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Enjoy an Authentic Chinese Food Experience with Us
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Entrée

Yum Char Day & Night

R 8
Vegetarian Dumpling (4pc)

BEl 8
Dim Sum (4pc)

X a 8
Steamed BBQ Pork Bun (3pc)

& &0 8
Crispy Calamari

Y Rm F R 12
Tempura Prawn (5pc)

HREE B & 8

Salt & Pepper Tofu

VEEA (B/ R/ %) 8

Crispy Wonton (Prawn or Pork or Vegetarian)

4Tk ky F 16
Pork Wonton poached in Spicy Chilli Sauce (6pc)
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EI %53 8
Chives & Shrimp Dumpling (4pc)
R 8
Spinach & Shrimp Dumpling (3pc)

48 R 8
Pan Fried Pork Dumpling (4pc)

3] 8
Crispy Chicken Wing (4pc)

L& e 8
Shanghai Juicy Pork Dumpling (3pc)
A& 8
Spring Roll (Chicken or Vegetarian) (4pc)
BRI 8
Spicy Prawn & Mushroom Dumpling (3pc)
4 X 45 3

Chives, Pork & Shrimp Pancake (4pc)
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%ff ﬁ)g; Sharing Platter

S 30
Dragons Platter (10pc)

(Spring Rolls, Chives Pork and Shrimp Pancakes,
Pan Fried Pork Dumplings, Crispy Calamari, Chicken wing)

AT 7 12 28
Dumpling Taster (10pc)
(Prawn Dumpling, Chives & Shrimp Dumpling,

Spinach & Shrimp Dumpling, Coriander & Prawn Dumpling,

Spicy Prawn & Mushroom Dumpling)

Y nt
(/'p\ :ﬁﬁ Cold Dish

BE 12

Jellyfish in Vinaigrette Dressing

v KE ' 16

Chicken in Sichuan Sauce (Bone-in) (Quarter)

FH AN 10

Cucumber in Vinaigrette Dressing

T ARE 8

Wood Fungus in Vinaigrette Dressing

EEFH 12

Beef Chin in Wu-Ma Spice

41 7t At %% {159)
Shredded Beef Tripe in Chilli Sauce
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Soup
S M L
HEEE 12 48 82
Seafood Soup
BERERE 8 32 S0
Chicken & Sweet Corn Soup
BAZERE 10 40 68
Crab Meat & Sweet Corn Soup
ERERE 8 32 50
Tofu & Sweet Corn Soup
A4 K £ 8 32 50
Beef & vegetable Soup
)i B R & 8 32 50
Sichuan Hot & Sour Soup
=% % 10 40 68
3 Treasure Soup (Chicken, Mushroom & Bamboo Shoot)
Z4%altE 20 68 88
3 Treasure & Fish Maw Sou
BReMEE . 22 759 98

Crab Meat & Fish Maw Soup

A5G 12 (60 22 (12pd)

Wonton Soup
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ﬂ t W"% Peking Duck

1 &) First Course

e R %5 A

Crispy Duck slices with pancake wraps

2 B ) Second Course

AL XE

Diced duck Meat with vegetable served with Lettuce Cup

3 &) Third Course
(RSN AL

Vegetable Tofu Duck Soup

Z kTR
Peachy Duck (Half) (Boneless)

NILINTE (F)

Braised Duck with Mixed Meat and Vegetable (Half) (Boneless)

BABRTE (F)

Crispy Duck Stuffed with Mashed Taro (Half) (Boneless)
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live Seatood

’E‘f a %Ei Crayfish

FEIR R & MP
Sashimi
ZREHR (7% ) MP
Braised in Superior Stock Serve with E-Fu Noodles
FH AR (7% ) MP

Ginger & Spring Onion Serve with E-Fu Noodles

Z HIRAER (78) MP

Sauteed with Cheese Sauce Serve with E-Fu Noodles

HEBURILE MP

Steamed with Garlic and Spring Onion with Vermicelli

REIR MP
Rice Porridge

"% *j{ AR ’%ﬁé j{ﬁi Scampi

R & MP
Sashimi ’

R MP
Salt and pepper Scampi

FRIR MP

Poached in SiChuan Chilli Oil
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live Seafood

f0 8 & FH4THE MP
Paua & Storm Shells (Clams)

