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GLUTEN  MILK EGGS CASHEWS PEANUTS SOYA SULPHITES
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CRUSTACEANS FISH  CELERY MUSTARD SESAME MOLLUSCS LUPIN

SOWA

T E

3-COURSES SET MENU

589,- KR PR.PERS

RECOMMENDED WINE PAIRING: 419,- KR PR.PERS
(3 GLASSES)

APPETIZER:

DIM SUM MIX Eibvf (4 PCS)

THE CHEF'S SELECTION OF OUR FOUR MOST
POPULAR DUMPLINGS.

T 37

MAIN COURSE:

CHICKEN GONG BAO 4L #5#35 1R

FAMOUS CHICKEN DISH WITH CHILI
PEPPER, VEGETABLES AND CASHEWS.
SERVED WITH RICE.

et

DESSERT:

FRIED BANANA VE&E

A CLASSIC DESSERT OF FRIED BANANA
SERVED WITH ICE CREAM.

A
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STARTERS SET MENU

329,- KR PR.PERS
499,- KR PR.PERS WITH 2 DRINKS*

DIM SUM MIX sSiiM3# (6 PCS)

THE CHEF'S SELECTION OF OUR MOST
POPULAR HOMEMADE DUMPLINGS.

9% veh b

/) BABY BACK RIBS Z5+/)vHE
SPARERIBS IN BARBECUE SAUCE & RICE WINE VINEGAR.

SPRING ROLLS ZH#(2 PCS)

HOMEMADE SPRING ROLLS WITH CHICKEN,
SCAMPI, CHEESE. SERVED WITH SWEET CHILI DIP.

LA

DRINKS LIST

FATOL
TSING DAO
KIRIN
SOAVE WHITE WINE
CROSSINGS WHITE WINE
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6-COURSES SET MENU
FOR TWO OR MORE

MINIMUM 2 PERSONS : 819,- KR PR.PERS

RECOMMENDED WINE PAIRING: 549,- KR PR.PERS
(4 GLASSES)

APPETIZERS:

DIM SUM MIX sSiiM3# (6 PCS)

THE CHEF'S SELECTION OF OUR MOST
POPULAR DUMPLINGS.

o Lreeer.

BABY BACK RIBS & +/vHE
SPARERIBS IN BARBECUE SAUCE & RICE WINE VINEGAR.

PRE-COURSE:

PEKING DUCK BREAST #&}£H5 kg

HOMEMADE PEKING DUCK,
SERVED WITH VEGETABLES, PANCAKES AND HOISIN SAUCE.

T

MAIN COURSES:

/) SEAFOOD CLAY POT ;8 RE

KINGPRAWNS, SCALLOPS AND PANGASIUS,
STIR-FRIED IN SZECHUAN PEPPER SAUCE.

o> P

PEPPERBEEF - CANTONESE STYLE £t 2HI4B

THIN SLICES OFF TENDERLOIN OF BEEF
WITH PEPPER SAUCE, AND VEGETABLES.

* g

DESSERT:

CHOCOLATE FONDANT WITH ICE CREAM
YaET55E SIECK LM

CHOCOLATE FONDANT WITH ICE CREAM.

A TS
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STARTERS
STEAMED

CHAR SIU BAO X#EE(2 PCS)| 109-KR
CHINESE BUN WITH BBQ PORK.

A S !
PRAWNS DUMPLING $MZBRSRF(3 STK) | 109,-KR

STEAMED DUMPLINGS FILLED WITH PRAWNS, COURGETTE,
EGG, MUSHROOMS, CARROTS, SPRING ONIONS, GINGER.

o as vy

SEAFOOD DUMPLING #&£5%F (3 STK)

STEAMED DUMPLINGS FILLED WITH SALMON,
SHRIMP, PORK, OYSTER SAUCE, FISH SAUCE,
GINGER, SPRING ONION.

ol @ o

109,- KR

HRIRF(3 STK)

STEAMED DUMPLINGS FILLED WITH PORK,
CABBAGE, CELERY, GINGER, SPRING ONION,
OYSTER SAUCE AND SOY SAUCE.

g A

SIU MAI 5252(3 STK)
STEAMED DUMPLINGS FILLED WITH PORK & MUSHROOMS|

2

109,- KR

% VEGETAR DUMPLING ZE#%F(4 STK) | 109-KR

vegan
STEAMED DUMPLINGS FILLED WITH CABBAGE,
CARROT, MUSHROOM, PUMPKIN,

GINGER, SPRING ONION, OYSTER SAUCE

f;y; ,,:4

DIM SUM MIX sivf% (6 PCS)

THE CHEF'S SELECTION OF OUR
THREE MOST POPULAR DUMPLINGS.

o 3va% .

