Soup

Chicken Sweet Corn Soup ......................................... $8.00
#BRAREARE

Diced fiﬁef of chicken, creamed corm and egq, thick and tasty soup.

Crab Meat Sweet Corn Soup ................................. $8.00
BHRA R

Crabmeat, creamed corn and egg—wlﬂﬂe. thiclk soup.

Szechuan Hot & Sour Somp ...................................... $8.00
kS

Trom the p»‘ovince of Szec:l’\man ) famoms for‘ its c:hi"i lq,m‘ food y
shredded duck, tofu, bamboo shoots, chilli and vinegar

in supreme stoc k.

Seafoocl Tofu Somp.. T O - $8.00
R S

Sea{ood with white fofu, bamboo shoots in supreme stock.

Shredded Duck Sc:-up ..................................................... $8.00
w8 44 5

Slf\r‘edded duck " bamboo Sl'\oo’rs y CI'\inese. black 'FunguS

n supreme stock.

DV‘Y Sca"op Seafoocl Sov\p .................................... $10.00
ZAEKZE

Minced Se.afc-od ’ dr‘y Sc:q"ops , straw mushrooms in supreme stock.

The Picture is only for reference. Price GST inclusive.

B AR SE, FATHAEE
Surcharge of $1.00 per person on Sunday and Public Holiday.




Entrée

peking Duck (6 pancakes per SEMVE) e $30.00
El e

Renowned Northern Chinese emperor s delight!

Ducks are roasted to create a tender crispy |a¥er o'l. skin
which is served with s[f\a"o’rs, cucumber and

hoi sin sauce and wvappe.cl in delicate peking s+)_z|e. pam‘.akes.

San Choi Bow (2 pieces pev SEIVE ) sisimssiis $12.00

AR

This Cantonese style entrée has become a favorite Chinese dish.

Mixture of minced povl(, carrot, bamboo shoots )
cooked in special spices, fopped with sesame seeds,

then wrapped in crisp fresh letuce.

Chicken San Choi Bow (4 per serve) wum $292.00
BEEF A

Minced chicken, carrot, bamboo shoots cooked in special spices,

+oppe,d with sesame seeds, then wrappe_d in r:.r'isp fn*e_sl'\ leHuce.

King Prawn Cutlets (3 pev SEPVE) saasiuicsmmamin $10.00
VAW

King prawns, buHerﬂy cut, fres]nly crumbed and deep fried,

served with sweet and sour sauce.

Se—same ppawns (q— Pep Se"‘ve—)|.lIIllll.I.I.i.ll.‘..!.‘lll.l.$10|OL_)
o 4
= RIB

Prawns toast topped with sesame seeds, crispy and tasty.

Stuffed Eggplant (3 per serve ), $12.00
KRBT

lant stuffed with prawn served with 3 apanese soy souce
p P P Y
and ﬁslf\ ﬂakes.

Stuffed
Eggplant

.



Entrée

Spicy Cm‘H‘lefiSlf\ (6 per P TRV = H— $10.00
Ve &% 8t

Prepared in a special way, crispy and tasty.

Spring Rolls (2 per SEIVE ) s $6.00

A%

Minced por‘l( , bamboo shoots and vegefa[:)]es wr‘apped in
a thin pastry and deep fried.

Vegehnrian Spring Roll (2 Per SEIVE) wummmmn $6.00

AL

Cab‘;:vage , carvot, black fur\gus Wr‘apped in a thin pastry
and de.e.p fried.

Crispy Shallot Bun (2 per SEIVE )ummmssssssssssssssssnen $6.00
2. B

A well-known Northern China style bun with shallots
in the middle, very tasty.

Crispy Combination Platter $10.00

E S

A p]aHer of spring roll, sesame prawn toast and beef satay.

Lamb on Sticks (2 per serve) wmmmmmmmmn $8.00
BRF%

Lamb sticks marinated with cumin and chilli.

Chicken Satay on Sticks (2 per serve) . $6.00
E B R LRD 5

Satay chicken on sticks served with Malaysian

curried peanut sauce.

