BY TASTE OF SHANGHAI

LUNCH SPECIAL &HEE $28

Mon-Fri (excl. public holidays) 11:00am-3:00pm
Bk % — Dim Sum (Choose 1)

T =% 1% Steamed Vegetarian Dumplings (2pc) 2 |
=55 % Vegetarian Spring Rolls (1pc) 2
IEFFEA FIEL Pan Fried Pork and Chives Dumplings (2pcs)\

& /)\ 714 Crispy Pillow Buns (2pcs) 2

F 3£3%— Main Dish (Choose 1)

¥ Pork

W& A % Peking Style Wok Fried Shredded Pork |
JREEMEME P Sweet & Sour Pork |
a5 W% Sichuan Style Shredded Pork J\
B3\ A Farmers Style Stir Fried Spicy Pork With Bamboo Shoots 44 &
W EHES Salt and Pepper Pork Ribs #3y

& Poultry

={RZ%ET Kung Pao Diced Chicken with Peanuts in Sweet Chilli Sauce JY
fh 81 E=Z Shantung Crispy Chickend\
Z¥EZ Honey Chickenl

& Beef

4 61 4£ B/ N4 ) Paper Wrapped Tender Beef and Onions J\
1 4 P Sichuan Style Spicy Beef 4\
B R4 Wok Fried Beef Slices with Spring Onion |
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BY TASTE OF SHANGHAI $ Lcmb

EIE¥A Flash Fried Lamb with Spring Onion |
ZHFER Mongolian Lamb

% Vegetable

#IEMZ=5 Double Fried Green Beans with Pork Mince and Dried Shrimps 9
2 {71 F & Eggplant and Pork Mince Braised with Sweet Chilli and Vinegar#\
mEEIEFLF Twice Fried Eggplant with Garlic & Coriander
T E U kb 3E Flash Fried Broccoli & Seasonal Vegetables 2
15 Hh7F 5 Stir-Fried Chinese Broccoli with Oyster Sauce |
Fif 22 5 & Ma Po Tofu with Minced Pork and Chilli Bean Sauce 4\

%/ 8k % — Noodles or Rice (Choose 1)
B MR Yangzhou Style Fried Rice with Ham, School Prawns, Egg & Peas -

B2 = 4h3E Vegetarian Fried Noodle| /2
¥ 4R RiceZ

& 8 gk % — Soup or Soft drink (Choose 1)
B4 3k:5 Hot & Sour Soup 4 (2
ZEE T K% Chicken & Sweet Corn Soup =~ |

i A1 8R &% Praown and Pork Wonton Soup (3pcs) ('
A 4%/ FopE Ay 4%/ E 28/ 238 /Coke/Coke Zero/Sprite/Fanta

EHZIJKE One serve of Seasonal fruit
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