
Sun Fortune

Restaurant

15-2077 Pembina Hwy., Winnipeg, MB.
Tel : 204.269.6868

Hong Kong Style Chinese Food
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Sun Fortune Restaurant
15-2077 Pembina Hwy., Winnipeg, MB

Tel: (204) 269-6868

1. Combination of two BBQ

2. scallop andShrimp, squid

with vegetables

3. Crispy chicken (half) with

Maggie soya sauce, ginger,

green onion

4. Fish fillet with Tofu hot

pot

1. Combination of two BBQ

2. scallop andShrimp, squid

with vegetables

3. Crispy chicken (half) with

Maggie soya sauce, ginger,

green onion

4. Fish fillet with Tofu hot

pot

1. Combination of two BBQ

2. scallop andShrimp, squid

with vegetables

3. Pork chop with Chinkiang

vinegar sauce

.4 Steamed chicken (half) with

ginger, House sauce and

green onion

5. Beef brisket and beef tendon

with tofu hot pot

6. Crispy fish fillet with red

pepper and garlic

1. Combination of two BBQ

2. scallop andShrimp, squid

with vegetables

3. Pork chop with Chinkiang

vinegar sauce

.4 Steamed chicken (half) with

ginger, House sauce and

green onion

5. Beef brisket and beef tendon

with tofu hot pot

6. Crispy fish fillet with red

pepper and garlic

(No substitution of dishes.)
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$6850$6850

Dinner for 4

$6850$6850

$9850$9850

Dinner for 6

$9850$9850



Sun Fortune Restaurant
15-2077 Pembina Hwy., Winnipeg, MB

Tel: (204) 269-6868

1. Combination of two BBQ

2. Shrimp, scallop and squid with

vegetables

3. Beef brisket and beef tendon with

tofu hot pot

4. Egg tofu and minced pork with

Chinese vegetables

5. Minced pork with eggplant and

Chinese anchovy hot pot

6. Pan fried shrimp with Maggie

soya sauce

7. Pan fried fish fillet

8. Crispy chicken (whole)

9. Pork chop with white wine and

miracle whip sauce

10. Chinese vegetables with garlic sauce

1. Combination of two BBQ

2. Shrimp, scallop and squid with

vegetables

3. Beef brisket and beef tendon with

tofu hot pot

4. Egg tofu and minced pork with

Chinese vegetables

5. Minced pork with eggplant and

Chinese anchovy hot pot

6. Pan fried shrimp with Maggie

soya sauce

7. Pan fried fish fillet

8. Crispy chicken (whole)

9. Pork chop with white wine and

miracle whip sauce

10. Chinese vegetables with garlic sauce

(No substitution of dishes.)

Please inform your server
of any allergic reaction to

certain type of foods.

$17850$17850
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Dinner for 10

$17850$17850



A2. $1 .5+,-.( )/0.123 ...........        ...           ...........   ........... 2 0

Shredded uck (with 4 crepes)D Stirfry

* 1 0Extra Crepe $ . 0

A3. $ .5456 /0.123( ) ............              ..................... 11 0

( , )7896 :6;<6

Mooshu   (with 4 crepes)

- hoice of hicken, eef or orkC C B P

* 1 0Extra Crepe $ . 0

Sun Fortune Special Appetizers

*** A1 is available after 12:00 pm 
*** Extra Crepe $ .1 00

A .1 NO.3- .............................................. $ 5.504

PQ /  U.123( ) ( )f

Peking Duck
Includes:

Thinly Sliced D S(1) uck kin (with 12 crepes)

S D M V Stirfry(2) hredded uck eat with egetable

or iced uck with ettuce rap. Add $6.00D D Stirfry L W



S2. ?@��A�

Deep Fried Tofu & Vegetarian 15 50ot otH P .......................................              . ..................... . .

