Great Shang Hai

CHINESE RESTAURANT
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( Selection Lunch A Course )
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k t b Great Shang Hai
& CHINESE RESTAURANT

gt

A0 X|=210| 2 / Braised Whole Shark’s Fin

e

22| AALL M5 / Braised Shrimps with Chilli Sauce

St

AHZE AAQ 20 ME / Braised Abalones with BlackBean Sauce

R/

Pine Mushrooms and Bok Choy

1, B}

Noodle, Rice

(135

Dessert
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( Selection Lunch B Course )

HAk D} AA T AAE HEOQ| FHEES / Sauted Shark Fins with Crab

RRERE

Zl2|AALL MRF|Z / Braised Shrimps with Chilli Sauce

gefifufa

HZE AAQ 201H ME / Braised Abalones with BlackBean Sauce

sl

oY

ik H g

Scallops and Vegetables

1, B

Noodle, Rice

(L35

Dessert
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FAME W=
SHAS OFRf| 52 20pH Q2| / Braised Sea Cucumber & Beef

4 | R

22| AALL MRE|Z / Braised Shrimps with Chilli Sauce

ISFZA HHOR
SR 07|t m|2EE / Stir-fried Chili Peppers and Pork

B BEEA

X 7| EL / Sweet and Sour Pork

AR} i, B
Noodle, Rice

A mr
Dessert
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AFdA

( Selection Dinner A Course )

WA sk
Cold Dish

AFAGA
A0 X|=210| & / Braised Whole Shark’s Fin
AA B2/ Sea Cucumber and Pine Mushrooms

HAHZE AAQ} 201 M2 / Braised Abalones with BlackBean Sauce

EfX| 07| ArdAF &/ Stewed Pork with Green Vegetables

SR
Noodle, Rice

T4 @i
Dessert
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B3XA

( Selection Dinner B Course )

W
Cold Dish

HAM D AAT AAE HEOQ| FIEES / Sauted Shark Fins with Crab

SHAE292| / Sea Cucumber and Abalone

bR

Z 2| AALL MLRE|Z / Braised Shrimps with Chilli Sauce

FnigfiE H

£0|2} 2tX} OFx &8 / Pine Mushrooms and Scallops

1, B

Noodle, Rice

®me

Dessert
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( Selection Dinner C Course )

WA meE
Cold Dish

ARFAIE  HRE=%

HA SHAME 22 OFE 20 Q2| / Braised Sea Cucumber & Beef with Crab Meat

AR B
22| AALL MRE|Z / Braised Shrimps with Chilli Sauce
FAAE Gullfif

AHZE AAQL 201 M2 / Braised Abalones with BlackBean Sauce

FRAA ERET

St 7|ef o115 / Stir-fried Chicken, Chili Pepper

AR} i, B
Noodle, Rice

A #&a
Dessert
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SR (Single-Cooking )

AEAHA e

ArO{X|=2{0| & / Braised Whole Shark’s Fin

AR e

A= 292 / Sea Cucumber and Abalone

AEZE AAQL 20tLH ME& / Braised Abalones with BlackBean Sauce

AL 2| / Stir-fried Sea Cucumber

A7 2%

Clekst SIE 22 / Stir-fried Assorted Seafood

S A ek

Al CHE 224 / Buldojang

i

A AEAE mpfa

£ Z=0Ql 258 / Sauted Shark Fins with Crab
SR 7| AdAr &/ Stewed Pork with Green Vegetables
G| R

HARIAAE ZE0! OFxf|@} sliAH= / Starch Sheet Salad in Mustard Sauce

SijAtE, Ofxl|, 255 £0tH 22| / Braised Sea Cucumber & Beef

w75,000

w70,000

w70,000

w70,000

w65,000

w65,000

w55,000

w50,000

w45,000

w35,000
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AR (Single-Cooking )

B8 BN
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SR 27| / Sweet and Sour Pork

U A minih

OFxH @tX} / Stir-fried Balls and Vegetables

AIFFA Hhm s

EfX| 07|t m|2H=E / Stir-fried Chili Peppers and Pork

E|Z! / Sweet and Sour Chicken

AE [ Shrimp Toast

S 10p ke

AL MSLE|Z / Braised Shrimps with Chilli Sauce

RSO ppmsi
Stir-fried Assorted Vegetables
AL s

HAIA I / Crap Soup

Avebel sk

)klel AlO }-Il_l- —1;-:9|. oxo| DH‘E‘

L - A

AL / Pepper and Sour Soup

AT 8p Tl T

Dumpling

Si117| / Deep-fried Chicken in Hot and Sour Soy Sauce

1A

1A

w35,000

w35,000

w35,000

w35,000

w35,000

w35,000

w35,000

w25,000

w 18,000

¥ 13,000

w 12,000
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HMIE (Single-Meal )
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H&T M (Noodle)

SRA]

Beef Noodle Soup

i i Il

Vegetable Noodle Soup

— e pRis A

Spicy Seafood Noodle Soup

g

Chicken Noodle Soup

BN 543 ]

Noodles with Seafood in Black Bean Sauce

U B (Rice)
MG R

Steamed Rice and Mixed Seafood

MR 2R

Stir-fried Glass Noodles and Vegetables with Rice

Kb PR

Shrimp Fried Rice

25 7Rsg

w 16,000

w 14,000

w 14,000

12,000

w12,000

w25,000

w 18,000

w 12,000
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{%H (Alcoholic Liguors )

A TEFFE KLHERIE 49% 280ml
+4E Q22 5 53 Halo| ZRF 140ml
e T EF it B 34% 500ml
Z3 80 WE Z SILIE B2 FRM0||M AAlg|= sz 250ml
OFSI = pemkll 52% p—
Z32 80 WE Z SILIE B2 FRAMO||M AjAte|= wiz
THILFE FUFETE 39% 500ml
CAT} S0 HERQHAZ S22 EQ0| 75 gt

.}'_Oél] ‘6]%— Preesil 45% 500ml

AT FE 17% 600ml
A 92| =22 RS W4 200| £A8H UXF [EP Ol= 2

TEIF BMERN 58% 600ml
CHRtO| A AAtEl= Bz, S5t 8tat gto| UE 300ml
LN FRHE 52% 500ml

FAY kHYi 52% 500ml
o

w54,000
w27,000

w55,000
w30,000

w55,000

w65,000

w75,000

w80,000

w 180,000
w90,000

w400,000

w400,000
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% (Alcoholic Liguors )

dhlElql 179 w 180,000
ZYU¥A £9 1249 w 120,000
1865 FH| 24| 4 H]% w90,000
2 AYT w80,000
Au} Q. 500ml  W8,000
AP 500ml  W7,000
AZ w7,000
>58 w3,000
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CHINESE RESTAURANT
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