189,- KR

PORK DUMPLING ‘ 109,- KR

o L aEE e ®
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STARTERS
FRIED / GRILLED

2 VEGETAR SPRING ROLLS &£&%#%(2 PCS)

HOME MADE SPRING ROLLS WITH CABBAGE, RICE NOODLES,
CARROTS, CHEESE, GINGER, AND SPRING ONION.

g

SPRING ROLLS &%(2 PCS)

HOMEMADE SPRING ROLLS WITH CHICKEN,
SCAMPI, CHEESE. SERVED WITH SWEET CHILI DIP.

v

BUTTERFLY SCAMPI| BftiR#F

TEMPURA KING PRAWNS WITH GARLIC.
SERVED WITH SWEET CHILI DEEP.

DUCK GYOZA JERSERRF(3 PCS)
FRIED DUMPLINGS FILLED WITH DUCK AND SPRING ONIONS.
f’ ﬁ; a:4

/) BABY BACK RIBS /v

BRAISED IN A CLAY POT,
BARBECUE SAUCE & RICE WINE VINEGAR.

CHICKEN SATAY Zb&354 8
SERVED WITH PEANUT AND SATAY SAUCE.

e do 2

SOUP

/) TOM YUM KUNG SOUP £[HZIh7

CLASSIC HOT AND SOUR THAI SOUP
WITH PRAWNS AND LEMON GRASS.

/J) SZECHUAN HOT & SOUR SOUP

) | | B&#R 7

CLASSIC HOT AND SOUR CHINESE SOUP WITH DUCK MEAT.
*eo

WONTON - SOUP 1B11;%

WONTON SOUP WITH SEAWEED, SCALLION
AND CHINESE VINEGAR WITH A SOUR TASTE.

g A S
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109,-

149,-

149,-
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179,-

179,-

179,-

19,-

49, -

49,-

KR

KR

KR

KR

KR

KR

KR

KR
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MAIN COURSES

Recommenpen)PEKING DUCK bR JEHS

SPREAD WITH SYRUP, VINEGAR AND MARINATED OVERNIGHT,
AND GRILLED AFTERWARDS. SERVED WITH VEGETABLES,
PANCAKES AND HOMEMADE HOISIN SAUCE.

*NEEDS TO BE ORDERED TWO DAYS AHEAD

recoumenpep)PEKING DUCK BREAST £S5 f
HOMEMADE PEKING DUCK SERVED

WITH VEGETABLES, PANCAKES,

AND HOMEMADE HOISIN SAUCE.

/) SEAFOOD CLAY POT B&fDER
KING PRAWNS, PANGASIUS AND SCALLOPS,
WOK WITH SZE CHUAN SAUCE.

o oY

SOYA S SEAFOOD PLATE jSffif#z

1/2 LOBSTER, PANGASIUS AND SCALLOPS IN
THE HOMEMADE ASIAN LOBSTER SAUCE.

@l P

SZE CHUAN BEEF

KR& [ KRFA

TRADITIONAL AND FAMOUS

DISH WITH A TASTE OF SZECHUAN.

IT"S SERVED WITH VEGETABLES AND THIN
SLICES OF PANGASIUS / BEEF ON TOP OF
THE DISH, TOGETHER WITH DRIED CHILI,

SZE CHUAN PEPPER, GARLIC AND CORIANDER.

/) ouse speciayPANG PANG BEEF FVEERA-HD

DEEP-FRIED SHREDDED BEEF,
FRIED WITH VEGETABLES IN SWEET AND CHILI SAUCE.

PEPPERBEEF - CANTONESE STYLE
PR R A

BEEF WITH PEPPER SAUSE,
KING OYSTER MUSHROOMS AND PAK CHOI.

/) SZE CHUAN FISH / |

o
4728 - KR
PR.PERS
MINIMUM
2 PERSONS
g &
379,- KR
A
349 - KR
449 - KR
349, KR /
349 - KR
@<y
339,- KR
T
359,- KR
g &
o
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recommenoen)CHICKEN GONG BAO 41 J5E381k

FAMOUS CHICKEN DISH WITH OUR SPECIAL S
SOYA SAUCE, VEGETABLES AND CASHEWS.
SERVED WITH RICE.

bod-
/) KO KO CHICKEN ER¥ERxS R

CRISPY CHICKEN THIGH FILLET (BONELESS), WOK
WITH VEGETABLES, CHILI AND SOUR SAUCE.

g 2= 0%

PORK / CHICKEN IN SWEET-SOUR
LER / ILEYS

DEEP-FRIED PORK / CHICKEN WITH
SWEET AND SOUR SAUCE, SERVED
WITH FRESH VEGETABLES AND FRUITS.

a
oe 7Y

/) JIN JIANG POT I8

SEASONAL VEGETABLES, CHICKEN, BEEF, AND SHRIMP,
FLAVORED WITH BLACK BEAN SAUCE.

