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Established in 1999 unique dishes. The spirit of the dishes are the sauce. lhan
Sy TR T e e The followings are some of the most loved sauces in the UK:
continued to offer authentic Kin-Do Sauce - Chinese malt vinegar, sugar, pineapple, ketchup, pickle onions,

worcestershire sauce and mango pulp.
oriental food to its loyal customers.
Plum Sauee - Has a unique fruity flavour made with salted plums, rice vinegar and

corn starch.

Our team of chefs are dedicated,  Sichuan Sauce - A hot and spicy sauce summarised from its origin Sichuan, nick
named “The furnace of China”. A brownish red sauce made with chilli garlic sauce,

skilled and carefully hand selected ¢, oqt and sour sauce and different types of seasoning.

for their culinary qualification, Satay Sauce - Originated from Malaysia but also popular in Hainan, the furthest
southern province of China. Red chilli crushed with peanut butter, coconut milk

i ivity. Match - . ) ; . .
expertise and creativity. Matched and different types of tropical spices makes this sauce rich, creamy and exotic.

by our extravagent dinning hall ,kung Po Sauce - This popular chilli garlic sauce and Hoi-sin sauce have been

and elegant decor, come and visit adapted and westernised to give a hint of spice, a sweet chilli taste served with
stir fried vegetables and nuts.

us for an enjoyable meal where » ) ) B
Lemon Sauce - A delicious piquant sauce made with fresh lemon juice, sugar and

we boast our specially designed vinegar. Its lemon zest definitely wakes all the taste buds, goes well with all deep
fried dishes.

banquets.
Sweet and Sour Sauce - It is the most popular sauce in Southern China, made from a
classic recipe with ingredients like ketchup, sugar and vinegar.

Ocean Treasure is equipped to Blackbean Sauce - Made from naturally fermented blackbean crushed with its
inseparable “partner” garlic and oyster sauce, giving out an irresistible aroma to all

provide a real culinary experience ingredients used.

like no other. A real night to enjoy Cantonese Sauce - A sweet & sour base with added ingredients like ketchup, HP
brown sauce, worcestershire sauce, fresh tomato and sugar, gives an exotic flavour.

and to remember. . R o .
A sauce developed in Hong Kong gaining its popularity in many other countries.

XO Sauce - A savoury spicy sauce made with expensive ingredient such as
sundried scallops, dried shrimps, red onions, garlic, bird’s eye chilliand Chinese
golden ham.

FOOD ALLERGIES AND INTOLERANCES: If you have a food allergy or a special dietary requirement
please inform a member of the hospitality team. Thank you very much.

BB NRREMEMRBHEIFIMEESR » BUIEERRMRHEERM
Takeaway Box £1.00 each N EEFE—XE

EERGRAGAR - BEREAEE - PR+TREZIRE - MASIREEERS - STRZREEE RN TREZEWERR !
@w&temdmmtbemphdfpaymntwundamukdomtmptﬁnmem We ap l,' f;)!any ience i may cause.

“Due to (f%[emnt prepaation times, all dishes ave sewed when 7ea({a/ to

No Sewice C/La’zge is Added to the Final 5ill.

gmtu[ties aze to Your Discretion. i crsute the meals aze 3""“’6‘{,/17“/1 and

10022026 v6

so some dishes may not aruve at the same time.

All prices includes vat.  Phices may vazy.



12. Chicken Fillets 13,
14,

Mo Sewice cha&ge is Added to the Final Bill
g’zatuities are to Your Discretion.
All prices includes vat.  Phices may vay.

Appetize’zs ClEpe ]
L REERIS

Crispy Aromatic Duck Whole £39.50 Half £23.00 Quarter £14.50

- served with pancakes, shredded cucumber, spring onion and hoi-sin sauce

BT (%) Steamed Fresh Scallop (half Shell)
with Ginger and Spring Onions in a Light Soya Dressing (each)

EAFEER - MR

Deep Fried Crab Claws (2 pieces) - served with sweet and sour dip

4% Fillet Steak Rolls (2 pieces) (=it EHit)

- choice of Cantonese sauce or black pepper sauce

T2 il Deep Fried King Prawns
- topped with sesame seeds and drizzled with sweet lemon sauce

ERYES¥HL Deep Fried Squid tubes - served with sweet and sour sauce
fEMEISE Crispy Seaweed - topped with ground fried fish floss
MErEZ iRt 22t Minced Sesame King Prawn on Toast

EXYELEYZ Deep Fried Crispy Buttered Oysters

ZEALEFEE Chicken in Lettuce Wrap

- minced chicken and seasonal vegetables topped with crushed cashewnuts
served with fresh make-your-own lettuce wraps

HEEFREBINT Salt & Pepper Style:
- BREREE soft shell crab
- ¥ squid tubes

- ¥ chicken wings
Minimum waiting time 15mins

- EREHGF tofu or aubuergine

SRVEREREUWT

Malaysian Skewers: -served with a Malaysian peanut satay sauce
- 240 chicken fillets
- 440 fillet steak
- K king prawns

HHE4ZR 2B Spicy Thai Sweet and Sour Chicken Wings
#F Prawn Crackers

ATl

ensure t/’l(’, /’HC(I[S are SC"ZUBC/]QeS/’L amj

so some dishes may not arvuve at the same time.

