MENUS

Lunch (Starter - Main Course - Dessert)
Express (Starter - Main Course or Main Course - Dessert) 15.9€

Lunchtime only, except weekends and public holidays

17.9€

Entrances Place Desserls
Chicken Noodle Soup Caramel Pork Soft nougats
Mixed Chicken Salad Chicken Curry Candied ginger
Pork and Shrimp Nems (4) Beef Satay Ice cream 2 scoops

Fried Pork and Shrimp Ravioli (4)

Squid with Peppers and Onions

Dish of the Day
&

Fruit cocktail
Banana or pineapple fritter

Side (Change 2€ supplement)

Plain rice Cantonese rice

Traditional (Starters - Main Course - Dessert) 23.9€
Entrees + Hors d'oeuvres Place Desserts
Mixed salad with chicken Caramel Pork Soft nougats
Asparagus soup with chicken Curry Chicken Candied ginger
& Beef Satay Ice cream 2 scoops

Pork and shrimp spring rolls (3)

Shrimp Satay

Fruit cocktail

Fried pork and shrimp ravioli (3) ;i
Shrimp fritters (3) &
Side (Change 2€ supplement)

Banana or pineapple fritter

Plain rice Cantonese rice

Steam (Starter - Steamed Bites - Dessert) 20.9€

Steamed Bites Desserts
Assortment composed of: Soft nougats
- 3 Pork and shrimp ravioli; Candied ginger
- 3 Ha Kao with shrimps; Ice cream 2 scoops
- 3 Sui Mai with shrimp. Fruit cocktail
& Banana or pineapple fritter

Side (Change 2€ supplement)

Entrances
Mixed salad with chicken
Asparagus soup with chicken

Plain rice Cantonese rice

Child (Starter & Main Course - Dessert) 12.9€

Under 10 years old

Entlrances Place Desserts

Pork and shrimp spring rolls (2) Crispy Chicken with Plain or Soft nougats

Fried pork and shrimp ravioli (2) Cantonese Rice Fruit cocktail
Chicken Stir-Fried Noodles Ice cream 1 scoop



Appetizers & Salads

Pork and shrimp nems (5) €@ 7.5€
Fried pork and shrimp ravioli (5) 7.5€
Beef Samosas (set of 3) 7.5€
Calamari fritters (8) 7.5€
Shrimp fritters (set of 5) 8.5€
Stuffed crab 8.5€

crab meat, minced pork, vermicelli, carrot

Steamed Bites

Steamed pork and shrimp ravioli (6) 9.5€

wheat leaves, minced pork and shrimp

Ha Kao with shrimp (per 6) 9.5€
rice paper, chopped shrimp

Shrimp Siu Mai (6) 9.5€

wheat leaves, chopped shrimp

Dim Sum (per 6) 10.5€

2 Steamed Dumplings, 2 Ha Kao, 2 Sui Mai

Noodles

Sautéed rice noodles with pork and shrimp

D @

6.5€/10.5€
Appetizer Plate (Small) 9.5€

1b.shrimp, 1 ravioli, 1 spring roll, 1 samosa, salad

Chicken and shrimp salad

Appetizer Plate (Large) 16.5€

2shrimpb., 2 ravioli, 2 spring rolls, 2 samosas, salad

Spring roll L 5.5€
rice cake, mixed salad, vermicelli, chicken,
shrimp (vegetarian version possible)

Soups D> @

Chicken and Asparagus Soup 6.5€/10.5€
asparagus, pork broth, egg, chicken

Chicken Noodle Soup 6.5€/10.5€
vermicelli, pork broth, black mushrooms, chicken

Beef Pho 4 14.5€
rice paste, broth, soy, dumplings, minced beef

Ravioli Soup 12.5€

pork broth, 4 ravioli, soy, shrimp

15.5€

flat rice noodles, seasonal vegetables, pork, shrimp

Stir-fried noodles with pork and shrimp

15.5€

wheat noodles, seasonal vegetables, pork, shrimp

Crispy noodles with pork and shrimp

15.5€

nest of crunchy noodles, seasonal vegetables, pork, shrimp, homemade sauce

Seafood fried noodles

17.5€

wheat noodles, seasonal vegetables, shrimp, squid, scallops

Crispy seafood noodles

4 17.5€

nest of crunchy noodles, seasonal vegetables, shrimp, squid, scallops,

homemade sauce

Grills

Our skewers are served with a small mixed salad and homemade

5-spice sauce.