S3. BCD.E��

....  .........................  .............Steamed Scallop   nd Tofu n Black Bean Saucea i ..                         .. 19.50

S4. ( )FG�� HI/KL/M


17 0Deep Fried Tofu Stuffed w/ Chinese Sausage, Mushroom, and Minced Fish ....... .5

S5. ,N LOP�

17Seafood, Taro and Enoki Mushroom .Hot Pot ...........              ................ ........................                . 50

S6. QC-.OR�

17Szechuan Seafood and Eggplant .Hot Pot .                            .............................. ............................ 50

S7. � "M

15 50Crispy Fish Fillet with Red Pepper and Garlic ............                                   ....           ...................................

S8. ST "M

15.50Fish Fi let with Chinese Vegetablel s ...........................................  .......................

S9. UVWXSM�

18Extra Spicy Fish and Sour Mustard Vegetable ......................................     ............. 50

S10.YZ[

Fish Fillet ith E 17 0w gg .5.............................           .................................                  ................                                 ..................

S12.12 3M

.                                               ..   ....................................................................................  ...Pan Fried Fish Fillet . 1 57. 0

S13.]^_�0

. ....................................   ..............Pan Fried Shrimp with picy orkS Minced P .                                    ... 17.50

S14.-C1/0

1Pan Fried Shrimp with Tomato Sauce ............................................................. 5.50

?@��A�

BCD.E��

FG��

,N LOP�

QC-.OR�

� "M

ST "M

UVWXSM�

YZ[

12 3M

]^_�0

-C1/0

Chef’s SUGGESTIONS



S15.#$1/0

Pan Fried Shrimp with Maggie Soya Sauce 1 5...................................................... 5. 0

S16. �1/0

................................................  ................Shrimp with Salted Duck Egg Yolk .. 16.50

S17.&Q0`

1Pan ried hrimp with Szech an auceF S                              u S .                                                              ................................................................ 5.50

S 8.1 ,abcde0�

Shrimp & Bean Thread with Lemon Grass in Curry Sauce 16 5ot otH P ..       .   ........ ... . 0

S19.fghij kM

e on 1Squid and Ric Cake with House Sauce 5.50Sizzling Hot Plate .........................

S21.lmbc��

1 5Malaysia Chicken Curry 6. 0ot otH P ..                                                                    .....................................................................

S22.	n	o��

1 5Chicken with House Sauce 6. 0.................................  ..   ...................................  ...                                 .........

S23. V( ),V�pq

Diced Chicken with Spicy SauceKorean ..........................  ............................                          .. 14.50

S24. ( )Ors�q�t

.....                                               .......Free Range Chicken with Jelly Fish 8. 0(Half) ............................................... 1 5

S25.uvwxy

1 5Pork Ribs with Wuxi Sauce 5. 0.            .................................................................................

S27.,7
�

1  .5Pork Chop with White Wine and Miracle Whip Sauce .....................   .............. 4   0

S 8.2 {�
�

1 5Pork Chop with Chinkiang Vinegar Sauce 4. 0...................................                .....................

S29.|C}
�

1 5Pork Chop with Thai Sauce 4. 0.                      ......  ............................                ...........................      ..                            ................

#$1/0

 �1/0

&Q0`

,abcde0�

fghij kM

lmbc��

	n	o��

,V�pq

Ors�q�t

uvwxy

,7
�
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�

|C}
�

Chef’s SUGGESTIONS



S30.~g�C-.

14Eggplant with Minced Pork on Sizzling Hot Plate .50...    ..........................................

S31.*+���

Tofu Pork 1 5Egg with Minced 4. 0..Chinese egeand V tables ......................................

S32.QC-.�.��

1Szechuan Minced Pork with Eggplant and Egg Tofu 4.............            .   .....            ............ ...   ....... 50

S33.WME
�/��E
�

Steamed Pork with Chinese Anchovy ied 1 5Minced or Dr Squid 7 0...................   ...... .

