Shanghai River Restaurant

FENERNBR[FASZKWER -

All take out containers will be just to charge.
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All pictures in this menu are for reference only, Actual product may differ.



i & M
Appelizer
Ko B

Chicken w/ Wine Sauce

1395

RGO BEIBAT ©

Braised Foie Gras

. ) ARG

Braised Foie Gras w/ Wine*Sauce

-—

w/ Wine Sauce
3680

BB E
Duck Tongue
w/ Wine Sauce

2095

= e 3
B E R
Braised Gluten
w/ Mushrooms

1295

T P
Shredded Jelly Fish

1395

LEBBEA
Jelly Pork
1250

Ve ot 8% A e us

T /|
Deep Fried Shrimp
Paste & Crab Meat

AFHFE
Soyed Spiced Beef

1395

Sliced Cold Pig’s Ear w/
Spicy Sauce
1250

WMitem

Sliced Pork w/ Chili Sauce
1250

Shredded Chicken
& Vermicelli
1250

3400

fE I A S

Deep Fried ShrimpfRaste Meat




Mo SIS 5 35
2 Kinds Combo

Praised Bamboo Shoots

1195 2495
e Ay — .
FFARE = 3 ‘
Marinated Bean Curd 3 Kinds Combo x
w/ Celery 3695 @ﬁm@[&@mwﬂw S
1295 i

4
4 Kinds Combo

4995

Fried Vegetarian Roll
w/ Mushroom

1595
7. #
5 Kinds Combo
= 5995
ERER >0
Crispy Smoked Fish
1295

(] t:» oY=
BRERER
Marinated Squid & Salted

Vegetable

1395

IMiarinated Squid & Salted Vegetable
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Soup
R CREAA i (L) 3380
Steamed (,hmken Soup (S) 2780
w/ Wonton
iR B B 8% 2780

Salted Pork, - lam &
Bamboo Shoots in Pot

AR s -
whERE e 2780
Mixed Meal w/ Tien-Tsin
Cabbage in Soup

M ?"‘T{ /40 1880
Hot & Sour Soup

P\lfb }1—# n"% /40 1680

F ﬂecl Bean Cuvd
w/ Vermicelli Soup

ﬁ)-(.ﬂ \_4)?// 1780

Salted Meat & Bean Curd Soup

g s A 1880

lmuad Beef boup w/ Cilantro

BABRE 2380

Crab Meatl & Fish Maw Soup

BB E 1980
Dry Scallops w/ Duck Meat Soup
WEE WS 88 B o 2780

bratsed Duck & Superior Ham Soup

RRXRBRHEE 2080
Chopped Fish Fillel &
Vegetable in Soup

9 [R5 s &3

Dudk & Superior Hama Sowp

4







Deep Fried Crab w/ Chili & Gaxlic

(R AR AN 8]

Lobster, Prawn, Crab

/\ m-*- 1(7_.; #ﬁ 1'IX @% ’ BF18 Current Price
Deep ned (,mb w/ Chili & Garlic

%’@ ; 7N &% &3—‘7&%" Current Price

P'm F ned Live Crab w/ Flour Sauce & Rice Cake

\ \Jr
7@ * g &1@ BF18 Current Price
Marinated Crab w/ Special Wine

++ -0--0- -+ -0-4-
AN / > 18 l&i: :. ~ &2\ &':3135; Current Price
\Ie'lmecl Live Crab w/ Garlic & Chinese Wine

4 =

17}"1 %@ % BF 18 Current Price
Deep Fried Crab w/ Spicy Salt & Pepper

=t e g

= :a@. % % BF18 Current Price
Sauteed Live Crab w/ Ginger & Green Onion
’ ﬂ )‘t qu BF18 Current Price

S'luleed Live Lobster in Chili Sauce

-4
1‘?] #% ://\ I ﬁt d,p BF18 Current Price (+§1200)
Steamed | Lobsier on Lotus 1eaf



-— :+

Ltg ) @g ,.aé\
Steamed Fish

w/ Black Vinegar

4480

<+ 4 =57

(] I% 1% /‘31 %
Steamed Fish w/ Mushroom
& Chinese Ham

4480

Braised Fish w/ Green Onion
4.880

& % M

Seafood Dishes

84 & oK
Baised Ling Cod Thail
5480

b Je B oF
Pan Fried Geo Duck &

Osmanthus Mussels

=+ (5 S .
BF18& Current Price

BT 482 ) 4

Bravised Fidh w/ Creen Oniom
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Black Cod w/"Spicy Minced Porls

g

e
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b $li f Uag
BraisedbEish¥Head .