£4.80

£13.60
£9.80

£8.80

£8.80
£5.50
£9.80
£11.80

£10.50

£14.00
£10.00
£11.50

£8.50

£8.50
£9.80
£8.80

£11.50
£3.80

fbue to c@r@zent p?epcl‘zcltion times, a[[ c[is/zes aze Sewec[ w/wn ’zeac/_t/ to



15.
16.
17.
18.
19.
20.

21.
22.
23.
24,

25.
26.
27.
28.
29.
30.
31.
32.

33.
34.
35.
36.

Dim Sum BhiEE

HEE Siu Mae (minced prawn and pork dumplings) £6.00
18X Har Gau (prawns dumplings) £6.60
YE+#75R Deep Fried Fun Gor (filled with seafood parcels) £6.00
YEEEE Crispy Butterfly Won-Tons (served with sweet & sour sauce) £5.60
ZEEY WL Steamed Beef Dumplings with ginger and spring onion £5.60
EH#R Steamed Fun Gor

(filled with prawns, meat, preserved spicy vegetables and nuts parcels) £5.60
Z441EE%E Deep Fried Crispy Shredded Chicken Spring Rolls £5.60
4K B4 Deep Fried Prawns wrapped in Rice Paper £6.60
X [Eff Steamed Char Siu Bou (honey roast pork buns) £5.60

0 {2ERYR A Deep Fried King Prawns Dumplings with Salad Dips £6.60

N

Soup BESE

FHEFKE Chicken and Sweet Corn Soup £5.30
EZATEKEE Crab Meat and Sweet Corn Soup £7.00
JtRELERZ Beijing Hot and Sour Soup £5.50
IkZHE 445 Shredded Duck and Preserved Vegetable Soup £5.80
£4i% Won-Tons Soup £6.90
+t#ERZE Tofu Rainbow Soup £5.30

EHNFUitAS4-PIZE West Lake Minced Beef and Tomato Thick Soup £6.50
SEKFEAWF 5 Sliced Pork with Tofu and Vegetable Soup £5.80 |

S)pa’ze Ribs HFe4E

HIEEE Deep fried Ribs Tossed in Salt and Pepper £11.00
th3{& Spare Ribs in Cantonese Sauce £11.00
R#0E Spare Ribs in Sweet Tangy Kin-Do Sauce (Peking style) £11.00
REIHEEIRE Spare Ribs in Thai Spicy Sweet and Sour Sauce £11.00

\-——' 34.

*Qbue to a/ﬁe&ent p‘zepa’zation times, a[/ o[is/ws ate 5ezvec{ w/zen ’zea([y to

Mo Sewvice C/m’zge is Added to the Final 5il.

gzatuit[es are to Your Discretion.

kA ensure tllle /’VlCCl[S ae S(’/‘ZUQ([]QQS/’L am{

s0 some dishes may not avuve at the same time.

Al piices includes vat.  Phices may vay. p3



Ocea//l %eas LL’Z@ IO [att@lé‘ ?;F ﬁ*fl,a Minimum ordex f;nz people. Phice pex pexson.

Supreme Platter st £11.50pp Seafood Platter stz £ 11.00pp

Skewered Chicken in Satay Sauce Deep Fried Prawns wrapped in Rice Paper

Crispy Spring Rolls Deep Fried King Prawn Dumplings
. . ) Deep Fried Fun Gor (filled with seafood parcels)
Deep Fried Ribs Tossed in

Salt and Pepper Deep Fried Diced Seafood Triangle
Minced King Prawn on Toast Har Gau (prawns dumplings)
Pickled Vegetables Pickled Vegetables

Gowmet Platter st 512.500p  Dim Sum Platter  &t2 £11.00pp

Crispy Butterfly King Prawn - Assorted Dim Sum of the Day - may vary
Won-Tons Siu Mae (minced pork and prawn dumplings)
Peking Style Spare Ribs Har Gau (prawns dumplings)

Crispy Spring Rolls
Fillet Steak Rolls in Cantonese Sauce
Pickled Vegetables

No Sewice C/wwge is Added to the Final Bill.

g’zatu[ties aze to Your Discretion.

37.

38.

39.

40.
41.
42.

