Shanghai River Restaurant
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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.
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Appelizer
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The following dishes are available:

o B 33} 2 Kinds Combo 2795
* = 34 3 Kinds Combo 4195
* &*ﬁ 4 Kinds Combo 5595
» 72 33} 5 Kinds Combo  ¢995

Braised Foie Gras
w/ Wine Sauce

4880

e REWE ° i)
Fried Vegelarian Roll Marinated Duck
w/ Mushroom

50 B G I iy 1695

Braised Foie Gras w/ Wiﬁauce
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= N X Soved Spiced Bee
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Deep Fried Shrimp
Paste & Crab Meal

3800 KO B -

Chicken w/ Wine Sauce

1595
Bk VR & 0% %)
Deep Fried Oyster
4800 Jik #R El &%

Sliced Cold Pig’s Ear w/
Spicy Sauce
1395

Deep Fried Shrimp Paste & fab”.
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Sliced Pork w/ Chili
Sauce

1395

MR
Shredded Chicken
& Vermicelli

1395
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Braised Gluten
w/ Mushrooms

1395

RiITAEY
Shredded Jelly Fish
1595

BRK =R
Marinated Squid &
Salted Vegetable

1495

Crispy Smoked Fish
1495

BN E R
Braised Bamboo
Shoots

1395

TR T &

Marinated Bean Curd

w/ Celery
1395
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Bean Curd Skin Roll
1395
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‘Fried Vegetarlan Roll”

~ W/ Mushroomt

78 E)
Chicken' W Wlnt_a Sauce
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W]A JOH -r.:' gﬁ (1.) 4080
Steamed (,htc,ken Soup (S) 3289
w/ ‘Wonton
W52 B8 & 24 3280

Salted Pork, Ham &
Bamboo Shoots in Pot

iR E B 3280

Mixed Meal w/ Tien-{'sin
Cabbage in Soup

T NG .
e _ B3R 3 1980
- Hot & Sour Sou
\ ﬁat = ﬁ 2t P
Steamed Chicken Soup w/ Wonton s
S K p, ‘ l !-L ﬁ A n‘! \ /-’ 1680
: Fried Bean (,urd

w/ Vermicelli Soup

)—-5(.7] u.ﬁf// 1780

Salted Meal & Bean Curd Soup

B R A E 1980

Mmced beef Soup w/ Cilaniro

BABRE 3530

Crab Meat & Fish Maw Soup

*"‘-’E’ E $% n‘ﬁ; -§ 1980

Dry Scallops w/ Duck Meal Soup

W BB B 98 e 3480
Braised Duck & Superior Ham Soup
REBHE 2280

Chopped Fish Fillel &
Vegetable in Soup
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Deep Fried Crab w/ Chili & Gaxnlic

9% @ M

1.obster, Prawn, Crab

/\ v%l ?’@. %?’R #’ﬁz % BF 18 Current Price
Deep Fried Crab w/ Chili & Garlic

% §L) *’ in % BF & Current Price
Pan Fr iecl Live Crab w/ Flour Sauce & Rice Cake

1@ *ﬁ % BF I8 Current Price

Marinated Crab w/ Special Wine

++ o 4+ ns
TR -""- 1, o > ':.“ g 55-5"15 Current Price
bteamed Live Crab w/ Garlic & Chinese Wine

:};Jl:i b % BF 18 Current Price
Deep Fried Crab w/ Spicy Salt & Pepper

B :@_ % % BF 18 Current Price
Sauteed Live Crab w/ Ginger & Green Onion
":F' %’% ﬁé 'é?)% BF 18 Current Price

Sauteed Live lLobster in Chili Sauce

-t 4=
T‘:?j i)% -:E'é‘"} IR t " 573’ & Current Price (+$12%)
Steamed | Lobster on Lotus 1 eaf
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Deep Fried Marble Goby
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yeafood Dishes

Crispy Bone
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PBaised Ling Cod [ ail
0280

@b JiF &5 B (BR)

Steamed [ilapia Fish w/
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Mushroom & Chinese 1‘1’4111
4980
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Braised Fishfw/{GreeniOnion
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Black Cod w/ Spicy Minced Pork
3680

