SIGNATURE DISHES (wyuusin)

S M L

Wadnfe O - - 1,300
Peking Duck

3k 5T 4 g

wUEMIgAINAD 200 320 420
Stir-fried Salted Ginkgo Nuts

Eh b A A B
dnwaansy “@ounas” 200 380 450
Fried Rice Salted Fish “Yan Long Style”

CRLIRIRR 7 A R R f D R
felBgrT ANt dUan 220 420 550
Fried Noodle with Fish Fillet and Black Bean Sauce

9 T
TnnTeUNANINUMILERIY 280 480 600

Original “Szechuan Style” Stir-fried Crispy Chicken with Peanut and Spicy Sauce
CUYNTRIR 7 8 A R

FiaaIu 280 400 500

Hot and Sour Soup "Szechuan Style"
CPIIARR BRI

gUnyLinSou “0yunas” 280 450 560
Spicy Pork Soup “Yan Long Style”

R RR T A RN R

ugRUAY 380 550 850
Deep-fried Prawns Rolls
T X AF 25
WNINAUNA 200 360 500
Deep-fried Mashed Chinese Plum Filled Pancake
il 1 U B .

LINUNY

Deep-Fried Prawns Rolls
RIS

Wadnfs
Peking Duck
b 5

Please inform our team of any allergles or Dietary requirements so we can recommend suitable menu item
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All Prices are in Thai baht and are subject to 10% service charge and applicable 7% government tax
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HORS D'OEUVRES (991550)

WALIINIY
Stir-fried Prawns and Chicken with Cashew Nuts

RN A XS A 0 1 2R

FUVINEWTUUNTUN
Jellyfish with Sesame Oil Salad
o L 22 R T D

o & a
LULNIYAILNGD

Stir-fried Salted Ginkgo Nuts
TR A R

as v 1 a 1% v
20LAINIDU 2 DY (NITWITURINALNI-1OY9D1))
Combination of Stir-fried Fish Maw and Deep-fried Crab Rolls
1, K ERER

NTTINNIZUAW ALY
Stir-fried Fish Maw with Bean Sprouts and Egg

v NN
SOUPS (1)

FUnziageIny
Seafood Soup “Hong Kong Style”
ERCEEN S IEREY 2

gULaaIu

Hot and Sour Soup “Szechuan Style”
CPYNTRIER 7 TR E G

gunIzInzUatuaviiley

Double Boiled Fish Maw with Crab Meat Soup
B

gUigoluunviiel
Double Boiled Bamboo Mushroom with Crab Meat Soup
BT E 9
FUnyIaTou “ldaunay”
Spicy Pork Soup “Yan Long Style”
CHLe AR RRBE N

& K
FUiaveunziwizUaaninla
Fresh Fish Maw Soup with Black Mushroom
Wi A0 A

gUigeluiihyiianeuiiuny

Braised Bamboo Mushroom with Dried Scallop and Black Mushroom

T DU s T

¥
gUTsuniiley
Hot Bird's Nest with Crab Meat Soup
e s 1N

Hij 2

280

220

200

300

300

280

280

350

350

280

350

390

950

450

360

320

480

480

450

400

500

500

450

550

650

1,450

Please inform our team of any allerg1es or Dietary requirements so we can recommend suitable menu item
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All Prices are in Thai baht and are subject to 10% service charge and applicable 7% government tax
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590