Beef Dumplings

Crispy Spring Rolls

Crispy Butterfly Won-Tons
Pickled Vegetables

l]/egeta’zian Starters MEOAZ AR

/4[[ “Weat” use fo’t vegetarian dishes are substitutea{ by Vegetab/e p’wa[ucts.

ZIBMBHE Veggie Platter  Minimum order for 2 people. 7 £11.00 per person
- skewered veggie chicken satay, veggie spring rolls,
salt & pepper aubergine, veggie wontons and pickled vegetables

A 4 5 E Diced Seasonal Vegetables and Iceberg Wraps £10.50
- sautéed minced vegetables, topped with crushed cashewnuts with fresh
make-your-own lettuce wraps

BE&EFF Aromatic Crispy Mongolian “Mock” Lamb £11.80
- served with pancakes, shredded cucumber, spring onion and hoi-sin sauce

HEESE Deep fried Crispy Tofu Tossed in Salt and Pepper £8.50
H3EE% Vegetable Spring Rolls £5.60
YEEEZEZH Deep Fried Vegetarian Butterfly Won-Tons £5.00
- served with sweet and sour sauce

REENEZ Skewered “Mock” Chicken in Peanut Satay Sauce (2) £9.00
FIEEHFE Skewered “Mock” Lamb in Black Pepper Sauce (2) £9.00
BHF E/EE Veggie Tofu Rainbow Soup £5.30
B4 ¥Ri5 Vegetable Hot and Sour Soup £5.20
FRKEIEZE Sweetcorn and Egg Soup £5.30
3<% Mixed Vegetables Clear Soup £5.30

“Due to d{/fle‘zent prepaation times, all dishes aze served when 7«ady to

ensure t/w mea[s aze SZYVed}QGS/’L Clﬁ/ld

so some dishes may not arvuve at the same time.

/4// prices includes vat.  Phices may vazy. pd
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67.
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69.
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73.
74,
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TT.
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80.

Chicken iZ)is/zes 248

YEF# Crispy Fried Spring Chicken (pre-order only) Whole £24.00 Half £13.80

FHE a5 MZ Stir Fried Chicken with Asparagus in Garlic Oyster Sauce
HEEZE Deep fried Chicken Tossed in Salt and Pepper

TRERESZE Stir Fried Chicken in Garlic and Chilli Sauce

SX#1Z# Stir Fried Chicken with Green Peppers in Blackbean Sauce
S{R# T Diced Chicken in Kung-Po Sauce

BSRiME % Stir Fried Chicken in Malaysian Peanut Satay Sauce

RIS MER

Stir Fried Chicken with Mixed Vegetables and Cashewnuts in Oyster Sauce

MINEZE Stir Fried Chicken in Ocean Treasure Curry Sauce

%% Chicken with Pineapple and Sweet Ginger

SIS MEE Stir Fried Chicken with Seasonal Vegetables in Oyster Sauce
EiMZ Singapore Style Spicy Chicken

th{ ZH# Crispy Chicken in Cantonese Sauce

THI&ZE Crispy Chicken in Sweet and Sour Sauce

FRIEHELBRZERE Crispy Chicken in Spicy Thai Sweet and Sour Sauce
)12 Crispy Chicken in Sichuan Sauce

HEARZEMH Crispy Fillets of Chicken in Lemon and Honey Sauce

/3@6][ Dishes =S ASEE]

EE M EIS M4 A Stir Fried Beef with Asparagus in Garlic Oyster Sauce
EHREA Stir Fried Beef in Black Pepper Sauce

h 4PY Stir Fried Beef in Cantonese Sauce

S Stir Fried Beef with Green Peppers in Blackbean Sauce

E &4/ Stir Fried Beef with Ginger and Spring Onions

BSRDELMA Stir Fried Beef in Malaysian Satay Sauce

FERIZhARA

Stir Fried Beef with Mixed Vegetables and Toasted Cashewnuts in Oyster Sauce

MIE4E Stir Fried Beef in Ocean Treasure Curry Sauce

12H4-F Stir Fried Beef in Oyster Sauce

5 ZE 4 A Stir Fried Beef with Pineapple and Sweet Ginger

RESEISH 4P Stir Fried Beef with Seasonal Vegetables in Oyster Sauce
91|14 Stir Fried Beef in Sichuan Sauce

thE244% Crispy Shredded Beef in Cantonese Sauce

HHEERZS4% Crispy Shredded Beef Tossed in Salt and Pepper

RITHELBREZ 444 Crispy Shredded Beef in Spicy Thai Sweet and Sour Sauce

7/]0 Sewice (/)/,Laplge is /4[1464 to t/l@ %na/ /3{// A_? x:bue to c/&%mnt /neaemt[on times, a// (lLs/tes aze se‘wez[ W/Len 7eaa/y to
- ’ 2 - 3 ensuze the meals aze se&vedﬁes/q and

Q)’zatuiﬁes are to Your Discretion.
All prices includes vat.  Phices may vay. p5

£14.30
£12.30
£12.30
£12.30
£16.50
£12.30

£14.00
£12.30
£12.30
£12.30
£12.30
£12.30
£12.30
£12.30
£12.30
£12.30

£14.80
£12.80
£12.80
£12.80
£12.80
£12.80

£14.50
£12.80
£12.80
£12.80
£12.80
£12.80
£13.80
£13.80
£13.80

s0 some dishes may not aruve at the same time.




