Guang Dong Set Meal
————

For 2 Persons
Starter
Barbecued Spare Ribs

Second Course
Chinese Won Ton Soup (2)

Main Course
Beef with Green Pepper and Black Beans Sauce
Sweet and Sour Chicken Hong Kong Style
Eggs Fried Rice

Szechuan Set Meal
For 2 Persons 26.50
Starter
Salt and Chili Spicy Style Spare Ribs

Second Course
Szechuan Hot and Sour Soup (2)

Crispy Lamb in Plum sauce
Kung Pao Pork
Deep Fried Almond Chicken with Lemon Sauce
Sautéed Seasonal Mixed Vegetable
Singapore Style Rice Noodle
Yung Chow Fried Rice(2)

Vegetarian Set Meal
———

-
For 2 Persons

Starter
Vegetarian Spring Roll

Second Course

Mixed Vegetable Beans Curd Clear Soup (2)

Main Course
Mangetout with Straw and Chinese Mushroom in Garlic
Stir Fried Broccoli and Cauliflower in Fresh Cream Sauce
Boiled Rice

Beijing Set Meal
For 2 Persons
Starter
Grilled Chinese Dumpling
1/4 Crispy Aromatic Duck with Pancake
Second Course

Beijing Duck Soup (2)

Main Course

Barbecued Spare Ribs
Chicken Satay Skewer(4)
Deep Fried Seaweed

Second Course

Half Aromatic Duck with Pancake

Main Course
Crispy Lamb in Plum sauce
Aromatic Village Pork
Chicken with Green Pepper and Black Beans Sauce
Deep Fried Shredded Beef with Crispy Chilli Coating
Yung Chow Fried Rice(2)

%, (Al Cheques Not Accepted)

Opening Hour
Tuesday Close
Open Bank Holidays Except 25th & 26th Dec

5:30p.m ~ 10:30p.m
o

(Picture for reference only)

Dishes not on menu can be prepared upon request.
Some dizhes may contain nuts or bones, pleasze check
before placing your order.The management reserves the

right to refuse service without giving any reason.

Modern Chinese Cuisine

Takeaway Menu

Last Order at 10:30

01962 863848

Telephone Orders Welcome

01962 854919

3 Eastgate Street, Winchester SO23 8EB
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APPETIZERS RepETEs
1.Terracotta Platter.............. (Minimun 2 person) 7.50
{ Crispy Prawn Ball, Chicken Satay, Spring Roll,
Szechuan Style Chicken Strip)
2.Beijing Aromatic Crispy Duck with Quarter/Half
Pancakes and Vegetables.................. 9.50/16.50
3.Barbecued Spare RibS.........occooveiieiiiiin 550

4 .Salt and Chilli SpareRibs............................ 550
5.Black and White Sesame Prawn on Toast....... 5.90
6.Deep Fried Seaweed.........cccoceceveeveecrvnrcenenes 3.50
7.Grilled Chinese Dumpling.......ccccoeevevvevevreeen. 5.50
8.Szechuan Style Chicken Strip...................... 550
9.Chicken Spring Roll............ccocvivvieiiiiiien.. 4.50
10:Peking DUCK ROl ininsmmisnasivamisiamminis S
11.Vegetarian Spring Roll.. .4.20
12.Chicken Satay .............. .4.50
T3iambSatay e wwmeranrmanmrensaresaredibi
14 Vegetable Satay...................................420
15.Crispy Prawn Ball with Curry Mayonnaise....... 6.40
16.Deep Fried Soft Shell Crab with
Salt and Chilli Pepper.............ccoeeevrvveereereen.. 10.50
SOuUP
21.Szechuan Hot and Sour Soup.........ccccveveeeennn. 3.80
22.Chicken and Sweet Corn Soup...........cceevee. 3.50
23.Beef Tomato Egg Yolk Clear Soup.................. 3.50
24 Mixed Vegetable Beans Curd Clear Soup....... 3.50
25.Chinase Won Ton Soup.........eeiiivceeees.. 3.50
VEGETABLES
31."Ma Pac" Beans Curd (Contain Mince Pork).....5.90
32 Sautéed Seasonal Mixed Chinese \Vegetable.. 5.80
33.5tir Fried Broccoli and Cauliflower in
Frash Cream SEUCe............cccccccceeerenrmrnnereneenns. 580
34 Sweet and Sour Mixed Vegetable.................... 5.80

35.8tir Fried Mangetout with Straw Mushroom and

Chinese Mushroom in Garlic ...........................