500

420

600

600

500

500

700

700

560

700

890

1,850



YAN LONGISUPERIOR SOUPS
(gURLAYATULEouna) A iR
S M L
FUIUING 350 550 900

Emerald Prawn Soup

S 2 fef 0F 32
et 350 550 900

Shrimp Wonton Soup
IR = 7%

1 Beludningsa 1,000 1,400 2,000

Emperor Bamboo Mushroom Soup
Ty A 5L

FUINNAYNT 1,200 1,800 2,500

Supreme Seafood Soup

525
‘Eﬂtﬂﬂgﬂtﬁﬂﬂﬂw 2,200 3,500 5,000

Abalone and Shiitake Mushroom Soup

SEA CUCUMBER (Wasnzia) #2

URINZLANANZINIINTOU 450 650 1,150

Stir-fried Sea Cucumber with Crispy Hot Basil Leaves

e % St b i &
UAInziainnouuiLay 450 650 1,150

Braised Sea Cucumber and Black Mushroom in Brown Sauce

T 3 J i 2 A2 4
Uamziadnaldnvaining 550 950 1,350

Braised Sea Cucumber Stuffed with Minced Prawn and Seaweed

2 i AT I
URINZIA 3 YU UNLDAU 350 850 1,250

Braised Sea Cucumber with Fish Maw and Black Mushroom in Brown Sauce in Clay Pot

17 5 H i 2 A L A 2

ABALONES (1n%0) fififa

Whaetnnauftnues 1,150 2,000 3,600

Stir-fried Abalones with Iceberg Lettuce in Oyster Sauce

R A L 5 T D i £
[haefeudsutniiuey 1,450 2,800 4,200

Stir-fried Kale with Pan-fried Abalones and Oyster Sauce
W VR 0 b fif) £

haenstifinnoutiuay 1,450 2,800 4,200

Pan-fried Abalones and Kale, Black Mushroom in Brown Sauce
R G T W T T i) £

Please inform our team of any allerg1es or Dietary requirements so we can recommend suitable menu item
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All Prices are in Thai baht and are subject to 10% service charge and applicable 7% government tax
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SCALLOP (meuivas) M

S M L
WOULBARSALALNONNOA 500 800 1,200

Fried Scallops Stuffed with Taro
¥E B DA A

VR ARTIALENT 500 800 1,200

Stir-Fried Scallops with Black Bean Sauce
LB L

WOULFAANAUTONIAA 500 800 1,200

Stir-Fried Scallops with Broccoli
VG =81 B I

WouLraaIAlAINen 580 900 1,400

Fried Scallop Stuffed with Minced Prawns
G RIRORU N

NOULFAREIATDE XO 650 1,100 1,500

Stir-fried Scallops with XO Sauce
X0 # kb I

SEA ASPARAGUS (mieliinzia) #piss

wuslinziawnuyenlaa 390 790 900

Stir-fried Sea Asparagus with Broccoli

[l Nt
wiolimzadanmieliwSoan 390 790 900

Stir-fried Sea Asparagus with Fresh Asparagus tip
U 50 R
wielimziafiavenidsuiirduney 390 790 900

Stir-fried Sea Asparagus with Oyster Sauce
R VRl b i A

wielimziafiaveutiunyg 390 790 900

Sautéed Sea Asparagus and Black Mushroom in Brown Sauce

P 85 b i 5 A0 A 3

WOULFARUMIALHONNOA
Fried Scallops Stuffed with Taro
Ve B UL A 2 3

Please inform our team of any cllerg1es or Dietary requirements so we can recommend suitable menu item
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All Prices are in Thai baht and are subject to 10% service charge and applicable 7% government tax
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CRAB () ##p

gﬁml@mnmﬁww?n“lm

Deep-fried Soft-Shell Crab with Garlic and Pepper
AU B 7

YiudawInzys

Stir-fried Soft-Shell Crab with Curry Powder
W WEE > 8 o

Yiluwguiniuney

Stir-fried Soft-Shell Crab with Oyster Sauce
WE il 15 4 5% B

DRHPEIRYR

Stir-fried Crab Meat

Y IRAA|

FISH (wan)

X
LURUAINTNILLAY
Red Snapper Fillet [Cooking of Your Choice]

ST f0 fr CHRAR 3 5 1 11 ik R AE)

Uannzweena (69)
Sea Bass [Whole Fish Cook of Your Choice])
A AL CHR R A R 0 1k AT

Uan (A1)
Garoupa [Whole Fish Cook of Your Choice)
A BE A AR 18 08 % 19 11 ik S AE)

Uaumuasgann (naaain) (§9a29uin 1-3 )
Spotted Garoupa [Whole Fish Cook of Your Choice])
(Pre-order 1-3 days in advance)

BERA B CRRARAT 1-3 RIE)

Uaaay (898299 1-3 Ju)
Chinese silver pomfret [Whole Fish Cook of Your Choice]

