
Entrees and Appetizers

C1 Cantonese Spring Roll 2,75€          

C2 Sieuw Mai (Steamed pork-stuffed dumpling) 5,75€          

C3 Tjing Ngou Yok (Steamed beef-stuffed dumpling) 5,75€          

C4 Cha Sui Kau (Fried shrimp-filled dumpling) 6,00€          

C5 Sui Kau Soup (Shrimp-filled dumpling in bouillon) 6,00€          

C6 Cha Wan Tan (Fried pork-filled dumpling) 5,75€          

C7 Wan Tan Soup (Pork-filled dumpling in bouillon) 5,75€          

C8 Peking Soup (Chinese hot and sour soup) 6,00€          

C9 Sieuw Kwa (Cantonese style roasted spareribs) 8,25€          

C10 Heung So Duck (Thin pancake with roasted duck, vegetables and hoi-sin sauce) 14,50€        

1 Chinese Vegetable Soup with Chicken 5,60€          

2 Chinese Mushroom Soup with Chicken 5,60€          

3 Corn Soup with Chicken 6,00€          

4 Corn Soup with Crab 7,95€          

5 Asparagus Soup with Chicken 5,35€          

6 Mushroom Soup with Chicken 5,35€          

7 Chinese Tomato Soup with Chicken 5,00€          

8 Chicken soup 5,00€          

9 Sharkfin Soup 5,00€          

12 Large Spring Roll (Filled with chicken, pork, egg and bean sprouts) 6,50€          

13 Kroepoek (Prawn crackers) 3,50€          

14 Pangsit Goreng (8 pieces of crispy fried thin dough, with sweet and sour sauce) 7,50€          

15 Fried Bananas 4,85€          

16 Fried Pineapple 4,85€          

17 Saté Babi (4 Pork-skewers with Satay peanut-sauce) 7,25€          

18 Saté Ajam (4 Chicken-skewers with Satay peanut-sauce) 7,25€          

19 Saté Prawns (4 Prawn-skewers with Satay peanut-sauce) 8,75€          

20 Stir Fried Mushrooms 8,00€          

28 White Rice 3,95€          

28f Mini Spring Rolls (Filled with vegetables) 3,85€          

Dim Sum

Soups

Entrees



Multi-Course Menu's

For 2 Persons 69,00€        

Appetizer 

Cantonese Springroll with Tja Mai (Breaded fried pork dumpling)

Entree

Sui Kau Soup (Shrimp-filled pastry in bouillon)

Main dishes

Hong Kong Koe Loe Yuk (Breaded pieces of pork fried with sweet and sour sauce)

Ma Po Hoi Sin (Stir fried scallops, prawns and Sole fillet with a mildly spicy sauce)

Kung Po Ngou (Stir fried beef with Kung Po sauce, a spicy beanpaste sauce)

Roasted Peking Duck

Served with White rice, Fried rice or Noodles

Coffee, Cappuccino, Espresso, Tea, Chinese Tea

For 3 Persons 105,00€      

For 4 Persons 138,00€      

Appetizer 

Cantonese Springroll with Tja Mai (Breaded fried pork dumpling)

Entree

Sui Kau Soup (Shrimp-filled pastry in bouillon)

Main dishes

Hong Kong Koe Loe Yuk (Breaded pieces of pork fried with sweet and sour sauce)

Ma Po Hoi Sin (Stir fried scallops, prawns and Sole fillet with a mildly spicy sauce)

Kung Po Ngou (Stir fried beef with Kung Po sauce, a spicy beanpaste sauce)

Roasted Peking Duck

Chiu Yim Ha (Dry fried prawns with garlic and a spicy seasoning)

Mooi Wor Kai (Chicken with a medium spicy sauce)