E R KA MP

BT 7R 8 MP

Steamed Paua with Black Bean Sauce

B A RTinH MP

Steamed Storm Shells with Garlic and Vermicelli

Live Fish

=X ah g MP

Salmon Sashimi

BTA=ZX & MP

Steamed Salmon with Black Bean Sauce

FAZX A MP
Steamed Salmon with Ginger & Spring Onion

HREKELE S (FHK) MP
Steamed Live Bluecod with Ginger & Spring Onion
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1 38 Fish Fillets
j’ /5N Stir Fried Fish Fillet with Seasonal Vegetable

. KA &R 30
Whole Fish Poached Fish Fillet in Sichuan Chilli Sauce
EEYEA 30
Poached Fish Fillet in Chilli Oil with Pickled Vegetable
¥ & Whole Fish w1 3 26
» v
4 Sauteed Fish Fillet with Sichuan Sauce
B & AL MP o
Fish of the Day — Two Courses: Bt B 26
Sauteed Fish Fillet with Black Bean Sauce
oh h @ Ik MP .
ét /d;’ '/Q(;Ili;?;fF'll t with Vegetabl il e
T i eyt | YEUENATRE Crispy Fish Fillet with Lemon Sauce
2. WD B B/ 4T M K Bk MP
Fish belly- Salt & Pepper or Braised with Roasted Pork %&ﬁ‘@fiﬁ . . 26
Crispy Fish Fillet with Sweet & Sour Sauce
AR &, MP Bhdm 3 30
Whole Fish Steamed with Ginger & Spring Onion Sichuan Griddled Fish Fillet with Dried Chilli and Onion
BT AR & - MP IR e | 36
Eg}” é/@ MP T " -
Crispy Whole Fish with Sichuan Sauce ' {.« ’ o -9,
HHHBR B &, MP g o
Crispy Whole Fish with Sweet & Sour Sauce
HER IR T & MP
Crispy Fish with Sweet & Sour Sauce sprinkled
with Pine nuts (Boneless)
F 2 B, MP
Whole Fish Steamed with Fresh Chilli
IR MP

Whole Fish Braised in Chinese Brown Sauce
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#f L&t 32
Mixed Seafood Stir Fried with Walnut and Vegetable
EERIEE 32
Stir Fried King Prawn with Seasonal Vegetable
HR EE KR 34
King Prawn with Salt & Pepper
e RIK 38
Sauteed King Prawn with Golden Egg Yolk
v T KR 34
Sauteed King Prawn with Dragons Special Tomato Sauce
B 3 KR 30
Poached King Prawn served with Chilli Soya Sauce
AERIE 32
Stir Fried King Prawn with Oolong Tea Leaves
FERT=ZFRE 34
Sauteed King Prawn with Chili and 13 Spice ——
. .
T R IR 82 0 e, T
Kung Po King Prawn with Peanuts L
: ] % p
T 32 x4
Sweet & Sour King Prawn Wl
Bt A KR 34
Sauteed King Prawn with Golden Garlic Sand !ﬁ

‘I

St RIBA 36 N %
: vre ,*t‘, &
Crispy Dragons Jumbo Prawn Balls (6pc) . Y WY

PR B
K SIWRIB R 32 “h mﬁ&

Sauteed King Prawn with Cashew Nut Served in Potato Basket

T A 4 AR 38

Steamed King Prawn with Roasted Garlic and Vermicelli
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% % Scallop

AW RT 32

Sauteed Scallop with Black Bean Sauce

R 32

Stir Fried Scallop with Seasonal Vegetable

X.O. BHRTEF 38
Stir Fried Scallop with Dragons’ X.0. Sauce

ERTTER 34
Stir Fried Scallop with Cashew Nut
served in Potato Basket

BARTEAZR 38

ﬁ¥— .ﬁ]t Calamari

HR ER &% Bf 25
Crispy Calamari with Salt & Pepper

BT EE AL 25

Stir Fried Calamari with Black Bean Sauce

(SR IR ES 25

Sauteed Calamari with Seasonal Vegetable

X.O. B8 30

Sauteed Calamari with Dragons’ X.O. Sauce

Steamed Scallop with Tofu with Black Bean Sauce




Cantonese~BBQ

K R B 38
BBQ Mixed Platter (Roasted Duck 174 , Crispy Skin Chicken 174 & BBQ Pork)

B () 26

Steamed Young Chicken served with ginger Sauce (Half) (Bone-in) (luke warm)

IR (E) 30

Steamed Young Chicken served with Seasonal Vegetable (Half) (Bone-in)

FEHE(F) 30
Chicken Braised in Wu Ma Spice, Ginger and Spring Onion (Half) (Bone-in)

[y SR P 30
Shredded Chicken in Wu-Ma Spice (Half) (Boneless,cold dish)

