%’ | BARLUCK

CHINESE SEAFOOD RESTAURANT

Opened since 1985, the management and staffs of Barluck Chinese Seafood
Restaurant would like to greet you a warm welcome. We hope your dining
experience here will be a pleasant and memorable one.

This menu contains mostly of dishes prepared in the Cantonese style. Our cuisine
originated from the southern part of China, and is characterised by the use of mild
seasonings and is very flavoursome. In common with all Chinese cuisine, fresh
ingredients are always used.

For those of you who prefer more spicy hot food, we have included dishes in
Vietnamese style, Peking style and Szechwan style as well as chilli dishes.

During the summer months, dishes like sizzling steak, Peking duck and abalone
platter are always popular. During the winter months, dishes like Abalone steam
boat or Braised goat steam boat are regularly served. Our famous dish is our Live
chilli mud crab, a dish most of our customers always come back for.

Our aim is to please. Therefore, if you are not satisfied, please tell us. Flying

chopsticks are not desirable. If you are happy with our food and service, please
tell your friends.

We hope you enjoy your meal.

From the Management & Staffs of Barluck Chinese Seafood Restaurant
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il AR EEE LIVE SEAFOOD ]
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TOM HUM SONG Lobster PEIKBEME
CUA HOANG BE King Crab EFE
TOM SONG Live Prawns PE 7R
CUA Mud Crab HIERE
CUATUYET Snow Crab FrE

BAO NGU CON Baby Abalone 3N D) A e
BAO NGU SONG Green Lip Abalone  Hi2fam&A
NGHIEU SONG Live Pipies BEIKHE

CA MU SONG Live Coral Trout PEIKENE
CA MU BONG Murray Cod PEKEVIE
CA CHEM TRANG Barramundi BKEER
CA CHEM Silver Perch PEKERER
CA BONG TUONG Sleepy Cod DK E B AR
CA MU DO TAM DAO Morwong Fish BIK=T]E&
CA MU BEN Parrot Fish PIKS KA

Pictures are for reference only. £ 2  F EEE
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CHINESE SEAFOOD RESTAURANT

KE4: ENTREE ]

1. VIT BAC KINH Peking Duck (2 Course) LR A RS

2. CACOM &LUOIVITRANGMUOI Salt & Pepper White Bait & Duck Tongue #HEERS =& f R
7y 3. LUOIVIT RANG MUOI Salt & Pepper Duck Tongue PR EERS &
7y 4. CHA GIO PO BIEN Fried Seafood Roll FRLEBEE

5. CANG CUALAN BOT Fried Crab Claw ERA:5:

Pictures are for reference only. % 2§ EERH&GE
’) Chef Recommend

@ GLUTENFREE  Jf Hot
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CHINESE SEAFOOD RESTAURANT

Kz ENTREE ]

ji’ BARLUCK

7 6. CHAQ TOM BOT TOM Fried Stuffed Prawn [ER[4 122
7. CHA GIO Fried Spring Roll ( 4 Piece ) B
8. CHA GIO TIEU CHAU Fried Prawn Roll ( 10 Piece ) HM4RZR
9. CHAQ TOM CHIEN Fried Almond Prawn Balls BItEEEk
10. GA CUON CHIEN Ham Roll KEFES
11. SIU MAI CHIEN Dim Sim ( 4 Piece, Steam Or fried ) KEB&/C>
12. PIEPCHIENKHOAI MON  Taro Scallop ( 10 Pieces ) EBRET
13. CHAQ TOM PAU HU Ternpura Beancurd & Prawn Mince (10 Pieces) B Z /B
14. TOM LAN BOT Prawn Cutlets ( 10 Pieces ) PERR A T

Pictures are for reference only. 2 5 ERHeRE
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CHINESE SEAFOOD RESTAURANT

KEz: ENTREE ]

15. PO CHIEN BON THU Mix Entree (4 Piece ) MErER
7 16. CUALOT XAO HOT VITMUOI  Soft Shell Crab, Salted DuckSYolk — H & BR=REE

17. SAN CHOI BOW San Choi Bow ( 4 Piece ) A

18. DO BIEN SAN CHOI BOW Seafood San Choi Bow (4 Piece ) BEFAESRE

19. DOI TRUONG CHIEN DON Deep Fried Pork Intestine YER G

Pictures are for reference only. % 2§ EERH&GE
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CHINESE SEAFOOD RESTAURANT

