





RS
H >k Appetizer

QO HEmENE
sweet & sour kyuri
RM8 &1 / per portion

B &R &
century eggs & ginger
RM10 &4 / per portion

@ FO R 38 2 1 K2
shanghainese glass noodles
& shredded chicken
with sesame sauce
RM12 & / per portion

2 RIEN
pan-fried french beans
& prawn pancake

RM16 &B#H5H /
per portion 5 piece

-
/J‘ﬁfc Side Dishes

@V_EHHDML%

chilled szechuan farm chicken
RM16 &4 / per portion

@ R BE
chilled jellyfish
RM18 &4 / per portion

O i+
beef shank
marinated in five spices

RM18 &1 / per portion

@ Zx T\, B &t
thai style cuttlefish
RM28 & / per portion

Q@ #EMARD (45)
fresh prawn dumpling soup (4 pcs)
RM16 & / per portion

O #H#T=5H (64)
fresh prawn wanton soup (6 pcs)
RM16 &1 / per portion

@ BN (64
meat ball soup (6 pcs)
RM16 &4 / per portion

0E A 05 %
seasonal vegetables
with oyster sauce

RM12 &4 / per portion

@ HIRHFHfE

braised beef brisket & beef tendon
RM28 &4y / per portion

@ 7B I\ B Y AR
glutinous rice dumpling
RM28 #Z#i / each
SANBEXRY25 D /

25 mins preparation time

@ AN SR B T\ B AR
takeaway frozen
glutinous rice dumpling

RM28 #&#i / each






]% Tt%%ﬂjét Cantonese BBQ

@ ¥R IR XU 4 & @%%Ei}#ﬁ
two combinations bbq platter three combinations bbq platter
RM40 &4 / per portion RM55 &4 / per portion
@ ssamn @ B mKEE
hong kong style soy sauce chicken roast duck
RM20 RM36 RM20 RM45
EFE / upperleg #3 / half FE / upperleg *3 / half
RM25 RM70 RM28 RM88
TEE / lower leg B8R / each TE / lower leg F R / each
Q =esn (Vo RS
steamed chicken roast pork
RM20 RM36 RM20 &1 / per portion
FFE / upper leg ¥ 3 / half .
O =1/
RM25 RM70

bbq ‘char siew’
T / lower leg 8RR / each RM20 &1 / per portion

i%ﬂ’atf)i/@ Cantonese Style BBQ Rice/Noodles

@ B IR @ X TR
single meat rice two combinations rice
RM17 &4 / per portion RM19 &4 / per portion

*TOr4mBRIALEEIR

can choose fragrant oil rice or fragrant steamed rice

O TH2HE O THERHE
dry single meat noodles dry two combinations noodles
RM17 &4 / per portion RM19 & / per portion

@ BHEHE @ BN E
soup single meat noodles soup two combinations noodles
RM18 & / per portion RM20 &3 / per portion

BH/ R/ =ZEHRTEEUAT—R/ZR/ =X

choose any one (1)/ two (2)/ three (3) meats from below

B 2 2 P @ =E5H Q BrREn
roast pork hong kong style soy sauce chicken roast duck
O =tEx% Q =rcoun
bbqg ‘char siew’ steamed chicken
% 710 Add on
@ 2 5550 1R ﬁ'E*E“EI’EKz

fragrant oil rice fragrant steamed rice
RM3 #&f / per portion RM3 & / per portion






@;’é Noodles

@

©

BN EHE (54)
fresh prawn wanton
noodles soup (5 pcs)

RM17 #& / per portion

B AR IRIHE (3%1)
fresh prawn dumpling
noodles soup (3 pcs)