(Pre-order 1-3 days in advance)
AR ORI FER O E) (R 1-3 KRWiE)D

*iaenU9lamuds / Cooking Styles / ik ity 5 4 J7 ¢

NOATIANIN fvie

Deep- fried with Sweet Chili Steamed with Plum Sauce
i A Mg - 25

noaviseiioisnd Tawsnuzun

Deep-fried or Steamed Steamed with Chili, Garlic,
with Black Bean Sauce Lime Juice and Soya Sauce
B0 I VE B 78 FABRR, Kas , dArr A 28

S M L
350 650 850

350 650 850
350 650 850

350 650 850

300 550 750

100 Baht / 100 grams
100 ZE8k / 100 W

140 Baht / 100 grams
140 HEE / 100 3

350 Baht / 100 grams
350 Z&Ek / 100

350 Baht / 100 grams
350 Z&Ek / 100

2 aZ
UIFD
Steamed with Soya Sauce
7%

v
NoAUILLAY
Deep-fried with Brown Sauce

THAE B

Please inform our team of any allerg1es or Dietary requirements so we can recommend suitable menu item
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All Prices are in Thai baht and are subject to 10% service charge and applicable 7% government tax
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PRAWNS (%) iF

PWauUziY 250 390 500

Stir-fried Prawns with Ginkgo Nuts
AT RS AR

Ltéﬁur'jo 380 550 850

Deep-fried Prawn Rolls
T KE

oF AgurnTunes 390 600 850

Pan-fried Prawns with Oyster Sauce

I i R AR
ﬁ:\aﬁomuﬁﬂu‘[nu 390 600 850

Steamed Prawns with Whole Baby Garlic
w2 AR AE

@y AluS 390 600 850

Pan-fried Prawns "Singapore Style"

TN B R R 7 HILER
PWaNInINGe 390 600 850

Stir-fried Salted Prawns and Chili
BN CPNLN

IWATOH XO 420 650 900

Stir-fried Prawns with XO Sauce
X0 ¥ b

noAUNY 380 620 850

b Deep-fried Minced Prawn Pancakes
S S IR A7 R
L 4 a A
MINANININGD
Stir-fried Salted Prawns and Chili

VPN

[ 4
edvalus
Pan-fried Prawns "Singapore Style”

“HM IR R AR

Please inform our team of any aIIergles or Dietary requirements so we can recommend suitable menu item
PINNIULNOIANT MS@M'&NH’]S@’]‘H’]SLW@MJQ’]W ﬂifmLL"Dﬂwuﬂ\i’]uLWQLLu"u’ﬁ’lme?'mWﬁVIL‘MJJ’]”’MJ

All Prices are in Thai baht and are subject to 10% service charge and applicable 7% government tax
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PORK (vy) %K

ﬂgm“;snmfm 300 450 550

Stir-fried Pork with Sweet and Sour Sauce

P2 i Iy I A

MYWANInlngsn 300 450 550
Stir-fried Pork with Black Pepper

AR B

FTATanyeULUaY 300 450 550
Deep-fried Pork Ribs "Beijing Style"

“Abmt Rk ” JEHEH

BEEF (ile) 2-py

edinlay 300 450 750

Stir-fried Beef Tenderloin with Eggs
XKD A A A

iednanss 300 450 750

Stir-fried Beef with Sweet Pepper and Black Mushroom
AR 4 0 4= A

\EotainTunes 300 450 750

Stir-fried Beef with Oyster Sauce
U S

\odusesny 400 560 790

Fillet of Beef "Hong Kong Style”
CHEWERNER” AR

\eodugony NYUAIFOAUNHY
\ Fillet of Beef "Hong Kong Style” Honey BBQ Pork

“ERRT RA T e B X

Please inform our team of any allergles or Dietary requirements so we can recommend suitable menu item
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All Prices are in Thai baht and are subject to 10% service charge and applicable 7% government tax
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CHICKEN (lr) X4

Tnfauaumnen 280 450 600

Steamed Young Chicken with Kale in Brown Sauce

Ki G RIS A
TnnTOUNANWINUIILARIY 280 480 600

Original Szechuan Style Stir-fried Crispy Chicken with Peanuts and Spicy Sauce
CUUNTRIR > A A b 2 IR

