DRINKS

RICE WINE

Chinese Mijiu Rice Wine per Bottle (55% alcohol content)

Mijiu per Shot

Japanese Sake Rice Wine per Bottle (15% alcohol content - 350ml)

COLD DRINKS

Mineral Water (Still or Sparkling — 500ml)

Coke / Coke Light / Cream Soda / Fanta Orange / Sprite
Orange Juice

Appletiser / Grapetiser

Aloe Vera Juice

Lemon Iced Tea

Honey Iced Tea

Coconut Palm Milk (245ml)

HOT DRINKS

Five Roses Tea / Rooibos Tea
Coffee

Jasmine Tea

Cappuccino




DRINKS

WHITE WINES
Per Bottle ~ selected white wines, kindly enquire with server
White Wine per Glass

ROSE WINES
Per Bottle — selected rosé wines, kindly enquire with server
Rosé per Glass

RED WINES
Per Bottle - selected red wines, kindly enquire with server R120.00
Red Wine per Glass R25.00

SHERRY
Old Brown Sherry per Glass

BEER

Amstel Lager

Black Label

Castle-Light

Hansa Pilsner

Windhoek Lager

Heineken

Windhoek Draught (440ml)
Tsingtao (Chinese Beer)

CIDERS
Hunters Dry
Hunters Gold
Savanna Light




R STARTERS

@ Cantonese Asian Vegetable Spring Rolls (2)
Vietnamese Chicken Spring Rolls (2)
Thai Crab Spring Rolls (2)
Chinese Prawn Spring Rolls (2)
Char Siu Bao, Steamed BBQ Pork Buns in Oyster Sauce (1)
Asian Sesame Tofu Salad in Soya Sauce with sliced ginger
Hong Kong Style Fried Pork Dumplings (4)

Glass Rolls

Vegetable
Crab

Prawn

% SOUPS

Chinese Sweet Corn Soup
Shredded Chicken Simmered in a Sesame Oil with Cream Style Corn

@ Miso Japanese Soup
Wakame Kelp, Tofu ,Sesame Qil with Soya Bean Paste

Tom Yum Thai Hot and Sour Soup
Shredded Chicken, Tofu, Ginger, Thai Chilli with Rice Vinegar

Cantonese Pork Wonton Soup




% MAIN COURSES

Mapo Tofu (Bean Curd) with Spicy Pork in Sichuan Chilli Sauce

Indonesian Egg Fu Yung

() Omelette with Organic Chinese Vegetables
Omelette with shredded Asian Chicken
Omelette with Mozambique Prawns

Cantonese Sweet and Sour Pork or Chicken

in a flavoursome Sweet and Sour Pineapple Sauce
Shanghai Sweet and Sour Prawns in Oyster sauce

Chao Stir Fried Asian Vegetables
with a combination of Soya Sauce, Ginger and Garlic

Korean Stir Fried Chicken/Pork or Beef
with assorted Asian Authentic Vegetables

Hong Kong Pork Dumplings - Fried or Boiled (9)

Asian Sticky Chicken Wings

(please note this dish takes around 30 minutes to prepare)

Kou Shui Ji Cold Chicken
(please note this dish takes around 30 minutes to prepare) R89.00

Thai Chicken and Prawn Curry R129.00

(with sliced banana and coconut powder on the side as well as a tomato and onion salad)

All above Main Course Dishes Served with Complimentary Steamed Chiang Mai Thai Rice




Sushi for One (10 pieces)

2 pieces Cucumber Maki
2 pieces Prawn Urumaki (California roll)

2 pieces Crab Urumaki
2 pieces Smoked Salmon Urumki
2 pieces Fresh Salmon Nigiri

Sushi Platter for Two (20 pieces)

4 pieces Cucumber Maki

4 pieces Prawn Urumaki (California roll)
4 pieces Crab Urumaki

4 pieces Smoked Salmon Urumki

4 pieces Fresh Salmon Nigiri

All Sushi is served with complimentary Wasabi,

Seasoned Pickled Ginger and Soya Sauce

R189.00




DESSERT

Deep Fried Ice Cream (2)

Vanilla Ice Cream (2 scoops)

with 1 Bowtie and Chocolate Sauce

East Meets West - Sweet Fried Banana Spring Rolls (2)

Semi-Sweet Chocolate Spring Rolls (2)

Magic Marshmallow Melted Spring Rolls (2)

Savoury Prawn Crackers

Bow Ties (3)

Fortune Cookies (1)



