Jgeef Jgeun Cuvd A

. Sauteed beef with shallot and \ 1. Deep fried salt and spicy bean curd$11.00
mushroom in oyster sauce $15.00 Y 2. Pan fried blended bean curd $16.00 Y
2. Chinese style steak $18.00 [+ 3. “Mapo tofu” braised bean curd in J
3. Deep fried crispy shredded fillet J. szechuan sauce $11.00 .
steak in wine sauce $18.00 'l ‘I 4. Stewed buddha style bean curd 'I ‘
4. Sizzling black pepper sauced fillet > ) with mixed vegetable $11.00 3 J
steak $18.00 .| 5. Braised pan fried tofu with assorted .
5. Sauteed beef in black bean sauce $15.00 L meat $14.00
6. Mongolian Beef $15.00 vl 6. Steamed bean curd jelly with v
7. Sauteed beef with cashew nuts ~ $15.00 |, 2 assorted seafood $16.00 |,
Pork ‘l'l) Rice &~ Noodle 9[)
1. Sweet and sour pork $15.00 3 4] 1. Seafood combination fried noodle $13.00 3 9
2. Baked pork chop in peking sauce $15.00 .| 2. Singapore fried noodle $10.00 .
3. Baked pork ribs in slat and spicy $15.00 | 3. Chicken fried noodle $10.00
4. BBQ pork in plum sauce $15.00 vl 4. Special fried rice $7.00 v
J 5. Steamed rice (per person) $2.00 |, 4
Vegetable Dishes | E——————
1. Seasonal vegetable in oyster sauce $7.00 ‘J* ’)?
2. Stir fried seasonal vegetable in |0 MK
garlic sauce $7.00 |, ﬁ/ﬂﬁ//\@j’ﬂ Wﬂﬂ% L
3. Lohon vegetarian dish in Hokka "\ "\
sauce $10.00 |y % v
4. Stir fried mix vegetable $7.00 |, 4 '[”/75 /‘%M ‘%M J
5. Vegetable in Kung Po chili sauce $10.00 ¥ //‘ A
6. Stir fried seasonal vegetable with ‘l'l) /i/j, ao 4 ]ﬁﬁ/ can eal ‘)IL
bamboo fungus $10.00 3 é 14
7. Stir fried seasonal vegetable with ‘ 7 - /
Chinese mushroom $11.00 "l‘\ '@””ﬂ/ //77 ﬂ/w "l;\
8. Stir fried seasonal vegetable in crab //
meat sauce $11.00 |° ) ,@0&% ]ﬁé/ V47174 ﬂ%f ! )
N ( » N 1 "
Omelette Dishes s ﬁﬁfl//éﬂ%ﬁmﬂ I
1. Pan fried seafood combination $16.00 . K
2. Pan fried king prawn $16.00 - 4’ ’ /’
3. Pan fried white bait $16.00 ¢l Prices displayed are members price. i
N Non-members incur a 10% surcharge. N
K Situated in: Yaralla Sports Club LI
\'\l . Cnr Wood & Bell Streets, Gladstone, 4680 \)l .
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\Gpeciul " | Soup | 14.Stir fried squid with snow peas and
Take-away Deals w'\ 1. Shark’s fin soup with crabmeat $17.00 w'\ 1 crispy :c:_elery id with spi | $16.00
°Y, 2. Shark’s fin soup with shredded ¥ 5.Dr$|cl?p ried squid with spicy sait and 16.00
1. Choose any 2 dishes from the list below and I chicken : . $17.00  Ff° 16c3: | If d binati izioo
. e eh Tor $96.90 \)IE 3. er_lced beef thick soup with egg \)I‘ 17.Seat(’)od ;:%rr;_ll |r;a !;)hn | .
2. Choose any 3 dishes from the list below and . white _ _ $5.00 \ ~au etebl Ish Tillet with seasona $18.00
| rice dish for $36.90 3|7] 4 Seafood thick soup with bean curd $6.00 {7 18‘g$9fe_ "’:j f'eh et with I :
3. Choose any 4 disrlles.from the list below and ’ I 5. Minced chicken with sweet com $5.00 ’ | y n? |O|IS reT W sEasona $18.00
S ice dishes for $46.90 '\ 6. Crab meat and sweet cornsoup  $6.00 \ 19\ée_ge_ able » :
.90. Wl 7. Hot and sour soup in szechuan style $6.00 v .Stir fried fish fillet in chilli sauce $18.00
' J. [+ 8. Wonton soup (short soup) $5.00 ¢ Duck
(€ Mongolian Beef J 9. Seafood combination clearsoup ~ $5.00 _ _
®  Pan fired lemon chicken II; rl) 1. Duck in fresh garlic sauce $19.00
14 oz\bulone S Sundvy J4| 2 Braised duck with assorted meat
(@ Sweet & Sour pork 4 ) _ Braised whole abalone in ’ i and seqfood . $19.00
(@ sautéed beefin black bean sauce "\ oyster sauce seasonal price "\ 3. Deep fried boneless duck in plum
®  satav Chicken | 2. Braised sliced abalone with N sauce $19.00
y ¥,  seasonal vegetable $47.00 |y, 4 Crispy roasted duck $19.00
(® Chicken & Cashew T|" 3. Braised sliced abalone with dried T|" 5. Boneless duck in lemon sauce $19.00
B BBO porkin plum sauce \)I> seafood in hot pot $47.00 \)I> 6. Braqsed boneless duck with
P P \| 4. Braised sliced abalone with Chinese \ Chinese mushroom $19.0
(@ Shredded steak with wine sauce ; l’ mushroom $47.00 l’ $19.00
(8 Honey Chicken "\ Seafood "\ Lamb
Enteée y , 1. Sautéed scallop with fresh broccoli $21.00 y ) 1. Mongolian Lamb $18.00
FI' 2. King prawn with garlic sauce $18.00 f|* 2 Lambinszechuan sauce $18.00
A WY Y ACS WS WA WY ALY AN W \\[) 3. Chilli king prawn Singapore style  $18.00 \)I) .
4 4 King prawn in szechuan sauce $18.00 \ Chicken
1. Deep fried wanton (6) $5.00 |7} 5. Ssautéed king prawn with broccoli $18.00 |7 1. Braised chicken with seasonal
2. Deep fried mixed entrée (4) $5.00 M , 6. King prawn in curry $18.00 “1 vegetable $15.00
3. Deep fried prawn cutlets (3) $7.00 \ 7. Deep fried king prawn in salt and \ 2. Steamed chicken in ginger and
4. Deep fried spicy quail $5.00 \ spices $18.00 Y shallot sauce $15.00
5. Deep fried calamari $7.00 |« 8. satay king prawn $18.00 [t 3. Deep fried crispy skin chicken $15.00
6. Crispy spring rolls (4) $5.00 9. Honey king prawn $18.00 4. Crispy skin chicken shan tung style $15.00
7. Sesame prawn toast (3) $7.00 ’l‘ 10.King prawn with snow peas and 'l‘ 5. Pan fried lemon chicken $15.00
8. Dim Sum (steamed or fried) (4) $5.00 )4 crispy celery $18.00 9] 6. Sauteed chicken fillet with cashew
9. Satay chicken skewer (3) $5.00 ° .| 11l.Sautéed mussels in chillisauce $16.00 . nuts $15.00
10.San Choy Bow (lettuce rolls) (4) $11.00 | 12.Sautéed mussels in black bean \ 7. Kung Po (Chilli)) Chicken $15.00
N sauce $16.00 N
1 1. 13.Sautéed fresh squid in black bean J I
| sauce $16.00 |
‘)l) ‘)];