= ®F i
SHER

Black Cod w/ Spicy Minced Pork
3480

):tﬁ ﬂ% :}:’L\\ EL\. /0 I)I
Sweet & Sour Rockcod

66.80
BBA R

bratsed Sliced Fish w/ Wine Sauce
3380

BFERR
Deep Fried Fish Fillet w/ Seaweed

3480

-T. n\\ /JLJ d’

Stir Fried Tiger Prawns
3680

JE —
A %w‘§57ﬁ-
Stir Fried Shrimps

20680

¥R 20 0R IR

Deep Fried Jumbo Prawns w/ ™Mayonnaise

2980

KR I-

Stir rlecl bhrlmps w/ Combo Sauce

2980

T IR 48 3

Szechuan Style Prawn

2980


Rectangle

FreeText
66.80


DRE =

bauleed Shrimps w/ Nuls & Pepper

2780

h4R B g8 IE

/7 *‘DO PAERY v ~
Braised Fish I+ lead

6280

.l: ;\ﬂ' lb ﬁ F,,
Shanghai Style Pan Fried Shrimp
(6518 seasonal)

RO E

Scrambled Egg White w/ Vegetable

2680

Jo V& && R

Fried Eel In Stone Bowl
59080

FRAE T
Sauteed Scallops with Chili Sauce
3880

b e & TH BE

Pan Fried Yellow Snapper from
Gulf of Mexico

3880

BABHIE 7

Steam Yellow Snapper with
Ham & Vegelable

3680

o R

Shanghai‘S*fyle Pan Fried Shrimp
/

5 }%

il i) Hpt B

Pan"Fried Yellow Snap'er‘ ;
f£6m; Gulf of Mexico







AR

Poullry
b EIER (~g 6980
Peking Duck (2 courses)
LB e 2380
Fried Chicken w/ Shanghai Sauce (half)
BiDEE (xe 2380

Shanghai Style Green Onion Chicken (half)

M BB BR 2,680
Szechuan Spicy Chicken Balls

a8 1—3 J:‘/H\ E»;E ;& ‘ 3380
Steamed Sliced Chicken w/ Ham & Vegetable
RTEHT® 2,680
Szechuan Chicken in Hot Pot

DIREHT 2,680

Sauteed Diced of Chicken w/ Chili

ANE B &ma 7880
Stuffed Braised Duck

BARB xe 2580
Szechuan Style Smoked Duck (half)
BI3eXKe 2680

Lettuce Wrap w/ Minced Duck Meat

S ER9R ° 2680

Deep Fried Duck Meat w/ Taro

Eﬂﬂ

SteamediS

diChickentw/iEFlam

" I..‘.' -
8}7 ege

L N
table




t 38R

Beef, Pork & Lamb

B )& T 0% e
Braised Pork Hock
w/ Brown Sauce

80

oo

2
2

Wk £330 -3 28
Braised Meat Ball in Hot Pot

2480

O

Sliced Pork w/ Garlic Pepper
& Cabbage (Hot)

2480

BEAK

Shredded Pork w/ Chili
& Garlic Sauce
2480

KBAMR s+
Pan Fried Pork w/ Eggs (w/ 10 Crepes)

