wei
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The Duck King Group

The Duch Hing Restaurint first opensd in 2003 In South Jakarta, &1 present, there are 30 branches in indonesia
and we plan Lo open additional branches in line with aur sepansian sirsiegy

Bur management and feam s headed by Caecutive Chels apd Managers frem Muleyala, Singapers and
Hong Kong. all of them have beon professionally trained in their fields 4t 5 star Boteic and (eading restaurants

Roasted Duck and Peching Duch have become sur maln many. We use (he best mgredienis of up to 18 kinds o

impotted spices and herbs and 4 spochally lermulated sbuce which i unigue snd original. O mott importance,

we I|Ih'|'|"-'| use the mast premium guality of duck, Adfithral men offerings are alia available for our guents to
chooue, wuch as Dim Surm, Portidge, and Sealosd.

We aim 1o provide seery guoats with The Hest S6vice’ and unpacalie) ‘Customer Satistaction’,
Esporience (he difforence in waite and gualily whan yau deng 8l The Duck Ring Group Restaurants.

“CamScanner

Welcame ta The Duck Wing Group Hestaurants and enjoy your every meal =iih u
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Beljing Duch
Bebek Peking

ner




syl ;5

Beijing Duck Two Varieties
Daging Bebek Peking Dua Rasa

Q i imEkxs

Stir-fried Minced Beijing Duck
Meat with Leltuce

Tumis Daging Bebek Peking
Clncang dengan Lotus

1 Ekor 1

AN HE H O upm)

Stir=fried Shredded Beljing Qul.k Moeat Stir-fried Beljing Duck Maat
with Bean Sprouts il with Ginger and Spring Onions

Tumis Daging Bebek Pe hi i Tumis Daging Bebek Peking
dengan Tauge YR dengan Daun Bawang dan Jahe

o TR LS

stir-fried Beljing Duck Meat Stir-fried Belling Duck Meat with Dried Chill
with Black Pepper Sauce Tumis Daging Bebek Peking

Tumis Daging Bebek Peking dengan Saus "Hung Pao”

dengan Saus Lada Hitam -

%1 CamScanner
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Live Lobster
Lobster Hidup

Seasonal Prica [

B U
Stir-fried Lobster with Shimeji

Mushrooms and X.0 Sauce
Tumis Lobster dengan Jamur Shimejl dan Saus X.0

Stir-fried Lobster with Spring Onlons,
Ginger and Vermicelii
Tumis Lobster dengan Daun Bawang, Jahe dan Soun

o mm&e ‘rm il

Deep-fried L er with Salt and Chill
"Vietnamese" S

Goreng Lobster dengan Cabe Garam
Ala "Vietnam”

oi-baked Lobster with
Eqgg Yolk and Drisd Shrimp
Goreng Lobster dengan Telur Asin dan Ebi

Sauteed Lobster with Superior Soup
Tumis Lobster dengan Sup Superior

R

Steamed Lobster with Minced Garlic
Tim Lobster dengan Bawang Putlh Cincang

%3 CamScanner
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Stir-fried Garoupa Fish Fillet with Vegetables
Tumis Daging Krapu Bintang dengan Sayur
{Minimum 1 ka)

{3c] It AeT SR

Stewed Star Garoupa with Eggplant and Bean Curd
“Mun” Krapu Bintang dengan Terong dan Tahu

Steamed Star Garoupa with Superior Soya Sauce

Tim Krapu Bintang dengan Kecap Asin Superior

lee Star Garc
Krapu Bintarg l-l

L o

AL R

Bolled Star Garoupa Flsh Head Soup
with Salted Vegetables and Beancurd
Sup KepalaTulang Krapu Bintang
dengan Sayur Asin dan Tahu
{Minimum 1 kgl

(i)

ih.,;.
J.R

Steamed Star Garoupa
with “Teow Chew" Style
Tim Krapu Bintang

Ala “Teow Chew"

i
3

Deep-fried Star Garoupa with Sweet and Sour 5i
Goreng Krapu Bintang dengan Saus Asam Ma

