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CAUTION:

Our food may contain these 14 allergens.
Celery, Cereals contain Gluten, Crustaceans,
Eggs, Fish, Lupin, Milk, Molluscs, Mustard, Nuts,
Peanuts, Soya, Sesame Seeds & Sulphur Dioxide.

IF YOU ARE ALLERGIC TO ANY OF THESE
ALLERGENS, PLEASE INFORM OUR STAFF
IMMEDIATELY.

Minimum charge £25 per person




Chef Special Set Dinner (A.1)
(to be enjoyed by party of 2 or more)

Hot & Sour Soup

Lettuce Wraps

Sweet and Sour Pork Fillets

Sliced Chicken with Cashew Nuts in Yellow Bean Sauce
Quick Fried Prawns with Ginger and Spring Onions
Mixed Vegetable

Special Fried Rice

Chef Special Set Dinner (A.2)
(to be enjoyed by party of 2 or more)

Mixed Hot Hors D’Oeuvers

Crispy Aromatic Duck

Chicken in Lemon Sauce

Sizzling Cantonese Steak

King Prawns with Black Bean Sauce
Mixed Vegetable

Special Fried Rice

China Garden Choice (A.3)
(to be enjoyed by party of 4 or more)

Steamed Assorted‘Dim Sum’
Braised Lobster with Ginger and Spring Onions or Salt & Pepper

Crispy Aromatic Duck

Sweet & Sours King Prawns

Sizzling Black Pepper Steak

Steamed Whole “Sea Bass’ in Ginger & Spring Onions
Mixed Vegetable

Special Fried Rice

£38.00 per person

£40.00 per person

£72.00 per person



Peking Set Meal (P1) £38.00 per person
(to be enjoyed by party of 2 or more)

Hot & Sour Soup

XX ]

Crispy Aromatic Duck

XX ]

Prawns in Szechuan style

Deep Fried Shredded Beef with Chilli
Sweet & Sour Chicken

Mixed Vegetable

Special Fried Rice

Seafood Set Meal (P2) £62.00 per person
(to be enjoyed by party of 2 or more)

Steamed Scallop in the Shell

Lobster with Ginger & Spring Onions
Sweet & Sour Fish Fillets

Prawns with Ginger & Spring Onions
Squid in Black Bean Sauce

Mixed Vegetable

Shrimp Fried Rice

Vegetable Set Meal (V.1) £32.00 per person
(to be enjoyed by party of 2 or more)

Crispy Seaweed, Vegetable Spring Rolls,
Salt & Pepper with Aubergine, Skewer Satay Vegetable

Vegetarian Lettuce Wrap

Monk Pork with Sweet and Sour Sauce
Vegetable Bean Curd with Chilli Sauce
Mixed Vegetable

Vegetable Singapore Noodles
Steamed Rice




10.

11.

12.

13.

Mixed Vegetarian Platter Z#4#f
Skewer satay vegetables, Vegetarian spring rolls,
Crispy seaweed, Salt &pepper aubergine

Mixed Hot Hors D'Oeuvers {148 # 45
Mini spring rolls, Sesame prawns, Crispy seaweed,
Satay chicken, Spare ribs peking style

Steamed Scallops in the Shell ;5Z&%HE B
Scallops steamed with ginger & onions
(minimum order of 2)

Oysters Delight BR}EAE 15

Oyster deep fried in a light batter and served with lettuces
with special sauce

Crab Claw B 1CEEEE5H

Deep Fried Crab’s Claw with mashed prawns in breadcrumbs

Salt & Pepper Chicken #j B8 ZE#3

Butterfly King Prawns 2 14§

King Prawns deep fried in breadcrumbs
(minimum order of two)

Sesame Prawns Zfi %+
Mashed prawns on toast with sesame seeds

Salt & Pepper Prawns #J B ik

Prawns in light batter dry cooked with
spring onions and a touch of chilli

Salt & Pepper Squid 1 &8 fif &

Squids in light batter dry cooked with spring onions
and a touch of chilli

Garlic King Prawns & AR
King prawns grilled with garlic and butter
(minimum order of two)

