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Bamboo Baskel Menu

Mains

CHICKEN SUI MAI

Snacks

VEGETARIAN SPRING ROLLS

Pork

RIBS IN BLACK BEAN SAUCE

Beef Dishes

BEEF WITH GINGER AND SPRING
ONIONS

Starters

MIXED STARTER PLATTER

Indian
SPICY LAMB
Main Course

ROAST DUCK

Soup

HOT AND SOUR SOUP

Tofu

TOFU WITH SALT AND PEPPER

Seafood Dishes

STIR FRIED SQUID IN BLACK BEAN
SAUCE

Beef

BEEF WITH BLACK BEAN SAUCE

Tunch Menu

BEEF NOODLES

Spare Ribs

SPARE RIBS IN PEKING SAUCE

Nudelgerichte - Pasta
CHICKEN NOODLES
Chiclien Dishes

SWEET AND SOUR CHICKEN

Vegetables

VEGETARIAN SINGAPORE NOODLE

SWEET AND SOUR KING PRAWNS

Breads & Rice

SPECIAL FRIED RICE

Tried Rice find Noodles
MIXED SEAFOOD NOODLES
Diet Menu

STEAMED BEAN CURD

Chicken & Duck

SPICY CHICKEN SZECHUAN STYLE
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‘Vegetable Dishes

STIR FRIED BROCCOLI WITH GINGER

Entree

CRAB CLAWS 2PCS

Cold

MOUTH WATERING CHICKEN

Course 2

CRISPY AROMATIC DUCK
Vegetarian Soup
VEGETARIAN SWEET CORN SOUP

fippetisers

SESAME PRAWN TOAST

Ho Tun

BEEF HO FUN

Szechuan Dishes

KING PRAWNS WITH SZECHUAN SAUCE
() [}
Sizzling Plate

BEEF FILLET WITH BLACK PEPPER
SAUCE

Touisiana Style Platters

DEEP FRIED SOFT SHELL CRAB

Gourmet Specials

SIZZLING BEEF WITH BLACK PEPPER
SAUCE

Begf (Tunch)

BEEF WITH MIXED VEGETABLE

A la Carte & Vegelarian
Delights & Tofu
EEJEE MELON WITH BLACK BEAN

Dim Sum: Steamed

SHANGHAI XIAO LOONG BAO

fiick Start

MORNING GLORY

Buddha Bowls - 19 Each

POACHED CHICKEN

Fried & Grilled

TURNIP PASTE

Riendezvous Banquet (A) For
Three People Or More

STEAMED SEA BASS WITH GINGER AND
SPRING ONION

Dim Sum, Sushi ind Raw
Bar

ASSORTED DIM SUM
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Favorite Tunch Portions
SMOKED CHICKEN

Saim & Bowl

WIN TON SOUP

Pub Wings - What's Your
Style?

DRY FRIED

Tilled Bun

CHICKEN BUN

Sri {ankan Rice Dishes -
Fried Rice

KING PRAWN FRIED RICE

Soups

CHICKEN SWEET CORN SOUP
CRAB MEAT SWEET CORN SOUP

lamb Dishes

LAMB WITH GINGER AND SPRING ONION
LAMB WITH BLACK PEPPER SAUCE

Chicken
CHICKEN WITH ASPARAGUS
KON PO CHICKEN

[ ] [ ]
Rice Dishes
CHICKEN FRIED RICE
EGG FRIED RICE

Steamed

CHAR SUI BUN
PRAWN CHEUNG FUN

Dim Sum (3 For $1)
BEEF SUI MAI
PORK SUI MAI

Ingredients Used
PRAWNS
KING PRAWNS

These Types Of Dishes fre
Being Served

SWEET AND SOUR PORK

SOuUP

Side Dishes
§™u~ CRISPY SEAWEED

ﬂ STICKY RICE

STEAMED RICE

KING PRAWNS IN BLACK BEAN SAUCE

STIR FRIED SQUID WITH CELERY
PRESERVED VEGETABLE WITH SQUID

Noodles

SINGAPORE NOODLES
MIXED VEGETABLE NOODLES
MIXED SEAFOOD HO FUN
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Poultry