(e B

Deep-fried Star Gare Superior Sova 5
Goreng Krapu Bintar CS 1 Koeas Al Sucs

nner
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Live Tiger Garoupa
Krapu Macan Hidup

Tiger Garoupa Two Varieties . — -~ .
(Sweet and Sour Sauce, Sait and Chili) Steamed Tiger Garoupa with "Teow Chew™ Style
Krapu Macan Dua Rasa Tim Krapu Macan Ala “Teow Chew"

{(Asam Manls, Cabe Garam)

H 3, - o [ 1
Deep-fried Tiger Garoupa with Swoot and SeuEscy Stewed Tiger Garoupa with Eggplant and Bean Curd
Goreng Krapu Macan dengan Savs A s ] Mun Krapu Macan dengan Terong dan Tahu

Steamed Tiger Garoupa with Superior Soya Sauce Deep-fried Tiger Garoupa with Superiar

Tim Krapu Macan dengan Kecap Asin Soya Sauce
Superior Goreng Krapu Macan dengan Kecap Asin Superior

CamScanner
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Live Marble Goby
Ikan Malas Hidun

Marbie Goby Two Varieties :
(Sweet & Sour Sauce, Salt & Chili) with Splcy “Thai” Chili Sauce
Ikan Malas Dua Rasa Goreng Ikan Malas dengan
(Asam Manls, Cabe Garam) SalsTh m‘-_;_

Steamed Marble Goby with "Thal” Style Steamed Marble Goby with "Teow Chew™ Style
Tim lkan Malas Ala “Thal" Tim lkan Malas Ala “Teow Chew"

Steamed Marble Goby with

CSuperiar Soya Sauce

Tim |kan Malas dengan Goreng fkan Malas dengan
Kecap Asin Superior Kecap Asin Superlor

CamScanner
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Live Crab
Kepiting Jantan

Steamed Live Crab with Minced Garllc

Tim Keplting dengan Bawang Putth Cincang

Wok-baked Live Crab with Eqg Yolk
and Dried Shrimp
Goreng Kepiting dengan Telur Asin dan Ebi

—

SR

Wok-baked Live Crab with Black Pepper Sauca
Tumls Kepiting dengan Saus Lada Hitam

Stir-fried Live Crab with “Malaysia" Style
Tumis Kepiting Ala "Malaysia®

— {8 -3
(o7 JO8 ks
Wok-baked Live Crab with Ginger,
Spring Onlons and Vermicelll
Tumis Kepiting dengan Jahe,
Daun Bawang dan Soun



@ HHHHJ Iﬁﬁ’

Stir-fried Live Prawm with
Cereals and Curry Leaves
Goreng Udang Pancet dengan
Gandum dan Daun Karl

@ ﬁiﬂ{ -‘;1 ﬁ:r

Deep-fried Live Prawns with Salt and Chili
Goreng Udang Pancet dengan Cabe Garam

@ Tl B '“’ iﬂ

Steamed Live Prawns with Minced Garlic
Tim Udang Pancet dengan
Bawang Putih Cincang

Wok-baked Live Prawns with
Eqg Yolk and Dried Shrimp
Goreng Udang Pancet dengan
Telur Agin dan Ebi

Poached Live Prawns
Udang Pancet Rebus

Q@ ‘T

Wol-baked Live Pray
with "Singapore” 5| | c S

Tumis Udanq Pancet T8 Bihqapore”




Steamed Live &,

ally

Tim Kerang H”;mﬂ-ﬁh :
dengan Says Taus;

e

Stgamed Live Scallop wigs
ced Garlic
Tif} Kerang Kampak dengar

Bawang Putih Cincang

Steamed Live Scallop
with X.0 Sauce

Tim Kerang Kampak
dengan Saus X.0

All Fhiales fag Whis bein iy Hofordnea Cnlye
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white Shell Clam
Kerang Tahu

Stir=fried White Shell Clams with
Black Bean Sauce

Tumis Kerang Tahu dengan Saus Taus|
Rp 88.000

Waok-baked White Shell Clam

“Singapore' Style .
Tumls Kerang Tahu Ala *'Singapore’
| Rp 88,000 =

@ ikl

Boached White Shell Clams with Superior Soup
Rebus Kerang Tahu dengan Sup Superior