S34.H����

1 5Chinese Sausage and Gai Lan Stirfry 6. 0..                   .    ......................................................... ....

S35.��W���

1 5Pork Hock with Black Pepper Sauce 9. 0..            ................................................................

S36. 8^�z��

1 5Breaded Pork Hock with Minced Garlic 9. 0.................     .................               ............                 ...............

S37.WXS��I

1Pork Intestine with Sour Mustard Vegetable 5.....           ..... .....................      ................     .                     ...... 50

S38.����WXS�

Pork Tripe with Sour Mustard Vegetable in Soup 15.50(Chiu-Choe Style) (Hot Pot)..

S39.���


....         ....Pearl Beef 1(Slices of tender beef with broccoli served with sauce)House ......... 5.50

S40.#$�3

1  .5Slices of Tender Beef with Maggie Soya Sauce ............................  ................... 5   0

S41. /���������

1 .5Beef Brisket Hot Pot with Bean Curd or Daikonand Beef Tendon ......  ........... 8 0

~g�C-.

*+���

QC-.�.��

WME
�/��E
�

H����

��W���

 8^�z��

WXS��I

����WXS�

���
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Chef’s SUGGESTIONS



Soups

Appetizers & Snacks

!

J K L I M

d Combination of Two BBQs 

 BBQ Duck     g    ]     h

Tender-Boiled Chicken w/ Seasoned Jelly Fish   \   i   j   *

BBQ Pork (with Honey)

21.
22. c

23.
24. f

25. [

26. _      a    b     ]

27. Soy Sauce Chicken[ *

 20.50

 (Half) 16.50 
(Half) 16.50 

13.50

 13.50

BBQ (Hong Kong Chinese Style)]   ^

24 oz for take out

(     Indicates “Hot & Spicy” Dishes)

