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APPETIZERS - Vegetarian Auuil — wlauiioll

AVO1  Vegetable Spring Roll 1.600 Ve Slns casla W
AV02  Changs Baby Corn 2.000 ¥y ee 1S e LA e
AV03  Sesame Seed Vegetable Toast 1.600 Ve il g s s Yip
AV04  Crispy Vegetable 1.800 1 A Aa pda iy puinie e
AV05  Stuffed Mushroom 1.600 Y, dee rlaxa (i3 din e
AV06  Golden Fried Baby Corn 1.600 YikeE a2 (g8 Ya
AVO07  Crispy Potato with Salt & Pepper 2.200 ¥oxee Jalall <l s yia pulallay Yo
AV08  Vegetable Fried Dim Sum 2.500 ¥UgEs e g w23 il puinie Asp
AV09  Thread Baby Corn 1.850 1 A0e 55 ot dase W
AV10  Fried Cottage Cheese w/ B. Pepper 2.300 YT g Jalally A ling L Vs
AV11  Thread Cottage Cheese (Paneer) 2.500 oo (s gt 68 e a0 Viga
AV12  Vegetable Crunchi 2.000 e S lzs Woa
AV13  Crispy Veg. Salt Pepper 1.900 (BETS g S5 ML SLat e Woa
APPETIZERS - Non Vegetarian Ayl pe —liauiioll
ANVO1  Chicken Spring Roll 2.200 R glas caslay Vofe
ANV02  Mixed Spring Roll 2.400 ¥y gee A ie asla) Tofa
ANVD3  Drums of Heaven 1.600 (T el Jyle Toke
ANV04  Salt & Pepper Chicken 2.500 ¥, 000 a1 Jalally xllly 7l s e
ANV05  Chicken Satay Shang Dong 2.600 LR paokas dsla plas supa
ANV06  Apple Chicken 2.200 i KT il las Wip
ANVO7  Thread Chicken 2.500 Y. 0. dagis plaa Voka
ANV08 Chicken Wonton (Fried/ Steamed) 2.200 Yoy (Gl as) Zlas 055 Asge
ANV09 Chicken Meat Ball 2.400 Y, ke Flosastal 8 WGpa
ANV10 Sesame Seed Prawn Toast 2.650 ¥, e el panma il VioEa
ANV11  Butterfly Prawns 4.400 Edes Wl gley  Nogp
ANV12  Golden Fried Prawns 4.500 00 sl Gl plesy  MYoEa
ANV13  Thread Prawns 4.500 e dogi ey VToEa
ANV14  Singapore Chilli Prawns 3.900 L aasil 3 glain lugs VEoEa
ANV15  Prawn Chilli Pepper 4.500 .00 el Jalatl gy V03EA
ANV16  Fried Dim Sum (Chicken/ Prawn) 3.000 Yyree (Olep/ glos) oo ppus VipEa
ANV17  Fish Chilli (Dry) 2.650 Y. 0. (waladl) slatl Jalitly ubkess WWoEa
ANV18  Fish Salt & Pepper 2.300 Lt JALal mles ule WADES

ANV19 Duck Rolls 2.300 L o doyeeditlal ViGEa






SOUPS - Vegetarian

So1 Sweet Corn Veg Soup
S02 Hot & Sour Veg Soup
S03 Manchow Veg Soup
S04 Tom Yum Veg Soup
S05 Veg Wonton Soup

S06 Mushroom Veg Clear Soup
So7 Veg Mongolian Hot Pot Soup
S08 Tomato Soup (Chinese Style)

509 Veg. Thai Coconut Soup*

SOUPS - Non Vegetarian

SNVO1
SNV02  Hot & Sour Soup
SNV03  Manchow Soup
SNVO4  Lung Fung Soup
SNVO5  Tom Yum Soup
SNVO6 - Wonton Soup

Sweet Corn Soup

SNVO7  Chic. Mushroom Bambooshoot

SNV08  Chicken Noodle Soup
SNVD9  Seafood Soup

SNV10  Spicy Crab Meat Soup
SNV

SNV13

SNV15  Thai Coconut Soup™

* (with chicken / Prawn)
** Chef's Special

Mongolian Hot Pot Soup
SNV12  Shanghai Crab Meat Soup
Peppery Lemon Chicken Soup
SNV14  Tomato Soup Chinese Style
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MAIN COURSE - Vegetarian