Dim Sims (2 per serve) s, $6.00
lfgﬂh l\?_\:

Traditional por‘l( dim sims, steamed or 'Fr‘ied , served with

soya or sweet and sowr sauce.

Dumplings Trio (6 per serve '[:or [9) peop|e).... $20.00
=& ER

Prawn dwv\p]ings , sca"op dumphngs , chives dmp"ngs — three most

famous yum cha dishes.

Prawn Dump'ings (3 pev SEMVE) mmnn:. $10.00
AR

Steamed prawn dumplings, a famous yumn cha dish.
Prawns wrapped with thin rice pastry.

Scallop Dumplings (3 per serve) $10.00
T AR

Scallop and prawn dumplings, a famous yum cha dish.

Chives Dumplings (3 per serve). $10.00
AL

Prawn and chives dmmp"ngs.

Spinach Dumplings (3 per serve) wummmmnn $10.00
i % 41

Prawn and spinach dump]ings.






Duck

peking Duck (2 courses) . $58.00
oy i

Renowned Northern Chinese emperor’s delight!

Ducks are roasted to create a tender crispy !ayer of. skin
which is served with sha”cﬁs, cucumber and

hoi sin sauce and wrapped in delicate peking style pancakes.
Shredded duck meat off the bone can be stin fvied

with bean sprouts, carrots and snow peas,

(other opﬁons are duclk meat ‘f'»‘iecj pice or noodles)

served as +[f\e second course.

AR Th

Ci'\ef’ s special duck fried to golden and crispy,
served with cucumber, shallot and hoi sin sauce,

wr‘appecl in delicate Pe,kiﬂg sfyle pancakes.

Citi Zen Specia[ Roast Pluck s $925.00
== ﬂ% 3?1' I)% ‘F%

Dw:kling marinated roasted brilliant brown and C!’\OPPE.CJ o

nice small piec:e_s.

Fried Duc:l(]ing d Orange Blossom” s $25.00

Tried, |i91/\1‘|}_) battered boneless cluc.lding in orange sauce

enriched with orange quuew‘.




L amb

Szechuan Lamb e P22.00
)| F

Lamb 'ﬁ"e% braised with cucumber, onion and capsicum

n Szeclf\ucm chilli sauce.

Sizzlihg M0h90|iah L amb e $22.00
%
Mnique Mongoliah dish of' tendenr f‘iue'Fs of lamb and

succulent shallots served on a si22|in9 hot p|a’re_.

Double Coolked L amb s $22.00
EECES

Fillet of lamb stir—fried with Chinese cabbage,
capsicum in a spicy hoi sin sauce,

a very popular au'ﬂf\ewﬁc Pe kir\g dish.

pe'{ing L amb s 922,00
AR ER

Lamb 'ﬁ“e{ Sfip‘—friec.l with leelk , Chinese

black mushroom, sweet & spicy.

FMILIR F I

Tender lamb with capsicum and onion, tossed with cumin salt.

bt

=3

Sizzling
Mongolian Lamb




Beef

Cantonese Sizzlin9 Shatnlt s P00

i XA

Prime tenderloin cooked in our special Cantonese way,

served on a Sizzlir\g p|a+e \lef\ onion.

Garvlic pepper Steal s $22.00
A A A

Prime tenderloin with gcwlic pepper sauce.

Salt & peppev Beef $292.00
A4 A

Lighﬂy battered, de’.ep fwiec] with {ine salt and pepper,

a touch of ved chilli and choppe.ci scallions,

XO Beef with Long B & 68 i 122,00
XOvg & 3 4 Hp

Prime tenderloin cooked with ﬁ*esh |on9 beans XO sauce.

Wasabi Ste ak . 922,00

FRAA A

TPrime tenderloin tossed wiﬂr\ wasabi sauce.

Sesame Bee-f‘..l|..ll||.ll|l..l|...l|.ll|'...‘|.ll|'.l.|..l||.lll|..l||..l|...l||ll| $22'OO
Z R A
Liglf\’rly battered, dee_p-—frie’_d #ll golden, quic[(ly tossed

with honey, with sesame seeds on top.