1. Hot & Sour Shrimp Wonton Soup 7B   C   /   0  ! .50

2. Shredded Duck & Fish Maw Soup 6.56   D   E   F  ? 0

3. Seafood & Tofu Soup 6.5;   <   @   A  ? 0

4. Crab Meat & Fish Maw Soup 6.5Y > 6   D  ? 0

5. Rainbow Beef & Tofu Soup 6.59 :  ; < = > ? 0

6. Fish Fillet & Tofu Soup 6.5;   <   6 ?k 0

7. Hot & Sour Soup 5.5B C ! 0

8. Deluxe Shrimp Wonton Soup .5-   .   /   0  ! 10 0

9. Shrimp Wonton Soup 5.5/ 0 ! 0

10. Russian Borsch 5.5# $ ! 0

11. Cream Corn with Chicken 5.5%  &  (  )  * ! 0

12. Mushroom Egg Drop Soup 4.51   2   3   4  ! 0

13. Consommé Soup 2.5+ ! , 0

14. Gamlo Wonton (Deep Fried Wonton with Chicken,c m    /     0 12.50
Shrimp and BBQ Pork in Sweet & Sour Sauce)

15. Marinated Cuttle FishY Z 9.50

16. Seasoned Jelly Fish[ \ 9.50

17. Salt and Pepper Capelin Fish 8� � � � � .50

1 . Deep Fried Tofu & Egg Tofu 8.8 50* 1 ;  <g h

19. Dry Wonton with Sweet & Sour SauceQ / 0 8.50

20. Spring Roll (Each) .5N O 2 0



Seafoodo p q

=    qQ Beef

29. Shrimp, Scallop Squid with Vegetables< %J   W p and 20.50

30. Shrimp with Mixed Vegetable 1u p    tJ s 5.50

31. Shrimp with Chinese Vegetables 1r     s     p    t 5.50

32. Shrimp with Egg 1Wp     t 3 5.50

33. Satay Shrimp (Sizzling Hot Plate) 15$  %  &  ( p  t .50

34. Shrimp with Black Bean Sauce (Sizzling Hot Plate) 15$  %  )  * p  t .50

35. Sweet & Sour Shrimp 1+ B     p    t 5.50

36. Kung Po Shrimp 1, - p    t 5.50

37. Shrimp 1*     1 H    t Salt and Pepper 5.50

38. 1*     1 8 Crispy Salt and Pepper Fish Fillet 5.506

40. Mussels Stirfry with Black Bean Sauce 1) W   /   0a 5.50

41. Squid 1*     1 2p Salt and Pepper 4.50

42. Squid with Chinese Vegetables 1< J 2p 4.50

43. Breaded Fish Fillet with Sweet and Sour Sauce 1+ 7    8B 5.50

44. Breaded Fish Fillet with Cream Corn Sauce 1%     & 7    8 5.50

(     Indicates “Hot & Spicy” Dishes)

45. Beef with Black Bean Sauce (Sizzling Hot Plate) 13$  %  )  * =  > .50

46. Beef with Satay Sauce (Sizzling Hot Plate) 13$  %  &  ( =  > .50

48. Satay Beef with Chinese Vegetables 1&  ( r  s  =  > 3.50

49. Beef with Bitter Melon 1_     a =    > 5.50

50. Szech an Beef 1P   =    >v   3 u Style Deep Fried Strips 4.50

51. Szech an Beef with Mixed Vegetables 1v  3 =  >  u  s u 3.50

52. Breaded Veal with Honey Garlic Sauce 1_ P  R  =  >A 3.50

53. Ginger Beef 1C     b =    > (Beef Stirfry with Ginger) 3.50

54. Beef with Mixed Vegetables 1= > u    s 3.50

55. Beef with Broccoli 1$ ^ 4   = > 3.50

56. Beef with Chinese Vegetables 1r     s     = > 3.50



Chicken

Pork

* q

P Q q

81. Deluxe Egg Foo Yung (Shrimp, BBQ Pork & Chicken) 1-   . 3j   k 3.50

82. Shrimp Egg Foo Yung 1t 3N   j   k 3.50

83. Chicken Egg Foo Yung 1* 3j     k 2.50

84. BB Pork Egg Foo Yung 1b   ] 3j   k Q 2.50

85. Mushroom Egg Foo Yung 11   2 3j   k 2.50

86. Plain Egg Foo Yung 1l     j     k 3 1.50

Egg Foo Yungj k q

(     Indicates “Hot & Spicy” Dishes)