‘lﬂ'mssﬁﬁug 400 750 950

Fried Chicken Stuffed with Minced Prawn in Crab Meat Sauce
15 TR 3 0 X 1) A

TndaauzU9RUNIUG 280 450 600

Stir-fried Chicken Breast with Cashew Nuts

X i P i
DUCK @iln) 8

Davuaveenin 300 480 600

Pan-fried Duck and Vegetables in Brown Sauce

A % RS A C B R
Iaseauzun 300 480 600

Deep-fried Duck with Lemon Sauce

T % JERS A
adalddonnon 300 480 600

Deep-fried Duck Stuffed with Taro
RIS A 0 7

Dainv

Peking Duck

Elpny it

[

AT EULUN

Deep Fried Duck
with Lemon Sauce

Fr R KIS A

Please inform our team of any ctllergles or Dietary requirements so we can recommend suitable menu item
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All Prices are in Thai baht and are subject to 10% service charge and applicable 7% government tax
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BARBECUE (unitian) g 4%

Wadnfiv
Peking Duck
b 5t 5

agnegesny &2

Roasted Duck “Hong Kong Style”
W e 1y

nYNIOU “LdguUNay” =

Crispy Pork Belly “Yan Long Style”
e B TLAE A B R KR

NYUAIFOAUINY

BBQ Pork with Honey Sauce

ERAS

nYugeIny (Aevdvadsntii 1-3 Ju) &=
BBQ suckling pig [Pre-order 1-3 Days in Advance]
HHEE IS (BEET 1-3 RT

asd 1 a @, 1
PALATNYIITIVLAT (L‘Uﬂﬂﬂ\‘), MJGJJLLQ\‘I, ViJ,vJﬂ‘A"E)‘U)
Hot Hors d'Oeuvres Combination ‘Roasted Duck,

BBQ Pork, Crispy Pork Belly’
EM , XEE, Mk HAER

MYNIOU “LdyuUnay”
Crispy Pork Belly “Yan Long Style”
Je B FLAE B KR

wyiugeIns

S M L
- - 1,300
300 450 600
350 490 600
350 490 600
- - 3,800
- 690 980

Barbecued suckling pig
7 U A HL

Please inform our team of any allergles or Dietary requirements so we can recommend suitable menu item
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All Prices are in Thai baht and are subject to 10% service charge and applicable 7% government tax
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VEGETABLES (an) g

ar Y o [~ %’
WNLAMIULEANOUUILAY

Sautéed Taiwan Lettuce and Black Mushroom in Brown Sauce
FR& I & 95 A 38 7 1

ALTNTOINIWANTENYY
Stir-fried Kale with Garlic “Hong Kong Style”
“EWRIKT RELIT K

%4 174 [ %4 =
Wﬂ1m’i’)u&lﬂﬂﬁ'3mﬂu
Stir-fried Taiwan Lettuce with Garlic

wmA IS4

4 A Y o +
WNAFUIYTIANUINILUIY
Sautéed Four Vegetables in Brown Sauce

13 5 A I

wANALMITIANILLeY

Sautéed Iceberg Lettuce with Crab Meat Sauce
8 2 5

WAVZIWRYINY AU

Stir Fried Eggplant Chinese Style

Tl A A

ULWRYINALATUY FU

Stir Fried Eggplant With Minced Pork In Black Bean Sauce
KA R T A

BEAN CURD @6

v v ﬂo,
Lmyjmum
Braised Bean Curd in Brown Sauce

bR S

v
LPNPUIUAI AN U
Braised Bean Curd with Black Mushroom
T i o

nilnalaay
Pan-fried Bean Curd with Minced Pork "Szechuan Style"
CUYARR 7 P RS

¥ ¥ | ¥
mea@\um
Fried Bean Curd Stuffed with Minced Prawn in Brown Sauce
K e b U S

