Wanli Chinese Restaurant
VaNE S

K [FITN
Chef Recommendation

Live Seafood Corner
Tpii] i
718 Hump-head Wrasse
Z B Green Grouper
ZEMW Spotted Grouper

413 Red Grouper

i Z AT Australian Lobster

Fiz: &l 28R BXIE: FREMLE: ®B5: BHUE: X.O FR:

Superior Soup; Butter; Baked with flavored; Deep-fried with Ginger and Garlic Hong
Kong style; Steamed with Minced Garlic and Vermicelli; Sashimi; Baked with Bean
Paste; Deep-fried with X.O Paste; Sauteed

ZAHRF Baby Lobster

£z Eil; 282G BERYE; FREMLZE; BHUE; XO ERL; &

Superior Soup; Butter; Baked with flavored; Deep-fried with Ginger and Garlic Hong
Kong style; Steamed with Minced Garlic and Vermicelli; Baked with Bean Paste;
Deep-fried with X.O Paste; Sauteed

% Ef Sole

EE BT, &3%: RiE: 2ER. 2

Steamed; Steamed with Soya Sauce; Steamed with Preserved Vegetables; Pan-fried;
Boiled with Soya Bean Paste; Live Cooking

¥ Mandarin Fish
EE HURER: WFHE: 40N R
Steamed; Traditional steamed; Deep-fried with Pine Seed; Braised; Pan-fried

{11 % Crab

EXE; ZRTILMER; BHHUE; MR, RE

Deep-fried with Garlic Hong Kong style; Flavored with Hua Diao Wine; Baked with
Black Bean Sauce and Chili; Braised with Crab Meat and Vermicelli; Steamed

B Scallop

segre g yesr gritaw
FREZS; T BUTE



Steamed with Garlic; Steamed with Preserved Vegetable; Steamed with Soya
Sauce

EE4F Shrimps

B MR, REZNFER: BUHE

Poached; Black Pepper Salt; Steamed or Steamed with Minced Garlic; Baked with
Soya Sauce

