Rice & Noodles
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Fujian Fried Rice F28.80
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Stir-iry String Bean with
Minced Chicken
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Chicken & Salted Fish $25.80
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CHINESE DINING & BAR

Steamed Pork Ribs with S10.80
Iilfn"k In".m Sauce on Rice

& 07 5532 3006

crownmodern2025@gmail.com

5/19 Palm Ave,
Surfers Paradise QLD 4217
Coconut Pudding {155 $8.80 & ; Mantra Crown Tower

Mango Pudding &84 1T

Steamed Rice (per person)
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Dessert #hi

Deep Fried Iee-Cream £59Y




Dinner Yum Cha
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Pipis with Fried Rice
Vermicelli in XO Sauce
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Deep Pried Calamari
with salt & Chilli
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Chicken Fillet F26.80
Cooking Sivle:Satay [ Curry [/ Kung Po
Battered with Honey Sauce [

Battered with Lemon Sauce
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Prawn Shumai (4)
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Mushroom Fish Dumpling (3) %
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Juicy Pork Dumpling (4)
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iy Sliced Duck with Pancakes
(12 pancakes)

- fr: Py CEVBRCTIEF (12 )

s Sang Choy Bau / Fried Noodle /
Chopped Duck
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Peking Duck Pancakes (6 pes) $33.00 Vegetarian Dumpling (V) (3)  $10.80 . : Fried Duck in Plum Sauce  $35.80
L5 W (6 7T) S s A King Prawn s G

Sang Choy Bau (4 pcs) Steamed BBOQ Pork Bun (3)  $10.80 King Prawn Stir-fried $32.80 Fried Duck in Sweel & $35.80
A4 (4 fF) k) with Garlic Sour Sauce PRI
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Sealfood Spring Roll (3) S10,80 : -
Deep Pried Soft Shell Crab 522 80 Y e King Prawn Stir-fried with ~ $32.80 Mangolian Lamb S350
P Vegetables EAUEEL
Vegelarian Spring Roll (3) LH.H0 G i
] T apa
Salt & Pepper Squid 18.80 H A ) IHI{J Pork ERER
HAEERR £ 33 King Prawn with 532,80 s
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Long Soup FH.E0

Fish Fillet s

ks i Pork Ribs S28.80

Deep-Fried Wontons B12.80 A - |

Pt N Fish Fillet Stir-fried with Garlic$28.80 Cooking Style:Salt & Pepper /
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Fish Fillet Stir-fricd with FER.80
Szechuan Sauce (Spicy)
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Fish Fillet with
Swoeel & Sour Sauce
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Fish Filler with Salt & Pepper $28.80
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Chicken & Sweel Corn Soup §H.80
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Hol & Sour Soup B10.80
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Beel Tenderloin Cubes $£32.80
Cooking Sivle: Honey & Black Pepper
Japanese Wasabi Sauce [/ Peking Sauce
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Beel Fillet Slices F28.80
Cooking Style:Black Bean Sauce [ Ovster
Sauce with Vegetables / Szechuan Sauce
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