Fz COLD CUTS ]
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20. CA SALMON SONG Salmon Sashimi =Xf&
@ 7 21. GOI SUA TOM THIT Prawn Paw Paw Salad SEE AR A%
@ 22. GOI SUA BO Beef Paw Paw Salad 4 R 44
J @ 723 CANHVITGOISUA  Duck Wing Jelly Fish Salad ~ BEBHE 4
@ 24. GOI GA Chicken Jelly Fish Salad T
73 25. BAONGUTOM THEBONGUOI ~ Abalone, Prawn, Jely Fish Cold Platter #f1.58 BRAS R &
26. HAO SONG Shucked Fresh Oysters A IRT

LS5

Pictures are for reference only. & 2 BEH&LE
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CHINESE SEAFOOD RESTAURANT

I OYSTERS, PIPIES, MUSSELS | |

27. HAO HAP GUNG HANH  Steamed Oysters, Ginger Shallots S mzg 4 i

yLopi HAO HAP X.0 Steamed Oysters, Xo Sauce, Vermicell X.O ¥ éhzk £ 5
29. HAO HAP TAU Xi Steamed Oysters, Black Bean Sauce g%3t3% 4 i
30. HAO HAP TOI Steamed Oysters, Garlic Sauce WA R
J " 31. NGHIEU XAO X.0 Pipies X.0 Sauce X.O kbt
32. NGHIEU XAO TAU XI Pipies Black Bean Sauce g
/' 33. CHEN CHEP XAO X.0. Mussels X.0 Sauce X.0&0O
34, CHEN CHEP XAO TAU XI  Mussels Black Bean Sauce a0

Pictures are for reference only. % 2§ EERH&GE
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35. OC TIEM THUOC BAC Sea shell Herbal Soup I o

36. SUP VI CA MIEN Braised Superior Shark Fin Soup 4TAEHEE

37. SUP VI CA Braised Shark Fin Soup ARy NE )
7)38. SUP CUA VI CA Shark Fin Crab Meat Soup EHREE

39. GA ACTIEM VI CA Shark Fin Silky Chicken Soup ~ BEHRETS

40. GA AC TIEM NGAU BIN Silky Chicken, Cow Pixel Soup — RZE(H44E

41. CANH THAP CAMPAUHU  Combination Vegetable Bean Curd Soup T & & X 2 /&35
7Y 42. SUPCUABONG BONG CA  Pike Maw Crabmeat Soup fEpy At EE

43. SUPPIEPKHO BONG BONG CA  Pike Maw Dry Scallop Soup BBt faptss

44. SUP BO BIEN DAU HU Seafood Bean Curd Soup BT L

45. SUP BAP CUA Crabmeat Sweet Comn Soup ~ EEATRKEE

46. SUP BAP GA Chicken Sweet Corn Soup HATKE

47. SUP MANG CUA Asparagus Crab Meat Soup BABERE

48. SUPMANG GA Asparagus Chicken Soup HAEHE

49. SUP CHUANGOQT Hot & Sour Soup B EREE

Pictures are for reference only. & 2 BEH&LE
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CHINESE SEAFOOD RESTAURANT

el LOBSTER ]

50. TOM HUM SONG Sashimi (2 Courses) R B BEIR
/7> 51. TOM HUM XAO X.0. MI X.0 Sauce, E-Fu Noodle  X.O REEMRF4i )
7 52. TOM HUM XAO BUN TAU Tossed With X.0 Vermicelli €313 44 BE1R =
J# 53. TOM HUM XAO OT Singapore Chilli Sauce 2 MBRMIBELRR
54. TOM HUM XAO GUNGHANH ~ Ginger Shallots 7o B REEMR
55. TOM HUM RANG MUOI Salt & Pepper HEEEER
56. TOM HUM RANG HOT VITMUOI - Salted Duck’S Yolk B IREER
57. TOM HUM XAO BO TOI Garlic & Butter e el L
THEM MI XAO Extra Noodle SnR4

Pictures are for reference only. % 2§ EERH&GE

’) Chef Recommend page 8

@ GLUTENFREE  Jf Hot









ji’ BARLUCK

CHINESE SEAFOOD RESTAURANT

272\ \\Ce72>

58. CUARANG ME Tamarind Sauce e
J 59. CUAXAO X.0. MI X.0 Sauce E-Fu Noodle  X.O KREEHR4i
60. CUA XAO BUN TAU Tossed With X.O Vermicelll &3 445 2
J# " 61. CUAXAO OT Singapore Chilli Sauce B MERHIE
62. CUA XAO GUNG HANH Ginger Shallots Te R E
@ 63. CUA XAO RANG MUOI Salt & Pepper e
7) 64. CUARANG HOT VITMUOL  Salted Duck’S Yolk BEEIRE
65. CUA HAP Steamed B
66. CUATUYET Snow Crab TrE
THEM MI XAO Extra Noodle piikgEy i