Beef

Beef With CGAai Lan mmssss 319,50

I B4 A

-El/\ih[y sliced pr‘ime beef y C!f\inese broceoliin ginge»‘ sauce.

Beef with Sanay SR s P T 0
W E 4R

Marinated l:-é‘.ef sautéed with a mild herb satay sauce.

Spicy Be.e.f Szechuan S’r}_l|e T o Lo H )
)| 2 A

Braised, H’\inly—shce d be.e.f with cucumber, onion and

capsicum mushroom in Szechuan chilli sauce.

Be.e.'[: with Black Bean Sauce . $19.50
st A
Tkih[y sliced pr‘ime £7ee'l" wi’rlq onion, capsicum and gar‘fic %

braised in a tasty black bean sauce.

Chinese Vinegav‘ Beef $19.50

eAF R

Prime bee_f with chilli and vinegar, Chinese black mushrooms,

bamboo shoots and capsicumn,

Mongolian Beef$1950
ZEFRA

Mnique. Mongo“an dish of prime L}eef and succulent shallots

onion cucumbenr capsicum served on a sizziing hot pla'l'e .

spic:y and tasty.

v ¢W
Beef with
Gai Lan




Pork

=) 45 A

Sliced por‘I{ sﬁr‘—fried with Chinese cabbage ,leek, capsicum in
a spicy hoi sin sauce, a very popubr authentic peking dish.

S\A}ee+ and SDMV po"l’( LR L AL L L L L L LR LR e LRl $/19!5()
b
Finely chopped pork in batter, deep—fried and cooked

with pineapple ; onhion capsicum in sweet and sour sauce.

Minced Pork with .Long B aains s $19.50
Tl F 2

Minced pork with fresh long beans.

PPork Ribs Plum SaAuce s $19.50
AT HEE

Finely Clv‘\opped por‘i& spare wibs coolked in p?um sauce.

Spicy PPork TRIBS v 9 19,50
O He R

Ciolden pcwl( spare ribs with spiced salt and red chilli.

Citi Zen Special Porle RRibs e $19.50
wARHE R

Pork spare pibs in a fwuiiy vinegar sauce.

SPiCY aarlic poy‘-k Ri& ALLL R L LR LR R R R L) $19Im
TR

Giolden pork ribs tossed with spicy salt, ginger and scallion,

black beans.

SR

Stewed po;‘l( ribs, sweet & tasty, served in clay pot.



Chicken

Citi Zen Crispy Chicken wmmmmmmnn $30.00
— s X #

FlaHened de—boned whole chicken marinated with ow c:i‘\e.f ‘s

special spices, golden and crispy, a chicken lover s must try dish.

L emon Cicken v 19,50
HEAR 55

Boneless chicken, marinated and s]owly pan fp‘iec} with a finc\!

‘I’OMCI{\ Cf‘l‘. QOICJEY\ IEI’Y\OI’\ SACE.

Sizzling Black Pepper Chicken s $19.50
@ it A

Tender fi"e.i- of chicken with creamy pepper sauce,

served on 5522|§n9 hot ;:r|c1’re_.

Chicken with Cashew Nuts e $19.50
J& R 36 490

Fillet of chicken with carrots, onion and cashew nuts.

Sc:rhay Cck en s 3 19.50
% 4 M

TFillet of‘ chicken in a supreme satay peanut sauce.

Szechuan Chilll Chicken s $19.50
w9 )| 4 A9

Fillet of chicken in a supreme Szechuan chilli sauce with

onion and capsicum,

Spicy QGavlic Chickenmsmmmimumssimmnin 1950

2y A
Fillet of chicken lightly battered, deep fried till golden tossed
with spicy salt, garlic, c!v)_/ chilli, ginger and scallions.

Kcmg PoChickencmmnannsnummusgs 91950
B PR A

Tender fi"ei of chicken with ginger, onion, c]p*}_/ chilli and cashews,

sweet and spicy.




\/egﬁﬂrnﬁow{I)am9h+

Combination Fresh Mushrooms e $18.00

KA

Shitaki, king oyster, pe.arl mushrooms etc. with red chill oyster sauce.