FEE IR
Cold Dishes

& 38 F s
Marinated Chicken with Shark’s Fin

ZTREHRFR
Marinated Beef with Chili Paste

Rk R T
Marinated Cuttle Fish

* BEREZL
Marinated Jelly Fish with Chili

* REMNES
Steamed Pumpkin with Ginkgo and Lily

Boiled Lotus Root with Glutinous Rice and Sweet-scented Osmanthus Paste

Marinated Spinach with Mustard

Mgk, BEDR
Marinated and Cold Appetizer Specialties

AN Bk B 2
Assorted Marinated Cold Dishes “Chaozhou” Style

B BImS

Poached Marinated Chicken “Cantonese” style

* EitX&
B.B.Q Pork

IR 558



Roasted Goose “Cantonese” Style

o3 ki

Braised Pork

RKBEHZE
Marinated Eggs with Bean Curd

A B PR
Marinated Meat with Chili Paste

7K &£t

Marinated Tripe

HE
Soup

BHH%
Daily Soup

WHBEREBR %
Sliced Fish Soup with Chinese Parsley

=4 E
Shredded Mushroom, Meat and Bamboo Shoot Soup with Conpoy

XEBER

Scallop and Assorted Seafood Soup

BESBRRA

Hot and Sour Sea Cucumber Soup

ﬁEI:I

AA
Supreme Soup

A2 BB A RIS

Braised Duck with Abalone and Chinese Caterpillar Fungus

SERBEF Ak & Mg iR
Braised Wild Soft-shell Turtle with Sea Whelk and Vegetable

BB T4

Braised Chicken with Korean Ginseng



REEM
Live Cooking

* EHM4FE
Pan-fried Spare Rib of Beef

EMEZRREEIT

Sautéed Live Shrimp with Ginger and Chive

Bt < vk
Side Dishes

R SRS &
Pan-fried Egg with Preserved Vegetable “Chaozhou” Style

* EIRUE AR
Pan-fried Oyster with Onion

* REFREE
Pan-fried Egg with Silver Fish

* BAEHER

Sautéed Sliced Fish with Fungus

ZRREE e
Sautéed Squid with Ginger and Garlic

fasE/vhb
Hot Dishes
ERREES
Deep-fried Silver Cod Fish
* REERESH

Sautéed Sea Cucumber with Ginger and Chive



ZTEFREEY R
Grilled Scallop with Cheese and Wild Mushroom

X.O. &=/ NIk

Sautéed Seafood with Melon and X.O. Paste
B ERR

Sautéed Sliced Cuttle Fish with Celery
Sweet and Sour Shrimp

FTRERE&R
Boiled Fish Maw with Green Cucumber and Conpoy

FIAARE kY aTEk

Sautéed Shrimp with Green Cucumber and Dried Fungus

MR E

Pork, Beef
EHRDHHIE
Sautéed Shredded Beef with Water Chestnut and Chinese Kale
BEZT R kb A0S
Sautéed Beef Fillet with Wild Mushroom
ek S Wi
Sautéed Beef Fillet with Green Chili
B8R RIED S8
Sautéed Beef Fillet with Goose Liver and Garlic
B EH
Sautéed Beef Fillet Chinese Style
EEER
Sweet and Sour Pork with Pineapple
EHEHREE
Fried Spare Rib “Guangdong” Style
BHERR

Sautéed Pork with Soya Sauce



LES

Poultry
EH =BT
Sautéed Diced Chicken with Kale and Chinese Tea
TR Dk IGTK
Sautéed Diced Chicken with Water Chestnut, Chinese Kale and Colored Pepper

& R EHE TG
Deep-fried Chicken with Ginger and Garlic

X.O EEEZF R KBk
Sautéed Diced Chicken with Wild Mushroom and X.O Paste
EHRERTE

Sautéed Chicken Patellar Tendon with Chili

e B HEFL 58
Deep-fried Crispy Pigeon

L

Sautéed Pigeon with Garlic and Onion

=7
Clay Pot

B ETa R
Stewed Dried Bean Curd Stick and Fish Ball in a Clay Pot

ke kiR
Stewed Fish Head with Ginger and Onion in a Clay Pot

R & fin T 5%
Stewed Salted Fish and Egg Plant in a Clay Pot

WTER

Stewed Assorted Mushroom with Abalone Sauce in a Clay Pot

FERBBRE
“Chic-Chac” Chicken

BTaREER
Stewed Ginkgo with Lily and Dried Bean Curd Skim Sticks in a Clay Pot

FLMAR



Stewed Pork with Taro in a Clay Pot

EHEEGTRE
Stewed Squid with Conpoy in a Clay Pot

k. 2E
Vegetables and Bean Curd
BE R 2

Sautéed Kale with Super Mushroom and Black Pepper

ERERE

Sautéed Super Mushroom with Maggi Sauce

BEBREFERE
Sautéed Bean Curd with Salted Fish and Diced Chicken

FakhIT=
Sautéed Kale with Dry Fish

T R gERESRE
Braised Assorted Vegetables with Conpoy

RE®SRE

Braised Bean Curd with Assorted Seafood and Vegetables

Rk R B

Sautéed Seasonal Vegetable

EFNES
Sichuan Delights

kE&E

Boiled Fresh Fish in Chili Sauce
¥ Mandarin fish

4 £ Black Carp

B REFIREK

Sautéed Shrimps with Peanut in Spicy Sauce

ERRTG
Deep-fried Diced of Chicken with Chili



FRAEBER
Spicy Shrimp “Rock n Roll”

1N TE D
Sautéed Beef Fillet with Chili

RIS

Home-made Sautéed Chicken

ARMFFLGR

Sautéed Chicken with Green Bean in Clay Pot

sk
Braised Fish Head with Chili

PHUREEER
Sautéed Eel with Pepper

W 8. m3E

Congee, Noodles

7R
Fish and Oyster Congee

Fhb &

Fried Rice Noodle with Sliced Beef

Braised Vermicelli with Kale and Live Shrimps

B kbR
Fried Rice “Yangzhou” Style

RELIR

Fried Rice “Fujian” Style

Bt 240 HE

Fried Noodle with Soya Sauce

SR

Braised E-fu Noodle with Seafood



* #XRIFERE
Fried E-fu Noodle “Chaozhou” Style

* BR=MAE

Selection of “Lanzhou” Noodle with Soup