39

SEAFOOD NOODLE SOUP ;&t4;7H

SEAFOOD NOODLE SOUP WITH PRAWNS,
SCALLOPS AND VEGETABLES.

b & W for

WOK UDON NOODLES Y8yt =S4m

JAPANESE UDON NOODLES WOK WITH CHICKEN,
PAK CHOI, RED ONION, BEAN SPROUTS,
SPRING ONION, SOY SAUCE AND RICE WINE.

%;&04

/) CHINESE BRAISED PORK RICE
P RE T

BRAISED PORK RICE IS A TRADITIONAL CHINESE DISH.
IT1S ONE OF THE MOST WELL-KNOW CUISINE IN
CHINA AND FITS PERFECTLY WITH RICE.

oy 3

FRIED RICE WITH CHICKEN 3EE¥MK
FRIED RICE WITH CHICKEN, EGGS AND VEGETABLES.
%

2 VEGETARIAN FRIED RICE &M
FRIED RICE WITH VEGETABLES.

298,- KR

298,- KR

298,- KR

349,- KR

299,- KR

279,- KR

298,- KR

259,- KR

189,- KR
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2 ) CLAY POT SPICY EGGPLANT
i

AVEGETARIAN DISH WITH EGGPLANT, ONIONS,
PEPPERS, GARLIC AND SLIGHTLY THICK SAUCE.

e 2

2 /0 PAN FRIED BROCCOLI ##&Fa1%

PAN-FREID BROCCOLI WITH
GARLIC AND VEGETARIAN SAUCE.

2 /9 BUDDHA HOT POT SHEE%R®

vegan
SEASONAL MUSHROOMS AND TOFU IN
CLAY POT WITH SZE CHUAN SAUCE.

g

™

Ve% VEGETARIAN WOK UDON NOODLES
E313=E
JAPANESE UDON NOODLES WOK WITH PAK CHOI,

RED ONION, BEAN SPROUTS, SPRING ONION,
SOY SAUCE AND RICE WINE.

g);&lﬂ

2 ) MAPO TOFU ?iﬁ&a}%‘

A SOFT TOFU DISH WITH VEGETABLES
IN SZE CHUAN PEPPER SAUCE.

DESSERTS

HOMEMADE CHOCOLATEFONDANT

CHOCOLATE FONDANT /85155 /7
WITH ICE CREAM AND FRUITS.

TODAY’ S CAKE WITH ICE CREAM
= B EREEDKH WM

TODAY'S CAKE WITH ICE CREAM. ASK ONE OF OUR PEOPLE.

FRIED BANANA MEEE
A CLASSIC DESSERT SERVED WITH VANILLA ICE CREAM.

A MAGIC COMBO OF FRESH MANGO AND TAPIOCA PEARLS.

2 MANGO SAGO ERFEXE ‘
A TASTY DESSERT WITH LOW CALORIES.

249,- KR

189,- KR

249,- KR

249,- KR

249,- KR

179,- KR

0%
169,-KR

b B o%

169,- KR
Ve 0%

179,- KR

® L EIE e EE



SODA

COCA COLA / COLA ZERO /FANTA / SPRITE
APPELSIN JUICE / APPLE JUICE / ICE TEA
SPARKLING WATER

REDBULL

BEER

BEER TAP

ERDINGER WEISS BIER
ERDINGER ALKOHOLFRI
INGENFAR @L ALKOHOLFRI
TSING TAO

KIRIN

CORONA

BULMERS

N@GNE &, BLONDE ALE
N@GNE @, 4885 BLANC
N@GNE @, ASIAN PALE ALE
BREWDOG PUNK IPA

RED WINE

PINOT NOIR - BOUCHARD AINE & FILS
VALPOLICELLA CLASSICO SUPERIORE
AMARONE DELLA VALPOLICELLA CLASSICO
VALPOLICELLA RIPASSO SUPERIORE
DOMAINE DE LA JANASSE, COTES DU RHONE
FENOCCHIO BARBERA D’ ALBA SUPERIORE
BRUNELLI BRUNELLO DI MONTALCINO
CHATEAUNEUF DU PAPE