Served with White rice, Fried rice or Noodles

Coffee, Cappuccino, Espresso, Tea, Chinese Tea

Szechuan Rice Table

Szechuan Rice Table



Cantonese Dishes

C11 Roasted Peking Duck 20,95€        

C12 Tja Sieuw (Chinese style roasted pork with a sweet honey sauce) 19,75€        

C13 Tjau Tja Sieuw (Stir fried Chinese style roasted pork with Cantonese seasoning) 19,75€        

C14 Hong Kong Koe Loe Yuk (Breaded pieces of pork fried with sweet and sour sauce) 19,45€        

C15 Ton Koe Yuk (Pork filet with Chinese mushrooms ) 18,60€        

C16 Tsjo Koe Yuk (Pork filet with Chinese straw mushrooms) 18,60€        

C17 Lychee Yuk (Pork filet with lychee's) 18,60€        

C18 Tausi Yuk (Pork filet in Tausi sauce, a garlic and blackbean sauce) 18,60€        

C19 Hoo Jauw Yuk (Pork filet in oyster sauce) 18,60€        

C20 Sai Tjap yuk (Pork filet in a sweet and tangy sauce) 18,60€        

C23 Peking Kai (Breaded Chicken served with a lemon sauce) 19,45€        

C24 Ton Koe Kai (Chicken with Chinese mushrooms) 18,60€        

C25 Tjo Koe Kai (Chicken with Chinese straw mushrooms) 18,60€        

C26 Lychee Kai (Chicken with lychee's) 18,60€        

C27 Tausi Kai (Chicken in Tausi sauce, a garlic and blackbean sauce) 18,60€        

C28 Hoo Jauw Kai (Chicken in oyster sauce) 18,60€        

C29 Sai Tjap Kai (Chicken in a sweet and tangy sauce) 18,60€        

C30 Ton Koe Ngou (Beef with Chinese mushrooms) 21,75€        

C31 Tjo Koe Ngou (Beef with Chinese straw mushrooms) 21,75€        

C32 Tausi Ngou (Beef in Tausi sauce, a garlic and blackbean sauce) 21,75€        

C33 Hoo Jauw Ngou (Beef in oyster sauce) 21,75€        

C34 Sai Tjap Ngou (Beef in a sweet and tangy sauce) 21,75€        

C35 Tausi Tin Kai (Frog legs in Tausi sauce, a garlic and blackbean sauce) 23,00€        

C36 Bali Tin Kai (Frog legs in a sweet and mildly spicy sauce) 23,00€        

C37 Ka Lee Tin Kai (Frog legs in a curry sauce) 23,00€        

C38 Loe Sun Tin Kai (Frog legs with asparagus) 23,00€        

C39 Moo Koe Tin Kai (Frog legs with mushrooms) 23,00€        

C40 Sai Tjap Tin Kai (Frog legs in a sweet and tangy sauce) 23,00€        

C41 Tja Tin Kai (Breaded and deep-fried frog legs with a sweet and sour sauce) 23,00€        

Pork dishes

Chicken Dishes

Beef Dishes

Frog leg Dishes



102 Prawns with Mushrooms 24,25€        

103 Prawns with Tomato Sauce 24,25€        

104 Prawns with Bali Sauce (Sweet and mildly spicy sauce) 24,25€        

105 Prawns with Curry Sauce 24,25€        

106 Prawns Stir Fried in a Sweet and Sour Sauce 24,25€        

107 Koe Loe Ha (Deep-fried breaded prawns with a sweet and sour ginger sauce) 24,25€        

115 Beef with Mushrooms 21,45€        

119 Beef with Tomato Sauce 21,45€        

120 Beef with Curry Sauce 21,45€        

121 Beef with Bali Sauce (Sweet and mildly spicy sauce) 21,45€        

Prawn Dishes

Beef Dishes



Multi-Course Menu's

For 1 Person 28,75€     

For 2 Persons 56,00€     

Appetizer 

Mushroom soup with Chicken

Main dishes

Babi Pangang (Roasted pork in sweet and sour sauce)