Rp L;;_.'%U

Stir-fried White Shell Clams with
¥Malaysia® Style

Tumis Kerang Tahu Ala “Malaysia™
| ¥ 88.000

@) i

Stir-fried White Sholl Clams
with Ground Bean Sauce
Tumis Kerang Tahu dengan Saus Tauca

Ho AR.000
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. Barbecued Meat Combination (For 8-10 E'"
| Barb#que Kombinas] (Untuk 8-10 Orang) S8

i

Barbecued Dolb

smblinabion
Barbegue Komb ?:'.1 dengan Dua Pilihan

a #
L | - =y

All Bhisfes e Higatatin Refarence Only

Barbecued Recommendatig,
Rekomendasi Barbeqy,

- "
T

Roasted Duck
Bebek Panggang

] B,

) :QHHE_:—.&#

P2 SEL,

Barbecued Three Varleties Combination
B_urhfque Kembinasl dengan Tiga Pilihan

Marinated Sliced Beel Shank
Senghel Sapi Ala “Duck Ring™

CamScanner
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Barbecued Recommendation
Rekomendasi Barbeque

\ 1' = : =
e . @ Ee H S
ult - | o h y "q._:l_ r Lo
‘i". . 1 ¥ - i AN Poached Kampung Chicken
v - X e L, with Chef's Special Sauce

Ayam Kampung Rebus
dengan Saus Spesial

1 Ekor

Roastad Crispy. Chicken
' Ayam Goreng Istimawa

Barbecued Roasted Chicken with HoneySauce
Cha Slew Ayam Panggang dengan Saus Madu
ReTa o6h A

CS CamScanner
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Appetizy,
Hidangan 1=‘f:mI:u;,|;l

Deep-iried Silver Fish with Sait and chill Deep-fried Flour Stick Stutfed with

: Sepial e Mayonnaise Ssuce
likan Teri Jepang Goreng dengan Cabe Garam SqUsd PEsie and IEayonnase e -
Rp 128.000 Cakwe |si Pasia Sotong dengan Saus Mayonnaizs

Marinated Boneless Chicken Feet withjst ! Deep-iried Champlgnen Mushrooms
"Thal" Style ' R with Garlle Powder

Kakl Ayam Tanpa Tulang Ala " Thal™ e ; Goreng Jamur Kancing dengan

Rp 85.000 i i | Bubuk Bawang Putih

Q) i

Deep-fried Bean Curd “Bom"
Tahu “"Bom"

e —
| Rp. 65,0001

CamScanner
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Abalone
Abalone

L3 ]
Braised Whole Abaldfieyet
Oyster Sauce (3 Head)"™" 1%
Abalone Utuh Siram dengan ;. :
Saus Tiram (Kepala 3) o Hf‘hd"-]at
Rp 598.000 1/ Whole i

.ia_-llrr-lﬁ

(i3]

Menambah Daya Tarlk (Memancarkan Aura),

l.jc-nntabilhan .éhmtan Darah,Menambah Daya Penglihatan

s (5 )

palong with Shimell Mushrooms
coll (5 Head)

e GTED)

ed Abalone and Sea Cucumber
yster Sauce (5 Head)

Brais
ang

Angslo Abalene dan Holsam
dengan Saus Tiram (Kepala 5)

R| Ha / Pax

Angsio Abalone dengan Jamur Shimej
dan Brokoll (Kepala 5)
Rp 298.000 / Pax

%1 CamScanner
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Sea Cucumbe;
Teripanq

" —Nm LT e L

Bralsed Sea Cucumber and Black MuUshroom with Oyster Sauce:
Angsio Holsam dan Jamur Hitam dengan Saus Tiram :
| Re228000 1/ Pax

M ThEC R e ICRERE, REREMLRE S
Khasiat :Mengandung Protien Tinggl, Menurunkan Kales{ro
Menurunkan Tekanan Darah

@ ||. J',.",; "iiir

Brajsed Sea Cucumber and Fish Maw with
Fragrant Mushrooms served in Clay Pot
S5apo Holsam dan Hipiu dengan Jamur Hitam

Braised Sea Cucumber with Fish Maw
Angsle Holsam dan Hiplu
dengan Saus Tiram

An 228 oo ) / Pax

[Rp 368.000
|

%Y CamScanner



Steamed Soup
Sup Tim

Tim Sup Ginseng W 1 Ayam Kampung
rRp7e.000!l/ pax!