)R 1F 70 B, Jo Bt
Sweel & Sour Rockcod

GGRO

BBRA

Braised Sliced Fish w/ Wine Sauce
3580

2 4
Fr_‘, . E:-S I "" 7NN ?Ed
s Ay Deep Fried Fish Fillel w/ Seaweed
“Black Cod w/ Splcy Mlnced Pork’s 3580
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Slir Fried Tiger Prawns

3680

S Pl (=
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Slir Fried Shrimps
2880

}-)b lj GFX *‘T

Deep Fried Jumbo Prawns w/ Mayonnaise
32380

N

Slir Fried bhrtmps w/ Combo Sauce
3280
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Braised®ish ' Head
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Sdzechuan Style Prawn
3280

fé\ 171N uFX 1—-
dauleed Shrimps w/ Nuls & Pepper

2980
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Braised Fish Head t"' ¥
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Shanghai Sivyle Pcm Fried Shrimp R . .
(B3 18 seasonal) | 30 0 2 M

Shanghai'Style Pan Fried Shrimp
S
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Scrambled Egg White w/ Vegetable
380

/D l T O #ﬁ

Fried Eel In Stone Bowl
(480

@. })I /N
sz Fried Cod Fillel
3980
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Steam Cod Fillet with
Ham & Vegelable
3980

{ﬂi o Iiﬁ )
Pan Fried Cod Flllet







Poullry

LR R -a O &80
Pekmg Duck (2 courses)
...t. 51)‘.;} 111‘ gﬁ %) 2080
Fried Chicken w/ bhanghat Sauce (half)
BidFE ke 2680
Shanghai Style Green Onion Chicken (half)
|| 1‘"". {i .n-/]\ 2880
Szechuan Spicy Chicken Balls N w |
e _
€ o _ M$g-ﬂ-—h .
..:.E'. *ﬁj n;\ E?E gﬁ ) 3 680 _ Deep Frled Duck{Meat* w/ Taro e e
Steamed Sliced Chicken w/ Ham & Vegetable Pabil. 57 2 ¢ |
RT3 T 2880
Szechuan Chicken in Hot Pot
2 R EET 2,880

Sauteed Diced of Chicken w/ Chili

(B 8B = 10880
btuffed Braised Duck

2 AR (xe 3980
Szechuan Style Smoked Duck (half)
2 -3 88 K 8 3280

Lettuce Wrap w/ Minced Duck Meat

5 B 98 - 3450

Deep Fried Duck Meal w/ Taro
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Beef, Pork & Lamb

81 42 T ¥

Braised Pork Hock
w/ Brown Sauce

4280

W 53 35T -3~ 28
Braised Meat Ball in Hot Pot
2G80

@) F& A

Sliced Pork w/ Garlic Pepper
& Cabbage (Hot)

2680

®E AR

Shredded Pork w/ Chili
& Garlic Sauce

2580

RKBA sa+u)
Pan Fried Pork w/ Eggs (w/ 10 Crepes)
2980

AL Be 7 B

Braised Pork Hock w/ Brown Sauce
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Pan Fried Pork Cheek &
Vegetable

2880

X 30 A
Sliced Pork w/ Preserved
Vegelable

2(G80

05 08 A

Sweel & Sour Boneless Pork
2780

R IR A
Draised Pork Belly
2280

2y R85
Spare Ribs w/ Vinegar Sauce &

Pine Nuls
2880

@ B A S s
Pan Fried Shredded Pork &
Cucumber (w/ 10 Crepes)
2080
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Pan‘Fried Pork"Cheek &
Vegetable
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Spicy Mutton Hot Pot

B 18 4 F
Beef Flank w/ Clear Soup
3080

B &%+ A

Combination of Honey
& Spicy Deef

3080

BIRFMA

Beef w/ Green Onion

2980

+AEF e

Lettuce Wrap w/ Minced Deef
3280

:%'l'i :S )‘}% _$ (41'1")