57. Chicken with Black Bean Sauce  (Sizzling Hot Plate) 13$  %  ) ua  * .50

58. Lemon Chicken 1;   <   = >* 4.50

59. Sesame Chicken 1i 8 * 4.50( Chicken Breast with Sesame Seeds)Crispy

60. Spicy Chicken with Honey Garlic Sauce 1_ C     *A 4.50

61. Tender-Boiled Chicken with Vegetables (Half) 1s ! *K   L 4.50

62. Crisp Chicken  Ginger & Green Onion (Half) 1A  B  C  D  E * y , 4.50

with Sweet & Sour Sauce

63. Crisp Chicken with Thailand Sauce (Half) 17 a A   *_ y 4.50

64. Crisp Chicken  Ginger & Green Onion (Half) 1C D Ea b R * y , 4.50

with Maggie Soya Sauce

66. Crisp Chicken (Half) 1R *I y 3.50

67. Chicken with Celery 1;     ? @* 3.50

68. Almond Chicken 1M     N O* 3.50

69. Kung Po Chicken 1, - O* 3.50

70. Chicken with Mixed Vegetables 1u s     * @ 3.50

71. Sweet & Sour Chicken Balls 1+ uB     * 2.50

72. Spare Ribs with Black Bean Sauce (Sizzling Hot Plate) 13 5$  %  ) S  Za . 0

73. Pork Chop 1*   1 Q   Sf Salt and Pepper 3.50

74. Pork Chop with House Sauce 1T     U     Q    S 3.50

75. Sweet & Sour Pork 1V   W   X   Y   Q with Pineapple 3.50

76. Kung Po Pork 1, - Q    6 3.50

77. Mapo Tofu ( Pork with Spicy Sauce) 1[     \ ;    < Minced 3.50

78. Breaded Spare Ribs with Honey Garlic Sauce 1_ A     S    Z 3.50

79. Pork with Mixed Vegetables 1u     s Q    6 3.50

80. 1Q   ] ;v Minced Pork and Round Bean with Spicy Sauce 4.50



105. Deluxe Vegetables (with BBQ Pork, Chicken and Shrimp) 1-     .     u    s 5.50

106. Chinese Vegetables with Mushroom 1d   e   f gc 4.50

107. Mixed Vegetables+ u    sW 12.50

108. Braised Tofu with Chinese Vegetables in Oyster Sauce 1i  h W;  < s 3.50

Vegetablesc s q

m n s Hot Pot

Chop Suey (Bean Sprout)

87. Deluxe Chop Suey (BBQ Pork, Chicken, Shrimp) 1-     .     u    8 3.50

88. Shrimp Chop Suey 1t u    8N 3.50

89. BBQ Pork Chop Sueyb     ]     u    8 12.50

90. Chicken Chop Suey*     F     u    8 12.50

91. Beef Chop Suey= u    8Q 12.50

92. Plain Chop Suey 1l u 8 1.50

u 8 q

(     Indicates “Hot & Spicy” Dishes)

93. Szech an Seafood and Braised Tofu Hot Pot 1v 3 m; <  o p u 7.50

94. Shrimp Curry Hot Pot 1p   q mp   t 6.50

95. Satay Shrimp & Bean Thread Hot Pot 1& ( mp t F# 6.50

96. Satay Beef & Bean Thread Hot Pot 1& ( m= > F# 4.50

98. Beef Brisket Curry Hot Pot 1p   q r   m= 5.50

99. Fish Fillet with Tofu Hot Pot 1;   < 7   r   m 6.50

100. Vegetable & Bean Thread Hot Pot 1u   s F# m 3.50

101. Braised Tofu with Mixed Meat Hot Pot+ ;   < m 17.50

102. Pork with Egg lant and Chinese Anchovy 16   i t   I   m Minced p Hot Pot 6.50

103. Chicken Curry Hot Pot 1p   q u   m* 4.50

104. Beef Curry Hot Pot 1p   q m=   > 4.50



109. ( ) Satay Udon with Chicken, Ham & BBQ Pork 1$% &(% &(F a 4.50

(Sizzling Hot Plate)

110. Seafood Chow Mein with Vegetables 1< $s  o  p W 4.50

111. Szech an Seafood Chow Mein 1v  3 Wo  p $ u 4.50

112. Shrimp Bean Sprout Ho Fan 1P p  tW W - and 3.50

113. Shrimp Chow Mein with Vegetables 1< $s  p  t W 3.50

114. Pickled Cabbage and Shredded Duck with Vermicelli: ;s  h  F & 13.50

115. &6  i t  I ,  $ Eggplant Yee Mein with Chinese Anchovy Minced Pork 14.50

116. Cantonese Chow Mein 1+ $W 4.50

(Vegetables, Chicken, Shrimp, Scallop, Squid & BBQ Pork)