BB Dh e AT, i W B R, A

Khasiat : Menambah Stariina lalii:a_z. Mengurangi Hegellzahan,
Maninghatken Fungst Klihatan, Memperlancar Peredaran Darah

[} ]I

Q sl

Double Bolled Minced Pigeon Soup
served in Minl Bamboo
Sup Burung Dara

Rp 52 .00p 1/ Pax

%1 CamScanner
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Braised Sweel Corn 9
with Crab Meat

Sup Jagung dengan
Daqlnq Henitmq
bt il i

o Hp 38,000 “'J
CS anner
jles————ay




Soup
Sup

O SR (@) Hsisak

P

Braised Fish Maw 53 with Crab Meat and Scallaps Braised Asparagus Soup with Shimiji

Sup Hipiu dengan D@inglepiting dan Skalop Mushrooms and Minced Beef -
Syt Sup Asparagus dengan Jamur Shimeji

F_[‘.E‘E‘{M ] s . _dan Sapi Cincang
[ (Rp 58000

(38 IRI 87 Elom B

Braised Mot and Sour Soup with Bralsed Shredded Kampung Chicken
Bumpling In "Szechuan” Style Soup In “Duch King” Style
Sup Asam Pedas dengan Pangsit Ala “Szechuan™ Sup Ayam Kampung iris Ala “Duck King™

VSR, 000 'l [ _HpS8 0bo
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O iR

Stone Grilled Sliced Garoupa Fillet and
Bean Curd with Shrimp Paste

Angslo Tahu dan Ikan Krapu Iris dengan
Saus Terasi dalam Sapo Batu

Ay i AR

Stone Grilled “Taukan" with Bean Curd
and Salo Fish

Mun “Taukan™ dengan Tahu Jepang
dan [kan Pihe dalam Sapo Batu
ﬁ*&-‘ﬁ.umﬁ

ke o |

i =
&)

AN Fhotas for Musteation Reforancs Only

Stone Pot Special
Sapo Batu Spesial

(40 JET 572

Stone Grilied Siiced Garoupa Flllet
with Lemon Grass

Angsio lkan Krapu Iris dengan
Soun dan Sereh dalam Sapo Batu

Angsio |hangs r:mu iris dengan Terong
dalam Sapo Baty..

IR T

@ iR B 11

Stone Grilled Sliced Eel with Black Pepper Sauce
Tumis Belut Iris dengan Saus Lada

Hitam dalam Sapo Batu

|Rp 72.000

CamScanner



Claypot Recommendation
Rekomendasi Sapo

i

Stewed Assarted Mushrooms and Vegetables
with Oyster Sauce in Clay Pot

Sapo “Lo Han Chai”

Rp 72.000

s ;-;..1.._;._' i .'."'- &
B

Stewed Eggplant with Minced Beel
and Salted Fish In Clay Pot

Sapo Terong dengan Sapl Cincang dan Ikan Asin
Rp 12,000

A g

Stewed Bean Curd with Salted
Fish and Chickhen in Clay Pot
Sapo Tahu dengan Ayam dan lkan Asin

F )

.

@ MR

Stewed Assorted Vegetables with
Vermicelli and Squid in Clay Pot
Sapo Sayuran Campur dan Soun dengan Cumi Iris

Stewed Bean Curd with Sealood
and X.0 Sauce in Clay Pot
Sapo Tahu Seafood dengan Saus X.0

A A

Stewed Bean Curd with Black Mushrooms
and Bamboo Shoots
Angsio Tahu dengan Jamur Hitam dan Rebung

i




FFiEd- P g

Favourite Beef Recommendation
Rekomendasi Sapi Favorit

@ HECHEE

pan-fried Beel Short Ribs with Szechuan Sauce
Panggang Iga Sapl dengan Saus Szechuan