RM17 & / per portion

W B RE
braised beef tendon
& brisket noodles

RM20 #&1 / per portion

EFENSHERER
abalone, shrimp roe
& pork lard cracker noodles

RM30 & / per portion

JIIIKIBIEE

szechuan style ramen
RM16 &4 / per portion

EXRLHFIE
handmade noodles

with shredded pork

in pickled vegetable soup
RM16 &9 / per portion

O

®

®

®

MR FITE
handmade noodles
in szechuan hot & spicy soup

RM17 #&4 / per portion

hEdFTRHAFLE
handmade noodles

with beef shank

in five spiced soup
RM20 #& / per portion

BREXLERHFLE
handmade noodles

with deep-sea garoupa fillet
in pickled vegetables soup
RM26 &) / per portion

FTH=EBE
dry egg noodles

RM5.90 %1 / per portion

EAEER
egg noodles soup
RM6.90 %1 / per portion

A il 4 B B ip B
braised beef tendon
& brisket noodles soup

RM20 #& / per portion






éE:I%z;*; %kv Congee

REARA

century eggs & meat ball
RM16 #&1#) / per portion

@ ERNE
roast duck
RM16 &4 / per portion

=SS
hong kong boat congee
RM17 & / per portion

@*@?’é’—“l:m

beef with pickled mustard greens

RM20 &4 / per portion

X hEsehR
deep-sea garoupa fillet
with chinese lettuce

RM26 &4 / per portion

% 110 Add on

@ Ith 2 ) &8 ;3 38
abalone & chicken
RM28 &4 / per portion

— 0o 8 B
seafood galore
RM29 &1 / per portion

@%%Eﬁ%

king prawn with ginger
RM30 & / per portion

@Elﬁil@

plain congee
RM5 &1 / per portion

EABR

dried scallop congee
RM9 &4 / per portion

@ £ E
egg
RM2 —#%i / each

@553%%

yau char kwai
RM4 —Z& / per piece

@Iﬁ?%

salted egg
RM5 —3#i / each

@Ei%

century egg
RM6 —#i / each






‘J‘%'ﬁ‘fﬁ Claypot Rice

SANBEHZFRKLY200H / 20mins preparation time

@ BERRA
sliced pork
with pickled mustard greens

RM16 &% / per portion

@ RMNBHE

wild mushrooms
with black truffle

RM16 &1 / per portion

@ E KB
chicken chop with sweet corn
RM16 & / per portion

@ BR & X8 P 3
chicken wing with prawn paste
RM16 & / per portion

@ KX HF&
pork ribs
with preserved vegetables

RM18 &4 / per portion

5 110 Add on

@ % &

chicken W|th mushrooms
RM18 &4 / per portion

@ [ & ! 5
meat cake with salted fish
RM20 &1 / per portion

@%Efﬁfj

beef with egg
RM22 &y / per portion

Qﬁﬁﬂﬂgﬂiﬁ

signature waxed meat
RM26 &y / per portion

@ 5B 2 ER IR
king prawn medallion
with chef’s special sauce

RM26 &4y / per portion

@ER%%

egg
RM2 —¥%i / each

@=os

sunny side up egg
RM3.50 —#%i / each

e Y

mui heong' salted fish
RM6 % / per portion






Eﬁ :Fn Dessert

@ == @ SRR YIN
‘kwai lin kou’ ‘tong sui’ of the day
RM7 &{i / per pax RM6 &1 / per pax

fﬂ*zl' Beverage

Q NRIHILIS K Qi =X
chilled sugarcane mineral water
with carrot & water chestnut RM3.50 #&iff / per bottol

RM6 #&#K / per glass

@ﬁrﬁiffﬂﬂﬁﬁxiﬁffb‘nﬁ @EP%'%
chilled sea coconut with herbs chinese tea
RM6 #&#K / per glass RM3.50 #&#R / per glass
TXRTRAESZE @ BR
chilled snow fungus green tea
with dried longan & luo han guo RM3.50 #&#K / per glass

RM7 &#K / per glass

Arissto

Arissto 00 HE

Arissto coffee
RM5.90 #&# / per glass

All prices are subject to 6% SST & 5% Service Charge where applicable.
All pictures shown are for illustration purpose only









Tel: 603 2382 0288
ﬁ ()] orientalexpressmy

orientalrestaurants.com.my




