FINE CHINESE CUISINE
Established Since 1970
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Starters

David’s Supreme Seafood San Choy Bao* (4) ......cceevevvveivnnneenens 32.00
David’s Famous Pork San Choy Bao* (4) .......cccveeeeeeranrriseneneennns 28.00
Roast Duck in crepes® (4) ....cccooiiiniiiiniininniinnnnininiinnane 28.00
Salt & Pepper Quail* (each)........uiiiiiiiiiiiiicieesiennceceaseen 9.00
Homemade Spring ROIIS (4) c...cuvveviiiiiriiiirinrrnnieeiieencniissnineeeeeninns 9.00
Steamed Siu Mai (Dim Sim) (4)..uveiieriiiicr e, 9.00
Crispy Vegetarian Rolls (4)......cccovvvrennririnencinniescininnnnnnnsnnssnnsnanes 8.00
Homemade Curry Puffs (4) .cccccooveeerevimmeeiiininninecnnnnnieccsnniecsnnnenns 9.00
Honey Fried Wontons (6) .....cc.ccueieiciimiinnniiinnnninncnnsiessssseecssaneenns 9.00
Crumbed Prawn Cutlets (3).....cccecvvevrrimrereniiiessssnnesrssirnsessssssnensnns 9.00
Sesame Prawn Toast (1)...ccccciriiiiininninninninniiniinmniniesees. 9.00
Pan Fried Wor Tip (Pork Dumpling)* (3) ..cccccceeiereierinnsssnenneeneres 13.50
King Prawns Skewer with Sweet Soya Sauce (2) ..........ccceeeuneen. 13.50
Salt & Pepper Crispy Tou Fu .....uieeiiiieiiiiiniinneccnsseessssssneesenes 12.50
Fried Fish Balls Skewer in Satay Sauce Hong Kong Style (2)..... 10.00
Fried Oyster in a Light Batter with Five Spice Salt (6)............... 18.00

Wok Fried Sea Scallops with a Sweet Soy Sauce (3) .................. 18.00
David’s Favourite Garlic Scallops* (3)....c.cccccernirssrunseressssssanssssans 18.00

Battered King Prawns with Wasabi Coating (6) .........cccceeiiinanns 15.50
Searved with a Seafood Cocktail Sauce

Soup Corner

Imperial Abalone & Chicken Soup*.........eeiiricvcirerecciicnennnsssenens 23.00
Imperial Shark Fins & Chicken SOUp ......cccccevirrriieriensssrsnnnnsisenene 23.00
Mushroom Soup Hong Kong Style.......cceueeeuneresssssessasssssssssssssenes 9.00
Specialty SOUP ....iiiiiiiiiiiiiiiiitiisisss st nans 9.00

(Made fresh with Chef daily inspiration, restaurant staff will be happy to give advice)

* House Specialty



¥ooA ® K
L S O £ 3
¥ OB %
> & WOk
X s # B Ok
FF K ¥R
WA TR K
2 S S 1|
W B ¥ &
B oM % &

Satay King Prawns......cccierrieeiiesnenninnnenscessnenens e 29.00
King Prawns in Soft Scrambled Egg Hong Kong Style*.............. 29.00
Sesame Seeds Honey King Prawns in Light Batter..................... 29.00
David’s Favourite Garlic Prawns in a Light Batter...................... 29.00

Seven Herbs & Spices Prawns in a Light Batter with Spicy Salt & Pepper.29.00
Stir Fried Chinese Tea Leaf Prawns® ...ccccciiiiirininnnnnneninnenen, 29.00

Pineapple King Prawns with Cashew Nuts in a Sweet & Sour Sauce... 29.00

Oyster OMElette ......c.cciiieiiieiiiiiimiinii e 26.00
Spicy Salt & Pepper Calamari*.....c.ccccvverenrsnrrnneensrencnnnenssnsnessnnns 20.00
Calamari in Traditional Chilli Black Bean ..........cccoeueiiiiiieieeeenns 20.00

* House Specialty


