Lamb Dishes FALE

H#IREHI=F Sizzling Lamb in Black Pepper Sauce £14.80
HIRFREPRESF Sizzling Lamb with Garlic and Chilli Sauce £14.80
H#tREEF Sizzling Lamb with Ginger and Spring Onions £14.80
RS Sizzling Lamb with Green Peppers in Blackbean Sauce £14.80
#ERDZEE Sizzling Lamb in Satay Sauce £14.80
FEIRASIRISHE Sizzling Lamb with Seasonal Vegetables in Oyster Sauce £14.80
$HRM9J11% Sizzling Lamb in Sichuan Sauce £14.80
RIKRFA Wok Fried Beijing Style Lamb £18.80

Pork Dishes yEAEE]

fEXEE > F8H\ Crispy Fried Pork Chops Marinated in Lemon Grass £16.80
HREEFE4\ Deep Fried Pork Chops Tossed in Salt and Pepper £16.80
thz{ 54\ Pork Chops in Cantonese Sauce £16.80
BSIRWEFEA Stir Fried Pork in Malaysian Satay Sauce £12.30
SYHFEAIR Stir Fried Pork with Green Peppers in Blackbean Sauce £12.30
BREHENR £14.00
Stir Fried Pork with Mixed Vegetables and Toasted Cashewnuts in Oyster Sauce
95. EEZEFEAF Stir Fried Pork with Pineapple and Sweet Ginger £12.30
96. MFSEIEMIEAR Stir Fried Pork with Seasonal Vegetables in Oyster Sauce £12.30
97. [4IB%EA Sweet and Sour Crispy Pork £12.30
98. HZAIHELFRAEIEAF Spicy Thai Sweet and Sour Crispy Pork £12.30
99. EEREEBEANE
Chinese Roast Pork with Asparagus in Garlic Oyster Sauce £14.30
100. FREHEXIE Chinese Roast Pork in Garlic and Chilli Sauce £12.30
101. BRLZEXIE Chinese Roast Pork in Malaysian Peanut Satay Sauce £12.30

S izz/ing ?i[[et Steak Dishes ERA1%E

102. HIREHLSM Sizzling Fillet Steak in Black Pepper Sauce £18.00
103. #tRPALM Sizzling Fillet Steak in Cantonese Sauce £18.00
104. HIRFTEPESW Sizzling Fillet Steak in Garlic and Chili Sauce £18.00
105. HIREESW Sizzling Fillet Steak with Ginger and Spring Onions £18.00
106. FHMRFHHISM Sizzling Fillet Steak with Green Peppers in Blackbean Sauce £18.00
107. EHRBRNDZSM Sizzling Fillet Steak in Malaysian Peanut Satay Sauce £18.00
108. ##RM)I|5-#P Sizzling Fillet Steak in Sichuan Sauce £18.00
109. #iRZFEX S Sizzling Fillet Steak Thai Style Curry Sauce £18.50
Wo Sowice Charge is Added 10 the Final Bl » Due to different preparation times, all dishes aze sewed when ready to

ensure t/'le lﬂ@ll/s ace Se?L’eL{»ﬁCS[Z (U"LJ

L. lh . . o
G’zatutttes aze to Your Discretion. Jish . / .
- p s0 some dishes may not aruve at the same tune.
po

All prices includes vat.  Phices may vazy.



de’l ./(U/Lg p&awn %[SAQS j{ mFi%E (QSlsltes are also available sizz[ing sty/e)

110. #EEXKIREE Deep fried Shell-on Tiger King Prawns Tossed in Salt and Pepper ~ £25.80

111, FEMGEREAR (TR) £26.80
Open Sliced Steamed Shell-on Tiger King Prawns (10pcs) with
Crushed Garlic on Vermicelli

112, it KURER Shell-on Tiger King Prawns Sautéed Cantonese Style £25.80
113. XOEFERAIE King Prawns with Toasted Cashewnuts in XO Sauce £18.80
114, #¥EEISMALR Stir Fried King Prawns with Asparagus in Oyster Sauce £17.50
115. FREBREAKUR Stir Fried King Prawns with Garlic and Chilli Sauce £16.00
116. BHAE