¥ ¥ o 8.4 ¥ a
mmam‘lﬂqoeuwuemu
Braised Bean Curd Stuffed with Minced Prawn in Clay Pot
T 40 Jel 1 O & 088

v ¥ o v v 14!
WY Ialanily

Steamed Bean Curd Stuffed with Minced Prawn in Brown Sauce

B ¥ AR 78 SR

Please inform our team of any allergies or Dietary requirements so we can recommend suitable menu item
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200
200
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220
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WINYITUUNDINT TDABINITOIMTINOFININ NIaNUTIWTNIUNeLLzITIgNTe M IRz

All Prices are in Thai baht and are subject to 10% service charge and applicable 7% government tax
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RICE AND NOODLES (dmuazusni) 4R F1TH 2%

S M L
Lﬁuﬂﬁsﬂﬂwﬁﬁwgq:J 200 340 450

Crispy Noodles with Marinated Pork in Gravy Sauce
K A T

Tnoanilaidu 200 340 450

Fried Noodle with Chicken and Chinese Black Mushrooms in Gravy Sauce

M PR A 20k e T S 9

VLMW ALAINYUAY B9 Auneu 200 340 450
Fried Noodles with BBQ Pork, Spring Onion and Ginger
R X B

vrnioWanuioiileoyusuguuiu 220 390 550
Fried E-Fu Noodles with Crab Meat and Yunnan Ham
B DA K B AT TED

Urniunnyunviiley 220 390 550
Egg Noodles with BBQ Pork and Crab Meat

S P b T
vsnlnaniney 220 390 550

Fried Noodles with BBQ Pork and Shrimps “Hokkien Style”
X e A 2 b

MMYLAYITIANUINLLIATOINY 220 400 550
Fried Noodle with Seafood “Hong Kong Style”
CAEWENR T M EELD T

MYLRYITIARUILAIFUA 220 420 550
Fried Noodles with Fish Fillet and Black Bean in Gravy Sauce

SRR O]
PNWANYI9D 200 340 450

Fried Rice "Yang Chow Style”
P MR

JnNaUaAY “@yunas” 200 380 450
Fried Rice Salted Fish "Yan Long Style”

KSR B e KR
J16mY 220 390 550

Fried Rice with Crab Meat
1% N A R

REDT L) 220 390 550

Fried Rice with Seafood

g e D 1R

PNAN19192
Fried Rice "Yang Chow Style”
IR 2% H % ¥
PN IR vrniaydauiviiieoyusuguiu
Fried E-Fu Noodle with Crab Meat
and Yunnan Ham

B8 VA KR e A T

Please inform our team of any allergies or Dietary requirements so we can recommend suitable menu item
|
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All Prices are in Thai baht and are subject to 10% service charge and applicable 7% government tax
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DESSERT (wuuwnu) Fit

Walyy 180 300 400

Assorted Fresh Fruits

- i 2R

wngBungAaan 180 300 400

Cold Tofu with Fruit Salad
SAEKRWD R

Wenhuy 180 300 400

Snow Taro

WNIAUNOR 200 360 500

Deep-fried Chinese Plum Filled Pancake
T X A U G

LULNIYUVER 200 350 500

Hot or Cold Ginkgo Nuts in Syrup and Fresh Milk
VKR A R

DAILAYUAUUAR 200 350 500

Hot Red Bean in Fresh Milk
ST B B

Founiou
Hot Bird’s Nest in Rock Sugar Syrup
URFEREAR R (O

400 (Per Cup)

Teawiiulzfng

Sticky Rice And Taro With Ginkgo In Sweet Syrup 250 350 >00
FRAR

U289891A1UNTY (50U) 200 300 450

Hot Black Sesame Dumpling in Ginger Syrup
LRBEZMBE ()

Founsou
Hot Bird’s Nest in Rock Sugar Syrup
VKPR MR (F)

Please inform our team of any ollerg1es or Dietary requirements so we can recommend suitable menu item
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All Prices are in Thai baht and are subject to 10% service charge and applicable 7% government tax
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3 WAYS

