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Dragon Boat Special

Y 44
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Regular Medium Large

ARt 118

Dragon Boat Special

BEWNG : . 50
Two Varieties Hot Dish
=B é . 63
Three Varieties Deluxe
s s
Special Hot and Cold Combination
JINMEREEAR By 15 b 63
Prawn with Salad Dressing
(ARSI P8t 69
Assorted Cold Dish
RS e @ 36

Jelly Fish with Century Egg
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Drunken Chicken with Jelly Fish

S
Special Hot and Cold Combination
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\» With Chili \ With Wine  (&—Chef’s Recommendation



Regular Medium Large

| BENpRE 20 i 48 i 65
1 Fish Lips with Crabmeat : :

SiEatEs SO EL i 65
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Fish Bladder with Crabmeat : _
RISBED R s I e

Tom Yam with Seafood
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Fish Bladder with Vegetable : :
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Szechuan Soup

SEdEcS 18 i 32 i 43
Hot and Sour Soup

PEAS)y BSR4
Salted Vegetable with Beancurd . .

TO8EE7 KER89—N(43
Mixed Vegetable with Seafood
BET; N s
Beancurd with Seafood
RHRINPIZE fE=a)- 43

Sweet Corn with Crabmeat

BiEBE=
Fish Bladder Soup with Crabmeat
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Regular Medium Large
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Braised Abalone with Mushrooms
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Braised Abalone with Sea Cucumber : :
(I day advance order required)

I § 250

Sliced Cold Abalone with Garlic Sauce : :
=TETRED N

Braised Pacific Clam with Broccoli
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INO IVEY VIOIdS 3 dddINNDOND VIS

ALY kORG24 320
Braised Sea Cucumber with Brown Sauce : g
(I day advance order required)

WiRE= B0 205 => 260
Sea Cucumber in Claypot ; -
(I day advance order required)

=S 70 105 i 140

Fresh Scallop with Broccoli

=HHT

Fresh Scallop with Broccoli




TRB

Mango Chicken

Regular Medium Large

5388 DAY 59—
Yam Duck i
TR NN

Mango Chicken
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Beggar’s Chicken : :
KELNE e A

Boneless Chicken with Lemon Sauce

HONA 3 NPADIHD %%EEI%

SERERS R

Boneless Chicken with Onion Rings

BB R 22 43

Roasted Chicken

RIS o ERe
Roasted Chicken Thai Style

SIFST (8 e D7 RC
Diced Chicken with Dried Chilli : :

ERYT B Shuts 90

Diced Chicken with Cashew Nuts

PAEEIE 18 1 27 i 36 |[EEEEE
Steame i e e ol | FEREBNE

. Boneless Chicken
with Onion Rings

l} With Chili with wine  (&-Chef's Recommendation




Z I : Regular Medium Large
> BILER BERY— 550t /8
Elé Beef with Black Pepper Sauce
: SR SERVRS e
ﬂé Beef with Green Peppers
G | zam S
o Beef with Ginger & Spring Onions
r : :
E LA RE= N SO UG~ )
Crispy Beef with Teriyaki Sauce
el
— | PIFH B S5
DZ> Beef Steak Chinese Style : |
S B\ SENE~Se i ]
Beef Steak with Black Pepper Sauce :r
WRER 44 i 66 : 88 |
Oxtail in Claypot |
SN S 80
Beef Rendang f
NGl PSE—=66—"4~ 99
Braised Beef Tendon
=N iSRS~ 10102
Lamb Chop Szechuan Style : ]
UARE =7
Lamb Chop Szechuan Style B AP

Beef with Black Pepper Sauce
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‘ Regular Medium Large
ﬁ | BmEas 25 i 38 i 50
G Sweet & Sour Sliced Fish
7& T=&k DS iR S50
j : Sliced Fish with Assam Sauce
o | Etes DSty 50
= Sliced Fish with black Bean Sauce
I=MEiRE DO SR O

Curry Assam Fish in Claypot

E8 RM 20.00 per 100gm
Pomfret

E5oiE8 RM 11.00 per 100gm
Halibut

RIS RM 40.00 per 100gm
Cod Fish

asa RM  6.70 per 100gm
Seabass

=% Preparation Style:
B2%  Steamed Cantonese Style
BIMZE  Steamed Teochew Style
Z51%= Steamed with Cinger & Wine \\
I=2% Steamed with Assam Sauce
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Deep Fried with Sambal Sauce