© vt H'fﬂi'

Pan-fried Beef Cubes with Black Pepper Sauce
Tumis Sapl dengan Saus Lada Hitam
| Rp 198,000 |

Pan-fried Beal Short Ribs with Black F‘ﬂ:'lpfr
Sauce in Hot Plate '
Iga Sapi dengan Saus Lada Hitam

Tll"l;l'lr_-d Sliced Beel and Flour Stick In Hot Plate
Eppiﬂ Tumis Sapl Iris dan Cakwe

@ i i
Stewed Beef Brisket witRes Sp

Sauce in Clay Pot

Sapo Samcan Sapl dan ur.%é

dengan Saus Spesial {

© SibREALAY N

Stewed Sliced Beef with Spring Onlons
and Clam Sauce in Hot Plate

Teppan Tumis Sapl Irls dengan Jahe
_dan Daun Bawang Saus Kerang

0009

CamScanner
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1ltry Chicken Recommendation
iomendasi Chef (Ayam)

Deep-fried Kampung Chicken
with “Szechuan” Style

Ayam Kampung Goreng

Udang dan Ayam Goreng Asam Manis
Kering Ala "Szechuan" Rp QE:D_GE_"J-
.fqp 118,000 :

Sweet and Sour Prawns with Chicken

Stir-fried Chicken with Dried Chili Deep-fried Chicken with Lemon Sauce
Ayam Kung - Pao

[A am Goreng dengan Saus Lemon
[Rp 82.000 -"" 82.000]

| ()

i e L 1 B
(62 I T S
Deep-iried Sliced Chicken with Hot
Chili and White Pepper
Daging Ayam Goreng dengan
Cabe Rawlt dan Lada Putjh

Stewed Chicken with Black Bean
Sauce In Hot Plate

Teppan Ayam Tausl

Rp-82.000:|

All Photos for ltiustration Reference Oniy



Bralsed Homemade Bean Curd
with Shimeji Mushrooms

Mun Tahu “Duck King"
dengan Jamur Shimejl

"R 78.0B5




LK 55

Chef Recommendation (Beancurd)
Rekomendasl Chef (Tahu)

Q AU ElEH

Braised Homemade Baan Curd
with Minced Chicken

Mun Tahu "Duck King"

dengan Ayam Cincang

Rp TE

Bralsed Homemade Bean-Cogrmith Crab Meal
Mun Tahu “Duck IEtnq"Jdﬂ-ﬂq‘EF_._.D" Heplting
Rp 88.000| ' .

(67 TR R B ke

Stewed Homemade Bean Curd with
Seafood and Szechuan Sauce
Tumls Tahu "Duck King"dengan
Seafood dan Saus Szechuan

@ e
Braised *Man Poh" Bean Curd with Minced Beaf

"Mah Poh" Tahu dengan Sapl Cincang

Rk 78000

Q@ HURIELIR

Deep-Iried Bean Curd with Salt and Chlll

Tahu Gareng Cabe Garam

|_Rp&5

%83 CamScanner
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Deep-Tried Prawns with
Mayannaise Sauce

Udang Goreng Mayonnalse
Hp 108.000




a5 s Rk AN 3

Chef Recommendation
Rekomendasi Chef

© s

Stir-fried Prawns with

M alayzia' Style

Tumis Lidaru; Ala "Malaysla"
fip 108.00

LK peiried Soft Shell Crab with
Chicken F!H*‘. % and 5..1” and Chill Cereals and Curry Le
Keplting Scka Gareng :Iphqan Abon Keplting Scka Goreng dengan
yarn dan Cabe ﬁaram;—. _Ganduy an Daun Kari
‘_iA“ 1’”‘"“1."

A ? ]'I."“:‘ .