Baked Lamb Rack w/ Garlic (4 pcs)
4480

Mutton w/ Green Onion

33380

2% 43 8138 F N

L.amb Rack w/ Red Wine Sauce

4680

BEAN/SA/B A

:.‘)pl(."}’ Mutton Hot Pot / Beef / Fish
o 2 A Mutton 3480
A Beef 3480
* R A Fish 3480
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Braised Bean Curd / Ve

2380 Bean Curd

XA B

Fried Bean Curd w/ Sliced
Pork & Chili

2580

it IR = FF e
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Braised Bean Curd w/ &

Ground Pork Chili Sauce
2280

PR (- S 7
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Bean Curd w/ Shrimps
2GS0

Deep Fried Bean Curd w/

Ground Pork
2380
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Special Crab Meat w/
Bean Curd

4480

[RY3 B 3
BraisedjBeaniCurd
w/lGround¥PorkYChili§Sauce
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Draised Tien-"Tsin Cabbage w/ Ham
2580

3 ¥

Vegelable

28 %R B)

el SimCabbage iR D F

Braised Tien T'sin Cabbage
w/ Cream Sauce

2380

In\\ @ ;DE K

DPraised Egg Plani
w/ Chili Sauce
2580

MNWMOFEZ
Braised Siring Bean w/ Dry Chili
2580

J!)\ ) T
2B
Speual Crab Meal on Bean Tips
4480
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mAaleXRBAMR
Braised Seasonal Vegelable

2480

o 3 o)
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Pan Fried Bean Tips

2980

REXEROR
Pickle Vegelable &
Bean Curd Slripe

2¢ 80

o X

Pan Fried Bamboo Shoots

2680







Pickled Vegetable & Pork Noodles 1in Soup

B8~ 10 % A

Dim Sum, Noodle & Rice

% o) ’l‘ %TE @@ (A Q

1495

Sleamed Pork Dumplings w/ Crab Meal (5 pcs)

?#3 35 ’l‘ .ﬂ%‘i ﬁ'@, (AR

SI‘eamed Pork Dumplings (8 pcs)

E]c-l.. -Epl ES (AR
Pan Fried Pork Dumplings (5 pcs)

51 B

Sliced Rolls

T = 25%
ZZE ] a3

FiVN e

Vegelarian Dumplings (5 pcs)

25;%5 (= 1F)

Spring Rolls (2 pcs)

A B ° ms

dINN

Pan Fried Pork Bun (5 pcs)

YR REAES -
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Shanghai Wonton Soup

— f’k 71 ll"% /%

Pickled Vegelable & Pork. Noodles in Soup

B % 58

\111 imps | \Jooclles in Soup

ik 85 5 %@

Mushroom Noodles in Soup

Yz 2@
—tud&:ﬁiﬁ@

Shanghai Style Noodles in Soup

15 54 18 %0

Stewed Noodles with Chicken & Ham

CﬁrdD‘

\Joodles Soup with Assorted Meal

uu_.-r(

SptC}’ Deef \oup Noodles

1495

1295

1195

1495

1495
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Crab Weat on Hand Made
Noodles in Soup

Iz 1% 28 1595
Hot & Chili Tan Tan Noodles
in Soup

% & 28 795
While Noodles in Clear Soup

2 TRICEFE 2580

Crispy Rice w/ Sl‘u imps
(Sweel & Sour)

— #3 5B 2580
Lt ispy Rice w/ Shrimps
g{é mﬁ; '1%. *8 2,5(.0

Crispy Rice w/ Shredded
Chicken

% 4 B

Salted Meat, Vegetable & Rice

= &% 53 58 2580
Crispy Rtua w/ Seafood
% i X8R 2280

Yan Chow Deluxe Fried Rice

B 2 3k X8R 2,080

Chicken & Vegelables w/ Rice

B2 Wk 3380

Fried Rice w/ Combo Sauce

B A KR @m 298

Salted Meat, Vegetable & Rice

R WNEE 2080

Shanghai Chow Mein

AEFT AW ILIEE 2380

Pan Fried Handmade Noodles w/ Pork

DRAKBY FIE 23
Shanghai Style Rice Cake w/

Pickle Vegetable

RERDIRBIBER ° 2080

b1 aised Oyster &
Assorted Vegetable Soup w/ Rice

g W F i 2,280

Fried Shanghai Slyle Rice Cake
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Frled Sweetened Dumplings with