Mussel Supreme ZZ;+8& 0
Braised mussels in black bean Sauce

Soft Shell Baby Crabs HiEi#ksg %2

Quick fried baby crabs with salt and pepper
(minimum order of two)

£19.90 (for2)

£22.00 ( for2)

Seasonal Price

£15.00

£6.90 each

£13.90

£4.50 each

£8.50

£14.90

£14.90

£4.50 each

£14.90

£8.50 each



14. Lettuce WrapsE 38 £14.90 (for 2)

Delicately seasoned minced meats, mix seafood and
vegetables served with lettuce

15. Steamed King Prawns in Shell & Garlic ;5% 5 EE1R £4.50 each
(minimum order of two)

16. Mongolian Crispy Lamb &Ek¥ £15.90
Deep fried lamb served with lettuce and special sauce
(for two)
17.  Salt & Pepper Bean Curd (v) 1B 5 /& £11.90
18. Crispy Seaweed ERYESBE £8.50

(An excellent accompaniment with aperitifs & wine)

20. Satay Prawns, Beef or Chicken 0 £ 4 LS, iR £8.50
A Malaysian speciality

21. Special Spring Rolls $55i&#5 £8.50
Served with hot and sour sauce (Minced Prawns)

22. Vegetarian Spring Rolls (v) £2&% £750
23.  Salt & Chilli Pepper Aubergine #lE&7hF £11.90
24. Dim Sums (Steamed Dumpling) i &GS £16.90

Little snack to please the heart. A Cantonese
‘Tea House’ specialty steamed in bamboo baskets

25.  Grilled Pork Dumplings $&8% £7.90
A Cantonese favourite

26. Barbequed Spare Ribs Peking Style REBHEE £14.90
Spare ribs cooked in a special sauce

26A. Salt and Pepper Spare Ribs #EEHE & £14.90




27. Seafood Soup with Prawns, Scampi and Crabmeat ;%5 £6.95
28. Minced Beef with Bean Curd Soup PE#I4ERIE £6.00
29. Sweetcorn Soup with Chicken or Crabmeat £6.00
HASKE, BRARKE
30. Won Ton Soup (Pork & Prawn) E&5 £6.00
31. Vegetable Soup 35 £5.50
32. Hot and Sour Soup (Pork &Shrimp) B&#ki% £6.90
32a. Vegetarian Hot and Sour Soup ZE#5k:5 £5.50

33. Roast Peking Duck b FuiEss Half £45.00
This popular classic consists of a whole duck basted Whole £85.00
with soy sauce and honey, inflated with air to make the o€ ‘
skin crisp and tasty. After roasting the meat and wafer-thin skin
are served, rolled in pancakes, with spring onions, cucumbers
and a special sauce. (Recommended for no less than 4 persons)

* Please order 12 hours in advance.

34. Crispy Aromatic Duck &FEAiS
Cooked in its own marinade then crisp fried.

Served with pancakes, spring onions, cucumbers and
hoi sin sauce.

34A. Whole £69.00

34B. Half £35.00

34C. Quarter £18.00



35.

36.

37.

38.

Devilled ‘Salt and Pepper’ Lobster (Seasonal Price)
Shelled Lobster dry cooked with spring onions and pepper (slightly hot)

Lobster Light (Seasonal Price)

Lobster steamed in its natural juices and served with a vinegar-based sauce
to bring out the flavour

Lobster Cantonese (Seasonal Price)
Braised Lobster with fresh ginger and spring onions

Lobster Supreme (Seasonal Price)
Braised Lobster with black bean sauce and green peppers (slightly hot)

41.

42.

43.

44,

45.

46.

47.

48.