@ amEWEE ) _%u A
Deep-fried Sci g Stuffed Deep-fried Scallops Stutfed with

with Squid Pas nd Cereals . Squid Paste with Salt and Chill

Skalop Isi Pasta Sotong Skalon Iz} P ona Gorena den
Goreng dengan G"’.”'j'.-“]'i .1_h_.:!.1|_1__l_.hl dlst.l Sotong Goreng dengan Cabe G

i
¥ a

e L

%3 CamScanner
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Chef Recommendation
Rekomendasi Chef

s

© EilEhrre

i A

Steamed Scallop end Bean Curd
with Black Bean Sauce
Tim Skalop dan Tahu dengan Saus Tausl

Sauteed Scallops Stuffed with Squid Paste and

Broccoli Topped with Crab Meat

Skalop isl Pasta Sotong dan Brokall Siram
dengan Daging Keplting

T

O Gk

- ; __M“ !
@ s

Steamed Enokl Mushrooms and
Shimeji Mushrooms with Hot Chill
Tim Jamur Enokl dan |

Jamur Shimeli dengan Cabe Rawit
Rp 60,000

-, Bralsed Enoh Husnran-rlﬁ',".‘.hlmﬂ: Mushrooms
evind Vegetables with Oyster Sauce
amur Enokl, Jamur Shime|l dan Sayur Segar

£ IIIFI‘I dangan Saus Tiram

SN
@ wfikbai

Sauteed Bean Sprouts with Salted Flah
Tumils Tauge dengan Ikan Asin

© by

Stir-fried AsSorted Vegetables with Black Fungus
Tumis Sayur Segar Campur dengan Jamur Kuping

[ﬁ! p _r;:_n.u‘u

Rp

1 Phatns far itcitralion Mslirenee Only
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Hong Kong Kailan
Kailan Hong Kong

Hoeng Kong Kallan Two Varlet|es Stir-Iried Sliced Beal and Hong Kong

(Stir-fried Garlic, Salt and Chili) Kallan with Dyster Sauce

Kailan Hong Kong Dua Rasa iF Tumis Kallan Hong Keng dan Sapl
_(Tumis Bawang Putih, Cabe G:umh-.'ln _lris dengan Saus Tiram

Rp 128600 ]

e s

(o L AR 1)

: 4 ¥ el LLE

Braised Hong Kong Kallan with Dyster Sauge
Kallan Hong Kong Siram Saus Tiram

Stir-fried Hong Kong Kallan with Minced Garlic
Tumis Kallan Hong Kong dengan
Bawang Putih Cincang

,urﬁ;@,mﬁfgnamnef



L U BT

.

Australla Broccol|
Brokoll Australia

@ M T

Stir-fried Scallops and Bralsed Broccoll with Crab Meat
OTEIl Wit o) Sae Brnhﬂll Siram dengan Saus Daging Kepiting

Tumis Shalop dan Brokoll dengan Saus X.0 sl
' > [Rp 98, nm]

scallops I = bt
and Oyster Sauce Sa Stir-fried Broccoll with Minced Garllc
Brokoli Siram dengan Shaiop Kering Tumis Brokoli dengan Bawang Putih Cincang
r.I.m Saus Tiram [

CamScanner
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Bandung Baby Kailan
Baby Kailan Bandung

v i ot il e T ETE
@ R

Stir-friad Sllced Beef and Baby Kailan

with X.0 Sauce

Tumis Baby Kailan dan Sapl Iris

dengan Saus X.0

@
B{ir-fried Baby Kailan with Salted Fish

¥ Bralsed Baby Kallan with Crab Meat R 1 fried)
‘Baby Kailan Siram dengan Daging Kepiting S b W Tumis Baby Kallan dengan |kan Asin

Rp 95,000

_Lﬁ — : . ; €
@ ST - _ ST s

Braised Baby Hallan with Oyster Sauce f aby Hallan with Minced Garfic
- 18

Baby Kallan Siram dengan Saus Tiram 1y Kallan dengan Bawang Putih Cincang

&) CamScanner
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Asparagqus
Asparagus

T

Stir-fried Scallops with Prawns, Asparagus Stir-fried Asparagus with X.0 Sauce
and Shrimp Paste Tumls Asparagus dengan Saus X.0
Tumis Skalop dengan Udang, Asparagus dan Terasl

Rp 138.000

il © niai

“ht. REPArgEE Wik ivhee o Stir-fried Asparagus with Shrimp Paste
.:Nm. dengan Bawang Putih Cincang Tumis Asparagus dengan Terasi
}L:. :'gl_.,':,lll.'.

