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DESSERTS

Bz Tolee
Appie ToGte
Heney Moodle
Diabe Paneaky
L enches Toffee

BEVERAGES

Coca Coif Banita/ Sprite f Diet Cola
Minera) Whater

K.

1350
1.350
1.350
1.250
1.300

0.150
0,10
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144
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151
152
153

134
155
156
157
154
15%
160
Lt

Shrimp Cantonese Noodk

Mixed Cantonese Noodle

Shrimp Fried Noodles

Chicken Fried Noodles

Beef Fried Noodles

gz Fried Noodies

Vegetable Fried Noodles

Mixed Fried Noodbes ( Shrimp - Chickn - Boef - Vertabie)
Simgzpore Styked Rice or Noodles

RICE

Chickin Fried Rice

Beed Frivd Rice

Bgg Fried Rice

Vegetable Fried Rice

Plain Steamed or Froed Rice

Shrimp Fried Rice

Muxed Fried Bace { Srg - ik - Bed - Vegbl
Yangchow Fried Hice

K.D.
2.150
1.850
1.850
1.100
1.350
1050
1.050
L5750
1.750

0.950
1.250
0900
0.900
0.650
1.500
1.500
1.500
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13l
132
133
134
135
|36
1aF
138
13
140

141
142
143
144

VEGETABLES

Stewed Chinvede Vegetabies

otir Fried Muskroogs

Vegetbles Manchuran _g gt g

Steamed Brocooli m Sesssne Ol

Cantonese Stk Mined Vegetable
Singeporean Syl Mized Vegetable

Stir Fred Ve petable in Five Széce Sagee
Tewsed Brocoodl & Mushrooens in Sesame Oil
Treasuzes Eight Jewels Vepetabile in Crpeter Sauce
Vegetable in Black Bean Saece

Stir Pized Ve petables with De pper Salt

NOODLES

Vegetabile Cantrinesz Noodle
Egg Cantone s Noadle
Chicken Cantoness Noodle
Beef Cantones: Noodle

K.

1.150 |

1.250
1.250
1.550
1.250
1.350
1450
1.350
1.350
1.300
1.250

1150
1.100
1.350
1.650
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119
120

&1
18
11
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I
125
i/
127
L
)

HAMMOUR

Red Stwtet & St Hammos

Famous Hammour Pepper Sali

Shalow Fried Hammaur m Soya Gate Sauce
Shialiow Fried Hammour with Chinése Cabliage
Smoked Hammour i Oyster Sauce

Sliced Szechwan Hasnmour L9

CHOPSUEY

Stewed Vegetable Chogesey
Star Frwd Checken Chopesty

Stir Fred Beef Chogsuey

Stir Fried Shrimp Chopiuey

Stewed Mired Chiegusuey { Sirms - Oschn - boel - Feprabi)
Amézican Styled Chopssey

K.

2850
2.850
2.700
2850
2650
2.850

1.150
L.650
1.750
3.750
2.750
2.650
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116
L7

Bresh Cratyin Hed Fot Garke Sauce b9

Fresh Crabin Hot Bean Sauce g

sQuip

Fresh Tossted Samic in Sweel Gard: Sasce

Fresh Tosted Bgmid i Orysler Samee

Fresh Toested Sepuidin Hot Bean Sasee g
Fresh Stir Freed Squsd wath Chanese Cabbage
Fresh 5tin Frved Squid with Five Jewels

Fresh Tonsted Scpmid Szechwan Sauce 9o 9
Presh Sweet & Sour Soaid

Fresh Kung Pao Squid _g b

LOBSTER

Frech Lobiter in Hot Besn Sesce g
Supesior Lobstes mOyster bauce

Freshr Lobefer in Sweet Garkc Saece
Supezvor Lobster with Chimese Cabbage

E.D.
2.250
2250

2.250
2.200
2:150
2400
2.350
2300
2.200)
2.550

5.500
5.500
5.500
5000
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102
16

SHRIMPS

Shrimi in Soys Gursc Sagce

Bameous Shrimps Pepper a8

Feawoted Shrimps in Red Hot Garlic Sauce _iLd)
Shrimipe in Hot Bean Sauce L9

Smoked Prawisin HoiSin Ssece

Smeoked Pramms in Toovto Saace

fed Sweet & Sour Shrimps

ShaBow Fried Shramps with Chiness Cabbage
Shalow Fried Shremps Szechwan Sxece g J
$Shaliow Fried Shramps in Opster Saace

Shaliow Fried Shrsmeps with Broccel

Spicy Manchunan Skrimps gt
Rang PaoMing Har g 9

CRABS

Fresh Craty in Ginger Samce_J
Fresh Crabiin Sweet Garkic Sauce

K.