Tjap Tjoy (Mix of stir fried vegetables with chicken)

Foe Yong Hai (Chinese omelette with chicken and vegetables)

Koe Loe Yuk (Deep-fried breaded pork with a sweet and sour ginger sauce)

Saté Ajam (4 Chicken-skewers with Satay peanut-sauce)

Deep-fried breaded Chinese Prawns

Served with White rice, Fried rice or Noodles

Coffee, Cappuccino, Espresso, Tea, Chinese Tea

For 2 Persons 81,00€     

Appetizer

Haij Sok Ton (Corn soup with crab)

Entree

Ha Kau (Steamed shrimp dumplings)

Main dishes

Yau Pau Hoi Sin (Mix of scallops, prawns and Sole filet with a light sauce)

Tja Long Lee (Breaded Sole filet in a tangy sauce)

Tausi Yu (Salmon in Tausi sauce, a garlic and blackbean sauce)

Birdnest (A birdnest made of noodles, filled with prawns, vegetables and cashews)

Served with White rice, Fried rice or Noodles

Coffee, Cappuccino, Espresso, Tea, Chinese Tea

Hoi Sin Rice Table (Fish oriented course menu)

Chinese Rice Table



Tipan Dishes

All Tipan are served with a mix of vegetables

T1 Tipan Babi Pangang (Roasted pork, only recommended with Bali Sauce) 21,75€     

Tipan with Pork filet 20,85€     

Tipan with Chicken 20,85€     

Tipan with Beef 23,75€     

Tipan with Frog legs 23,45€     

Tipan with Squid 22,45€     

Tipan with Prawns 24,95€     

Tipan Complete (Mix of pork filet, chicken, beef and prawns) 24,95€     

Tipan Hoi sin (Mix of scallops, prawns and Sole filet) 31,75€     

T23 Tipan Ngou Pa (Beef steak with a chinese style sweet tomato sauce) 23,75€     

T24 Tipan Yau Pau Hoi Sin (Mix of scallops, prawns and Sole filet with a light sauce) 31,75€     

Bali Sauce (Sweet and mildly spicy sauce)

Tausi Sauce (Garlic and blackbean sauce)

Ha Tjieuw Sauce (Black pepper and Soy sauce)

Kon Sieuw Sauce (Lightly sweet and spicy sauce)

"Tipan dishes are served on a heated cast iron plate"



Cantonese Dishes

C46 Bird Nest with Pork Filet, Vegetables and Cashews 19,95€     

C47 Bird Nest with Chicken, Vegetables and Cashews 19,95€     

C48 Bird Nest with Beef, Vegetables and Cashews 23,45€     

C49 Bird Nest with Prawns, Vegetables and Cashews 24,50€     

C50 Bird Nest Complete (Mix of pork filet, chicken, beef, prawns, vegetables and cashews) 24,00€     

Bird Nest Dishes

"Served with a light sauce inside a Bird Nest made out of Fried Noodles"