MASI AMARONE DELLA VALPOLICELLA

WHITE WINE

SOAVE CLASSICO

THE CROSSINGS SAUVIGNON BLAN

PETIT CHABLIS

SANCERRE

RHEIN RIESLING, STADT MAINZ
REICHSRAT VON BUHL RIESLING TROCKEN
VILLA WOLF RIESLING

CHABLIS

CLOUDY BAY, SAVIGNON BLANC

ROSE WINE
ROSE PINOT NOIR

COCKTAIL

ESPRESSO MARTINI

KAHLUA, VANILLA VODKA AND SHOT OF ESPRESSO.
LYCHEE MARTINI

VODKA, KWAI FEH LYCHEE LIQUEUR, LIME JUICE.
FRENCH 69

VODKA, RASPBERY LIQUEUR, LEMON JUICE, PROSECCO.
ELDERFLOWER BELLINI

VELDERFLOWER LIQUEUR, APPLE JUICE, LIME JUICE, PROSECCO.

GIN TONIC
GIN, TONIC WATER, LIME.

CUBA LIBRE
ROM, COCA COLA, LIME.

APEROL SPRITZ
APEROL, PROSECCO, SODA, APPELSIN SKIVE.

MANGO MOJITO
SILVER RUM, FRESH MINT, MANGO AND LIME.

63,-KR
63,-KR
63,-KR
75,-KR

118,-KR
158,-KR
118,-KR
118,-KR
118,-KR
118,-KR
118,-KR
158,-KR
168,-KR
168,-KR
168,-KR
168,-KR

149,-KR / 675,-KR
159,-KR / 735,-KR
179,-KR / 845,-KR
798,-KR
809,-KR
815,-KR
849,-KR
845,-KR
958,-KR

129,-KR / 575,-KR
129,-KR / 575,-KR
169,-KR / 795,-KR
169,-KR / 795,-KR
159,-KR / 735,-KR
825,-KR
825,-KR
865,-KR
865,-KR

159,-KR / 735,-KR

179,-KR
179,-KR
179,-KR
179,-KR
179,-KR
179,-KR
179,-KR
89,-KR / 189,-KR



MUSSERENDE
&
CHAMPAGNE

PROSECCO
DEUTZ BRUT CLASSIC

MOET & CHANDON BRUT
MOET & CHANDON ROSE
BOLLINGER SPEC CUVEE BRUT
DEUTZ BLANC DE BLANCS 08
CUVEE WILLIAM DEUTZ

LIQUOR

BAILEY’ S
KAHLUA
COINTREAU
AMARETTO
JAGERMEISTER
FERNET BRANCA
GAMMEL DANSK

WHISKEY

CHIVAS REGAL 12YO
CHIVAS REGAL 18YO
HIGHLAND PARK 12YO
HIGHLAND PARK 18YO
GLENFIDDICH 15Y0
GLENFIDDICH 18YO

SPIRITS

VIKINGRJORD

ABSOLUT

GREY GOOSE

GRAPPA

TEQUILA
CALVADOS PAYS D’ AUGE 15
GIN BOMBAY SAPPHIRE
AQUAVIT BERGENS
JAPANSKE SAKE KARAFFEL
KINESISK BAIJIU

GOLD STRIK
HENDRICHS GIN
KWEICHOW MOUTAI BOTTLE

COGNAC

BRAASTAD XO

MARTELL CORDON BLEU
HENNESY XO

OTARD VSOP

OTARD XO

LAUBADE ARMAGNAC

DESSERT WINE

RIGHETTI RECIOTO DELLA VALPOLICELLA
FIIN GAMMEL PORTVIIN

COFFEE

COFFEE /TEA
ESPRESSO
COFFEE LATTE
COFFEE MOCCA
CAPPUCCINO
CORTADO
AMERICANO

159,-KR / 735,-KR
998,-KR
998,-KR
1088,-KR
998,-KR
1598,-KR
2280,-KR

99,-KR
99,-KR
99,-KR
99,-KR
99,-KR
99,-KR
99,-KR

159,-KR
179,-KR
159,-KR
179,-KR
159,-KR
189,-KR

109,-KR
99,-KR
109,-KR
109,-KR
99,-KR
129,-KR
99,-KR
99,-KR
179,-KR
109,-KR
109,-KR
119,-KR
5300,-KR

159,-KR
199,-KR
239,-KR
149,-KR
189,-KR
139,-KR

159,-KR / 735,-KR
148,-KR / 695,-KR

53,-KR
53,-KR
64,-KR
64,-KR
64,-KR
56,-KR
56,-KR