31350
3.500
3.350
3.350
4.000
4.000
3.350
3400
3.500
3.300
3.650
3550
4250

2.250
2.250
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Famous Kat's Mongolian Beel SLJ
Spiey Green Chill Beel. D09

Fiwored Beed Manchurian g g

Foek Tender Beefin Hot Bean Sauce g
Stir Fried Beef with Chinese Cebbage
Famous Beefin Blck Pepper Sauce

Stir Freed Juicy Beef in Peking Sauce

LAMB

Stir Fried Lamb wit Ginger & Spring Onions
Stir Fried Lamb i Red Sweet Garlic Sauce

Sir Fred Lamb in Cryster Samce

Wok Fried Shredded Lambiin Red & Green Pepper
Supexior Spacy Lamdr in Hot Bean Sauce

Dark Rogsted Lamb in Peking Sauce

Chaly Red Lam in Szeckwan Sauce g 9

K.
2450
2.350
2,250
2.250
2.350
2.450
2450

1.650
1.550
L.500
1.550
1.500
1.550
1.650

e

— se—

e ———

Ayt 00,00 e s
PP sl fiths i nd
DD B I e e
B el 5 e
seall gl pa s ot

TR [ FOS IR TP

bl et

T g il e o
b e T
"IL-"IL.LWH"“ ) s
H‘*‘JH"'MFA

S il panlih Tealing (e it | 86

b 3
AP P e Labiay o gt

73
76
m
i
™
&

8

|
81
3
#4

b

i
{87

{88
|



61
62

63
b4
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69

70
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DLUCK

Wok Rtitred Says Plvored Crispy Deeck

0118-Bashioned Roasted Crispy Deck with Bekang

Saur-

Digped Crunchy Duck in'with Pineapple

{Juick Stk Pried Dieck with Chinese Cabbage
CQuaick Stir Fried Duck o Oyster Sauce

Unsque Fiavered Disck in Hot Bean Sance g
Red Sweet & Sour Duck

Dwck In Red Roast Satce

Tensder Druck in Hoi Sin Swece

BEEF

Stir Fried Tender Beef in Balck Bean Sauce
Wk Fried Beefwith Brocgoli

Chilly Red Beef i Szechwan Seece

Fogk Tender Beef with Red & Green Penper
Qick Fried Beef in Oter Squce

K.

3750
4400

3.550
3.500
3450
3.750
2.550
4,400
3.750

2450
23450
2.500
2250
2.200
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51
2
53
54
5%
1
57
£g

iy

1)

Qhck Stired Chécken in Oysher Sance

Yellow Chicken Pineapple

Wk Stirred Sticed Chicken with Bk Mushrooms,
Fambosehoass & Babycom

Spicy Chicken'in Hof BeanSauce. g9

Spacy Mancherian Chicken _gh g 90
Mandarin Chicken

 hiscken in Lemeon Sance

Famous Kian's Mongolian Chicken g g
Chilly Bed Chicken Szeckwan. gt g 9

Stir Fried Chécken with Cashew Nats

Stir Fried Shredded Chicken with Green Pepper
Wk Pried Hong Kong Chicken _gh

Stewed Chinesr Five Spice Chicken

Wk Stared Chicken with Brocoolt

Famtious Kindo Chicken

€ hicken in Black Pepper-Sauce

O - Fashioned Kang Pao Chicken

K.D.

1.650
1.550
1.650

LA50
1.550
1.750
1.350
1.750
1.450
1.700
1400
1.600
1.650
1.750
1.650
L.750
1.750
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Crigny Red Chili Potate Pries_g g

Wok S Fried Caalifower Mancharian b9 9

Fried Vegetable Cakesin Black Bean & Soya Flavee b9
Wk Gred ce Seamed Chicken Demplings

Wak Grililed cx Steamed Shrimp Dusplings

RED SPECIAL WRAPS

Ried Chicken Wrapis
Bed Beel Wraps

Red Hammiour Wrags
Red Shrimp Wrags
Red Dk Whaget

CHICKEN

Stir Preed Checker: in Soya Garlic Sauce
Star Freed Chickensin Hot Garlic Sece. g0
Ried Srovet & Sour Chicken

K.D

1,350 |

1250, |

1,350
1.600
3.300

1.150
1.350
1450

1.750 |

1.450

1450
1.500
1.550
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