Pictures are for reference only. 2 5 ERHeRE
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CHINESE SEAFOOD RESTAURANT

il ABALONE ]

7y 67. BAONGU SONG XAOCAI  [ive Abalone Stir Fried, Vegetables BRI E

68. BAO NGU CON HAP Steamed Baby Abalone EERMAT
7Y 69. BAONGU CON HAPDAU HAO Braised Abalone Steak, Oyster Sauce 1R EREH &
70. BAO NGU DONG CO Abalone Mushroom, Oyster Sauce  RELFEH
71. BAO NGU HAI SUM Abalone, Sea Cucumber, Oyster Sauce 28 F 354
72. BAONGU XAO BO Stir Fried Abalone, Butter Light Soy EEJN ah:]

Pictures are for reference only. % 2§ EERH&GE
’) Chef Recommend

@ GLUTENFREE  Jf Hot
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CHINESE SEAFOOD RESTAURANT

A SCALLOP ]

73. PIEPTUOI Steamed Shell Scallop T
HAPX.0, HAP GUNG HANH, HAPTOI X 0 Vermicelli, Ginger Shallots, Garlic Sauce ~ 7882& . X.O, #M443% . 7r T 2%
74. CHAO TOM BOT DIEP Pan Fried Stuffed Scallop EE(4 Loma
75. DIEP THIET BAN Sizzling With Bbq Sauce 7 G
76. DIEP XAO GUNG HANH Ginger Shallots Te BT
77. PIEP XAO TOI Garlic Sauce TR
78. DIEP XAO CAI Stir Fried With Vegetables RS
79. DIEP XAO CHUANGOQT Sweet & Sour Sauce TR T
80. PIEP XAO TAU Xi Black Bean Sauce BT F
J/81. PIEPXAOX.0 X.0 Sauce X.O T5F

Pictures are for reference only. 2 5 ERHeRE
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CHINESE SEAFOOD RESTAURANT

2N/ U/

73 82. TOM SONG HAP Steamed Live Prawn SRSz
83. TOM SONG HAPRUOI Drunken Live Prawn [

J 84 TOMHAPX.0 Steamed Giant Kind Prawn X.0 Sauce  X.O Z& KRR
85. TOM HAP TOI Steamed Giant King Prawn Garlic Sauce  #r 28 AURAR

86. TOM XAO BUNTAU  King Prawn Tossed With Vermicelll €7 ¥4k iRz 5%

Pictures are for reference only. g % ai
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CHINESE SEAFOOD RESTAURANT

o\l 2G>

7y 87. TOM DAC BIETHAIMON  Giant King Prawn Serve 2 Ways ~ RUEE&IRRE

J 88. TOM XAO X.0. X.0 Sauce X.O B Ek
89. TOM XAO GUNGHANH  Ginger Shallots FeRIRER
90. TOM RANG MUOI Salt & Pepper MBS Bk
91. TOM RANG HOT VITMUOI  Salted Duck’S Yolk B IRKIR

7)) 92. TOM XAO OT Chilli Sauce SRR ER
93. TOM XAO BO TOI Garlic Sauce IR ER
94. TOM THIET BAN Sizzling With Bbg Sauce SRARIR IR
95. TOM XAO CAI Stir Fried With Vegetables PR SRR BR
96. TOM XAO TAU XI Black Bean Sauce TR B
97. TOM XAO SATE Satay Sauce S IRER
98. TOM CHUANGOT Sweet & Sour Sauce EHER IR ER

Pictures are for reference only. 2 5 ERHeRE
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CHINESE SEAFOOD RESTAURANT

#E il CALAMARI ]

99. MUC HAP TOI Steamed Calamari With Garlic & Chilli  FRFHUEARR K
100.MUC RANG MUOI  Salt & Pepper B

J/ 101.MUC XAO OT Chilli Sauce BRI L
102.MUC XAO TAUXI  Black Bean Sauce SOt R
103.MUC XAO CAI Stir Fried With Vegetables BB A

’) Chef Recommend page 14

@ GLUTENFREE  Jf Hot
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CHINESE SEAFOOD RESTAURANT