MVO1 Kaeng Kiew Warn Pak Thai

MV02 Stir Fried Tofu w/ Brocolli & Mushroom
MVO3 Stir Fried Vegetables

MV04 Crackling Spinach

MVO5 Tofu in Szechwan Sauce

MVO6 Salt & Pepper Baby Comn

MV07 Mixed Vegetable in Garlic Sauce
MVOB Cauliflower Manchurian

MV09 Vegetable Manchurian

MV10 Sweet & SourVegetables

MV11 Cottage Cheese, Baby Corn Mushroom Chilli
MV12 Cottage Cheese Manchurian

MV13 Cott. Cheese in Szechwan Sauce
MV14 Seasonal Veg in Parsely Sauce

MV15 Cauliflower Kung Fow Style

MV16 Mixed Vegetable Szechwan Sauce
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2.100
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1.900
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MAIN COURSE - Non Vegetarian

Seafood / Duck

SFO1  Mongolian Seafood Hot Pot
SFO2  Stir Fried Prawn w/ Vegetables
SFO3  Peppery Hot Prawn

SFO4  Stir Fried Asian Green Seafood
SFO5  Prawn Shanghai Style

SFO6  Prawn Chilli Sauce

SFO7  Prawn Chilli Fried

SFO8  Prawn Manchurian

SFO9  Prawn Szechwan Style

SF10  Prawn in Hongkong Style
SF11  Prawn in Butter Garlic Sauce
SF12  Prawn in Oyster Sauce

SF13  Jumbo Prawn Choice of Sauce
(Hothean, Garlie, Szechwan)

SF14  Spicy Prawn with Spinach

SF15  Fish Fillet Szechwan with
Mushroom Spring Onions

SF16  Fish Manchurian

SF17  Fish in Hunan Style
SF18 Spicy Fish Cooking Style
SF19  Fish Hongkong Style
SF20  Fish Mandarin
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Seafood / Duck

SF21  Fish w/ Ginger Spring Onion
SF22  Fish Oyster Sauce

SF23  Fish Szechwan

SF24  Fish Chilli

SF25  Fish Sweet Sour Sauce

SF26  Sliced Fish Parsely Sauce
SF27  Crab Chilli Fried

SF28 Fried Crab Choice of Sauce
{Hot Garlic, Ginger, Spring Onion, Black Bean)

SF29  Crab with Oyster Sauce
SF30  Crab Chilli Bean Satce
SF33  Lobster Chilli Fried
SF35  Lobster Combo Sauce
SF36  Salt & Pepper Squicds
SF37  Squid Chilli Fried

SF38  Pan Fried Duck

SF39  Duck in Hoi-Sin Sauce

SF40  Duck in Szechwan Sauce

SF41  Cantonese Style Stir Fried Stuffed Lobster
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2.650
2.650
2.500
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Tenderloin / Lamb

TLO1 Hot & Sour Beef w/ Pimentoes
TLO2  Shredded Crispy Beef Sai Woo
TLO3  Shinghai Beef

TLO4 Beef Szechwan

TLO5 Beef in Garlic Sauce

TLO6  Sliced Beef in Ginger Spring
Onion Sauce

TLO7 Roasted Beef Chilli

TLOS Beef w/ Mushroom & Bambooshoot
TLO9 Beef Hongkong

TL10  Stir Fried Beef w/ Brocolli & Mushroom
TL11  Stif Fried Beef Sweet & Sour
TL12  Spicy Beef with BBQ) Sauce
TL13 Beef in Hoi-Sin Sauce

TL14  Crispy Beef Kunjeenarrow

TL15 Roasted Lamb Chilli

TL16 Lamb Szechwan

TL17 Lamb in Black Bean Sauce

TL18 Lamb in Hot Garlic Sauce

TL19  Lamb in Oyster Sauce

TL20 Konjee Crispy Lamb

TL21 Thai Style Stir Fried Lamb

TL22 Salt & Pepper Lamb

TL23  Lamb in Hoi-Sin Sauce

T124  Crispy Lamb Kunjeenarrow
TL25  Mongolian Beef

2.500
2.800
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2.800
2.400

2.400
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POULTRY

PO1
pPo2
PO3
PO4
POS5

P0G
PO7
PO8
P09
P10

P11
P12

P13
P14
P15
P16
P17
P18
P19
P20
P21
P22
P23
P24
P25

Chicken Chilli

Chicken Chilli Fried

Chicken Manchurian

Sweet & Sour Crispy Chicken

Chicken w/ Dry Red Chilli
in Szechwan Sauce

Chicken Hongkong
Chicken in Hunan Style
Chicken in Lemon Sauce
Roasted Chicken Chilli

