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NEPTUNE SEAFOOD RESTAURANT

[ Dim Sum Menu ]
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Steamep Dim Sum

A BEERE: 0 SKK
Lobster Dumplings

A2 BESLKGHIEER L
Shrimp Dumplings

A RAFEEE S L
Steamed Pork Shao Mai with Fish Roe

Ad_ R SR 1 SLK
Abalone in Consomme Dumpling

A5 VYRR BT ER M
Steamed Beef Balls with Watercress & Preserved Orange Peel

A6 Bt B MR L
Steamed Spareribs with Pumpkin

AT BERERZFRRUR M

Chicken Feet in Black Bean Sauce

A8 T TS ERRE R L
Lotus Leaf Sticky Rice Wrap

Ao ShEFELT M
Steamed Chicken With Ginger Buns

A0 Mg R SRR M
B.B.Q. Pork Buns

AMI___ & 1 L
Golden Creamy Custard Buns

M2 ffasgkiks 00 SLK
Abalone with Conpoy Rice Wrap

mM3__ BREBEH S M
Mushroom & Truffle Dumplings

A LG L
Steamed Bean Curd Rolls

A5 FEAREEIE M TETE SL
Chicken and Fish Maw with Chinese Herbs

A6 BRI ZEELERE () S
Steamed Silver Roll

AT R BERIRIL o L
Duck Feet Wrap

A8 EEFMEE L
Steamed Beef Tripe with Ginger and Green Onion

A9 iR AR R L

Steamed Squid with Garlic

BLEAEBZE+—S
B4 ES$3.99
HI___ AR Rl

Salted Fish and Pork Rice in Hot Pot

W2 JERE R A i)

Chinese Sausage Chicken Rice in Hot Pot

W3 PemESEfaiews 0

Congee with Preserved Eggs and Peanut

He___ SRRz HETOR

Congee with Dried Cabbage and Spareribs

LR WAEN [ |
) S
%4 T EH mn
DessERrTs

B DAREKER i 05 S
Mango Pudding

B2 FEHRIERE (B) 05 M
Traditional Style Red Date Gelatin

B3 M TERGHIRE M
Steamed Sponge Cake with Almonds

B4 UKBZHABEREREE 075 XL
Cold Sticky Rice Cake with Durian (4pc)

I EAASRL YIS M
Sticky Rice Wrap with Red Bean

E6__ UPEH M
Deep Fried Red Bean Pancake

BT BREURHULE M
Steamed Sponge Cake with Honey

B8 wREHETERE 05 S
Lychee & Osmanthus Gelatin

B9 B SANRIRE L L
Pan-Fried Sweet Pan Cake

E10__ 7R BRI oo msreinm) M
Black Sesame Soup(AﬂeMDam)

EN__ BHEEHE o M
Sweet Almond Tea with Egg White ter 10am)
E12_ AT EED) e s M

Ginger & Milk Custard eater t1am)
E13__ FREFEREIIE S

House Special Creme brllée

X

RS RN (Fits) 05

Each Pan Seared Jumbo Tiger Prawn (min.2 pc)
H6 B£$26.98 flrEzas
Each Deep Fried Squab
H7 3i1$46.80 FLEEAMIHE (=)
Per Person Braised Premium Sharks Fin
H8 51$56.80 = BHMYN B fa
Per Person Braised Australia Abalone
H9 37$14.80 JREHHREM

Each
H10___ 517$26.80

W AR OE
Each Drunken Chicken Hot Pot
HI1__ 5f1$24.80 HFLEEEHH
Per Person Braised Sharks Fin with Crab Meat
H12_ 51$14.80 RipikE

Each Sole Fillet in Spicy Soup ﬂ’r_\'_:)
H13__ 53$6.98  fEpy/iEf
Each Steamed Pork Buns in Shanghai Style