227w \\Ce72

104.CA XAO CAI Fish Fillet With Vegetables REA A
J 105.CAXAOX.0 Fish Fillet X.O Sauce X.OrZigfm kA

106.CA RANG MUOI Fish Fillet Salt & Pepper EE A A

107. CA XAO CHUANGOT  Fish Fillet Sweet & Sour Sauce EHEE R A

108. CALUOI TRAURANGMUOI  Flat Flounder, Salt & Pepper MEEZEO A
109.CA MU HAI MON Live Coral Trout, Deep Fried With X.0 & Stir Fry B& ik 2T &
110.CA CHEM Silver Perch 7K SRR F

111. CA CHEM TRANG Barramundi HKEE

112. CA MU BONG Murray Cod KBV
113.CA MU SONG Live Coral Trout KB

HAP GUNG HANH, CHIEN SA, CHIEN CHUA NGOT, CHIEN X.0, CHIEN CHUA NGOT

ALL LIVE FISH 1S SERVED STEAMED, GINGER SHALLOTS, DEEP FRIED LEMON GRASS, FRIED X.O SAUCE, SWEET & SOUR SAUCE
B, BF XOSE, K

Pictures are for reference only. & 2 BEH&LE
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CHINESE SEAFOOD RESTAURANT

BB - 3 - 4L3% POULTRY ]

114. VIT CHIEN KHOAI MON Fried Taro Duck ZERRE

115. VIT TIEM BAT BUU Braised Duck Combination, Oyster Sauce  /\I2#\ B8

116. CHAN ViT PONG CO HAI SUM Braised Duck Feet, Mushroom & Sea Cucumber ;82K 3ERe 2 &
@ 117.BO CAU QUAY Roast Pigeon AR RN
@ 118.CHIM CUT QUAY Roast Quail AT

119.DE MONG CO THIET BAN  Mongolian Lamb SHEN
@ 120.DE NUONG Grilled Lamb Cutlets RIEMN

Pictures are for reference only. % 2§ EERH&GE
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272722 \\Ce2

@ 121.GA SON DONG Shan Tung Vinegar Chicken IRk
122.GA CHIEN DON Fried Crispy Chicken VET 2

@ 123.GA HAP CAI Poached Chicken With Vegetables B 3E5B 2
124.GA HAP MUOI Poached Salted Chicken ELIR R
125.GA XAO MATONG  Honey Chicken ZEYEREER
126.GA XAO HOT BIEU  Chicken Fillet With Cashew Nuts & Vegetables 757 =2 FE SR B3R

J 121.GAXAOTAUXI  Chicken Fillet Black Bean Sauce BT EEER
128.GA XAO OT Chicken Fillet Chilli Sauce BRI B
129.GA XAO SATE Satay Chicken WD E IR
130.GA XAO CHANH  Lemon Chicken R

Pictures are for reference only. & 2 BEH&LE
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CHINESE SEAFOOD RESTAURANT
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f@’ BARLUCK

/") 131.BO THIET BAN Sizzling Pepper Steak (Black Angus) AN E
7Y 132.BO HAP TOI Grilled Tenderloin, Garlic Red & Wine Sauce  F=F R4
73 133.BO NHAT XAO WASABI Grilled Wagyu { Mb7+ Scotch Fillet ) Wasabi Sauce B =38 R0 4=
/ 134.BO NHAT XAO TIEU DEN Grilled Wagyu (Mb7+Scotch Filet) Black Pepper Sauce  ZE#HUE M F1 4=
135.BO MONG CO Mongolian Beef EZHFA
136.BO XAO SATE Satay Beef Fillet DELRN
137.BO XAO TOI Beef Fillet Garlic Sauce m 4R
138.BO XAO CAI Stir Fried Beef Fillet With Vegetable RFR4A
/ 139.B0 XAO OT Beef Fillet With Chilli Sauce BRI P

Pictures are for reference only. % 2§ EERH&GE
’) Chef Recommend

@ GLUTENFREE  Jf Hot
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CHINESE SEAFOOD RESTAURANT
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3; BARLUCK

140.SUON XAO CHUA NGOT Sweet & Sour Pork R
141.SUON RANG MUOI Salt & Pepper Pork Ribs WEEHES
142.SUON XAO BAC KINH Pork Ribs Peking Sauce REPHEE
79 143.SUON XAO X.0. Pork Ribs X.O Sauce X.O 221855
J 144.SUON XAO TIEU DEN Pork Ribs Black Pepper Sauce  SEHIHES
/145 THIT HEO XAO OT Pork Fillet With Chilli Sauce PRI FE A
146. THIT HEO XAO CAI Pork Fillet With Vegetables — BES25&m
147. TRUNG GA MAN CHUNG THITBAM  Steamed Salty Egg With Pork Micne i 35 3% P9 85
148.CA MAN CHUNG THIT BAM Steamed Salty Fish With Pork Mince /i £ 3 Ay 85