Sea Bass Cantonese (Seasonal Price)
Whole Sea Bass steamed with ginger and spring onions

Sea Bass Supreme (Seasonal Price)
Whole Sea Bass steamed with black bean sauce (slightly hot)

Dover Sole Cantonese (Seasonal Price)
Whole Dover Sole steamed with ginger and spring onions

‘Ying Yang’ Dover Sole (Seasonal Price)

Dual cooked with one half stir fried with vegetables and the other
half deep fried with rare spices

Fish Fillets with Gingers and Spring Onions & & & Tk £17.50
Sole Pekingese @& £17.50

Fillets of sole cooked with vinegar, garlic and spring onions

Quick Fried Fish with Black Bean Sauce 5%tk £17.50

Sweet and Sour Fish Fillets f& & Tk £17.50
Fillets of Sole in light batter, served with sweet and sour sauce



49. Scallops Cantonese EE R E £18.90
Braised whole scallops with ginger and spring onions

50. Scallops Supreme BB E £18.90
Braised whole scallops with green peppers in black bean sauce
(slightly hot)
51. Quick Fried Scallops with Mange-Touts {f] & 3Dl £18.90
52. ‘Kung Po’ Prawns Z{R AR £17.50
Prawn in light batter braised in chilli sauce
(slightly hot)
53. King Prawns in Ginger & Spring Onions ZE & XK £17.50
54. King Prawns Sautéed with Mange-Tout {a] & X i £17.50

55. King Prawns with Chinese Mushrooms

and Bamboo Shoots & &k if £17.50
56. King Prawns with Cashew Nuts and Vegetables JZ 5 X1 £17.50
57  Sweet and Sour Sauce King Prawns RHI& K £17.50

(Hong Kong Style)

58. King Prawns Sautéed with Fresh Asparagus & &7 A1 £17.50
59. Broccoli Sautéed with Scallops PR FEE £18.90
60. Curry King Prawns (hot) MNVE A 8F £17.50
61. King Prawns Szechuan Style (slightly hot) P4)I| X £17.50




62.

63.

64.

65.

66.

67.

68.

69.

70.

71.

72.

73.

74.

75.

76.

77.

78.

79.

Roast Duck Cantonese Style (&S

Sliced Duck with Chinese Mushrooms £ & B2
and Bamboo Shoots

Chicken with Ginger and Spring onions = B 2£EK
Chicken breast cook with ginger and spring onions

‘Kung Po’ Chicken ={REEEk
Chicken in light batter, braised in chilli sauce (slightly hot)

Sliced Chicken with Cashew Nuts in Yellow Bean Sauce 35 /@Z#5k

Quick Fried Chicken with Green Pepper in 5%+ ZEFk
Black Bean Sauce (slightly hot)

Chicken in Lemon Sauce &5 ZE R
Sliced Chicken with Fresh Asparagus & & 2Tk

Sliced Chicken with Bamboo Shoots 14 5 ZE ¥k
and Water Chestnuts

Sliced Chicken with Chinese Mushrooms & # Tk
Sweet & Sour Chicken (Hong Kong Style) FAI&ZETk
Sliced Pork Szechuan Style (slightly hot) P4)I|5& &
Roast Pork in Barbecue Sauce X 15

Crispy Pork Belly R

Sweet and Sour Pork Fillets (Hong Kong Style) R4I&
Deep Fried Shredded Beef in Chilli ¥z 444

Quick Fried Beef with Green Peppers in 8t 4 K
Black Bean Sauce (slightly hot)

Sliced Beef with Chinese Mushrooms and Bamboo & 4[4
and Bamboo

£14.90

£14.90

£14.90

£14.90

£14.90

£14.90

£14.90

£14.90

£14.90

£14.90

£14.90

£14.90

£14.90

£14.90

£14.90

£14.90



10

-

h Griddle Slzzlers

o

Meat and seafood dishes brought sizzling to the table on a traditional iron griddle

80.

81.

82.

83.

84.

85.

86.

