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SHANGHAI GARDEN
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Special Dishes

UR=YEP S

Stewed Gluten

ARk

Fried Shredded Potato with Red & Green Pepper

ESESIvlE ¥ i
Quick -fried Bean Gluten & Mushroom

RLIEER] 7K

Braised Fish Tail

EENSN Y

Braised Bean Curd & Dry Bamboo Shoot

otk R TS
Diced Bean Curd with Shrimps & Shrimps-Roe

J\FT B

Diced Assorted Meat & Vegetable in Bean Paste
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Special Dishes ! Special Dishes

iy HE T
[—[!r'ﬂ __.%"“' J{T’*-ﬁi ! Diced Chicken with Onion & Bamboo Shoot
Stewed Shredded Dried Bean Curd w/ Shrimps '

—H=N [ EaT f— :
—— Ay s e |
Eﬁ.;’ A0 R ¥ Stewed Shrimps w/ Tomato Sauce & Crispy Rice
Stewed Egg-plant & Fish in Garlic Sauce |

i ey =S
THIRE 5+ Y Sauteed Bamboo Shoots with Dry Shrimps-roe
Stewed Bamboo Shoot |

s I-j EEEWEEJ A

Ej%::liﬂ Stewed Mandarin Fish with Vinegar & Pepper
Fried Mutton with Spring Onion

——
BREEZ

=

1 =¥

Braised Sea Cucumber with Spring Onions
Fried Diced Chicken, Scallop & Shrimps

. | e
SR AEHE §  Fried Rice in Bamboo

Stewed Spare-rib

m—HR¥5¥E Plus 10% Service Charge
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Special Dishes 1 Special Dishes

b SR E | BT A
Salted Pork & Bean Curd Sheets in Casserole 4 rsf( Shredded Pork & Preserved Vegetable

i
4

TS5 P i /' = s =)

Chicken & Dumplings Soup in Casserole / Sauteed Bean-crud with Assorted Sea-food

b3/ INHIER V) PR

Conpoy, Fish Balls & Cabbage Soup in Casserole _.i_: Minced Shepher's & Bamboo Shoot

TR A ) VI T

Crispy Turnip Cake(4 pieces) Stewed Chicken with Chestnuts

=T EHE)

Steamed Vegetable Buns(S pieces)

Jl-:i'\': 'rkJ\’F.—mﬁ : P E i
it i = g7 . = : =1
SEIR D FRS e +1A

Fried Glue Rice Flour with Shredded Pork & /) Stewed Mandarin Fish w/Preserved Vegetable
Cabbage 87

B P V) SR e (E RS R

Noodles in Spring Onion Sauce &7 Hilsa Herring (Steamed or Baked)

In—iRE5¥®  Plus 10% Service Charge
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Set Menu Set Menu

Sea- blubber & Mock Goose Cold Cut Combination

i i B Tk i 467

Double Boiled Shark’s Fin Soup with Chicken Double Boiled Shark’s Fin soup with Chicken

5 5 HEER A Gz IR RK

B Sauteed Prawns with Chilli Sauce

Braised Whole Abalone with Vegetable
e Fa

éﬂﬁ-ﬁ? n\ﬁ Sliced Fish with Rice Wine Sauce
Steamed Sliced Fish with Preserved Vegetable
CEE R\ VDHE

fHE %Vﬂf’ﬂ_ﬁ Fried Chicken with Garlic Sauce

/)N

Ve Steamed Supreme Soup Pork Dumplings
RN e

Braised Spare rib of Pork

Steamed Supreme Soup & Pork Dumplings FEACEE 725

Sweetened Chestnut & Dumplings in Soup

R HHE
Fresh Fruit Platter $1080.00 Y47 A For 4 Persons
$1300.00 FAHA157 y_ﬁﬁ For 5 Persons
£#{17$388.00 Per Person $1520.00 7<{iZ A For 6 Persons

hn—pAR¥5ee Plus 10% Service Charge
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Set Menu

e

Cold Cut Combination

PR FH 28

Minced Shepher’s & Fish Soup

- b NdiB T f—
HEH- I~
Sauteed Fresh Water Shrimps with Tea-leaves

IR FEHE

Stewed Spare-rib

GYLUSES

Seasonal Vegetable

SRR

Fried Glue Rice Flour with Shredded Pork & Cabbage
1= I=T=r
2y N [

Sago & Purple Rice in Coconut Milk

$600.00 LE%EF% For 4 Persons
$700.00 FfizFE For 5 Persons
$800.00 7532 For 6 Persons

ﬂ'u-ﬂ_ﬁﬂ’ Plus 10% Service Charge
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