\ 5%

Red Bean Pa,ste

3 Ja H

Iessert

AN - 2480

Sticky Rice w/ Flavors

ﬁ:: ; ti e 2380

Deep Fried Egg White
w/ Red Bean Paste

:!:)‘?. .
o, £ ° mar-88) 550
Bake Sugar Cake

B BE S R e 1580

Sesame Dumplings
w/ Rice Glulen in Wine

Al A 5t £

Bake Sugar Cake
-

SR 1580
Red Bean Paste Cook Pie

FHE w= 1680
Chinese Birthday Bun (8 pcs)

B E B @s 1 780
Eyebrow Shape Crispy Biscuit (4 pcs)
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Chinese Ham & Tien-Sin Cabbage in Soup

B /b wa,

Special Crab Meat Pork Dumplings

% % ;""tr_:t": _EF]I;[A Set Dinner

Special Crab Meat on Bean Tips For Two
$7 68

B 4 B ~uf

Spare Rib with Vinegar Sauce

Seafood Fried Rice

Z ik & A

Seasame Dumplings (Dessert)

KY
e 2 DAL

RekinggDuckdSkingwithiPancake

F Bz 5 v 9F ¢

Peking Duck Skin with Pancake Wrap

REAEN R

Duck Bone & Bean Curb Soup

A o )

Lettuce Wrap with Duck Meat

Steam Cod Fillet w/ Ham & Vegetable

CRL

Pan Fried Shrimp

R AN )

Steamed Pork Dumplings

5.9 W

Red Bean Paste Cook Pie

Set Dinner
For Four

$208°
Pg 4L H
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Set Dinner

For Six
$348°
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Three Assorted Cold Platter

i 52
Yellow Chieve & fish in Soup

K T HE B

Live Lobster w/ Chilli & Pepper

A% ] s
& Lod™ ) PRA R

Braised Fish w/ Green Onion

| ¥l PR R

Deep Fried Chicken (Shanghai Style)

= A

Chinese Ham & Tien-Sin Cabbage

Jik W 3¢ R

Salted Meat,Vegetables & Rice in Hot Pot

¥ & Bt

Red Bean Paste Pie

fei 2 WG k)

Smoked Duck

MW ML 52

Crab Meat & Fish Maw Soup

AR Az

Fried Crab with Chili Sauce (hot)

R R EN

Steamed Fish w/Chinese Ham &Mushrooms

A WHE N

Shredded Pork w/Chili & Garlic Sauce

il ¥ &

Seasame Dumplings

Y& R i 18

Braised Fish w/ Green Onion

\
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Set Dinner
For Four

$268°
ILE0AH
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- Braised Chicken Soupw/aVegetable i
PR T Five Assortment Cold Platter

U 71 1 1 M

Pan Fried Tiger Prawn

By 6 > BE £ A R

Braised Chicken Soup w/ Vegetable & Wonton

b F 7% & %

Steamed Two Crabs w/ Chinese Wine Set Dinner
—2a 3 T 1 For Ten
8 B xS $598%
Smoked Duck R H

EhEH
Chinese Ham & Tien-Sin Cabbage

e B A Pk

Rock Cod w/ Sweet & Sour Sauce

1 J 1 i Kl

Pan Fried Handmade Noodles

SRR
Deep Fried Egg White w/ Red Bean Paste

Shanghai River Cold Platter

© FE W

Scramble Egg White w/ Vegetable

13K e

Double Boil Wild Duck
il fi HE & &
Braised Lobster & Crab

Set Dinner S
For Ten %‘5 % ﬁ@ J_Jr
68880 Abalone w/ Vegetable

-+ F] JI| V8 7 Bk §5

Deep Fried Duck Meat w/ Taro

(Advance Order) =l % gl £

(?E%T) Braised Fish w/ Green Onion

3E £ W £ DL Al

Pan Fried Handmade Noodles

o S

Red Bean Paste Pie



Shanghai River Restaurant