CHICKEN WITH LEMON SAUCE
CHICKEN IN BLACK BEAN SAUCE
SHREDDED CHICKEN WITH JELLY FISH
SHREDDED CHICKEN SZECHUAN STYLE

fippetizers

VEGETABLE DUMPLING

PEKING DUMPLINGS

SQUID WITH SALT AND PEPPER
CHICKEN SATAY 4 SKEWERS
MINCED CHICKEN LETTUCE WRAP

QUAIL EGG SUI MAI
PRAWN AND CHIVES DUMPLINGS
PRAWN DUMPLINGS HAR GAU

BRAISED PORK AND PRESERVED
VEGETABLE BUN

CHICKEN CLAW IN BLACK BEAN STYLE
SQUID CAKE

DEEP FRIED PRAWN WITH SALAD
CREAM 3 PCS

CRISPY PRAWN 3 PCS

CRISPY WON TON 3 PCS

ROAST PORK CHEUNG FUN
VEGETARIAN CHEUNG FUN

CHICKEN SPRING ROLLS 3 PCS
CRISPY AROMATIC DUCK ROLLS 3 PCS

WOK BRAISED LOBSTER WITH GINGER
AND SPRING ONIONS IN SHELL

STIR FRIED FRESH LOBSTER IN SPICY
SAUCE

FRESH CRAB DRY FRIED WITH GARLIC
FLAKES AND CHILLI

STEAMED CRAB WITH LOTUS LEAF

MIX SEAFOOD AND CORIANDER SOUP
VEGATARIAN HOT AND SOUR SOUP
MINCED BEEF BROTH WITH CORIANDER
SLICED ROAST DUCK IN XO SAUCE
SHEREDED CHICKEN WITH JELLY FISH
SLICED PORK WITH CELERY

ROAST BARBECUE PORK

MOUTH WATERING BEEF SZEHUAN
STYLE

BEEF AND STRAW MUSHROOMS WITH
OYSTER SAUCE

STIR FRIED BEEF AND VEGETABLE
WIITH SA CHA PASTE

SHEREDED BEEF WITH A TANGY SPICY
SAUCE

SIMMERED BEEF BRISKET AND TURNIP
WITH MISO

KING PRAWN WITH SPRING ONIONS AND
GINGER

MARINATED KING PRAWNS WITH SOY
SAUCE

STRI FRIED SCALLOPS WITH
ASPARAGUS

SIZZLING MIXED SEAFOOD IN SEA SPICE
SAUCE

CHILEAN SEA BASS WITH PRESERVED
VEGETABLE

PAM FRIED POMFRET
MARINATED BLACK COD IN MISO SAUCE

BAKED SALMON FISH HEAD WITH
BRAISED BEEF CURD

PAN FRIED STUFFED BEAN CURD

BRAISED BEAN CURD WITH MUSHROOM
IN OYSTER SAUCE
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BEAN CURD WITH SNOW CRAB AND
PRAWN

STIR FRIED ASPARAGUS WITH
CRASHED GARLIC

STIR FRIED SEASONAL CHINESE
VEGETABLE

STRI FRIED BEAN SPROUTS

MORNING GLORY WITH CHILLI AND
PRESERVED BEAN CURD

MORNING GLORY WITH CHILLI AND SEA
SPICE

SIMMERED DRIED BLACK MUSHROOM

STRI FRIED MIXED VEGETABLE WITH
GARLIC

STRI FRIED FRENCH BEAN AND MANGE
TOUT

MIXED VEGETABLE IN RED CURRY
SAUCE

MIXED SEA FOOD RICE IN OYSTER
SAUCE

NOODLES WITH BEAN SPROUT

MIXED SEAFOOD UDON WITH LIGHT
CURRY FLAVOR

SHREDED DUCK NOODLE SOUP WITH
FRESH VEGETABLE

FRESH CRAB DRY FRIED WITH GARLIC
AND CHILLI

STIR FRIED ROAST DUCK IN BLACK
BEAN SAUCE

CHICKEN WITH A TRADITIONAL
MARINADE OF SALT AND PEPPER

DOUBLE COOKED PORK WITH HOT
BEAN SAUCE

ROAST PORK BELLY WITH BRAISED
BEAN CURD

MARINADE PORK
PORK BELLY WITH XO SAUCE

SIMMERED MARINADE PORK IN TAIWAN
STYLE

MOUTH WATERING BEEF SZECHUAN
STYLE

STIR FRIED BEEF AND VEGETABLE WITH
SA CHA PASTE

SIMMERED BEEF AND TURNIP WITH
MISO

LAMB SHANK WITH RED CURRY

MARINATED KING PRAWN WITH SOYA
SAUCE

SALMON FISH HEAD WITH RED CHILLI

BAKED SALMON FISH HEAD WITH
BRAISED BEAN CURD

MINCE BEAN CURD WITH SNOW CRAB
AND PRAWN

SIMMERED DRIED BLACK MUSHROOM
WITH OYSTER SAUCE

MONK'S VEGETABLE

MIXED SEAFOOD RICE IN OYSTER
SAUCE
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Opening Hours: o Y J

Monday 12:00 - 23:00
Tuesday 12:00 - 23:00
Wednesday 12:00 - 23:00
Thursday 12:00 - 23:00
Friday 12:00 - 23:00
Saturday 12:00 - 23:00
Sunday 12:00 - 22:30
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