Stir Fried King Prawns with Green Peppers in Blackbean Sauce £16.00
117. 7Z KR Stir Fried King Prawns in Malaysian Peanut Satay Sauce £16.00
118. BEREHAER £17.80

Stir Fried King Prawns with Mixed Vegetables and Toasted Cashewnuts in Oyster Sauce
119. #E8XUR Deep Fried King Prawns Tossed in Salt and Pepper £16.00
120. BFEEAUR Stir Fried King Prawns with Seasonal Vegetables £16.00
121. MJIIK4R Stir Fried King Prawns in Sichuan Sauce £16.00
122. M4IEFIES/KUE Crispy King Prawns in Sweet and Sour Sauce £16.00

123. ZfRAH King Prawns in Kung-Po Sauce £17.00 \\___/
122
Duck Dishes E5E

124. SERA
Roast Sliced Canton Duck with Green Peppers in Blackbean Sauce £13.80

125. FERIERR
Roast Sliced Canton Duck with Mixed Vegetables and Toasted Cashewnuts £15.50

126. SLZEIEWSH Roast Sliced Canton Duck with Pineapple and Sweet Ginger £13.80
127, WREHERA

Roast Sliced Canton Duck with Seasonal Vegetables in Oyster Sauce £13.80
128. BitE1EERE

Roast Duck with Minced Prawn Stuffing in Blackbean Sauce £19.50
129. BHBERERE

Roast Duck with Minced Prawn Stuffing in Oyster Sauce £19.50
130. Fa#EIESHE Roast Crispy Duck in Lemon and Honey Sauce £14.50
131. 18FEIEBHH Roast Crispy Duck in Plum Sauce £14.50
132. #&1E;T/20E0# Roast Crispy Duck in Orange Sauce £14.50

"Due to c[ﬁezenl prepazation times, all dishes aze seved when ‘zwc[y to

No Sewice C/nge is Added to the Final 5ill.

5 ensure [llt’ mea[i are SEYU(’C[ﬁ@S[Z (/U’l(j
thuities aze to Your Discretion.

s0 some dishes may not avuve at the same time.

Al prices includes vat.  Phices may vazy. ek |).7-



Oeean Treasure S)eaj[oocl Dishes s yiiE L]

133. EEFEEYR Baked Lobster with Ginger and Spring Onions & Seasonal Price
134. 531 EEH Baked Lobster in Blackbean Sauce K& Seasonal Price
135. Z1IFEEH Baked Lobster in Cheese Sauce K& Seasonal Price

136. EEIEREYR Harbour Shelter Style Deep Fried Spicy Lobster & Seasonal Price
- Pan Fried with Garlic, Whole Blackbean and Chilli

137. EBEZHER Steamed Seabass with Ginger and

Spring Onions in a Light Soya Dressing £25.80
138. ZETIRIHEIRER Steamed / Pan-Fried Turbot E$fE Seasonal Price
139. EE/REE Baked Crab with Ginger and Spring Onions 58 Seasonal Price
140. [REEFEKZEE Steamed Crab with Garlic and Glutinous Rice in Bamboo Steamer £23.80
141. ZXTYRIBEFIER Steamed / Pan-Fried Dover Sole E$E Seasonal Price
142. M)||EBHER Stone Fried De-boned Sea Bass Sichuan Style £26.50
143. BEEEHEZE (A2 ) Harbour Shelter Style Fried Spicy Soft Shell Crab (5pcs) £26.80
144. ZTAMINBEHIRBEEE Assorted Seafood Thai Curry served in a Clay Pot £24.80
145. HERE{F Deep Fried Squid Tubes Tossed in Salt and Pepper £19.80
146. XOERSHiR/B4¥ Assorted Seafood with Mangetout in XO Sauce £19.80
147, HESHZERR

Deep Fried Frog's Legs Tossed in Salt and Pepper £18.80
148. EHFMESLREE

Fillets of Monkfish and Aubergine with Black Pepper served in a Clay Pot £22.80
149. [AIEFHESFNE B Crispy Fillets of Monkfish in Sweet and Sour Sauce £19.80
150. SRAKIEM=ELE Crispy Fillets of Monkfish in Sweetcorn Sauce £19.80
151. [M)I|EXEMi=EE Crispy Fillets of Monkfish in Sichuan Sauce £19.80

152, XOEZETIELR Stir Fried Prawns and Squid Tubes with Sugar Snaps in XO Sauce £18.80
153. Bt E#ER Sautéed Squid Tubes with Green Peppers in Blackbean Sauce £16.80