Long Bean Soy SAUCE s P 16,50
FThwEs

Fresh long beans cooked with supreme soy sauce.

Mixed Vege’rables $15.00
iR

A mixture of Qab‘c‘le.h 'Fp‘esh vegeﬁables n supreme stock.

Seasonal Chinese VegefoHes e 915,00

&KX R

Cwveen Chinese vege'}abfes wiih gar‘Tic or oyster sauce.

Mixed Vege+ab|es with —Cofm . . 2 L5 X0 [0
LY

Mixed garden vegetables with fried -[:ofu.

Salt & pe.ppe.r‘ Tofu$’l(500
WE Y 2R

Finger size tofu pieces, deep fried wntil golden crispy and tossed
with a mixture of salt, pepper and red chilli.

‘#ﬁ@ﬁ@ﬁz

Combination
Fresh Mushrooms

Ve.ge’ra[::le _Cempuwa s 9 160,00

B X MR
We have borrowed this delightful dish from the Japanese.
Assorted ve.ge‘rables d ippe.cf in apaper — thin batter and qmic:kly

fr'iecl to a golden crisp.

Mixed Vegei'ables Tofm$’l500
with Vermicelli Hot Pot
R # AR

Sweet Corn Pine NUts v 9 15,00
SR

Sweet corn, carrot, c.e.le.r‘y and pine nuts, Very l«\e.a|+|qy and tasty.

Vege'l'aviah BBC s $ 15,00
FELE AT

Broad beans, bean curd, red chilli and Chinese piC'-(le.S.
Veb‘y famoms Chinese dish.




Seafood

Seafooc] N Birds " INEst s $928.00
Prawns, scaﬂops i squid ’ fislq fi||e+ stin f}*ied with snow peas,

straw mushrooms, cashews in yumimy crw\clr\y birds " nest.

Seafood Combination Szechuan Sfy]e ........ $26.50
w9 )| 5 ARG

A mixture af prawns, ﬁsh fi"efs, sca"ops and squid in

spicy Szechuan sauce.
Plcy

Sizzling Secxfooc] Combinaton $96.50
with Black pepper ,—“fi?}ﬁ:%:%?&@

A mixture of prawns, scallops and squid in black pepper creamy

sauce served on sizzlihg [*\01' pfai'e.

Sizzling Giavlic Kihg BTy S—— $26.50
5 IRER

Braised l(ing prawns, cooked in garhc and onions and served

on a hot sizzling plate to really bring out the garlic ﬂavor.

Kcmg Po King IPirasins s $26.50
BRI
King prawns with ginger, shallot, onion, c:ivy chilli and cashews,

sweet and tasty.

King Prawns Cashew Nuts wummmmn, $26.50
FER IR
King prawns with f‘ine|y = clr\opped cucumber, carrots,

onions and cashew nuts.

Szechuan King TPHrAWNS wsssssssss $926.50
w9 )| FEIR

Thick, juicy, perfec’rly — cooked king Prawns in Szechuan chill sauce,

with onion and capsicim cucumber, hot and tasty.




-

Black peppev King TPrawns . $26.50
B IR

King prawns with onion in a creamy black pepper sauce,

served on hot p|a+e.

Scallops Szechuan Style i, $26.50
)| - F

Sca "ops cooked in a spicy Szeachuan sauce with cucumber

capsicum and onion.

Tian FFu King TP AWINS s $96.50
T B3 Bk

King prawn in a sweet and spicy sauce with fine chopped

cele.l*y » capsicum and onion.

Salt & Pepper Kihg | BV N $926.50
FUES 3 BR

Selected |<.in9 prawns, deep fr‘iacl with 'Fir\e salt and red chilli,
giving a delicate taste.

Black —D‘uﬂ:le Kivig Pravimsiussmsmiasomini $26.50
A 55 IR

King prawns, fine. c{f\opped' capsicum, ce]er‘y with black h*uﬁqe..
Very tasty.

Salt & Pepper Sauidsmsmis $926.50

B #F 4t

Li9|1+|y battered squid, deep fvied, crispy and fender tossed with
spicy fine salt 7 red chilli and clqoppecl scallion.

