BT B M Lamb in Black Bean & Chilli Sauce 16.50
BRF Lamb with Leek in Light Spicy Sauce 16.50
BT e 0B Oysters in Black Bean Sauce 16.50
BE S Oysters with Ginger & Spring Onions 16.50
2Rk Seafood Supreme with Ginger & Spring Onions 18.50

w5 4 H % Jumbo King Prawns in Garlic Butter Sauce (infout shell)  19.50

Curry Dishes / /1 V& 35

A K& o UE Special Curry 17.50
il MR K s King Prawn Curry 17.00
i W 4= A Beef Curry 13.00
nif e ZE P Chicken Curry 13.00
uf W FE A Pork Curry 13.00
i UE {4 3 Mix Vegetables Curry 12.50
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Soups / = B
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Rainbow Diced Seafood Soup

Chinese Mushroom & Shredded Duck Soup
Crabmeat & Sweetcorn

Chicken & Sweetcorn Soup

Crabmeat & Beancurd Soup

Chicken Asparagus Soup

West Lake Minced Beef Soup

Minced Beef & Tomato Soup

Peking Hot & Sour Soup

Wonton Soup

Chicken Noodle Soup (large only)

Wonton Noodle Soup (large only)

Char Sui Noodle Soup (large only)
Wonton Char Sui Noodle Soup (large only)




=" y> Chung Ku Special Banquet A

£28.00 Per Person (Minimum of Two Persons)

Crabmeat & Sweetcorn Soup

Special Platter A
Salt & Pepper Spare Ribs
Deep Fried Spring Rolls
Sesame Prawn Toast
Crispy Seaweed

For Two Persons

Sliced Beef with Green Peppers in Black Bean Sauce
Sweet & Sour Pork
Yung Chow Fried Rice

For Three Persons
Fried Chicken in Szechuan Sauce

For Four Persons
Sliced Roast Duck with Seasonal Vegetables

For Five Persons or More
Fried Lamb in Black Pepper Sauce
Served on Sizzling Platter
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> Chung Ku Special Banquet B

£32.00 Per Person (Minimum of Two Persons)
Chicken & Sweetcorn Soup

Dim Sum Platter
Steam Beef Dumplings
Deep Fried Spring Rolls

Deep Fried Prawn Dumplings
Skewered Satay Chicken
Crispy Seaweed

Aromatic Crispy Duck with Pancakes

For Two Persons
Sliced Steak Cantonese Style on Sizzling Platter
Chicken with Cashew Nuts
Yung Chow Fried Rice

For Three Persons
Sweet & Sour Chicken

For Four Persons
Fried Lamb In Black Pepper Sauce

For Five Persons or More
Fried King Prawns in Garlic Sauce
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> Chung Ku Special Banquet C

£34.00 Per Person (Minimum of Two Persons)
Chicken & Sweetcorn Soup

Chung Ku Platter
Skewered Satay Chicken
Steak Roll in Black Pepper Sauce
Deep Fried Prawn Dumplings
Barbecued Spare Ribs
Crispy Wontons
Crispy Seaweed

Aromatic Crispy Duck with Pancakes

For Two Persons
Fried Steak in Satay Sauce on Sizzling Platter
Sweet & Sour Pork
Yung Chow Fried Rice

For Three Persons
Fried Lamb with Cashew Nuts in Black Pepper Sauce

For Four Persons
Sliced Chicken in Szechuan Sauce

For Five Persons or More G) QJ

A3

Sliced Pork with Green Peppers in Black Bean Sauce:-"-.«
pl
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£30.00 Per Person (Minimum of Two Persons)
Chicken & Sweetcorn Soup

Special Platter
Deep Fried Springs Rolls
Salt Pepper Chicken Wings
Crispy Wontons
Crispy Seaweed

Aromatic Crispy Duck with Pancakes

For Two Persons
Sliced Beef in Satay Sauce
Sweet & Sour Pork
Char Siu Fried Rice

For Three Persons
Fried Chicken with Green Peppers in Black Bean Sauce

For Four Persons
Mix Vegetables with Cashew Nuts in Yellow Bean Sauce

For Five Persons or More
Fried Lamb in Black Pepper Sauce
Served on Sizzling Platter
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Vegetarian Banquet

£26.00 Per Person (Per Person)

Cream of Sweetcorn Soup
or
Vegetarian Peking Hot & Sour Soup

Crispy Seaweed
Spring Onion Pancake
Crispy Vegetarian Spring Rolls
Skewered Straw Muchrooms
Five Spice Yam Cakes

Vegetable Delight with lceburg Lettuce

Main Courses
Choice of Vegetarian Dishes Menu
(one choice per person)

Egg Fried

or
Boiled Rice
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Vegetarian Starters / % % 3= &

7 BRO5 Vegetarian Hot & Sour Soup 6.00
LN Cream Sweetcorn Soup 5.50
BEt®¥EE%E  Rainbow Beancurd Soup 6.00
# i 3% Egg & Tomato Soup 5.50
LG5 Beancurd & Chinese Mushroom Soup 5.50
AR5 Clear Mixed Vegetable Soup 5.50
i Vegetable Delight (served with iceberg lettuce & Hoi Sin Sauce) 9.00
wE G Deep Fried Vegetable Springs Rolls 5.50
4= Deep Fried Beancurd (with sweet & sour dip) 7.50
= 5l B 4E Deep Fried Mushrooms in Bread Crumbs 7.50
U e Deep Fried Spring Onion Pancake 6.00
g Deep Fried Vegetarian Seawed 5.00
AR K Steamed Vegetable Dumplings 6.50

Vegetarian Dishes / 7 ¥

#HEREMTE Mixed Vegetable with Cashew Nuts in Birds Nest (noodles)  14.00
i Fa+stw®  Aubergine with choice of sauces 12.00
(Szechuan, Black Bean, Satay)

ft Fwi,+»» Mixed Vegetables with choice of sauces 12.00
(Szechuan, Black Bean, Satay)
& (3K Mix Vegetables in Yellow Bean Sauce 12.00
ki B & S Sweet & Sour Beancurd 12.00
B ) EE 4 Stir Fried Asparagus with Mushrooms 12.50
TE® Braised Beancurd Casserole 12.50
e N Deep Fried Beancurd with Salt & Pepper 12.00
B A Deep Fried Aubergine with Salt Pepper 12.00
wEMIDK  vegetarian Singapore Vermicell 14.00
5% b 38 Mixed Vegetable Chowmein (noodles) 12.50
U {1 3% Mixed Vegetable Curry 12.00
MEWEI®  Stir Fry Beancurd with Mange Tout 12.00
THZE Fried Beancurd with Pickled Ginger & Pineapple 12.00

SRR Bamboo Shoots Stir Fried with Chinese Mushrooms 12.00