144 154, FEERDEL
Sautéed Squid Tubes with Seasonal Vegetables in Oyster Sauce £16.80
155. EE&F Scallops Sautéed with Spring Onions £20.80
156. FRERIBRTT
Scallops Sautéed with Seasonal Vegetables in Oyster Sauce £20.80
157. @EIEEVELELS Harbour Shelter Style Deep Fried Spicy Buttered Oysters £20.80
158. #IREBESIS Sizzling Sautéed Oysters with Ginger and Spring Onions £20.80
159. &#¥BEE1E
Ocean Treasure Seafood and Vegetables in a Birds Nest £21.50
160. #HERKIR
Sautéed King Prawns with Cashewnuts in a Birds Nest £20.50
161. BEEHFEHF Scallops with Mixed Vegetables in a Birds Nest £21.80

i%ue to (,llééleient p’zepamtion times, a// c[is/tes ate sezue(,{ w/wn 7ea(,{_z/ to

No Setwice C%lmge is Added to the Final Bill
Q)’zatuit[es ate to Your Discretion.
Al prices includes vat. Prices may vary. P8

ensure t/«e /71(’,0[5 ate se‘zue(/ﬁesh ana’

so some dishes may not avuve at the same time.



Il/egeta’zian Dishes E o |
Al “Weat” use fot vegetarian dishes are substituted [9y vegetal;le p’lonlzwts.

162. FiiEZEE Mrs. Spotty’s Recipe Vegetarian Spicy Tofu £15.50
163. 4Rz SR Sweet and Sour Crispy Tofu £12.00
164. EHER Tofuin Oyster Sauce £12.00
165. FEREZMSE Tofuin Garlic and Chilli Sauce £12.00
166. EEMIERSIE Tofu with Ginger and Spring Onions £12.00
167. SXHEME Tofu with Green Peppers in Blackbean Sauce £12.00
168. FESRSRE Tofu with Mixed Vegetables and Toasted Cashewnuts £12.50
169. HAFHEIRER Tofu in Spicy Thai Sweet and Sour Sauce £12.00
170. M)IIAEEIE Crispy Tofu Sichuan Style £12.00
171. RIKENF Braised Aubergine Beijing Style £15.80
172. 57t 50F Braised Aubergine in Blackbean Sauce £11.50
173. ¥R;T50F Braised Aubergine in Hot Chilli Sauce £11.50
174. Jt&EH\EGSE Stir Fried Chinese Mushroom with Seasonal Vegetables £12.80
175. FREIHZE Stir Fried Seasonal Vegetables Medley with Crushed Garlic £10.80
176. BUTIHSE Seasonal Vegetables Medley in Blackbean Sauce £10.80
177. EHELHZE Seasonal Vegetables Medley in Sweet and Sour Sauce £10.80
178. DZHZE Seasonal Vegetables Medley in Satay Sauce £10.80
179. FE X $BMEK Pak Choi in Garlic or Oyster Sauce £16.50
180. FEMZI) Stir Fried Choi Sum (imported from China) with Crushed Garlic £19.80
181. FREITTE Stir Fried Kai Lan (imorted from China) with Crushed Garlic £19.80
182. InE 24 Asparagus with Crushed Garlic £15.50
183. MEWTBIERIS Stir Fried Broccoli and Managetout in Garlic Sauce £12.80
184. FHELHEZZE Sweet & Sour Crispy “Mock” Chicken £13.00
185. X HEZEZ Crispy “Mock” Chicken in Cantonese Sauce £13.00
186. MJIIAfeZZE Crispy “Mock” Chicken in Sichuan Sauce £13.00
187. SHIEHHIZELS “Mock” Duck with Green Peppers in Blackbean Sauce £13.00
188. {TKFERZE “Mock” Duck with Mixed Vegetables and Toasted Cashewnuts  £14.00
189. HHEEMILXK Mixed Vegetable Singapore Style Vermicelli £15.80 185

Oeean Treasure Koast :bis/ws e EE

190. FERIEE Cantonese Roast Duck (58 de-bones add extra £1.00) R Half £18.50

191. BERIEMA Crispy Roast Belly Pork £16.50
192. Z&XIE Lean Honey Roast Pork (Char Siu) £16.50

193. 5%MZ Braised Chicken in Sweet Soya Sauce (58 de-bones add extra £1.00)
¥ Half £13.50 —R Whole £24.00

194. BE=JE Ocean Treasure Trio Roasties (55 de-bones add extra £1.00) £18.50
195. EIXFLE5 Young Pigeon Braised in Chinese Spices Herbs, served Deep Fried £14.80 each

195

“Due to déé[e‘mnt preparation times, all z[Lc/ws are sen)ec[ W/Lcn ’maa’_z/ to

No Sewvice Chmge is Added to the Final Bill.
5 o ) ) - ensute the meals aze se’zved}ges/ﬂn and
Q’zatutttes are to Your Discretion. = dishes . / .
= so some dishes may not avuve at the same time.