Salt & Pepper Prawn and Squid.mummmn. $28.00
UE BN

King prawns and squid deep fwied , tossed with spicy salt and

ved chilli and chopped scallion,

Salt & pepper Siuffe,d Squic[ ............................... $30.00
WEL T 16 8% 5

Squid siuffecl with prawn meat, IQQHH}; battered, deep fried ’
crispy and tender tossed with spicy fine salt,
ved chilli and choppe_d scallion.



Seafood

Steamed Mw*way Cod with Ginger e 59,00
Shallots & Soy Sauce f‘%]-}iag‘] ﬁ‘l f—‘ﬂ-@ ﬁf&

Steamed Barramundi with s $39.00
C:\inger Shallot & Soy Sauce J%]-,;izfﬁ 7}( .g.'\

Salt & pepper‘ B arramundi s $39.00
M B 7K @,

Ligl«\’rly ﬂom‘ecI N deep 'l"r‘i'e.cl Hll golden crisp, tossed with a mixhuwe
of. spicy Sal'}, pepper and red chilli.

Salt & Pepper TFish Fillets wummmmmmmnns $26.50
HE @ 3R

Fish fillets lightly battered, deep — fried wntil golden brown.
Tossed with red chilli and pepper salt

Salt & peppey Sof’r Shell Crab s $28.00
PR Bk % g

Lightly ﬂowed sof’r shell crab, deep frie.d Hll golden crisp,
tossed with salt, pepper, red chilli and CI’\OPPE.d scallions.

Spicy Morton Bay Bug T Ails s $39.00
B B IR

Morton bay ‘:)149 tails f.ried' ll golden, tossed with salt & pepper,
red chill and chopped scallion.

AN
Salt& Pepper
Stuffed Squid

Steamed Oys’rers with XO Sauce
XO%H &
1/2 Doz $15.00 1 Doz $25.00

Steamed Oysters with Ginger Shallots & Soy Sauce
Z BRI
1/2 Doz $15.00 1 Doz $28.00

Salt & pepper Oys’rer‘s
HRE VE 3

De.ep fr‘ie.c' Hll go]den, with slat & pepper, red chilli
1/2 Doz $1500 1 Doz $28.00

Steamed Sca"ops aingev‘ Shallots / Gaarlic 7 XO
HAEST / BE/FE /XOR

1/2 Doz $18.00 1 Doz $30.00




Rice and Noodles

Special Fried Rice .uu

B

Se.o.fooc] Fried Rice .

AR

--------------------------------------------

Spi(:y Sca”op Tried TRICE s

BRE T IR

Salted Fish Chicken Fried TRice wummmmmn

RO EGFL VAR

Vegefarian TFried Rice (with e,gg) ......................

IR

Steamed Rice (pev‘ pev‘son)

S

Singapo#e Rice Noodle
2K

Shredded Pork Noodle .

--------------------------------------------

Shredded Duck Noodle .,

6 & k) &

e $15.00

$18.00

$18.00

$18.00

$15.00

.$2.00

we $18.00

$18.00
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RURARN % —&  ERIES

%A $10.00 M RPHE $48 (K) $38 (F) $28 ()
Qiavlic Cucumber Combination Entrée Platter

i, &
- & ;_ iy e -
NNy

S

Wk EH $10.00 =

\

el _}.'-f%ﬁ ’éﬁ‘ $1 0'00 Vegetarion T’ofb« Roll
. Smoked Fish : . o

R $10.00 Bobigd $10.00 N
Drunken Chicken Telly Fish e




@ - ga g

J i I 3%
SRR (67— - LR 25

< 4-,.-.':'.“4"_.? e B
4-- ,,}w-’ e o N
ELEY CEL

Salted Pork Bok Cl'\oy Tofm Somp
$28.00 (4-6) $38.00 (6-8) $48.00 (10-12)