117. Yee Me nP     ] ,    $ i Stirfry 13.50

118. Shrimp & BBQ Pork Ho Fan in Curry Sauce! ) * 12.50

119. Ho FanF W Sliced Meats and Chinese Sausage 14.50c -

120. Beef Udon Black PepperP = >W *b & ( and with 12.50

121. Beef Bean Sprout 1P =W - and Ho Fan 1.50

122. Beef Ho Fan with Black Bean Sauce 1)  * W=  7 - 1.50

123. Satay Beef egetables Ho Fan 1&  ( s =. - and V 1.50

124. Spare Ribs Ho Fan with Black Bean Sauce 1)  *  S  Z  W - 1.50

125. Singapore Style Vermicelli 1/     0 W & 1.50

126. Sha Muan Style Vermicelli 11     2 W & 1.50

( )with Bean Sprout, Shrimp, BBQ Pork & Sweet Sauce

127. Shanghai Style Noodles 13 4o W Pork 1.50

128. Shredded Pork Chow Mein with Bean Sprout 15 $b W>  F 1.50

129. S=W *b - picy Beef Ho Fan with Black Pepper in Mini Wok 14.50

130. Chicken Chow Mein with Bean Sprout 1b Ws  *  F $ 1.50

131. Beef Chow Mein with Vegetables 1< $s  =  > W 1.50

132. Mixed Vegetables Chow Mein 1u     s W $ 1.50

133. BBQ Pork Chow Mein with Vegetables 1< $s  b  ] W 1.50

134. Bean Sprout Chow Mein with Special Soya Sauce)   h W9 $ 10.50

Chow Mein, Ho Fan & VermicelliW # $

136. k  l  m  n  h  , Marinated Duck (Chiu Choe Style) on Rice 10.50

137. BBQ Duck on Ricef   g   ]   h   , 10.50

138. Honey BBQ Pork on Rice_   a   b   ]   , 9.50

139. Marinated Chicken on Rice)     h * , 9.50

140. Tender-Boiled Chicken on Ricex * , 9.50

BBQ Rice Dishes]e  J,v

(     Indicates “Hot & Spicy” Dishes)

cd,/$3. 05

Add $3. 0 for any 2 BBQ Rice Dishes5



154. Deluxe Seafood Congee@   A ?o p 10.50 18.50

155. Fish Fillet Congee6( ? 8.50 14.50

156. Shrimp CongeeJ   K ?t u 8.50 14.50

159. Chef Special Congee (H.K. Style)C   D   E ?n 7.50 12.50

160. Beef CongeeF   G ?= Q Minced 7.50 12.50

161. Preserved Egg & Lean Pork CongeeH I ?3 Q 7.50 12.50

162. Beef CongeeJ   K ?= Q 7.50 12.50

163. Chicken CongeeJ   K ?* u 7.50 12.50

164. Meat Ball CongeeO  P Q  ?P  Q 8.50 14.50

166. Preserved Egg, Salty Egg and Fish CongeeH ?3 3) ( 6 9.50 16.50

Congee? :

141. Fu Jian Fried Rice 1s     t W , 3.50

142. Shrimp with Cream Sauce & Chicken with 1g     h W , 4.50

Tomato Sauce on Fried Rice

143. Seafood Fried Rice with Shrimp Sauce (Indonesian Style) 13.50o  p ,W

144. Seafood Fried Rice 1o p ,W 3.50

145. Chinese Anchovy and Chicken Fried Rice 1o p6  * ,W 3.50

146. Deluxe Fried Rice-     . ,W 10.50

(Shrimp, Chicken, BBQ Pork and Mushroom)

147. Shrimp, Ham and Sausage Fried Rice in Tomato Sauce$ ,W 10.50

148. Beef Fried RiceV  W W= ,q Minced 9.50

149. Chicken Fried RiceV   W * F   , 9.50

150. Cantonese Special Fried Rice (Shrimp and BBQ Pork)r l ,W 9.50

151. Curry Beef Fried Ricep  q Q  W= , 10.50

152. BBQ Pork Fried Riceb     ] ,W 9.50

153. Mushroom Fried Rice1     2 ,W 8.50

Fried Rice]^W,q

(     Indicates “Hot & Spicy” Dishes)

M         L
（�） （�）



Rice Dishes] ^ , q

Curry with Ricep q , q

(     Indicates “Hot & Spicy” Dishes)