Al prices includes vat.  Phices may vary.



Side Dishes o]

196. ZFIFEWWHEE Stir Fried Soft Noodles with Onion, Spring Onions and

Bean-sprouts £9.80
197. tUZF3E Stir Fried Bean-sprouts £7.80
198. iEHT7E5 K Braised Bamboo Shoots and Water Chestnuts in Oyster Sauce £9.80
199. IZHELE Braised Mushroom in Oyster Sauce £8.50
200. FEER Egg Fried Rice £4.50
201. #EHER Boiled Rice £4.00
202. YEZ{& Potato Chips £4.00
203. #HEEZ{R Salt and Pepper Potato Chips £4.80
204. ©Rjt Cantonese Sauce £4.60
205. JSEIMIIEHT Ocean Treasure Curry Sauce £4.30
206. EHEEMEIET Sweet and Sour Sauce £4.30
207. R#Bi Kin Do Sauce £4.90

7%@0[ Kice Dishes Y EREE

- Delicious as a complete meal or as an accompaniment.
208. BEIBEIER Ocean Treasure Special Fried Rice £16.80
209. HIP4PAER Fried Rice Cook with Minced Beef and Lettuce £15.50
210. EMPER Singapore Style Fried Rice £15.50
211. XOiZ#HikER Fried Rice Cook with Diced Seafood in XO Sauce £18.50
212. ZMER Chicken Fried Rice £15.50
213. BIMYER Yeung Chow Fried Rice £15.50
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- Delicious as a complete meal or as an accompaniment.
(RESECREREE SN Swap crispy noodles for soft noodles will incur a charge of £0.50)
214. SEIBREIHREE Ocean Treasure House Special on a Bed of Crispy Noodles £16.80

215. BE=EIPHH Ocean Treasure Trio Seafood on a Bed of Crispy Noodles £18.50
216. TFEPIHESE Shredded Pork and Bean-sprouts on a Bed of Crispy Noodles  £15.50
217. ZETRIDREED Stir Fried Chicken on a Bed of Crispy Noodles £15.50
218. EMMAKE, Singapore Style Vermicelli (Shrimps, char siu and vegetable) £16.50
219. BEBRETH Ocean Treasure Special Rice Sticks £16.80
220. StHAPIMIIHS Rice Sticks Stir Fried with Sliced Beef,

Green Peppers in Blackbean Sauce £16.80
221. XOEBEHUEE

XO Sauce Seafood Pan fried with Udon £19.50

7/]0 gew[ce C/lmge (s /46[6[64 to t/ze :7:1'7[(1/ /3[// . ‘:bue to rjﬁz’zent piepamt[on times, a// dis/tes aze sewe(l w/Len 1earjy to
gmtu[ties aze to %uy %[gc’wﬁ()n, ensute the meals aze sezvedﬁesll and

so some dishes may not avuve at the same time.

Al prices includes vat.  Phices may vay.
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£29, 50 per person

(minimum order for 2 persons)

Starter
Minced Chicken and Sweetcorn Soup or
Beijing Hot and Sour Soup

Classic Plattor
Salt and Pepper Spare Ribs,

Minced King Prawn on Toast, Crispy Spring Rolls,
Crispy Butterfly King Prawn Won-tons and Pickled Vegetables
Aromatic Crispy Duck
served with pancakes, shredded cucumber,
spring onions and hoi-sin sauce

Main Course
Sweet and Sour Chicken
Sizzling Beef in Malaysian Peanut Satay Sauce
Seasonal Vegetable Medley with Crushed Garlic
Served with Yeung Chow Fried Rice

_7013 pexsons, as tlwabove plus:
Chinese Roast Pork in Garlic and Chilli Sauce

Fors petsons ot mote, as the above pLJs:
Stir Fried King Prawns with Green Peppers in Blackbean Sauce

Chinese Tea or Coffee with Mints

/36{//1 uet ﬂg

£33.50 per person

(minimum order for 2 persons)

Steamed Scallops with
Ginger and Spring Onions

Aromatic Crispy Duck
served with pancakes, shredded cucumber,
spring onions and hoi-sin sauce

Dim Sum Platter
Four Assorted Dim Sum of the Day

Main Cowrse
Stir Fried Chicken with Mangetout and
Toasted Cashewnuts
Sizzling Beef Fillets in Cantonese Sauce
Stir Fried Broccoli and Baby-Corn with Mushrooms
Served with Yeung Chow Fried Rice

_70!3pe{saru‘, a.sthe aéave p[u.s:
King Prawns in Sichuan Sauce

Tor 4 peisons ot moe, as the above plus:
Crispy Fried Pork Chops Marinated in
Lemon Grass