Drinks menu

Coca Cola 2,90€        

Coca Cola Zero 2,90€        

Fanta 2,90€        

Lipton Ice Tea 3,30€        

Lipton Ice Tea Green 3,30€        

Seven Up 2,90€        

Cassis 3,30€        

Bitterlemon 3,30€        

Tonic 3,30€        

Rivella 3,30€        

Apple Juice 3,30€        

Tomato Juice 3,30€        

Home Made Jus d'Orange 3,50€        

Spa Blue (Still water) 2,80€        

Spa Red  (Sparkling water) 2,80€        

Chocolate Milk 3,30€        

Fristi Yoghurt drink 3,30€        

Coffee, Tea, Chinese Jasmine Tea 3,00€        

Capuccino 3,40€        

Fresh Mint Tea (With Honey) 3,50€        

Alcoholic Drinks

Heineken Pils (Tap) 3,30€        

Heineken Pils (Bottle) 3,30€        

Tsing Tao Beer 3,60€        

Palm Beer 3,30€        

Bock Beer 3,50€        

Old Brown Beer 3,50€        

White Beer 3,60€        

Radler 3,30€        

Heineken 0,0 3,30€        

Radler 0,0 3,30€        

Red Wine  Susumaniello Velarino 4,25€        

Red Wine Montes Merlot 4,85€        

White Wine souvignon blanc Tarani 4,10€        

White Wine Spätlase med.sweet 4,10€        

Chardonay Villa Blanche 4,50€        

Rosé Tarani 4,10€        

Port (Red / White) 3,85€        

"For Whiskey's, Cognac, Liquors and other Alcoholic beverages, consult the waiter"

Soft Drinks



Multi-Course Menu's

For 2 Persons 65,00€        

Appetizer 

Cantonese Spring Roll

Entree

Wan Tan Soup (Pork-stuffed pastry in bouillon)

Main dishes

Hong Kong Koe Loe Yuk (Breaded pieces of pork fried with sweet and sour sauce)

Tausi Ngou (Beef with a garlic and black bean sauce)

Kong Po Kai (Stir fried chicken with a mildly spicy sauce)

Roasted Peking Duck

Served with White rice, Fried rice or Noodles

Coffee, Cappuccino, Espresso, Tea, Chinese Tea

For 3 Persons 99,50€        

For 4 Persons 130,00€      

Appetizer 

Cantonese Spring Roll

Entree

Wan Tan Soup (Pork-stuffed pastry in bouillon)

Main dishes

Hong Kong Koe Loe Yuk (Breaded pieces of pork fried with sweet and sour sauce)

Tausi Ngou (Beef with a garlic and black bean sauce)

Kong Po Kai (Stir fried chicken with a mildly spicy sauce)

Roasted Peking Duck

Tja Sieuw (Chinese style roasted pork with a sweet honey sauce)

Cha Ha (Breaded and deep-fried prawns with chili sauce)

Served with White rice, Fried rice or Noodles

Coffee, Cappuccino, Espresso, Tea, Chinese Tea

Cantonese Rice Table "China Garden"

Cantonese Rice Table



Szechuan Dishes

S1 Served with Pork filet 19,75€        

S2 Served with Chicken 19,75€        

S3 Served with Beef 22,75€        

S4 Served with Squid 21,00€        

S5 Served with Prawns 24,95€        

S6 Served with Pork filet 19,45€        

S7 Served with Chicken 19,45€        

S8 Served with Beef 22,45€        

S9 Served with Squid 20,75€        

S10 Served with Prawns 24,75€        

S11 Served with Pork filet 19,45€        

S12 Served with Chicken 19,45€        

S13 Served with Beef 22,45€        

S14 Served with Squid 20,75€        

S15 Served with Prawns 24,75€        

S16 Served with Pork filet 19,45€        

S17 Served with Chicken 19,45€        

S18 Served with Beef 22,45€        

S19 Served with Squid 20,75€        

S20 Served with Prawns 24,75€        

S21 Served with Pork filet 19,75€        

S22 Served with Chicken 19,75€        

S23 Served with Beef 22,75€        

S24 Served with Squid 21,00€        

S25 Served with Prawns 24,95€        

Mooi Wor Sauce (Medium spicy sauce)

Taubaan Sauce (Very spicy sauce)

X.O. Chuen (Tangy dry seasoning)

Chiu Yim (Sharp dry seasoning)

Kung Po Sauce (Mildly spicy sauce)

"Szechuan dishes are  known for their hot and spicy flavor"



30 Fried Noodles with Saté (3 Chicken skewers with Satay peanut-sauce) 14,75€        

32 Fried Noodles "China Garden" (Served with : ) 20,25€        

     Babi Pangang (Roasted Pork with a sweet and sour sauce)