149.TOM CHIEN TRUNG King Prawn Omelette BT R
150. TRUNG CHIEN THAPCAM  Combination Omelette EEHE
ISI.THIT CUACHIENTRUNG  Crabmeat Omelette KREN

2
i
EE
|
Jk
i

Pictures are for reference only. # % E

page 19 ’) Chef Recommend

@ cLutENFrRee J Hot









3; BARLUCK

CHINESE SEAFOOD RESTAURANT

B/ SV =7 I

7 152.NAM LINH CHI XAO CAI
153.PAU HOA LAN XAO PO BIEN
7Y 154. DAU HU, CA TIM, KHO QUA XAO TAU Xi
155.RAU MUONG
J 7 156.DAU XANH XAO THIT BAM X.0
157.DOT HOA LAN

Bailing Mushroom, Snow Pea Sprout Oyster Sauce
Seafood Combination With Vegetables

Pan Fried Tofu, Egg Plant, Bitter Melon In Black Bean
Kang Kong Tossed With Garlic Or Bean Curd Sauce
Green Beans, Pork Mince Tossed With X.0 Sause
Snow Pea Sprout Stir Fried With Garlic Or Braised
With Dry Scallop

BETHEIEH
S
AIEE =5
B

X.O AENET
2H
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CHINESE SEAFOOD RESTAURANT

3% VEGETABLE

158. CAI THAP CAM XAO Stir Fried Mixed Vegetables Ko 3%
159.BO CAI Spinach Stir Fried With Garlic 3
160.CAI RO Gai Lan Oyster Sauce Or Stir Fried With Garlic F+58
161.DAU NGOT Honey Bean Stir Fried Garlic z2g
162.DPAU HOA LAN Snow Peas Stir Fried Garlic W=
163. CAINGOQT Bak Choi Stir Fried Garlic INSE3
164. CAINGOT Baby Choi Sum Stir Fried Garlic A
165.CAI BONG Broccoli Stir Fried Garlic BT
166.DAU XANH Green Beans Stir Fried Garlic SIS
167. MANG TAY Asparagus Stir Fried Garlic #HER
168. PAU XANH XAO MAM RUOC Green bean stir fried with shrimp paste EREMHNET

Pictures are for reference only. & 2 BEH&LE
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CHINESE SEAFOOD RESTAURANT
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169.DO BIEN DPAU HU TAY CAM  Seafood Combination Tofu Hot Pot BT ER
170.CA CHIEN PAU HU TAY CAM  Fried Coral Trout Tofu Hot Pot S S R
7y 171.DAU HU HAP BO BIEN Steamed Bean Curd Seafood BRI
172.DAU HU CHAO TOM Pan Fried Stuffed Bean Curd & Vegetables RS S
/ 173.DAU HU MA PO Grandma Tofu Stewed Pork Mince & Chlli Sauce iESE
174.DAU HU RANG MUOI Salt & Pepper Tofu WIS S

W  CONGEE

175.CHAO PO BIEN Seafood Congee R

176.CHAO CA Fish Fillet Congee IEERSH

177.CHAO BAO NGU Live Abalone Congee iz T
) 178.CHAO CUA Live Mud Crab Congee Hot Pot HREH

Pictures are for reference only. % 2§ EERH&RE
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{i BARLUCK

KAH  STEAM BOAT

7) 179.LAU BAONGU Live Abalone Steam Boat BN EENA
180.LAU DE Braised Goat Steam Boat e b

/) 181.LAU BUOI BO Braised Ox Tail Steam Boat 4R 1&
182.LAU CHAN BO Braised Ox Feet Steam Boat 4Bk

183. LAU CANHCHUATOM  Prawn Sour Soup Steam Boat B S4B %%
184.LAU CANH CHUACA  Fish Sour Soup Steam Boat &S ERE R
7) 185.LAU THAP CAM Combination Steam Boat EEETE AR

Pictures are for reference only. B 2 BEH&LE
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@ 7 186. COM CHIEN DIEPKHO THIT CUA  Crabmeat Dry Scallop Fried Rice AR R