CamScanner
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Hong Kong Tou Miaw
Tou Miaw Hong Keng

Paached Hong Kong Tau Miaw with
Whole Garlic and Superior Soup

Tou Miaw Hong Kong Rebus den gan
Bawang Putih Utuh dan Sup Superior
FRp1EE.000

Stir-fried Hong Kong Tou Miaw
with Minced Garlle

Tumls Teu Miaw Hong Kong dengan
Bawang Putih Cincang

Rp 168.00(

© i

( i Bralsed Hong Kong Tou Miaw with Dried
dpache ng Tou Miaw A :
Hl::md;:?:?;;]'; AScallaps and Oyster Sauce

| MAEE | 5 :
T'nu Miaw Hong Kong Rebus TouMiaw Hong Kong Siram dengan
' ’ flop Kerl Saus Tiram
dengan Aneka Telur 5}'@1:-1; Ffrlﬂlfdﬂn Saus

Rp 168.000 |

8y CamScanner
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Hong Kong Baby Pak Choy
Baby Pak Choy Hong Kang

Stir-fried Hong Keng Pak Choy with Poached Hong Kong Pak Choy with
Minced Garlic Whole Garlic and Superior Soup

i 1 ; Pak Choy Hong Keng Rebus dengan
Turl:u_. Pak Choy Hong Kong dengan Bawang Putih Bawang Putih Utuh dan Sup Superior

i -".-:.'__1 '.-:..- T 3

@ =awii o Ll © shssie

Poached Hong KongPak Chop with Assorted qu& Elml..ecl Hong Kong Pak Choy with i}fh:'d

Ecallops and Oyster ce
i Pak Choy Hehg Kong Rebus dengan Aneka Telur - p:'; EE;; :Iﬂn:; :f:un;ﬂ:umn dunqnn

p S E 00 i o Shalop Kering dan Saus Tiram

W

AN #solos for ithastration Reforente Onl)
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.-'-""'"--‘_-__
_oorted Spinach Tee———

I':: F i Impor

poached Spinach with Assorted Eqgs

Stir-fried Spinach with Minced Garlic
_Po Cal Rebus dengan Aneka Telur Tumis Po Cai dengan Bawang Putih Cincang
Rp 75,000 " |Rp 75000

L 2 i -
I . ' - E . = 4 ']
f@ snmsnee 0 [ @i
f | ] . - =had &Rl - LA GearlleE
! Braised Spinach with Dried Puaf.-.d Spinach with Whole Garlic
Stallops and Oyster Sauce SO 5;”'“ . Sl
f : 5 de ! ih Utu
Po Caj Siram dengan Skalop su c;;“iﬁ“ﬂ;ri:?qan i sk
Kering dan Saus Tiram : el
Rp 75,000

Rp 75.000|

: Lamsgcanner
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Water Convolvy|yg
Kanghu“q

r=frig W st stir-fried Water Convolvulus with
Stir-fried Water Convelvulus with Shrimp Paste Sl sttt S

Tymis Ranqung Cencan Teias Tumis Kangkung dengan Saus Tauco

[ERES8.000) [Rp 58.000.

Stir-fried Water Convolvilus with Minced Garlic St”‘f”'-‘ﬂ Water Convolvulus with

umls Kangkung dengan Bawang Putih Ci rreserved Beancurd
H "1 ?;”“ s 11'] g e Tumis hd“qﬁunq dengan Saus Tahu Pulih
P S.A000

. . hpw 0po R

I Bt fee Mhadiatiing Rloranci {inly
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Baby French Bean
Baby Buncis

@ FBRTRNFET

Stir-iried Baby French Beans
with Minced Beal

Turmis Baby Buncis

‘dengan Sapl Cincang

Ao 72,000

Stir-fried Baby French Beans
with Minced Chicken

Tumnis Babry Buncis

dengan Ayam Clncang

Stir-fried Baby French Beans
with Shimejl Mushrooms
and Minced Garlic

Tumis Baby Buncis dengan
Jamur Shime]l dan
Bawang Putih Cincang

Rp 72.000
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