Shredded Chicken w/ Bean
Sprout & Bambooshoot

Diced Chicken in Honey Sauce

Chicken Bahy Corn, Spring Onions
Mushrooms

Chicken Mandarin

Mongolian Barbecued Chicken
Chicken Ginger

Chicken in Garlic Sauce
Cantonese Chicken

Stir Fried Chicken w/Tofu & Brocolli
Kung Pao Chicken (w/ bone)
Drunken Chicken

Chicken Cashew

Chef's Special Chicken*

Sliced Chicken Parsely Sauce
Chicken in Hoi-Sin Sauce

Chinese Roasted Chicken in Herbs Sauce

* Chef's Special

2.500
2.700
2.500
2.600

2,700
2.700
2,700
2.300
2.700

2.300
2.300

2.300
2.300
2.600
2,100
2.500
2.300
2.300
2.500
2.700
2.600
3.000
2.300
2.200
3.100

ekl

ayledl daleall pa plas
Ml Ade plas
Obypdila plas
e T

o) Jalal) pa s
Oly3EAialin B aat)

S sl

Oliga plas

el dalio pos 7l s

ol Jalt s it plans

W s s 81

Ol @ty Llguslall
ol Aalia 2 7l s cibiaSla
B0l el pazlas

parlly el Lo

el zles

Alpdit) 35,101 e gyt los
deipll glas

ke et
uigBlS plas
a2l pa ma e e plas
(felaal) pa) 52 258 2las
R

=Szl

algtall judty pada als plas
sl e pla il &1,5
Omiggn dpad plas

231 i Sl e plas o his

LEY

s

£a

o3

& Y

¥a

A

43

Yia

oty

(3lalall sy e )






RICE / NOODLE

RNOT
RNO2
RNO3
RNO4
RNO5
RNOG
RNO7
RNOS8
RNO9

RNTO
RNT1
RINT2
RN13
RNT4
RN15
RNT6
RN17
RNT8

RN19
RN20
RN21
RIN22

Steamed Rice
Vegetable Fried Rice
Chicken Fried Rice
Prawn Fried Rice
Mixed Fried Rice
Combo Fried Rice

Egg Fried Rice

Seven Jewel Fried Rice

Triple Szechuan
(w/ Rice & Crispy Noodle)

Mun Fun (Rice / Noodle)
Shinghai Rice (Rice / Noodle)
Hakka Noodle Vegetable
Hakka Noodle Chicken

Hakka Noodle (Prawn / Mixed)
Holkkin Noodles

Singapore Noodle

Szechwan Noodle / Rice

Stir Fried Hongkong Nood|es w/ Bean
Sprouts* (Chicken/Prawn/Mixed)

Vegetable Chopsuey
Chicken Chopsuey
Mixed Chopsuey

American Chopsuey

1.200
1.900
2.500
2,750
2.800
3150
1.900
3.100

3.200
2,100
2.400
1.800
2.500
2.900
2.900
2.800
2.900

3.500
1.850
2.500
2.850
2.900
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STEAMED / LOW CALORIE

SLOT  Steamed Wonton(Choice of Sauce)
SL02  Chicken Steamed Rice

DESSERT

D01 Honey Flakes

D02 Lychee Toffee

D03 Banana/ Pineapple/ Apple Toffee
D04 Date Pancake

D05 Lychees with lce Cream

DO6  Fried Wonton with Ice Cream

2.200
2.100

0.900
1.200
1.200
1.200
1.200
1.500

(For more desserts / ice cream please ask for Tropical’s Menu)

HOT & COLD BEVERAGES

HCO01 Mineral Water S/L 0.200/0.300

HC02 Soft Drinks
HCO03 Fresh Lime Soda / Water
HC04 Tea / Coffee / Chinese Tea

HCO5 lced Tea

0.375
0.500
0.500

0.500
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ADDITIONAL SERVICES :

* Outdoor Catering
* Take Away
* Free Home Delivery

SERVING HOURS :
Saturday to Thursday
11:00AM to 12:00 MN
FRIDAY:

1:00PM to 12:00 MN
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FEIRER
CHINA TOWN

RESTAURANT

Capital Commercial Center, Qurum
Tel: 24567974 / 24561196

Al-Khoud Branch, Mear Seeb Club
Tel: 24535129, 24535719, Fax: 24535649

Email: info@gaoldenspoongroup.com
www.goldenspoongroup.com