&S
van Long  SIGNATURE PEKING DUCK

AdUNa 3 LJJHTU‘PI‘Ij\‘lLﬁSJ’J

A

CRISPY DUCK SKI

Served with pancakes
& condiments

v G
BUILDANTDU
BSWnWSouLy

4
LASLATDILASY

WOCTEEY CUSTOMIZE YOUR DUCK MEAT N

Choose any 2 dishes from our chef’s selection
wenuyilelda 2 19n13 euanuey

wWowawagoaWSuonnu | 1WnianoansanyuwiInlng W IANIWSNINAD

Fried Duck with Sweet Fried Duck with Garlic

& Sour Sauce and Pepper Salt and Chili Duck

SERVE DAILY

WMU1ZEINTU 2—4 U

U JanawsSNuANERoU i 1asiunyuany (e
. Duck Soup with Pickled Minced Duck Served
Spicy Szechuan Styie Duck Mustard Greens with Iceberg Lettuce
Fa)\ Perfect for READY TO YAN LONG An Authentic Chinese Restaurant
R 2-4 guests 1t FLOOR, Royal Phuket City Hotel | Open Daily: 11.00 - 22.00 hrs

€3 Van Long - An Authentic Chinese Restaurant VYanLongPhuket @ VYanlLong



Q
YAN LONG

Wadnny Lﬁmﬁmﬁanﬂqdﬁ 2 319013
PEKING DUCK cHoose ANY 2 DUCK MEAT DISHES

A & X
1. WaldawaaLlusyIvinu
Fried Duck Meat with Sweet & Sour Sauce

dv [ A a
2. Wellaneanszingunwinlng
Fried Duck Meat with Garlic and Pepper

3. Wedaaniven
Stir-Fried Duck Meat with Bean Sprouts

Ael/ [ 14 .:l/ 1
4. \WolJanuInguaIe
Duck Meat Soup with Pickled Mustard Greens

A’l/ [ L% | % dl
5. lUOLUAWA LA
Fried Duck Meat with Black Bean Sauce

d &
6. Wesida
Fried Minced Duck Meat Served with Iceberg Lettuce

A’l, @, ﬂ-l/ a A
7. WoLlUAAINININAD
Duck Meat Salted and Chili

d’l [ L% a ¥
8. lUBLUANANWINLUAILARIU
Spicy Szechuan Style Duck

g @, [ a o
9. Weldawaninlnomn
Duck Meat with Black Pepper Sauce

174
[ L% a
10. oA ANSNLWN
Duck Meat with Chili Paste

WINMULRDIMT WI0seIN1TOIMNILROGINTW NTaNUdIWInUNe LUz EN TR M IMINZEY

Please inform our team of any allergies or dietary requirements so we can recommend suitable menu items.




YAN LONG

" DIM SUM

< |t

YAN LONG An Authentic Chinese Restaurant W des  3a €9 Van Long - An Authentic Chinese Restaurant
1t Floor, Royal Phuket City Hotel | Open Daily: 11.00 - 22.00 hrs. ’ I Yy YanLongPhuket 061172 9697



nual PspuUsLULLIOIaY @

CHEF'S SIGNATURE

4 1
YUVAULTTolY &= 500

Abalone Shumai /3 Ipc
Signature open-top dumpling crowned with

a whole premium abalone - the chef's

finest creation

PREMIUM

YUVAUVOULTAR 200

Scallop Shumai
Delicate pork and shrimp dumpling topped
with a hand-selected Japanese scallop

a ¥
NUU@UQO%@’Q XO 200
Shrimp Shumai with XO Sauce

Premium shrimp shumai elevated with
house-made XO sauce - bold, umami and
refined

BESTSELLER

VAU D 180
Shrimp Shumai

Plump whole prawns with seasoned pork,
wrapped in delicate steamed pastry

*
gunn & 180
Har Gow - Crystal Shrimp

Dumpling

Classic Cantonese translucent dumpling

filled with plump, fresh shrimp - a timeless
signature

PREMIUM DIM SUM

CLASSIC

a
YUVIUY 140
Steamed Minced Pork, Shrimp
& Crab Shumai

A luxurious blend of pork, shrimp and
crabmeat in rich brown sauce

Wuln 140
Chaozhou Fun Guo

Steamed minced pork and shrimp in a
silken Chaozhou-style pleated wrapper

NeafnTziiey 140
Steamed Prawn Wonton with
Garlic

Tender prawn wonton bathed in aromatic
garlic oil - fragrant and irresistible

(%4 178 4
Yonlany 140
Steamed Crab Sticks with
Minced Prawns

Premium crab sticks paired with seasoned
prawn filling - elegant and light

av vy
usenladlany 140
Steamed Broccoli with Minced
Prawns
Tender prawn filling nestled in crisp
broccoli, gently steamed to perfection




