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R RICE

Mushroom Fried Rice
Egg Fried Rice
Steam Boiled Rice

Chicken Fried Rice
Mixed Vegetable Fried Rice

Beef Fried Rice
Special Fried Rice
Shrimp Fried Rice

@ NOODLES

Singapore Vermicelli with Chilli
Chicken Chow Mein

Beef Chow Mein

Chow Mein with Beansprout & Onions

Mixed Vegetable Chow Mein

% % ENGLISH DISHES
(served with chips)

House Special Omelette
(pork, chicken & beef)

Onion & Pea Omelette (v)
Chicken Omelette

Beef Omelette

King Prawn Omelette

Char Siu (roast pork) Omelette

Mushroom Omelette v)
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# % VEGETARIAN
Chips

Salt & Pepper Aubergine

Vegetable Spring Rolis

Vegetable Lettuce Wraps

Salt & Pepper Chips

Crispy Seaweed

Salt & Pepper Tofu

Samosas

Tofu in Hot & Spicy Sauce

Tofu in Satay Sauce

Deep Fried Tofu in Sweet Chilli Sauce
Stir Fried Bamboo Shoots & Water Chestnut
Stir Fried Mixed Vegetable with Garlic
Stir Fried Braccoli with Garlie

Aubergine in Oyster Sauce

Stir Fried Mixed Vegetable in Black Bean Saucs
Aubergine with Chilli Sauce

Stir Fried Mushrooms with Garlic
Mixed Vegetable Curry

Tofu in Teriyaki Sauce

Stir Fried Beansprouts with Garlic
Stir Fried Vegetable with Chilli

Stir Fried Vegetable in Satay Sauce
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NEW TASTE CHINESE RESTAURANT

EAT AS MUCH
AS YOU LIKE

?*=24‘95 PER PERSON

Rt o g

for a minimum of 2 people

To minimise waiting time,

please order no more than-
4 dishes at once for a party of 2 to 3 guests
4 to 5 guests no more than 6 dishes at once
6 to 8 guests no more than 8 dishes at once
yévklth additional rice and noodles as required.

. YOU ARE WELCOME TO ORDER MORE

DISHES AFTER AS REQUIRED!

~'WE COOK ALL OF OUR DISHES

'FRESH TO ORDER.

Please do not order
more than you can eat.

The management reserves the right
to charge uneaten dishes at A LA CARTE price.
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%k # STARTERS

Satay Chicken ‘
Salt & Pepper Squid ;
Smoked Chicken

Crispy Prawn & Chicken Won Ton

Chicken Wings in Capital Sauce
Salt & Pepper Chicken Wings

Prawn on Toast

Salt & Pepper Spare Ribs

Capital Spare Ribs

Honey Coated Spare Ribs |
Salt & Pepper Pork ;
Samosas (v)

Chicken in Teriyaki Sauce

Beef in Teriyaki Sauce

Chicken Wings in Teriyaki Sauce
Salt & Pepper King Prawns

Fish Cake

Butterfly King Prawns

Crispy Seaweed (v)

Mini Spring Rolls (v)

B.B.Q Spare Ribs

B.B.Q Chicken Wings |
Spare Ribs in Terjyaki Sauce ;
Salt & Pepper Chicken i
Chicken Wings in Sweet Chilli Sauce

e S

Battered King Prawns in Sweet Chilli Sauce
Battered Fish in Sweet Chilli Sauce

Crispy Aromatic Duck

Chicken Lettuce Wraps

Pork Lettuce Wraps

Seafood Lettuce Wraps

Mixed Vegetable Lettuce Wraps
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# SOUPS

Chicken & Sweet Corn Soup
Hot & Sour Chicken Soup
Sweet Corn Soup (v)

Hot & Sour Soup (v)

4+ % BEEF

Beef with Mushroom

Beef in Oyster Sauce

Beef with Ginger & Spring Onions
Beef with Cashew Nuts

Crispy Chilli Beef

Beef Curry

Beef in Szechuan Sauce

Beef with Black Pepper & Onions
Beef with Ginger & Pineapple
Kung Po Beef (spicy)

Beef with Black Bean & Green Peppers
Beef in Satay Sauce

Beef with Broccoli

¥ % PORK

Pork in Hoisin Sauce

Pork Fillet in Oyster Sauce
Sweet & Sour Pork

Char Siu (roast pork)

Double Cooked Sliced Pork in Chilli Sauce

Pork Fillet with Garlic & Onions
Mixed Meat in Spicy Sauce
Mixed Meat in Black Bean Sauce
Mixed Meat Curry

Char Siu (roast pork) Curry

76 % CHICKEN
Chicken with Black Bean & Green Peppers
Chicken with Mushroom
Chicken in Oyster Sauce
Chicken with Ginger & Spring Onions
Chicken with Cashew Nuts
Sweet & Sour Chicken
Kung Po Chicken (spicy}
Chicken with Black Pepper & Onions
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Chicken Curry
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Chicken in Szechuan Sauce
Chicken in Satay Sauce
Chicken with Broccoli

Chicken in Hoisin Sauce
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Chicken with Ginger & Pineapple

H ¥ X SEAFOOD
Mixed Seafood with Black Bean & Peppers
Stir Fried Squid in Black Bean Sauce
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% % £ &  Stir Fried Squid with Ginger & Spring Onions
Stir Fried King Prawn with Ginger & Spring Onions
Stir Fried King Prawn with Cashew Nuts

King Prawn in Szechuan Sauce (spicy)

Stir Fried Squid in Chilli Sauce
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b A Y King Prawn.with Black Pepper & Onions

AR 3 Kung Po Prawn (spicy}

A 2. Stir Fried Squid in Satay Sauce

£ % = 4 Mixed Seafood with Ginger & Spring Onions

FOOD ALLERGIES & INTOLERANCES
BEFORE YOU ORDER YOUR FOOD, PLEASE SPEAKTO
OUR STAFF IF YOUWANT T0 KNOV/ ABOUT OUR INGREDIENTS.

CELERY, CEREALS CONTAINING GLUTEN, CRUSTACEANS, EGG, FISH, LUPIN, MILK, MOLLUSCS,
MUSTARD, NUTS, PEANUTS, SESAME SEEDS, SOYA, SULPHUR DIOXIDE

WEWILLTRY OUR BEST TO ADVISEYOU.
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