Chicken skewers (per 2)
Beef skewers (per 2)

Shrimp skewers (per 2)

16.5€
16.5€
16.5€



Meats & Poultry

Sautéed Beef Strips
with onions or vegetables or satay

Bo — good

salad, rice vermicelli, beef, spring rolls

Beefluc - lake @

beef cubes with satay and flambé with sake

Pork with caramel
Pork and shrimp with caramel
Pork belly glazed with 5 spices

Crispy Chicken
sweet and sour sauce or garnished
with sweet and sour onions and

ep{zer R .

autéed chicken strips

with curry or vegetables or satay
Duck breasts glazed with 5 spices
Sautéed duck breasts with pineapple

Frog legs with garlic butter

Crustaceans

Sautéed squid
with satay or sweet and sour

Sautéed shrimp
with satay or sweet and sour

Crispy Shrimp with Garlic Butter
Crispy prawns with garlic butter |

Sautéed scallops
with satay or sweet and sour

Fisherman's dish ¢
scallops, calamari, shrimp, seasonal
vegetables, homemade sweet and sour sauce

Vegetarian dishes

Stir-fried tofu
with vegetables or satay or curry

Stir-fried noodles with tofu
wheat noodles, seasonal vegetables, tofu

Crispy tofu noodles
nest of crunchy noodles, seasonal
vegetables, tofu

14.5€

13.5€

17.5€

13.5€
15.5€

15.5€
13.5€

13.5€

18.5€
18.5€

16.5€

13.5€

14.5€

15.5€
17.5€
17.5€

16.5€

14.5€

15.5€

15.5€

Sides

All our side dishes can be chosen

independently of the dishes according to

your needs.
Fragrant white rice

Cantonese rice
white rice, egg, peas, carrot, pork

Stir-fried noodles with soy
wheat noodles, onions, bean sprouts

Sautéed seasonal vegetables

DESSERTS

Lychee Cup

Seasonal Fruit Cocktail
Candied ginger

Soft sesame nougats
Frozen nougat

Coconut pearls

Banana or Pineapple Fritter
- supplement flambéed with
Rum or Sake

Frosted Fruit

Orange / Lemon / Coconut /
Pineapple

Ice cream or sorbet 1 scoop

Ice cream or sorbet 2 scoops
- Ice cream: Vanilla / Chocolate /
Rum and raisin / Coffee /
Pistachio / Caramel

- Sorbet: Mango / Strawberry /
Lemon / Blackcurrant

Liege coffee

Gourmet Coffee or Tea

Fresh pineapple or fresh mango

2.5€
4.5€

4.5€

5.5€

5€
5€
5€
5€
6€
6€

5€
2€

5€

5€

8€

8€
6€



DRINKS & WINES

Appetizers
Cocktail maison
Non-alcoholic cocktail
Ricard

Porto rouge

Red/white martini

Lillet red / white
Blackcurrant/blackberry/
peach kir

Whisky Grant's Coca
Whisky Chivas 12 ans
Americano

Glass of champagne

Beers
Heineken (33cl)
Tsing Tao (33cl)
Asahi (33cl)
Singha (33cl)
Saigon (33cl)

Soft drinks

Sirops

grenadine / strawberry /
mint / peach / lemon
Fruit juice

mango / apple / lychee /
multifruit

Sodas
Perrier / Coca-Cola / Sprite /
Orangina / Ice Tea

Abatilles
Saint Pellegrino

Tea
Green /Jasmine / Mint

Coffee /
Decaffeinated

Digestives

Mei kuei lu chiew
Get 27
Cognac / Armagnac

7€

4€
5€

5€
5€

5€

7€
§€

7€
10€

5€
5€
6€

6€
6€

3€

4€

4€

4€ / 6€
4€ / 6€
4€

2€

3€
5€
5€

Wines & Champagne

Millesimes to be informed by the team

Table wine

- Rouge (Merlot)

- Rosé (Cinsault)

- Blanc (Sauvignon)
By the glass 3.5€
25cl pitcher 5.5€
50cl pitcher 9.5€
Champagne 35cl
Brut, Danteny-Mangin 27€
Rouge 35cl
Médoc Cru Bourgeois 14€
Bourg Coast

Crozes-Hermitage
Pessac Léognan 18€

Rosé
Bordeaux Clairet 13€

Provence 14€

Blanc
Sauvignon

Pouilly fumé

75cl
45€

75cl
22€
21€
28€
30€

20€
21€

20€
27€