187.COM CHIEN PO BIEN Seafood Fried Rice SEEEIDER

@ 188. COM CHIENBAONGU THITCUA  Abalone Crab Meat Fried Rice ) £ FR Y 1D B
189.COM CHIEN PHUC KIEN  fy Jian Fried Rice (Prawn, Scallop, Chicken, Pork, Mushroom) #& & b 8%

7) 190.COM CHIEN BARLUCK  Barluck Fried Rice (Ham, Crab Meat, Chicken) NI R

@ 191.COM CHIEN DUONG CHAU Yang 7hou Fried Rice (Lap Cheung, Bbg Pork, Prawn) #83ikb &5
192.COM CHIEN GA CA MAN  Salty Fish & Chicken Fried Rice R F BRI B8R
193.COM CHIEN THIT BO Diced Beef Fried Rice H LA ER
194.COM BO LUC LAC Black Pepper Beef Cube Tomato Rice sy AR
195.COM TRANG Steamed Rice =ho

page 24
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CHINESE SEAFOOD RESTAURANT

¥ - 4 NOODLE ]

196. M XAO PO BIEN - HOACHU TIEU Seafood Egg Noodles Or Rice Noodle
/7 197.MIEFUXAODPOBIENX.O  Braised E-Fu Noodles With Seafood, X.0 Sauce

J 7 198.NUIBO LUC LAC Black Pepper Beef Cube, Macaroni
199. MI E-FU XAO DONG CO Braised E-Fu Noodles, Mushroom, Garlic Chive
7Y 200. BUN XAO SINGAPORE Singapore Noodles (Chicken, Ham, Prawn, Egg, Vegetables)
201.HU TIEU XAO THIT BO (KHO)  Dry Stir Fried Beef Noodles With Beef
202. MI XAO XI DAU Stir Fried Egg Noodles (Bean Sprout, Chives, Dark Soy)
7 203. MIKHO BARLUCK Barluck Dry Noodles (Pork, Ham, Chicken, Light Soy)
204.MI WONTON Wonton Noodle Soup

Pictures are for reference only. 2 5 ERHeRE
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CHINESE SEAFOOD RESTAURANT

# 3% VEGETARIAN

205.CHA GIO CHAY
206.CHAY TOM LAN BOT
207.SAN CHOI BOW
208.GOI SUA TOM THIT
209.SUP CHUA NGOT
210.SUP BAP CUA
211.SUP PAU HU

7) 212.MUC RANG MUOI

7 213.DAU HU RANG MUOI
214.CAI XAO THAP CAM
215.NAM LINH CHI XAO CAI
216.DAU HOA LAN XAO THAP CAM

J# 217.DAU HU MA PO
218.D0 BIEN PAU HU TAY CAM
219.CHAY LAU THAP CAM
220.HU TIEU XAO CHAY
221.COM CHIEN CHAY
222.BUN XAO SINGAPORE

Spring Roll
Prawn Cutlet
San Choi Bow

Prawn Paw Paw Salad
Hot & Sour Soup
Sweet Corn Soup

Bean Curd Soup

Salt & Pepper Squid

Salt & Pepper Tofu

Lo Han Chay (Mixed Vegetarian)

Bailing Mushroom Snow Pea Sprout Oyster Sauce

Snow Pea Seafood Combination

Grandma Tofu Chilli Sauce
Combination Tofu Hot Pot
Combination Steam Boat
Vegetarian Rice Noodles

Vegetarian Fried Rice

Vegetarian Singapore Noodles

EREE
FERIRAET

RBTIRA I 4

BERE
SEoKE
g%
Eyilad o
WEZ
BRE
ETHEYEHE
WEWtE
iR E 2 6
REHEBER
e ksh
BRI
RIER

R E MK K

Pictures are for reference only. &
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CHINESE SEAFOOD RESTAURANT

#k#h  DRINKS ]

3; BARLUCK

223.NUOC NGOT Soft drinks SRIK

Coke, diet coke, lemonade, fanta, lift, orange juice
224 NUOC DUA TUOI Young coconut drink EK
225.SODA CHANH BPUONG [emon juice soda FRTTRFIEIROK
226.NUOC CHANH MUOI  Salted plum soda BRTRRNEIK
227.CAPHE Coffee served hot, cold, black or white  TImE
228. Bottled still water

=

H2E  DESSERT \

229.KEM CHIEN  FRIED ICE CREAM VESEHE
COMPLIMENTARY FRUIT PLATTER
COMPLIMENTARY HOUSE DESSERT

Pictures are for reference only. B 2 5 HERHeRE
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