181. Fish Fillet Cream Corn on Rice%   & ,( 8 and 10.50

182. Fish Fillet and Chinese s on Ricer   s ,( 8 Vegetable 10.50

183. Roasted Pork and Deep Fried Tofu on RiceR  ;  < ,& r 10.50

184. Shrimp with Egg on RiceP 3   t ,N 10.50

185. Egg Foo Yung on Ricej     k 3    , 11.50

187. Bitter Melon and Beef on Rice_   a Q= , 10.50

189. Beef and Chinese s on Ricer   s   = ,Q Vegetable 9.50

190. Beef Brisket and Chinese s on Ricer   s   = ,r Vegetable 10.50

191. Spare Ribs and Chinese s on Ricer   s ,S   Z Vegetable 9.50

192. Sliced Beef and Tofu on Rice;   <   = ,Q 9.50

193. Beef with Egg on RiceP 3   = ,Q 9.50

194. Satay Beef and Chinese s on Rice& ( Qs = ,. Vegetable 9.50

195. Spare Ribs Black Bean on Rice) * S   Z , with Sauce 9.50

173. Curry Seafood with Rice 1.5p   q o p   , 1 0

175. Curry Fish Fillet with Rice 1p   q 8( , 1.50

178. Curry Chicken with Ricep     q * , 9.50

179. Curry Beef Brisket with Ricep   q r= , 10.50

180. Curry Beef with Ricep   q Q= , 9.50

Spaghetti is also available for an extra $1.50

��	
 $1.50



197. Baked Italian Style Seafood with Rice 17 f g h^ o p , 4.50

198. Baked Cheese & Seafood with Rice 1i  j  f o  p  , 4.50

199. Baked Cheese & with Ricei  j  f ( 8 , Fish fillet 14.50

200. Baked Pork Chop with Ricef P     f , 14.50

202. Baked Spaghetti with Beef 1f n   7   #Q Minced 3.50

Baked Ricef  87#,      q

Hong Kong Style Grill with Rice

212. Satay Beef Sandwich 5.5& ( = > % y G 0

213. Egg & Cheese Sandwich 4.5i  j %  y  G3 0

214. Ham & Egg Sandwich 5.5Y %   y   G3 0

215. Egg Sandwich 4.5%   y   Gp   3 0

216. Beef Sandwich 5.5p  =  > %  y  G 0

217. Ham & Cheese French Toast 6.5i j  X Y z j$ 0

218. French Toast 5.5!   #   $ z   j 0

Sandwiches/Toasts%yG zj/

(     Indicates “Hot & Spicy” Dishes)

( Cooking time 20 min. or longer )

� � 
 � ， � � ， � � � ， � � � ， � � ��

( $ . )� � � � � 	 
 1 5 0

� � 
 � ， � � ， � � � ， � � � ， � � ��

( $ . )� � � � � 	 
 1 5 0

i      ,(^f

= f Beef Steak 14.50

P f Pork Chop 14.50

* f Chicken Steak 14.50

Choice of Tomato Sauce, Garlic Tomato Sauce,
Black Pepper Sauce, Onion Sauce, Curry Sauce,