Sizzling ‘Seafood’ $§#R ;5 ¥
A mixture of scallops, prawns, squid and sole,
stir fried with black bean sauce

Sizzling ‘Cantonese Steak’ $8i4R F =X, 4450

Prime sliced fillets cooked in a richly flavoured sauce

Sizzling ‘King Prawns’ $8iR A if
King prawns stir fried with ginger and spring onions

Sizzling ‘Lamb’ SR EEFEMA

Sliced lamb stir fried with ginger and spring onions

Sizzling ‘Black Pepper Steak’ $k#R Z2HI 4P
Prime sliced fillets cooked in black pepper sauce

Sizzling ‘Satay Supreme’ $it;PE & (¥, 4, RE—H)

Mixture of prawns, chicken and beef satay

Sizzling ‘Black Bean Chicken’ 4R 35+ 2Bk

Sliced chicken cooked in black bean sauce

EXTRAS

Freshly Chopped Chillies rftskiss
Satay Sauce W€t

Curry Sauce HlE;+

Prawn Crackers 58

Cucumber and Spring Onions JINA4 B 4%
Hoi Sin Sauce }G##4E

Pancakes (6 pieces) %fig#

Chilli Oil #k#%58

Other sauces available - please ask

£18.90

£18.90

£18.90

£17.90

£18.90

£15.90

£15.90

£3.00

£3.90

£3.90

£3.90

£2.50

£2.50
£2.50



87.

88.

89.

90.
91.

92.

Bean Curd with Minced Beef and Chilli iFE S [E

o
[5

Bean Curd with Ginger and Spring Onion, B &, &, 418, =R
Black Bean Sauce, Sweet & Sour Sauce or ‘Kung Po’ Sauce

Chinese Green with Oysters Sauce, Garlic Sauce or Ginger Sauce
or Ginger SaucelF;HFFE, FREBFN, EiTHFNR

Four kinds of Vegetables kb PO
Bean Sprouts Sautéed with Mange-Touts {7 & kb 23k

Chinese Mushroom with Chinese Green B Z g%\ 32

£16.50

£12.50

£15.50

£12.50

£12.50

£16.50

e

\Noodle &Rice ™™

P &

93.

94.

95.

96.

96a.

96b.

97.

98.

99.

100.

Special Noodles &2 kb e 4
Mixed meats, seafood and vegetables

Seafood Noodles & kb = #£%f
Prawns, Scallops, Squid

Singapore Noodles £ b K
Fine rice vermicelli fried with shredded meats, shrimp and vegetables
(slightly hot)

Plain Noodles 358 2 kb %
Bean sprouts and onion

Fried Shredded Chicken Noodles &b 2 44 %
Fried Beef Noodles &t 4 B%f

Vegetables Singapore Noodles 2 £ il kbK#5
Fine rice vermicelli fried with vegetables and egg (slightly hot)

Special Fried Rice 17 kb &R
Pork, Prawns and Egg

Egg Fried Rice ZE b ER

Steamed Rice B8k

£15.90

£18.50

£14.90

£10.90

£14.90

£14.90

£10.90

£8.50

£5.50

£4.50

10



Pak choi (£14.50): A Chinese green vegetable with a white stalk and dark green leaves.
Taste between a cabbage and spinach.

The oriental spinach (£14.50): Asian spinach is so similar to spinach in the both mild
mineral flavour and buttery-crisp texture and friends.

Choi sum (£15.50): One of the most popular Chinese green vegetables. It is juicy and tender
with a slight sweet taste.

Kai lan (15.50): Also known as Chinese broccoli, similar to the European broccoli

Dau mui (Pea Shoots)(£16.50): Known as pea shoots, which are the leaves of the garden pea plants.

Egg noodles: Fine yellow noodles made from egg and wheat, usually served as sonoodles,
as a crispy base or soup.

Rice vermicelli: Thin white noodle made from rice flour.

Tofu: Also known as beancurd, which are made from soybeans







China Garden Restaurant
88-90 Preston Street, Brighton, BNT 2HG

Tel: (01273) 325124 / 325065

www.chinagarden.name
www.chinagarden-brighton.co.uk