     Koe Loe Yuk (Deep-fried breaded pork with a sweet and sour ginger sauce)

     Tjap Tjoy (Mix of stir fried vegetables)

     Saté Ajam (Chicken-skewers with Satay peanut-sauce)

39 Fried Rice with Saté (3 Chicken skewers with Satay peanut-sauce) 14,75€        

46 Fried Rice  "China Garden" (Served with : ) 20,25€        

     Babi Pangang (Roasted Pork with a sweet and sour sauce)

     Koe Loe Yuk (Deep-fried breaded pork with a sweet and sour ginger sauce)

     Tjap Tjoy (Mix of stir fried vegetables)

     Saté Ajam (Chicken-skewers with Satay peanut-sauce)

53 Rice Noodles a La Singapore (Stir fried with curry, small shrimps and roasted pork) 18,75€        

M1 Rice Noodles  "China Garden" (Served with : ) 21,45€        

     Babi Pangang (Roasted Pork with a sweet and sour sauce)

     Koe Loe Yuk (Deep-fried breaded pork with a sweet and sour ginger sauce)

     Tjap Tjoy (Mix of stir fried vegetables)

     Saté Ajam (Chicken-skewers with Satay peanut-sauce)

54 Foe Yong Hai with Pork filet 16,75€        

55 Foe Yong Hai with Chicken 16,75€        

56 Foe Yong Hai with Prawns 23,75€        

57 Foe Yong Hai with Crab 23,75€        

58 Foe Yong Hai Complete (Mix of pork filet, chicken and prawns) 19,75€        

"Foe Yong Hai is a Chinese Style Omelette"

Fried Rice Dishes

Rice Noodle Dishes

Foe Yong Hai Dishes

Fried Noodle Dishes





Multi-Course Menu's

For 2 Persons 72,00€      

Appetizer 

Heung So Duck (Thin pancake with roasted duck, vegetables and Hoi-sin sauce)

Entree

Peking Soup (Chinese hot and sour soup)

Main dishes

X.O. Hoi Sin (Stir fried scallops, prawns and Sole fillet in X.O. sauce)

Cha ha (Deep-fried prawns with a sweet chili sauce)

Ha Tjieuw Ngou (Beef in blackpepper and blackbean sauce)

Yu Heung (Stir fried prawns, chicken, beef and pork in a light spicy sauce)

Served with White rice, Fried rice or Noodles

Coffee, Cappuccino, Espresso, Tea, Chinese Tea

For 3 Persons 108,00€    

For 4 Persons 142,00€    

Appetizer 

Heung So Duck (Thin pancake filled with roasted duck, vegetables and Hoi-sin sauce)

Entree

Peking Soup (Chinese hot and sour soup)

Main dishes

X.O. Hoi Sin (Stir fried scallops, prawns and Sole fillet in X.O. sauce)

Cha ha (Fried prawns with a sweet chili sauce)

Ha Tjieuw Ngou (Beef in blackpepper and blackbean sauce)

Yu Heung (Stir fried prawns, chicken, beef and pork in a light spicy sauce)

Kon Sieuw Yuk (Stir fried pork in a sweet and mild sauce)

Ma Por Kai (Stir fried chicken in a spicy sauce)

Served with White rice, Fried rice or Noodles

Coffee, Cappuccino, Espresso, Tea, Chinese Tea

Beijing Rice Table

Beijing Rice Table



Hoi Sin Dishes

H1 Suun Jong Ha (Unpeeled prawns, steamed in garlic and butter) 24,75€      

H3 Yuen Tai Ha (Stuffed prawns in a butter sauce) 24,75€      

H4 Ton Koe Ha (Prawns with Chinese mushrooms) 24,75€      

H5 Tjo Koe Ha (Prawns with Chinese straw mushrooms) 24,75€      

H6 Tausi Ha (Prawns in Tausi sauce, a garlic and blackbean sauce) 24,75€      

H7 Si Tjap Tai Tsy (Scallops in Tausi sauce, a garlic and blackbean sauce) 27,50€      