Bl  Deep Fried with Soya Sauce

BZET\, Deep Fried with Rojak Sauce .
ZR51TIF Baked with Honey Sauce B IGRIE®
baked Cod Fish with Honey Sauce
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Steamed Seabass with Ginger & Wine
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Regular Medium Large
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Prawns with Honey Orange Sauce
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Buttered Prawns : :
T-RIBBUR S0 By o 6
Fried Prawns with Chilli Sauce : :

T/ =4RER 30 i 46 1 60
Fried Prawns with Assam Sauce
HRERIBUR 300 G 0
Salted Prawns

BRAEIRR 0 01 46 i 60

Deep Fried Prawns in Batter

BABHITER SOpE oS E
Sweet & Sour Prawns
=& SO AENUN T
Prawns with Sambal Sauce
SIRIFER 30 i 46 i €0
Prawns with Dried Chilli
eI SUNNE S IR A
Steamed Prawns with Wine
ZRUBIN \ SR RN G 0
Baked Prawns with Ginger & Spring Onions : .
) g V==L
QE?%@FBK Steamed Prawns with Wine

Buttered Prawns
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Regular : Medium : Large
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Homemade Beancurd

MRS [ T S
Beancurd in Claypot : :

ALGIS) P a5

Braised Beancurd with Oyster Sauce

ARBATE 2=y

Japanese Beancurd with Minced Meat

PRES S 17 i 24§ 35

Ma-Po’ Beancurd Szechuan Style

JdNONY44

pr gl

BIOE |7 §24§ 35

Fried Beancurd with Hot Garlic Sauce

2T KER— OO —35

Steamed Beancurd with Fish Meat in Soya Sauce

SHRGE ER—Dd-r: 35
Cold Beancurd with Century Egg & Brown Sauce : :

X2 TB

Homemade Beancurd
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Chai Sim or Siaw Pak Chai with Garlic

ERIT=, =
Baby Kailan or Kailan with Oyster Sauce

DRI DR

Kangkong with Belacan

(NE; i

Sabah Yew Chai’ with Spicy Beancurd Sauce

jine=a =zl

Beansprouts with Salted Fish

BENS
Fried Egg Plant Szechuan Style

CEMRIDZTE, SRtk

Midin with Red Wine or Belacan

i)

Fried Egg Plant with Salted Fish

FIWN X. 0. &
Young Corn with XO. Sauce

e
Mixed Vegetables with Seafood
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Spinach with Mushroom
RisEE

Chinese Cabbage with Mushroom

LRApE

Spinach with Crabmeat

Gz =S

Yam Basket with Mixed Vegetables

FIU=8

Chinese Cabbage with Dried Scallops
o2

Fish Bladder with Leeks

FE=1ENR

Broccoli with Prawns

A=KhaR
Kailan with Prawns
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Yam Basket

with Mixed Vegetables
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Fried Rice "Yong Chow’ Style

B IMR
Fried Rice with Salted Fish

BEIMR

Fried Rice with Seafood

TSI E

Kai See Mee

KSWE
Birthday Noodles

BN E
Fried Mee ‘Hock Chew’ Style

SN KD

Fried Bechoon Singapore Style

F@E. Kip, BRK

Fried Dry Mee or Beehoon or Kueh Tiaw
BEWE, K, BR

Fried Mee or Beehoon or Kueh Tiaw Cantonese Style
DOTIOE, KR, Bk

Fried Mee or Beehoon or Kueh Tiaw with Tomato Sauce
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BUBRURR SR

Kueh Tiow with Beef and Black Bean Sauce
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@ With Chili \ With Wine ,j(‘Chef's Recommendation

Regular
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Medium
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Birthday Noodles

Large
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Mixed fruit

Honeydew sago with coconut milk

YRR
Palm fruit with longan
ACEMEEDK

Peach Sundae

BREZ T

Tausa Pancake

Regular Medium | Large

2§ 18§ 25
4.00 per bouwl 30
4.00 per boul 30
6.50 per boul

15.00 per portion

BREZ T

Tausa Pancake
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The Sarawak Club

Jalan Taman Budaya, 93000 Kuching, Sarawak
Tel : 082-242 299  Fax: 082-245 654
Email: info@sarawakclub.com  Website: http://www.sarawakclub.com
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