TEIETE(F) 24
Crispy Skin Chicken (Half) (Bone-in)

KERVHE () 26
Crispy Skin Chicken Coated with golden garlic sand (Half) (Bone-in)

PR AR TR (¥ ) 26

Chinese Roasted Duck (Half) (Bone-in)

Je B A 25
Chinese Crispy Roasted Pork

% it Ltk
BBQ Pork with Malt Honey

BRNLEEE 24 (4v) Smdl 30 (k) Lage
Stir Fried Chicken with Vegetables served with Fresh Lettuce Cup
iR 24
Chicken Stir Fried with Seasonal Vegetable

EARE 24
Lemon Chicken

HER 24
Sweet & Sour Chicken

RAETHERE 32
Dragons' Special Chicken Casserole

EEBAMER 26
Sauteed Chicken with Cashew Nut served in a Potato Basket

v X FLH 28
Chicken Stir Fried with Onion in Sweet Brown Sauce

EREBH% T 28
Hot & Spicy Chicken Soft Bone with Dried Chilli

KRR B 28
Wok Fried Chicken Soft Bone with Cumin and Chilli

TRET 26
Kung Bao Chicken with Peanut and Chilli

PR EBFEAN 28
Sichuan Griddled Chicken with Dried Chilli and Onion

RFHT 2

Chicken Stir Fried with Capsicum and Dried Chilli

B EEH®EE FUEMEE Pictures are for reference only prevail in kind




A A 24
Sweet & Sour Pork

AR 28
Sauteed Pork Ribs in Sweet Brown Sauce
Hx BB F 26
Crispy Pork Spare Ribs with Salt & Pepper
FEE 26
Crispy Pork Spare ribs with Roasted Garlic
HH TR A % 34
Peking style Shredded Pork served with Pancakes
FeEmH 30
Stewed Pork Belly with Taro

R 30
Stewed Pork Belly with Pickled Vegetable
XAk 24
Stir Fried Pork with Seasonal Vegetable
ERHAER 26

85 A %4 24
Sauteed Pork with Bamboo Shoots and Salted Fish

B A R 24
Stir Fried Pork with Black Bean Sauce
KAERW R 28
Poached Pork slices in Sichuan Chilli Sauce
BHRERH 26
Kung Bao Pork Slices

N H % | 28
Stir Fried Pork with Fragrance Chilli

S AHE 26
Steamed Pork Spare Ribs in Black Bean sauce
N R 34

Steamed Minced Pork and Fungi

& AUER & B A5 28
Pan Fried Minced Pork and Salted Fish Patties

e 2) N 28
Sichuan Griddled Pork Tero Tero with Onion

Stir Fried Pork and Cashew Nut served in a Potato Basket

14
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BRK 4+ K 24
Orange Beef
ERFRAER 26

Stir Fried Beef with Cashew Nut served in a Potato Basket

S 24

Stir Fried Beef with Seasonal Vegetable

BEARF A 24
Stir Fried Beef with Black Bean Sauce

N #4 K 28
Stir Fried Beef with Fragrance Chilli
THRERH 26
Kung Bao Beef with Vegetables and Peanut
BAREHA 28
Stir Fried Beef with Cumin & Chilli

KA FH 28

Poached Beef in Sichuan Chilli Sauce

HAREH 28

Stir Fried Lamb slices with Chilli & Cumin

N HF A 28

Sauteed Lamb slices with Fragrance Chilli

FINEE B (6pcs) 36

Lamb Cutlets coated with Dragons’ Special Brown Sauce
X.0. R FH 34

Stir Fried Lamb slices and Vegetable with Dragon’ X.0. Sauce

fg"{,_ ]7}] Venison

(5 YN S2
Stir Fried Venison with Seasonal Vegetable
X.0. B8R A 38

Stir Fried Venison with Dragons' X.O. Sauce
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Sizzling ‘Hot Plate

A 28
Stuffed Eggplant with Fish Mince served with Chinese Brown Sauce
AR FLBE B )5 28
Stuffed Tofu with Pork Mince

SR B R A 28
Sauteed Calamari with Black Bean Sauce

AR £ EIBIR 34
Stir Fried King Prawn with Ginger & Spring Onion
AR £ E AT g bE 38
Stir Fried Mixed Seafood with Ginger & Spring Onion
SR EZEFR/ FHA /B 28
Stir Fried Beef/ Pork/ Chicken with Ginger & Spring Onion
BARDTHA/ A/ BA 28
Stir Fried Beef/ Pork/ Chicken with Taiwanese Satay Sauce
S8 AR AR A A &2
Sauteed Beef with Black Pepper Sauce