2680

AL %E JC B

Braised Pork Hock w/ Brown Sauce




BR¥EAA
Pan Fried Pork Cheek &
Vegelable

2680

wBFE A

Sliced Pork w/ Preserved
Vegetable

2680

4 n@A ra
g 08 A
Sweet & Sour Boneless Pork
2480

RIEA
Braised Pork Belly
1480

BITRER

Spare Ribs w/ Vinegar Sauce &
Pine Nuts

2580

et 2 S e
4(1)\ % m §/ \ (/@/E’\-#'f‘f#)
Pan Fried Shredded Pork &

Cucumber (w/ 10 Crepes)
2680

IRanVEric dfRork§CGheek#;
WVegetable




B I8 B
Beef Flank w/ Clear Soup
2780

ER S A

Combination of Honey
& Spicy Beef
2680

o R e ok
BIR T A

Beef w/ Green Onion
2680

SAERE

Lettuce Wrap w/ Minced Beef
2680

DB E R un

Baked Lamb Rack w/ Garlic (4 pcs)
3880

-t W : -
EIREA
Mutton w/ Green Onion
2880

3 95 8108 F

Lamb Rack w/ Red Wine Sauce
3880

KEBEA/SA/B R

Spicy Mutton Hot Pot / Beef / Fish

Mutton 2880
Beef 2880

Fish 2880



i OB B2 83

Bealeed Lamib Raek v/ Casliis




BRI AE
Bean Curd & Shrimp’s Eggs
in Casserole

2280

RR2RE

Fried Bean Curd w/ Sliced
Pork & Chili

2480

i sh = -
RBEDRE
Braised Bean Curd w/
Ground Pork Chili Sauce

2080

-
RIZ2 R
Bean Curd w/ Shrimps
2480

ANE SR
Deep Fried Bean Curd w/

Ground Pork
2280

%% W :A )ﬁ
Special (,rab Meat w/
Bean Curd

3680

IR E
Breavised Bean Cureel
W/ Crrowrndl Perdk Clndli Semce

2 /A H

BEAN CURD




KRS -
fL Braised Tien-Tsin Cabbage w/ Ham

2380
N Vegetable
BB b2 &
Ten-Tsin Galblbngs Braised Tien Tsin Cabbage
W N - o
w/ Cream Sauce
2180

\/; -+
BB B F
Braised Egg Plant
w/ Chili Sauce
2480

MNMBFZ
Braised String Bean w/ Dry Chili
2480

WA, = ++

BHaIB

Special Crab ™Meatl on Bean Tips
3680

+ - ol T e AL
HRANOXBHIEH
Braised Seasonal Vegelable

2180
EW B 8

Pan Fried Bean Tips
2480

Ptckle Vegehble &
Bean Curd Stripe
2680

IS

Pan Fried Bamboo Shoots

2280
RWESEXR

Pan Fry Spicy Romaine Leltuce

2280
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Pickled Vegetable & Pork Noodles in Soup

10 % 1

Dim Sum, Noodle & Rice

ﬁé 31%\ ’l‘ %E @@ (AR

1295

Steamed Pork Dumplings w/ Crab Meat (5 pcs)

- \I“ S VA
A /NEE R n

Steamed Pork Dumplings (8 pcs)

A2
A1 £8 BS (s
Pwn I*necl Pork Dumplings (5 pcs)

Sliced Rolls
EE R ==
\?egelm ian Dumplmos (5 pcs)

K (=f%)
Spring Rolls (2 pcs)

%

ot=dy

LB an
P’m Fried Pork Bun (5 pcs)
= ol
% AES
Shanghai Wonton Soup

r_ﬁ 3 /d‘*l 15y /4)
dedecl Vegetable & Pox k Noodles in Soup

1—- /40 @

\hﬂmps Noodles in Soup

It 853 %8

Mushroom Noodles in Soup

LB 55
Shanghai Style Noodles in Soup

R 2t 1B 28

Stewed Noodles with Chicken & Ham

leO

Voodles Soup with Assorted ™Meat

AR
pro’ Beef Soup Noodles

1295

1050

G95

925

1295

1295

1295

1295



BASFIUE 200

Crab Meat on Hand Made
Noodles in Soup

¥ 3E %8 1395
Hot & Chili Tan Tan Noodles
in Soup

% 5 5 750
White Noodles in Clear Soup
A0 T B IZ G338 24w
Crispy Rice w/ Shrimps

(Sweel & Sour)

o 1= 53 38 2480
(mspv Rice w/ Shrimps
B8R 8340 2480

Crispy Rice w/ Shredded
Chicken

= 3% f@ 1B 2480
(mspv Rice w/ Seafood
i 7| =) 2080
Sticky Rice w/ Ribs

% M W R 1980
Yan Chow Deluxe Fried Rice
B2 Bk X8R 1980

Chicken & Vegetables w/ Rice

EEB YW 2780

Fried Rice w/ Combo Sauce

A FE R © @m 258
Salted Meat, Vegelable & Rice

AEFABWILEE 2080

Pan Fried Handmade Noodles w/ Pork

Balps% 2B 1880

Shanghai Chow Mein

BEAKYWEEE 2080

Sh'mOhax Style Rice Cake w/ Pickle Vegetable

= = oo
BRIDIRIRIEER © 1730
bx axsed Opyster &

Assorled Vegetable Soup w/ Rice

el SR (= - 2080

Fried Shanghai Style Rice Cake

A R

Salted'Meat, Viegetable & Rice




i I 5%
Eried Sweetened Dumplingsjwith
Red Bean Paste

3 S A

Dessert

NE B XKER 1 880

Sticky Rice w/ Flavors

eRID !
Deep Fried Egg White
w/ Red Bean Pasle

oo
oo
<

R E R 2080

Banana Fritter
w/ Crystallized Syrup

=
HBERE sre an) 450
< asugar Ld .
Bake Sugar Cake et Eq
Bake Sugar Cake
-
BEE S R w3 1280

