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COURSE
245

S (i) 22 Ho Course

s A%
Today's Soup

‘ITJ'L =
Shredded Sea Cucumber and Shrimp with Beef

T

Fried Pork with Sweet and Sour Sauce

A}
(PG, T, S E M)
Frigd Rice or Noodles

FA]

Dessert

w 29,0009 712

2o 0 B el Coursa maal |5 availatie from 2 parsons,
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L
LEo 22
Today's Soup

THA

Stir-fried Seafood and Vegetables

pUER R R

Fried Prawn with Mango Cream Sauce

ks

Deep-fried Pork with-Sweet and Sour Sauce

A2}
(ApED, HE 2R E A
Fried Rice or Noodles

4]
Dezserd

w 42,0000 7z

290 0 TGN, Courses meal 5 augilabde from 2 persens
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21 Ol T8 PR, Course mesl 5 avalatie fnom 2 persons:

COLURSE
=

A(fill) I Seon Course

I

Three Assorted Cold Dish

A7}

Braised Assorted Seafood and Vegetables

N7 A+

Prawns and Eggplant with Chinese Hot Sauce

BE Al 4317]

Braized Beef with Assoried Mushrooms

A}
(R R SE E ME)
Fried Rice or Noodles
4]

Dessert

w 55,0002 7z



SINGLE DISH
o] g 7]

] N o a
FFAFS oo w 37,000
IAe SRt FHA A TITNE S ChEal Oio] SHEk) Sk Of
Shredded Sea uJLufJbE'r and Shrimp with Beet

O eeey w 39,000
Sifa, AR, T E T P M2 E S0 RSl &7 B R
Stir-fried Seafood and Vegetables

B K-]j’}_‘i’. on it ‘:]f':;[}il'[f
2| B=E 7 (Mo B2 HE, ol & 45 SE ) 0REE HOkH 2
D.a sed Azsorted Seafood and Vegetables

B XINGKAr's SIGNATURE MENU



SINGLE DISH
dEaE

A eSS e %29,000

" Ci 3 g5 e Lo ]
o FEf AR £45 A8 87 SN BeS

Deep-fried Pork with Sweet and Smfr Lemon Sauce

- O -
B Huf2L o0 v 32,000
HE 3D 42 S8 B UEA U o8
Deep-iriad Pork with Sweet and Sour Sauce

YA 753 2 ee ) w 34,000

SFA E WS A28 ROl Eun P50 82
Shredded Beef and Bell Peppers and Chinesa Flower Bun

|G A A L- 0 ) v 37,000
MSE SR HF TRAS A0 HHaAE HET MS 82
Prawns and Eggplant with Chinese Hot Sauce

B DDA 42 v a2 Sy 18 w 37,000
SRR B Ao 0 AALEIH B0 EA S 22

Fried F‘raw with Manﬂa Cream Sauce

Chili | Cream | Garlic Sauce

8B XINGKAI's SIGNATURE MENU



SINGLE DISH
dEaT

0 =

|

7] veey w 34,000
S M A ORI BN 20| 8N 57 S84 52 R
Fried Chickan and Chill Pepper with Soy Sauced

B 7Hg7) cee) w 34,000
GiEEE 40 W] §12| 82
Fried Chicken with Garlic Sauce

e A G e w 40,000
HUE S BEN I S7ls 354 23
Braised Seafood on Crispy Rice

FOELT 00 +13,000
7|2 ORE 2 Al upaSiH| HHU HE AR
Pan-fried Pork Dumplings {10 Pieces)

B XINGKAr's SIGNATURE MENU



RICE

e

APAZLQ Tk 0 e w 14,000
MiSE, BT, Sa0| TS R RE BEY M2 FEY
Fried Rice with Three Kinds of Seafood

XOA LA 00 ) w 14,000
K.O4A00 O RE LSS Ci8t B4 Y S5
Fried Rice with Crab Meat in X.0 Sauce

THIHE SR 0o ) 14,000
SR AR SR HN 570 A o
Braised Bean Curd and Beef with Hot Sauce on Rice

A4 o w 14,000
A:307\2) OFF), E54 FTEHETE REEH RO HEE

20 B &7k wy

Stir-fried Glass Noodies and Vegetables on Rice

OJF7IAIHE 00 w 16,000
HEG L= 3L AN JHRE 801 2 Ri0) oI A3 HY
Fish Flavored Sizziing Pan Eggplant on Rice

FAREEY) oo w 17,000

Ciyst S50 0PGRS WO T 8 571 a5 oY
Shredded Sea Cucumber and Shrimp with Beet on Fice

B8 TG FE) » % 19,000
S4B HE, 0EE JYAIA S0 W R0 T &7 oY
Assorted Seafond and Vegetables on Rice

TR Y . w 22,000
W= FA0 W HE, OFHE HYatH |0k Ao S 27 B
Abalone, Assoned Seafood and Vegetabiss on Rige

B WNGKAr's SIGNATURE MENU



NOODLE

=1
b

A7to| A oo
a7 (et e B R0 Ko R
Moodie with Black Soy Bean Sauce

B AR 00 )
SHrEE REGHY MF 6 Rord AEE
Maoodle with Seafood in Chinese Style Hot Sauce

B 7 o1 o2

MM HE EAY SUT E 90| H0} Sl M2 ALY BE

Spicy Noodle Soup with Seafood and Vegetables

HHGF e

2E SIS0 OpHE ' He i Sie uy BE
White Noodle Soup with Seatood and Vegetables

%’-ﬂ%ﬂ &8
BIK HEY 2447 HEH K BYE BES BRE
Moodie Soup with Seafood and Viegetables

B FHEAHGH ooy
1A M ET M BOS HE AN HAR
Moodie Soup with Abalone

B XINGKAr's SIGNATURE MENU

w 13,000

w 13,000

w 14,000

w 15,000

w 19,000



BEVERAGE

eza

Z=3L3E Chinese Liguor A AL 34%) 125mi w 15,000
Yantai Kao Liang 250mi w 29,000

soom  w 52,000
TRV 6w woml 16,000
Kongfujiaiiu 2som w29,000
500m| w 52,000

ATF (145%) soom w 60,000
Shaohsingjiu

W Beer = 330mi w 5,000
Cass
Alel o 330mi w 7,000
Tsingtao (Bottied)

RE=t 3 Karean Liquor Hol& / AESAYE # 5,000
Soju

S 8 Orink A1y w 3,000
AzglolE w 4,000
Sprite
A7t/ 2SS AR w 4,000
Coke / Zero Coke
) 2) 4k w 4,000
Abf ) 1) # 9,000

S, Pellegrino
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CHINESE FINE CUISINE
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You can meet XINGRAI that raprasents tradition and dignity.
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