H8 Yau Pau Tai Tsy (Scallops in a light sauce, with spring onions and ginger) 27,50€      

H9 Yau Pau Hoi Sin (Mix of scallops, prawns and Sole fillet in a light sauce) 31,45€      

H10 Si Tjap Hoi Sin (Mix of scallops, prawns and Sole fillet with Tausi sauce) 31,45€      

H11 Tjing Long Lee (Chinese style whole steamed Sole 500g) 37,50€      

H12 Tja Long Lee (Fried Breaded Sole fillet in a tangy sauce) 31,45€      

H13 Kij Lan Yue (Stir fried Sole fillet with broccoli) 31,45€      

H14 Tsjo Koe Haij (Chinese straw mushrooms with crab) 24,75€      

H15 Tausi Yauw Yu (Squid in Tausi sauce, a garlic and blackbean sauce) 20,75€      

H16 Ka Lee Yauw Yu (Squid in a curry sauce) 20,75€      

H17 Tja Yauw Yu (Breaded squid fried, in a sweet and sour sauce) 20,75€      

H18 Yuen Tjeng Tjieuw (Stuffed bellpeppers, served with Tausi sauce) 21,25€      

H19 Salmon in Tausi Sauce (Salmon in garlic and blackbean sauce) 27,50€      

H20 Cha Ha (Breaded and deep-fried prawns with chili sauce) 24,75€      

109 Crab with Mushrooms 23,95€      

110 Crab with Asparagus 23,95€      

111 Sole Fillet with Mushrooms 31,45€      

112 Sole Fillet with Asparagus 31,45€      

113 Baked Sole (500g) with Sweet and Sour sauce 37,50€      

114 Baked Sole (500g) with Butter sauce 37,50€      

"Hoi Sin Dishes are all Seafood oriented"



59 Tjap Tjoy with Pork Filet 16,75€      

60 Tjap Tjoy with Chicken 16,75€      

61 Tjap Tjoy with Beef 21,25€      

62 Tjap Tjoy with Prawns 23,75€      

63 Tjap Tjoy "China Garden" (Mix of pork filet, chicken and prawns) 19,75€      

68 Broccoli with Pork filet 18,95€      

69 Broccoli with Chicken 18,95€      

70 Broccoli with Beef 21,45€      

71 Broccoli with Prawns 24,25€      

72 Babi Pangang (Roasted pork with a sweet and sour sauce) 18,75€      

73 Babi Pangang with Pine Apple 19,25€      

74 Babi Pangang with Curry Sauce 18,75€      

75 Babi Pangang with Saté peanut-sauce 18,75€      

76 Babi Ketjap 18,75€      

77 Chinese Style Roasted Porkbelly with a Sweet Syrup Sauce 19,75€      

78 Pork Filet with Mushrooms 17,85€      

79 Pork Filet with Tomato sauce 17,85€      

82 Pork Filet with Bali Sauce (Sweet and mildly spicy sauce) 17,85€      

83 Pork Filet with Curry Sauce 17,85€      

85 Koe Loe Yuk (Deep-fried breaded pork with a sweet and sour ginger sauce) 17,85€      

86 Chicken with Mushrooms 17,85€      

88 Chicken with Curry Sauce 17,85€      

89 Chicken with Tomato Sauce 17,85€      

91 Chicken with Bali Sauce (Sweet and mildly spicy sauce) 17,85€      

92 Chicken with Saté Sauce 17,85€      

94 Koe Loe Kai (Deep-fried breaded chicken with a sweet and sour ginger sauce) 17,85€      

101 Roasted Half Chicken "China Garden" (Served with porkfilet, chicken and prawns) 20,25€      

Vegetable Dishes

"Tjap Tjoy is a mix of Stir Fried Vegetables"

Meat Dishes