EBRUF

Frieo Dim Sum

B HUERSHE AR 05
Shanghai Style Pan-Fried Pork Buns

B2 JIfapefikil A& L
Deep Fried Shrimp Spring Rolls

B3 RURS kK £ L
Deep Fried Shrimp Pastries

Be_ Jifu BB ML 0 L
Deep Fried Sticky Balls with Durian

B5 Wk #BE 05 L
Deep Fried Vegetarian Spring Rolls

B6__ HAKETA L
Deep Fried Taro Root and Pork Dumpling

B7__ Rk EIRE M
Pan-Fried Turnip Cakes

Bs__ Bl Ak gk 05 L
Chinese Sauage and Chives Pancake

BO__ BRUGKESERE () S
Crispy Silver Roll

Bl0_ Pl AR 0 SLK

Pan-Fried Abalone & Dried Scallop Rice Wrap

B11___ B Bk g

Deep Fried Chinese Donut

B12_ eyl HilEmi 1 L

Deep Fried Stuffed Egg Plant

$3.75

. K g, o .
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S $5.38 /M $6.68 / L $6.98 / XL $7.88 / SL $9.88 / SLK $10.88 / SKK $11.88 / SWK $12.88

ARERE

CHEF’s SPECIAL

Pork Belly with Preserved Vegetable and Blac

kw_ff

SL

15F 5

Rice RoLLs

c_ i e 0

Steamed Rice Rolls with Fish Paste and Deep Fried Bean Curd
c2__ WG

Steamed Rice Rolls with Pork Liver
C3___ ATk (B)

Steamed Plain Rice Rolls
c4_ FHERUBER

Steamed Rice Rolls with BBQ Pork and Greens

cs_ AEsEmpuBIE 0

Steamed Rice Rolls with Shrimp and Chives

ce___ FvbF ALK

Steamed Rice Rolls with Beef

c7___ BRI
Steamed Rice Rolls with Dried Shrimp and Green Onion
c8__ [T H Nk 05

Steamed Rice Rolls with Pea Tips and Scallop

co___ BTEMERXERIE R

Deep Fried Chinese Donut Wrapped with Steamed Rice Rolls

1 8F L AE

FReSHLY BAKED ITEMS
D1__ WRpHEEE

Egg Custard Tarts

D2 Hifi ke 05
Baked B.B.Q. Pork Bun
D3 Eil X BEf
Baked B.B.Q. Pork Pies

D4 fREWFEIHEERE 0

Baked Short Bread with Shrimp and Green Onion

Xo___ #AEX0%E 1Y $395
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NOODLES & Rice

(it - 4@

_ EANE SRR R 00 3298

Fried Rice Noodle with Whole Live Lobster

- SISk 055 2098

Stir Fried Vermicelli with House Special Sauce
R A BT 1998
Fried Rice Noodle with Beef & Bean Sprouts in Soya Sauce
g B T oK 19.98
Fried Vermicelli Singapore Style

BAE A 05 298
Stewed E-Fu Noodle with Dried Scallop and Mushroom

B ek 1998

Yeung Chow Fried Rice

07 HWHERGHE BRI 00 2498

Stir Fried Rice Noodle with Shrimp, Scallop and Eggs

08 MEE=FRuzIb G 1998
Fried Rice Spaghetti with Three Kinds of Meat & Preserved Vegetable

00 ZERUEFREDA 298
Stir Fried Noodles with Prawns and Vegetable

3 = T ES) 1898

Fried Rice Noodle with Enoki Muchroom

_ MBS 2698

Stir Fired Udon with Wagyu Beef in Black Pepper Sauce

OB 1998

Tossed Noodle with BBQ Pork,Ginger and Green Onion

R fassa e 2698

Rice Spaghetti in soup with Wagyu Beef and Fish Puffs

_ ERAMER 1998

Noodles in soup with Preserved Vegetable and Shredded Pork

Al TR R AR 2198

Oysters, Tuna and Diced Pork with Rice in Soup

S E fa 10 2298

Conpoy and Egg White Fried Rice

BRI A TR iR 1998

Fried Rice with Ginger, Shredded Chicken & Salted Fish
i P 8 A 2 B 2098
Foo-Chow Style Seafood Fried Rice

VAR i (%)

Buddha'’s Feast Noodles

20 HURGASHTT HORED 293

Pan Fried Vermicelli with Bitter Melon and Pork Sliced

21 B R 1998

Chiu Chow Style Fried Rice Noodles with Pork & Preserved Vegetable

2 TBIRE R AR 2498

Seafood Fried Rice with Black Truffle

18.98

{#E R Chef Recommended @3

ms=®x®EEBE &&FM
SHEZEE 25¢

Take out box will 25 cents each

» B E1HFE 1 & Serve After 10am)

ERAR

CONGEE

]

