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Dragon Boat Special
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Regular Medium Large

AR ; 130

Dragon Boat Special

BT § 55

Two Varieties Hot Dish
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Three Varieties Deluxe

@/?/\\\E é ; 94
Special Hot and Cold Combination k :

SIMERELIR E 70

Prawn with Salad Dressing

Assorted Cold Dish g .

SRE 200 SRR
Jelly Fish with Century Egg ; :

SES

209 ol 0
Drunken Chicken with Jelly Fish 3 -
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Special Hot and Cold Combination
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\» With Chili \ With Wine  (&Chef’s Recommendation



BENRNZE
Fish Lips with Crabmeat

EprA]E
Fish Bladder with Crabmeat

RAEEED

Tom Yam with Seafood

BTN
Fish Blodder with Vegetable

UU) | [ER¥R 2
Szechuan Soup
BUERIRER 7
Hot and Sour Soup

STy
Salted Vegetable with Beancurd

T38E7

Mixed Vegetable with Seafood
BETE

Beancurd with Seafood

ARIMAZE

Sweet Corn with Crabmeat

dnNOS »ﬁ&d\i

BiEBE=
Fish Bladder Soup with Crabmeat
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\) With Chili \ With Wine  (Z-¢Chef's Recommendation

Regular
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Medium
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Large
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Regular Medium Large

IEE 275

Braised Abalone with Mushrooms

i é R
Braised Abalone with Sea Cucumber : :
(I day advance order required)

B § 275

Sliced Cold Abalone with Garlic Sauce : :
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Braised Pacific Clam with Broccoli
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AVGYEE e e A O e
Braised Sea Cucumber with Brown Sauce : 1
(I day advance order required)

WiREZ 165 { 226 | 286
Sea Cucumber in Claypot 5 :
(I day advance order required)

=S 77 16 i 154

Fresh Scallop with Broccoli
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Fresh Scallop with Broccoli
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Mango Chicken
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Yam Duck 5
Ry . 48 i 80

Mango Chicken
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Beggar's Chicken

\ \Ie

Regular Medium Large 7C
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TTIRERNS 201 S
Boneless Chicken with Lemon Sauce
SRS RS G

Boneless Chicken with Onion Rings

e 48

Roasted Chicken

=T o
Roasted Chicken Thai Style : .

SERET 20 i BeEE
Diced Chicken with Dried Chilli : :

BRI T 20, a0 o

Diced Chicken with Cashew Nuts

RS 20 i 30 i 40  |—
Steamed Chicken with Salted Fish OFRBRG
: : Boneless Chicken

with Onion Rings

‘» With Chili With Wine @@Chef‘s Recommendation



Regular Medium Large

PR 37 61 86

Beef with Black Pepper Sauce

G Sy Gt t6
Beef with Green Peppers : :

EZRERW e =06
Beef with Ginger & Spring Onions

ZHE KON oS sy
Crispy Beef with Teriyaki Sauce - :
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Beef Steak Chinese Style

AL\ SRR s

Beef Steak with Black Pepper Sauce

WREER N N ey
Oxtail in Claypot ; :

S LER 39 i 69 i 9l
Beef Rendang ; :

oGl 39 i 73 1109

Braised Beef Tendon

NV T 9 4949 ﬁ%-ﬁk%

ulfESN 50 82 §|13

Lamb Chop Szechuan Style
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Beef with Black Pepper Sauce
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\» With Chili With Wine (/:?"Chef’s Recommendation
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REH8 A
Sweet & Sour Sliced Fish
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Sliced Fish with Assam Sauce

sOTER

Regular Medium

Sliced Fish with Black Bean Sauce

I=MetMzeE

Curry Assam Fish in Claypot
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Pomfret
SHEE
Halibut
RIS
Cod Fish
asae

Seabass

Ry,
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RM 22,00 per
RM 12,00 per
RM 44,00 per
RM  7.50 per

=% Preparation Style:
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Steamed Cantonese Style
Steamed Teochew Style ;
Steamed with Ginger & Wine \\
Steamed with Assam Sauce
Deep Fried with Sambal Sauce
Deep Fried with Soya Sauce
Deep Fried with Rojak Sauce

baked with Honey Sauce

Large
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100gm
100gm
[00gm

[00gm

THERES
baked Cod Fish with Honey Sauce

0S8

Steamed Seabass with Ginger & Wine




Regular Medium Large

B HIRER Gy 63

Prawns with Honey Orange Sauce

UHUREK 40 63 85

Buttered Prawns

FRIBIMR Qb Lo e o0
Fried Prawns with Chilli Sauce
I =HFEK B T S5
Fried Prawns with Assam Sauce

SNMYdd %%%E:l

R ) So N e

Salted Prawns

BRAEIRR 33 151 66

Deep Fried Prawns in Batter : £
EREHUNK BN INERES
Sweet & Sour Prawns
=S S e N
Prawns with Sambal Sauce
SRUNEK SRNARGSEN NG5
Prawns with Dried Chill
eI ININ SO 5SS 66
Steamed Prawns with Wine
ZRUBIN \ S B 66
Baked Prawns with Ginger & Spring Onions : .
. g ==l
I RURER Steamed Prawns with Wine

Buttered Prawns
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Regular : Medium : Large
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Homemade Beancurd

JdNONY34

MRS [eReE =7 i 50
Beancurd in Claypot : :

ALGIS) PR 30

Braised Beancurd with Oyster Sauce

pr gl

ARBATE BRSNS

Japanese Beancurd with Minced Meat

PRES S o35

Ma-Po' Beancurd Szechuan Style

RS S (SR e

Fried Beancurd with Hot Garlic Sauce

HHETE (R =35

Steamed Beancurd with Fish Meat in Soya Sauce

RIRSE o339
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

PRI DR

Kangkong with Belacan

(NE; i B

Sabah Yew Chai’ with Spicy Beancurd Sauce

BIEE

Beansprouts with Salted Fish

BENS
Fried Egg Plant Szechuan Style

CEMRIDZDE, SRk

Midin with Red Wine or Belacan

iy h=]

Fried Egg Plant with Salted Fish

FIWH X. 0. &
Young Corn with XO. Sauce
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Mixed Vegetables with Seafood
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Spinach with Mushroom
RisEE

Chinese Cabbage with Mushroom

LRAp-E

Spinach with Crabmeat

G2 =S

Yam Basket with Mixed Vegetables

FIU=8

Chinese Cabbage with Dried Scallops
o2

Fish Bladder with Leeks

FE=1E IR

Broccoli with Prawns

A=KhaR
Kailan with Prawns

Regular
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Yam Basket

with Mixed Vegetables
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Fried Rice "Yong Chow’ Style
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Fried Rice with Salted Fish
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» i Fried Rice with Seafood
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KSWE
Birthday Noodles

BN E
Fried Mee ‘Hock Chew’ Style

=N )

Fried Beechoon 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

BUBRIRR SR

Kueh Tiow with Beef and Black Bean Sauce
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@ With Chili With Wine — Chef’s Recommendation

Regular

14

14

KEW®E

Medium

28

238

28

28

33

28

28

28
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28
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Birthday Noodles

Large

40

40

40

40
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40
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Mixed fruit

Honeydew sago with coconut milk

YRR
Palm fruit with longan
ACEMEEK

Peach Sundae

BREZ T

Tausa Pancake

Regular Medium Large

G = s

4.40 per bouwl 2%
4.40 per boul 236
/.20 per bouwl

15.00 per portion

BREZ T

Tausa Pancake

S1d4554d gn %




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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