5.80

41 Sweet and Sour Style

(onion, pineapple, carrot. green and red pepper in sweet and sour sauce)
AKing Prawn......6.80  C.Chicken..........6.20
B.Squid.............6.80 D.Pork.............8.20

42 Green Pepper and Black Beans Style

{onion, mixed pepper, chilli and carrot in black beans sauce)

AKing Prawn.....6.80 C.Beef..........620
B.Squid...............6.80 D.Chicken..........6.20

43.Szechuan Style
(mixed pepper,onion water chestnuts bamboo shoots and chilli in hot sauce)

AKing Prawn......6.80  C.Chicken..........8.20
B.Beef...............6.20  D.Vegetable.......5.80

44 Kung Pao Style

(onion carrot,bamboo shoots, water chestnuts and chilli in kung pao sauce)
AKing Prawn.....6.80 C.Pork..............5.20
B.Chicken...........6.20  D.Vegetable.......5.80

45.Cashew Nuts Style

(onion, carrot, spring onion,cashew nuts and bamboo shoots)
AKing Prawn......6.80 C.Pork.............6.20
B.Chicken............6.20

CHEF RECOMMENDATION

61.Deep Fried Shredded Beef with

Crispy Chilli Coating.........cc.ccovicicinicnciinnien.... 6.80

E2iLamb:in Blum Sauce nym e aressn e G280
63.Sautéed Shredded Lamb with Broccoli and

SHIEVISEUCE.. .o et B0
64.Roast Lam Cantonese Style with Gravy .........11.50
65.Pan Fried Almond Chicken in Lemon Sauce.... 6.80
66.Roast Duck in Plum Sauce............coccoevione 6.80
67.8 oz Fillet Beef Cantonese Style......................11.50
68.Pan Fried Chicken “Xin” Mandarin Style........... 6.80

69.5tir Fried Chinese Roast Pork with XO Sauce..6.80
70.Lobster with Ginger and Spring Onion............ 28.00

CHINESE TRADITION DISHES

46.Ginger and Spring Onion Style

(ginger.spring onion, onion, carrot and chinese mushreom in white wine sauce)

A.King Prawn...... 6.80
B.Besf...........e0.... 8,20
47.5alt and Chili Spicy Style

C.Squid.............. 6.80

(stir fried onion, fresh chilli and spring enion, touch with “siu hang™ wine )

A.King Prawn.......6.80 C. Squid..............6.80
B.Beans Curd.......5.80

48 Aromatic Village Style

(mixed pepper,bamboo shoots,spring onion and chinese fungus oyster sauce)

AKing Prawn.......6.80 C.Pork...........6.20
B.Chicken.............6.20

49.Thai Green Curry (served with boiled rice)

(coconut cream,bamboo shoots, pepper,lemon grass, chilli and mushroom)

C.Chicken............. 6.20
D Vegetable......... 5.80

AKing Prawn........6.80
BiBeef...... i 6:20

50.Satay Broccoli Style

(brocooli, mixed pepper.onion, bamboo shoots and carrot in satay sauce)

A_King Prawn 6.80
B.Squid.................6.80

C.Beef..................6.20
D.Chicken............6.20

SIDE DISHES

71. Mixed Vegetable Chinese Pancake...................
72.Roast Pork and Eggs Yolk Chinese Pancake......
73. Fried Chipped Potatoes.............cccoeeeiiiiiciieecen.
T4 Prawn Crackers........ooooiooveiiiii e
T2, Bean: SPIOUS s iunommisnisi G s
76. Banana Fritter in SYMUP....cciemssiisismmessissmssnss
o Iy S A L G o o e S D B T U s
78. Sweet and Sour Sauce. ...
10 BT aVY S BUICE s v Sy S N U TR
80: FlomSinedaues: T e L e

4.20
4.50
3.00
2.50
4.20
3.80
2.00
2.00
2.00
2.20

CRISPY NOODLE,
UDON AND RICE NOODLE

91. Dynasty Special Style Chow Mein.................. 7.80
92. Dynasty Special Style Udon ......................... 7.80
93. Dynasty Special Style Rice Noodle.____._...._... 7.80
54 Plain Chow MeIn....qoxasmmnn arsmmanans S00
95 Plain Wdon: ssesimess . 4.00
96. Satay Style Chow Mein

AKing Prawn.............6.50 C.Beef................... 5.80
B.Chicken........ccocooeut 5.80 D.RoastPork........... 5.80
97. Satay Style Udon

A.King Prawn.............6.50 CBeef............. 5.80
BiChickena: s 580 D.RoastPork........... 5.80
98. Satay Style Rice Noodle

AKing Prawn..........650 C.Beef............... 580
B.Chicken...............5.80 D.Roast Pork........... 5.80
99. Singapore Style Chow Mein

AKing Prawn............. 660 CBeefsanmmens 5.80
B.Chicken.................. 5.80 D.Roast Pork........... 5.80
100. Singapore Style Udon

AKing Prawn..........650 CBeef............ 580
2] 0 {1 (=77 —— 580 D.RoastPork.......... 5.80
101. Singapore Style Rice Noodle

A.King Prawn.............6.60 C.Beef........... 580
B.Chicken::zuaisu 580 D.RoastPork......... 580
102. Curry Dishes (serve with boiled rice)

A Mixed Special.........6.80 DKingPrawn............6.80
BiChicken::amamsms 8:50. EBeefinmummms 6.50
C.Vegetable............... 5.80

RICE
103. Nasi Goreng Spicy Malaysia Rice................. 6.80

(Roast Pork, Chicken, Shrimp, Coconut Butter Served
with Fried Egg, Chicken Satay and Prawns Crackers)

104. Yung Chow Fried Rice.........ccccevecevevcecenreee. 4.80
105, Eggs Fried Ricei:woammnmnnsnamnnanas 320
106. Boiled Rice.........ccooiiiiiiiiiciiiicceceeeeee.. 3.00