3298

o1 iE AR EE AR 00

Lobster Congee

023 K S PRI

Fresh Sliced Geoduck Congee
03 T 1 5 8 i Fu ki 1698 4098

Sliced Australian Abalone Congee

047 B0 £51 Fy 75 1298

Fresh Sliced Tilapia Congee

osFETERE R

Sea Cucumber Intestine Congee

06 U T2 P 198 208

Sliced Fish and Minced Beef Congee

o7 L HH 1%

Sliced Fish and Sliced Beef Congee
08 iU A AL 198 2298

Sliced Fish and Meat Ball Congee

09 = L R0 1098
Assorted Meat Congee

1042 SRR 2T A RS

Minced Beef Congee

1M R A 1098

Preserved Duck Egg with Lean Pork Congee

1275 0 1098

Hong Kong Style Sampan Congee

133 L of 1098
Pork Kidney and Liver Congee

14 LR 198 2208
Chicken with Ginger & Green Onion Congee

1SERAE 198 450 __

Plain Congeewith Dried Scallop

i IRt
CurentPice ———  CumentPrice ———

298

1698 3498

208

19.98

19.98

1098
1998
1998

19.98

/MR

—

PR 05 SWK

Fried Tiger Prawns with Chili Pepper Paste

_ REETIN LG8 SWK

Beed Brisket and Tendon in Hot Pot with Turnip

Rk 05 SWK
Diced Beef Tenderloin with Eggplant

K BRREEE B SWK

Mixed Vegetable and Mushroom in Coconut Juice

Ks__ HFSRZFME SKK

Poached Beef Omasum and Bean Sprouts

TR B ()

Buddha'’s Feast

K7 B sk SL

Pan Fried Rice Rolls

_ EWETUE ) SL
Deep Fried Egg Tofu

Ko_ U/ MEE SWK
Deep Fried Spareribs with Salt and Pepper
__ EREEE (B) 05 SWK
Stir Fried Choy Sum
_ BFRIBETE (B)
Poached Chinese Gai Lan
K12__ TS B KR
Jelly Fish and Chilled Pork Hock

_ XOM D REERS

Pan Fried Turnip Cake with XO Sauce

3 ATRUN &

Chicken Feet in Abalone Sauce
K15 D EEHREUT 5
Marinated Chicken Feet

k16 SHANDEGA 0

Leather Jacket Fish in Soy Sauce

K17__ Jik PR i o 0

Chilled Spicy Prawns (Cold)

SN

Pork Hock in Vinegar and Ginger

K19__ BEHURbE 075

Stir Fried Clams in Black Bean Sauce

SLK

SKK

K25 RIS B EETE

K27 3k 3 e v 2
Kes__ BRTOOEET 03

k33__ tELEHE) SL
K34 HINEHREHH

E3
KiTCHEN |TEMS

(B ETH5E 1 FE Serve After 10am)

BRI K SKK

Stir Fried Pork Intestine with Preserved Vegetables and Peppers

— BRREBEfSE SLK

Deep Fried Squid Tentacle

wPEE I T

Shredded Chicken with Jelly Fish (Cold)

DUl R R
Szechuan Diced Beef Shank

IR PR R 05 SWK
Sauteed Spareribs & Pig Liver with Rice Rolls

i} SWK

Stir Dried Cauliflower with Chinese Sausage

_ semiEY 05 SKK

Fried Green Bean with Minced Pork

SKK

SKK

SWK
Deep Fried Chicken Wings in Hong Kong Style

SWK
Stir Fried Diced Chicken with Hot Peppers §

_ HERZHPIIEE (R) SKK
Fried Slice Lotus Root with Chinese Yam
RN SWK
Baby Bak Choy in Soup with Fish Puffs

— BIREER SWK

Deep Fried Bean Curd with Enoki Mushroom

PR 05 SKK

Deep Fried Salt & Pepper Chicken Knees

Stir Fried Potato Threads
SWK
Stir Fried Pork Sliced with Cucumber and Black Fungus

AR ER SKK

Sauteed Lamb with Cumin

 BEAERER 05

Sautéed Bitter Melon with Dried Olive

e HL 05 SWK

Deep Fried Capelin Fish with Salt and Pepper

RS 05 16.80

Stir Fried Wagyu Beef with Chilli Pepper

SWK
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