Chinese Tea or Coffee with Mints

/3an uet C

£39.90 per person ( m|n|mum order for 2 persons)

Gourmet Starter

Peking Style Spare Ribs,

Fillet Steak Rolls in Cantonese Sauce,
Crispy Butterfly King Prawn Won-Tons,
Crispy Spring Rolls and
Pickled Vegetables

e e e e e e
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Aromatic Crispy Duck
served with pancakes, shredded cucumber,
spring onions and hoi-sin sauce

g o oo o g o

Salt & Pepper Shell-On King Prawns

Main Course
Sizzling Fillet Steak Thai Style Curry Sauce
Sautéed King Prawns and Vegetables with XO Sauce
in a Birds Nest
Stir Fried Broccoli and Baby-Corn with Mushrooms
Served with Yeung Chow Fried Rice

For 3 petsons, as the above ths:

Fried Canton Duck in Plum Sauce

For4 pexsons ot moe, as the above plus:
Stone Fried Whole Sea Bass with Sweet and Sour Sauce

Chinese Tea or Coffee with Mints
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£25.00 per person (minimum order for 2 persons)

Stanter
Minced Chicken and Sweetcorn Soup or
Beijing Hot and Sour Soup

Classic Platter
Deep Fried Ribs Tossed in Salt and Pepper,
Minced King Prawn on Toast,
Crispy Spring Rolls and Pickled Vegetables

Main Cowse
Crispy Chicken Fillets in
Lemon and Honey Sauce
Stir Fried Beef in Black Pepper Sauce
Seasonal Vegetable Medley with

Crushed Garlic
Served with Egg Fried Rice

Fors pexsons, as the above plus:
Spicy Thai Sweet and Sour Crispy Pork

3‘0{ 4 pe!sons 0 mo*e, as tlle aéove plLLS'

King Prawns with Mangetout and
Toasted Cashewnuts

Chinese Tea or Coffee with Mints

The pottions ()J[ statters and main coutses will be increased accoujmg to the number 0][ guests.

Yo Sewice C)/La’lge is Added to the Final 5ill.
gzatLi[ties aze to Your Discretion.
All prices includes vat.  Phices may vay.

IiZ)ue to c/ﬂé?ent p‘ze,namtion times, a// c[[s/ws ate se’wacj w/w,n mady to
ensure the mea/s are sezvzdﬁas/q and

so some dishes may not aruve at the same time.
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£49.90 per person

(minimum order for 2 persons)

Starter
Minced Chicken and Sweetcorn Soup or
Beijing Hot and Sour Soup

* * *

Aromatic Crispy Duck
served with pancakes, shredded cucumber,
spring onions & hoi-sin sauce

7 0 7 O 0 O
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Baked Lobster(s) with Cheese Sauce

Main Counse
Crispy Chicken in Sweet and Sour Sauce
Sizzling Beef Steak in Black Pepper Sauce
Seasonal Vegetable Medley with Crushed Garlic
Served with Yeung Chow Fried Rice

For3 pexsons, as the above plus:
Stir Fried Roast Crispy Duck in Plum Sauce

For4 persons ox moxe, as the above p[us:
Hot Wok Stir Fried Dover Sole Fillets

Chinese Tea or Coffee with Mints

fl/egeta’zian ﬁanquet A

£28.50 per person

(minimum order for 2 persons)

Starter
Sweetcorn and Egg Soup or
Vegetable Hot and Sour Soup

'l/eqeta’zian Platter

Salt and Pepper Crispy Tofu and Aubergine,
Vegetable Crispy Spring Rolls
Vegetarian Butterfly Won-tons and
Pickled Vegetables

7 7 O 0 O
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Mixed Seasonal Vegetables and
Cashewnuts with Iceberg Wraps
Served with Hoi Sin Sauce

Main Counse

Mrs Spotty’s Recipe Vegetarian Spicy Tofu
Crispy “Mock” Chicken Cantonese Style
Seasonal Vegetable Medley with
Crushed Garlic
Served with Egg Fried Rice

For 3 pexsons, as the above p/us:
Braised Aubergine in Blackbean Sauce

Fors persons ox mote, as the above p[us:
Pak Choi in Vegetarian Oyster Sauce

Chinese Tea or Coffee with Mints

All “meat” used for vegetarian dishes are
substituted by vegetarian products.

The pottions of statters and main coutses will be increased accotding to the number of guests.

No Sewice C/zaige is Added to the Final Bill.
g‘zatuities are to Your Discretion.
All prices includes vat.  Phices may vay.

pl2

,:bue to Jﬁ?ent p?apamtion times, a// d[s/ws are se’zved w/wn Mady to
ensuze the mea/s are 5e2vedﬁe§/1 and

so0 some dishes may not aruve at the same time.