a L e

—
=

g1a U &ATY

Steamed Custard Cream Bun

Fluffy steamed bun filled with warm, silky
salted egg custard cream

AU ENYUAY A

Steamed Barbecued Pork Bun
Soft cloud-like bun generously filled with
sweet-savoury glazed char siu pork

A & v oA
Flavonyiloinna

Steamed Spare Ribs with Black
Bean Sauce

Tender pork ribs slow-steamed with
aromatic fermented black bean sauce

1 1
A 12 ¥ A
Aulniioens &
Steamed Chicken Feet with
Black Bean Sauce
Braised and steamed chicken feet,
gelatinous and richly coated in black bean
sauce

= &
anFUUAILNe
Phuket-Style Steamed Fish
Balls with Seafood Sauce
Hand-rolled fish balls Phuket-style,
delicately steamed and served with house
seafood sauce
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Steamed Black Mushrooms
with Minced Pork

Whole black mushroom caps stuffed with
seasoned minced pork - earthy and
wholesome
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Steamed Fish Maw with Minced
Pork

Prized fish maw gently filled with seasoned
pork - a traditional delicacy
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Steamed Salted Egg with
Minced Pork

Rich salted egg stuffed with flavourful
minced pork - comforting and satisfying
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Steamed Seaweed with Minced
Pork

Silky seaweed rolls encasing seasoned
minced pork - a subtle oceanic flavour
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Pork Shumai
Classic steamed pork shumai with a
tender, juicy centre - a beloved favourite
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Steamed Phoenix Tail Prawn
Whole prawn steamed with tail
upright, delicately seasoned and served
with house ginger soy
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Prices are in Thai Baht

and subject to 10% service charge and 7% VAT
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Deep-Fried Barbecued Pork Bun
Golden-fried bun with a shatteringly crisp
exterior and sweet char siu filling
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Deep-Fried Custard Cream Bun
Crispy fried bun oozing with warm salted egg
custard - indulgent and golden
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Deep-Fried Spring Rolls with
Pork & Chinese Sausage
Crisp golden spring rolls filled with seasoned
pork and fragrant Chinese sausage
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Deep-Fried Prawn Wontons
Crunchy golden wontons packed with plump,
seasoned whole prawns
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Deep-Fried Taro Puff
Feathery crisp taro crust encasing a savoury
pork and mushroom filling
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Deep-Fried Taro with Melon
Seeds
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Deep-Fried Fresh Milk

Chilled fresh milk custard, lightly coated and
fried to a delicate golden crisp — cool within,
warm without
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Deep-Fried Bread Stuffed with
Custard Cream

Pillowy fried bread with a luxuriously smooth
creamy custard filling
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Deep-Fried Pork Balls

Seasoned pork meatballs with a golden crust
- tender, flavourful and satisfying
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Deep-Fried Crab Meat Rolls

Elegant crab meat rolls wrapped and fried to
a perfect burnished gold
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Deep-Fried Bean Curd Skin Rolls
with Shrimp

Delicate tofu skin rolls filled with whole
shrimp, fried to a light crisp
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Deep-Fried Shrimp Balls

Juicy whole shrimp coated in a light, airy
batter - crispy outside, juicy inside
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CHEUNG FUN
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Cheung Fun with Crispy Prawns
Silken rice noodle rolls cradling crispy whole
prawns, drizzled with house-made sweet soy
sauce - light and addictive
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Cheung Fun with Crispy Char Siu

Translucent rice noodle rolls wrapped around
house-glazed char siu - sweet, savoury and
delicately silky

Prices are in Thai Baht
and subject to 10% service
charge and 7% VAT