(Spaghetti is also available for an extra $1. 0)5



229. Seafood with Noodle in Soup 1o p ! $ 1.50

230. BBQ Duck Noodle in Soup] h ! $ 10.50

231. BBQ Pork Noodle in oupb ] ! $ S 9.50

232. Marinated Chicken Noodle in Soup$h * ! 9.50

235. Fish Balls Ho Fan in Soup-Z     3    ! 9. 05

237. Shrimp Wonton Noodle in Soup$p  t  /  0  ! 9.50

238. Beef Brisket Noodle in Clear Soupr+  !  = ! $ 10.50

239. Brisket Noodle in Soup$(  ) = !r Stewed Beef 10.50

240. Pork Chop!S Z % % & ( Crispy Udon in Spicy Peanut Soup 10.50

241. Pickled Mustard & Shredded Pork in Soups F  !! Q $ Noodle 9.50

242. Pickled Cabbage & Shredded Duck Vermicelli in Soups  h  F  !  &: 10.50

243. Satay Beef Vermicelli in Soup&  ( Q= !  & 10.50

244. Udon Noodle in Hot & Sour Soup&   (B   C   ! 10.50

245. Boiled Chinese with Oyster Saucei     h r    s Vegetables 7.50

Noodle in Soup! $

250. Shrimp Wonton Oyster Sauce/  0 i  h _  $ with Lo Mein 10.50

251. Stewed Beef Brisket=(  ) r _  $ Lo Mein 11.50

252. Beef Brisket in Clear Soup+  !  = r _  $ Lo Mein 11.50

253. Green Onion & Ginger Oyster SauceC  D  i  h _  $ with Lo Mein 8.50

_   $

n254. Sweet & Sour Sauce+ B 2.50

255. Black Bean & Garlic Sauce0 k ); n 3.50

256. Black Pepper Sauceb n* 3.50

257. Steamed Rice1 , 3.50

258. Honey Garlic Sauce_ A k0 n 3.50

259. auce< n Tofu S 3.50�

Miscellaneous

(     Indicates “Hot & Spicy” Dishes)

<J! /0$ p/ /(3 ) $3.50

Lo-M ine

Add Wonton (3 pieces) $3.50



Drinks

D1. ( )    *^ Tea with Milk (Hong Kong Style) 3.50 2.50

D2. ( +  ,  -^ i Coffee with Milk (Hong Kong Style) 3.50 2.50

D3. ( +^ i g  h Mixed ea and Coffee with Milk (Hong Kong Style) 3.50 2.50T

D4. < . * Lemon Tea 3.50 2.50

D5. < . / Homemade Lemonade 3.50 2.50

D6. < _ Lemonade with Honey 3.50 2.50

D7. 0 1 2 Ovaltine 3.50 2.50

D .8 M N 6 Almond 3.50 2.50

D .9 7 8 9 Chocolate Milk 3.50 2.50

D1 .0 . p ) Milk 3.50 2.50

D1 .1 < .     :    ; Coke with Lemon 3.50 2.50

D1 .2 < . _ A � � 3.50Lemon Soda with Honey

D1 . Apple Juice3 ! # a 3.50

D1 . Orange Juice4 $ a 3.50

D1 .5 < =    >^ Soft rinks 3.50D

% & # $

(     Indicates “Hot & Spicy” Dishes)

Cold     Hot

D28. Heineken 5.50

D29. Tsingtao 5.50

D30. Moosehead 4.50

D31. Coors Light 4.50

D32. Kokanee 4.50

D34. Budweiser 4.50

Liquor

D36. One Litre 21.95

D37. Half Litre 2.951

D39. Each Glass 5.50

House Wine (White / Red)

Beer

������	 $0.50
Add Condenced Milk $0.50



Special For 2

Spring Roll (2 pieces)

BBQ Pork Chop Suey

Sweet & Sour Shrimp

Cantonese Fried Rice

$  8.503

Special For 3

Spring Roll (3 pieces)

Almond Chicken

BBQ Pork Chop Suey

Sweet & Sour Pork

Cantonese Fried Rice

$52.50

Special For 4

Spring Roll (4 pieces)

BBQ Pork

Breaded Spare Ribs

(with Honey Garlic Sauce)

Ginger Beef

Deluxe Chop Suey

(with BBQ Pork, Chicken & Shrimp)

Cantonese Fried Rice

$68  50.

Special For 5

Spring Roll (5 pieces)

BBQ Pork

Deluxe egetableV s

(with BBQ Pork, Chicken & Shrimp)

Crisp Chickeny (Half)

Mushroom Egg Foo Yung

Breaded Veal

(with Honey Garlic Sauce)

Cantonese Fried Rice

$83  50.

Special

Combo
   (No substitution)