EiBERA 'ﬁ’ié-ié $40.00
Shang Non Ton Soup




T TN =S
e

FEIKFEIR Live | obsters
Market Price

Z B /A [ X IRALM
Lobster Ginger Shallot

Salt & Pepper Lobster

1 obster with Cheese

fmmE (A F; FUREERME)
L obster 2 courses

L obster Sashimi,

Ginger Shallot or Salt & Pepper

B4 $70.00 (2 pieces) arkr g e $160.00 each
Sea Cucumber Shallot Stewed Abalone

e
[ =" - ‘ -z
T . Ip——— o e o= q
1 — T——e————— ".d-mhs-_.__.m_ L B —————— R Y |
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SONARN (87— - LRAEH

wT e $43.00 o K $29.50
Sweet & Sowr Barramundi Pine Nuts Salt & Pepper Jumbo Prawns

REF K $29.50 XO# g X3 $29.50
Salted Egg Volk FJumbo Prawns Jambo Prawns with XO Sauce



@ - Jaii

CITI ZEN — = e
AN R — & » ERER

3% 4% $38.00
Sea Cucumber with Mushrooms

Abalone with Mushrooms

A5 $108.00
Abalone Sea Cucumber with Mushrooms

=,

- e

4 . I_".—: —
i i E
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AEAN (75— « LR

wWAi=45e $28.00
King Prawns with Bubble Rice

+r Ak 19 $28.00

Steamed Jumbo Prawns with Garlic

A a e $28.00
Sweet and Sounr Smffed DOMQ__]/\



@ - Jaii

IT1 ZEN -
PRERAW 9% — @ « LRES

— w4k $19.50
Citi Zen Pork Belly

st $26.50
Stewed Pork Hock

wER 4 $19.50
Pork Pe,king Style

25HF $19.50
Wu—xi Pork Ribs

HEA $19.50
Stewed Pork Cantonese S‘ry'e




EARARN f3%— @ « L REE

FEFHE $22.00
Steak with piheapp|e and Sweet Gingew

R A HlEf4 $58.00
Wagym Cubes with Gavlic Flakes

FAEF A $22.00
Qavlic pepper Steak

T RFH $28.00
Cumin Lamb Rack

KAEFAH $19.50
Hot & Spicy Beef



_ v
LD - vp ;
URAR 7% — % - £eiE

— e %4 $30.00 2 =% $21.00
Citi Zen Crisp}g Chicken Chicken Hot Pot Taiwan 5+y|e

A #Hi%% $19.50 T4 $19.50
Dry Chilli Chicken Kong Po Chicken




1%
) = on¥I
RN 57— - Lseci

#BE 2 )% $25.00
Steamed Sfuffe_c! Tofm

XOwF% 2/ $25.00
Steamed _[ofu. Sc:a"ops XO Sauce

FREZHE $19.50
Mapo Tofu

Ak 25 $25.00
Fried Shftffed Tofu-



HORAR] (67— - LRiH

X &4 4wTF4% $19.50
Spicy E,ggplanf Hot Pot

#hik L4 $25.00
Minced Seafoo_cl Vermicelli

FiEAR7T $19.50
émper‘or 's Steamed éggplanf



CITI ZEN REo S e 42 =

B LT T $26.50 FH R AT A $19.50
Sca”ops with Broccoli Salted Pork Snowpeas & Ce.]e.ry

- : "-.‘, ‘v
& “ ",- "I- -
. -~ .
PRI

" . o« S
- r’~ ))‘A : -« ;
1‘ ; “ *‘_L}ﬁ-l i
- |
w2k $15.00 =ZHERE $21.00

Sweet Corn Pine Nuts Kangaroo Tail Hot Pot



@ - ga i

CITI ZEN — B 4 E=
RESTAURANT ER—amn « LRES

EA G B g K 8,
Recl Bean Oat Buns Sponge Cakes BBQ Pork Buns

1/2 Doz $12.00 1 Doz $22.00 1/2 Doz $12.00 1 Doz $22.00 1/2 Doz $15.00 1 Doz $28.00

Vige Ny
Steamed Shallot Buns
1/2 Doz $1 0.00
_;?-:.t B

12 Doz $10.
S RDR 1 Doz $18.00
Quick Sand Buns
1/2 Doz $12.00 1 Doz $22.00