Sesame Dumplings
w/ Rice Gluten in Wine

20 B et 1380
Red Bean Paste Cook Pie

EMB «= 1280
Chinese Birthday Bun (8 pcs)

B EBK ®= 1200

Eyebrow Shape Crispy Biscuil (4 pcs)
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it B T T

Chinese Ham & Tien-Sin Cabbage in Soup

Bk /MR we

Special Crab Meat Pork Dumplings

Y\ = -
2 A
Special Crab Meat on Bean Tips

i i A

Spare Rib with Vinegar Sauce

& B8 i i 1 iR

Chinese Ham Seafood Fried Rice

Z k5 A

Seasame Dumplings (Dessert)

e o &

Set Dinner
For Two
$66°
A

y I S

[ % U5 5 3

RekingdDuckgSkingwithiRancakefWrap)

]
Spare WwithiVinegartSauce

Fr Bz W5 v o

Peking Duck Skin with Pancake Wrap

WS 5 5%
Duck Bone & Bean Curb Soup

W A% 2 ¢ H

Lettuce Wrap with Duck Meat

WL Mg BIE

Steam Yellow Snapper w/ Ham & Vegetable

i 0 8 A

Pan Fried Shrimp

r A/ A

Steamed Pork Dumplings

5. & #f

Red Bean Paste Cook Pie

[ 2 K )|

Set Dinner
For Four

$168°
g 4r



R \\‘
=X

Three Assorted Cold Platter

W fa 3

AN DD

Yellow Chieve & fish in Soup

K T g BB

Live Lobster w/ Chilli & Pepper

& fa

Braised Fish w/ Green Onion

Set Dinner

For Six
$328 I ¥ il R
ANLH Deep Fried Chicken (Shanghai Style)

E R INH A

Chinese Ham & Tien-Sin Cabbage

X A 3k R
Salted Meat,Vegetables & Rice in Hot Pot
59

Red Bean Paste Pie

B 2K S k)

Smoked Duck

M Rk 52

Crab Meat & Fish Maw Soup

+ BE

Fried Crab with Chili Sauce (hot)

LR R

Steamed Fish w/Chinese Ham &Mushrooms

R S ]

Shredded Pork w/Chili & Garlic Sauce

95 AL

Seasame Dumplings

VL)% i £8

Braised Fish w/ Green Onion

s o & )

Set Dinner
For Four

$248%
g £z



P DBRRB G
R - . Baised (@ S/ Vegetibile & Wonten

T 15 P&
Five Assortment Cold Platter
I8 11 1 3% i

Pan Fried Tiger Prawn

ﬁ&%%ﬂ%%#g&

Braised Chicken Soup w/ Vegetable & Wonton

[ o &

Steamed Two Crabs w/ Chinese Wine Set Dinner
o N D e For Ten
I8 R W £498
Smoked Duck +- r

Chinese Ham & Tien-Sin Cabbage

S

Rock Cod w/ Sweet & Sour Sauce

AN
R A
Pan Fried Handmade Noodles
o E Y
Deep Fried Egg White w/ Red Bean Paste

?Eilj(ﬁfﬂ% S ble) EggdWhitehvwithBV/ o]l
Shanghai River Cold Platter eeiolole 1333 .
7 g 1%
Scramble Egg White w/ Vegetable
T K S
Double Boil Wild Duck

# 1t e R

Braised Lobster & Crab

Set Dinner %}% %z-f[ ﬁ@ }'IL

F$f)7r 81;3011 Abalone w/ Vegetable

+- JII T & Ik 5

Deep Fried Duck Meat w/ Taro

[ o & )

(Adva%% Order) :%%: % ﬁ/ﬁ\ﬂ :&l
(WEl) Braised Fish w/ Green Onion

3 E P 45 bL Al

Pan Fried Handmade Noodles

w1 B

Red Bean Paste Pie
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Shanghai River Restaurant