AR T X A 32
Sauteed Beef with Sweet Brown Sauce

A ZHEAT R (6pes) 36
(6pcs) Sauteed Lamb Cutlets with Black Pepper Sauce
SRR 34
Sauteed Lamb Slices with Spicy Beijing Soya Bean Sauce
B EEE A 34

Stir Fried Venison with Ginger and Spring Onions

B A {EHEE FUEMEE Pictures are for reference only prevail in kind

16

it

Casséerole-Hat Pot

g BB 8RR
Dragons' Special Fish Patties, Vermicelli & Vegetable Casserole

LFeHBERBARERE (£)
Bean Curd Stick, Enoki Mushroom and Tofu

R EMAR 5 &
Hakka Style stuffed Tofu with Pork Mince %
NN & FrmtE 38

Sichuan Style Eggplant and Seafood

. BRI BT 30 R AfERE 32
Mixed Seafood & Tofu Curry Beef Brisket
W & Bk e TR 28 KB )HE 28
Eggplant, Chicken & Salted Fish Roasted Pork & Tofu
RE ST 32 NMBH 28

Beef Brisket & Daikon Radish Tofu & Assorted Mixed Meat
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)N P
Ma Po Tofu %
WE G (£) - 20
Hot & Spicy Tofu I \

o el (g
HEBREE (&) . Tir 2
Sweet & Sour Tofu with Capsicum and Pineapple
ARETER 28

Dragons’ Homemade Silken Tofu with Chicken Mince

REBESHETER 38

Dragons’ Homemade Silken Tofu with Seafood

NXEeEETFER 38

Dragons’ Homemade Silken Tofu with Seafood and Vegetables in Sichuan Chilli

2 ERED L AN 32
Sauteed Tofu with Mixed Seafood and Sun Dried Scallop

Ll 2R - 24

Braised Tofu and Shiitake Mushroom in Chinese Brown Sauce

BEZJR 30
Steamed Tofu stuffed with Minced Prawn served with Egg White Sauce

2 I;é‘ % Egg Foo Young

RERE (F) 22 4R /BA/BER

Vegetable Egg Foo Young

QEESS 26 BIREZR
Combination Egg Foo Young King Prawn Egg Foo Young

B E{EH4E F L FHmEE  Pictures are for reference only prevail in kind

Beef/ Chicken/ BBQ Pork Egg Foo Young

Vegetable

BER 24
Low Hong Chai- Vegetable, Bamboo Stick & Mixed Fungus

MEEE 24
Sauteed Mixed Vegetable with Bamboo Fungus

TR/ BWmEEE 20
Mixed Vegetable with Garlic or Oyster Sauce

2ARIF AT 26
Steamed Eggplant with Garlic

EiFEE 22 € v

Seasonal Vegetable Poached in Superior Stock

FRAEINBF R 30

Braised Seasonal Vegetable with Sun Dried Scallop

#aENEE 26
Braised Seasonal Vegetable with Mushroom Combo

RER BF R 26

Stir Fried Seasonal Vegetables with Chinese Sausage and Preserved Meat

HABRRDEE 26
Stir Fried Round Beans with Sun Dried Olive and Dried Shrimp
HipmEg 26

Stir Fried Round Beans with Chicken, Dried Shrimp & Chilli

HiEA 28
Stir Fried Celery,Lotus roots,Black Fungus,Ginko Nuts and Walnut
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Noodles
SRER K Bl 28
King Prawn Cutlet and Vegetable Chow Mein
4805 22
Combination Meat & Vegetable Chow Mein
ARLEIIR ] 28
Mixed Seafood & Vegetable Chow Mein
REESIE ] 18
Shredded Pork and Bean Sprout Chow Mein
RRIHE /A AR HE / SORE LBl 18
Chicken/ Beef/ BBQ Pork Chow Mein
2 4 BT 22
Stir Fried Beef with Flat Rice Noodles (Ho Fan)
Z 4P 28
Braised E-fu Noodles with BBQ Pork, Mushroom & carrot
2 MK R 20
Singaporean Rice Noodles (Pork & Shrimp)
4k 2 H 14
Soya sauce & Bean Sprouts Chow Mein
EX0% | 18

Vegetarian Chow Mein

20
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B 4R

Steamed Jasmine Rice

BRI R

Egg & Spring Onion Fried Rice

E32
Vegetable & Egg Fried Rice

1483998
Combination Fried Rice (Chicken, Beef, Pork & Shrimp)

LIPS
Yang Chow Fried Rice (BBQ Pork & Shrimp)

SBA= IS AR
Shrimp Fried Rice

iR 4R &I
Mixed Seafood Fried Rice :
, "

&

Wi & B A K AR
Chicken & Salted Fish Fried Rice

R4 i 4R
Roasted Pork & Shrimp Paste Fried Rice

BE /P UEWR
Chicken/ Beef/ BBQ Pork Fried Rice
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Set Menu

$28/Head (Minimum 4 people)

Appetisers 98 3%

A choice of 4 different appetisers per table

1) Deep-fried spring roll & & 2) Deep-fried Pork wonton }f & A&
3)Salt & Pepper tofu B & J& 4)Deep-fried squid  BRYE &L &,

5)Pan-fried pork dumpling 48 2%

SHE
SOllp 77 (1 soup per table)
Chicken and sweet corn soup %&ﬁ% ﬁ*ﬂgj

Main dishes i 4&‘

For 4-5 people, a choice of 4 different main.For 6-7 people, a choice of 6 different main.

For 8-9 people, a choice of 7 different main. For 10 or more, a choice of 8 different main.

1) Sweet and sour pork or chicken #H B8 F] =X & A
2) Crispy Chicken ¥ %

3) Orange Beef Fﬁfl}i-’:]'- li]

4) Lemon Chicken & 4% 2

5) Vegetable fried rice %U'ﬁ&

6) Salt and Pepper Calamari #x B &f @

7) Stir fried beef or chicken with cashew nut in a potato basket ﬁ%‘ﬂ%—%ﬁf— 3| ékgﬁ]i]

8) Beef, chicken or pork with seasonal vegetables B 3 4] | £l KA
9) Beef with ginger spring onion and garlic on sizzling plate é&#&%’é’i% Al
10) Stir-fried mixed vegetables J}J % %

11) Vegetable fried noodle 3} %

B E{EH4E F L FHmEE  Pictures are for reference only prevail in kind
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Set Menu

$38/Head (Minimum 4 people)

Appetisers flﬂ :ﬁé_

A choice of 4 different appetisers per table

1) Deep-fried Chicken spring roll &%  2) Deep-fried Prawn wonton ¥& & &
3) Deep-fried squid YE &k & 4) Pan-fried pork dumpling 48 Bk

5) Hot and Spicy Tofu #x B8 & J& 6) BBQ pork with honey X J&

S
SOllp <777 (1 soup per table)
1) Seafood soup#E&F%;  2) Wonton Soup & &%
3) Chicken and sweet corn soup %ﬁ%%?{@%
° L] ‘ -
Main dishes F /E'?

For 4-5 people, a choice of 4 different main.For 6-7 people, a choice of 6 different main.
For 8-9 people, a choice of 7 different main. For 10 or more, a choice of 8 different main.

1) Roast Duck BHJEJEFE  2) Crispy Chicken JYF-F %k
3) Fish fillets with black bean sauce 8% /1 @ 3%

4) King prawn with cashew nut & & 3% 3k

5) Orange beef [RJZ 4 K]  6) Lemon chicken AEA4R
7) Stir -fried beef with cumin seed and chilli F 2R 4 |

8) Chinese style beef fillet 4% #& W X, 24 Hp

9) Sweet and sour pork  FH &S B

10) Stir-fried chicken or beef with vegetables H%—"%%ﬁ 3| Ekﬁl'— 3|
11) Mixed seafood on sizzling plate 4% A% 3 /& &%

12) Combination egg foo young #f % 7%

13) Combination fried rice FEJa k4R

14) Vegetable fried noodle %)’}‘?ﬁf

Free dessert from your choice:

1) Coconut Jelly
2) Chocolate Sundae

B EEM®EE FUTMBEE Pictures are for reference only prevail in kind
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Dessert

e 9
Custard Lava Buns

aa 6
Steamed Red Bean Buns (3pc)

R 3
Crispy Glutinous Rice Balls filled with Red Bean Paste (4pc)
3 & Bk {2
Durian Puff (3pc) with Ice Cream

KEHEE 12
Durian Mochi (3pc) with Ice Cream

BT AR 6
Coconut Jelly (3pc) '
TEM 9
Banana Split with Ice Cream

ERAT 8
Mango Pudding

37 0N Fida 8
Chocolate Sundae

THEERE (KRE/ A%hN) 13
Vanilla Ice Cream Balls with Green Tea Powder or Chocolate Powder (4pcs)
SRAREE (F4T) 10

Beijing Style Plain Bun served with Condensed Milk (6pc)

HHLE G (F4T

Traditional Mini Birt
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