Main Dishes Lamb

E ’[ ie enc Duck 76. Lamb with Ginger & Spring Onion £12.80
2;& 77. Lamb in Black Bean Sauce £12.80

40. Crispy Aromatic Duck

(with Wheaten Pancakes, Sliced Cucumber, Spring Onion & Hoi Sin Sauce) 78. Stir Fried Lamb in Szechuan Malak Sauce £12.80
= Quarter £14.90
#F| Chinese Restaurant s
Whole £45.00 79. Fresh Lobster with Ginger & Spring Onion SP
41. Cantonese Roast Duck (with Crispy Noodle Base)
Hors D' Oeuvres & Appetisers Quarter £14.90 80. Fresh Sea Bass Steamed with Spring Onion & SP
. Half £24.50 Premium Garlic Soya Sauce
1. Regency Mixed Hors D'Oeuvres (min 2 persons) per person £12.50 Whol £45 .
(Satay Chicken, Sesame Prawn on Toast, Vegetable Spring Rolls, ole .00 81. Dover Sole Steamed or Crilled. SP
Crispy Won Tuns, Honey Glazed Ribs, Seaweed) 42. Roast Duck Chinese Style £13.00 82. Half Shell Steamed Scallops with Chilli Soya Sauce SP
2. Seafood Mixed Platter (min 2 persons) per person £13.50 43. Roast Duck with Pineapples £12.90 (min 2 persons, price per person)
ety P, L & 51 ed Sauic Mussels n Black Been Sauce, 83. Pan-Fried Salmon Fillet in Teriyaki Sauce £16.80
3. Vegetarian Mixed Hors D'Oeuvres (min 2 persons) per person £9.90 Chef'S SpeCialitieS 84. FrUity Sweet & Sour Fish Fillets (Hong Kong Style) £12.90
(Seaweed, Satay Tofu, Smoked Vegetable Shreds, Vegetable Spring Rolls) 44. Yeung Sam Po £14.90 85. Mussels in Black Bean Sauce £12.50
4. Steamed Dim Sum Platter (min 2 persons) per person £9.90 (Minced Prawn Stuffed Aubergine, Tofu & Peppers) 86. Stir Fried King Prawns & Scallops with Asparagus £16.90
(‘Har Kau' Prawn Dumpling, ‘Siu Mai' Pork & Prawn Dumpling, . o .
Chicken & Mushroom Dumpling, Chicken & Vegetable Dumpling) 45. Pei Pa_TOfu_ § . £14.90 87. Chefs SuPreme Chilli & Salt Mixed Seafood £17.50
(Deep Fried Fusion of King Prawns Roast Pork, Chinese Mushrooms & Tofu) (Prawn, Scallop, Squid)
5 Mongolian Crispy Lamb (Served with Lettuce Wraps & Plum Sauce) £12.90 46. Cri Bellv Pork ) ) £14.50 o
6. Crab Claws Stuffed With Mashed Prawns ) £14.90 Y~ N VT ' 88. FourSeasons Sizzling Seafood Medley E17.50
’ 47. Cantonese Char Siu (Marinated Roast Pork) £13.50 in Black Bean Sauce
7. Tem pura King Prawns (Light Crispy Japanese Batter) £13.50 (Medley of Mussels, King Prawns, Squid & Scallops)
8. Garlic Butter Prawns £13.50 Poultry
9. Duck & Coriander Spring Roll 4) £10.50 48. Chicken with Cashew Nuts in Yellow Bean Sauce £11.50 King Prawns
10. Seafood Lettuce Wraps £13.20 49. Chicken with Peppers in Black Bean Sauce £12.50 89. :j\’egber;_cdeTgaspons K_inpglj'iggr Pl)'awns () £19.90
H umbo >ize Iger Frawns In FekKin auce
T1. Chicken Lettuce Wraps £12.50 50. Fruity Sweet & Sour Chicken (Hong Kong Style) £11.50 . ¢ . ¢
12. Satay Chicken on Skewers () £11.80 \ . o 90. Fruity Sweet & Sour King Prawns (Hong Kong Style) £13.50
51. Kung Po Chicken in Chilli Sauce £11.50 .
91. Szechuan Style King Prawns £13.50
13. Satay Beef on Skewers (4) £11.80 ) v
. 52. Chicken & Asparagus with Black Pepper Sauce £12.50 92. KingPrawnswith Pak Choilin Ginger Sauce £13.90
14. Satay King Prawns on Skewers (4) £13.50 53 Lemon Chicken Fillets £11.50 : : .
15. Satay Tofu on Skewers &) £9.90 ) W/, 93. King Prawns with Cashew Nuts in Yellow Bean Sauce £13.50
] 54. Chicken with Pineapples £11.50 . .
; icken in Breadcrumbs . . . -
17. Chilli & Salt Spare Ribs £10.90 95. Kung Po King Prawns in Chilli Sauce £13.50
56. Chicken Szech Styl £11.50
18. Peking Style Spare Ribs £10.90 W/ o\ 4 _
0. 57. Stir Fried Chicken with Mushrooms £11.50 Curries
19. Barbecue Spare Ribs in Sauce £10.90 o= ) % . o b e e e e e e Y
raaitionatLor al breen/Rel alaysian aaditiona a
20. Szechuan Spicy Smoked Chicken Shreds £10.90 °8. RoghyhichigtCinese Style =0 . ’
21 Chicken or Vegetable Gyoza &) £10.90 59. Chicken with Ginger & Spring Onions £12.50 96. CurryKing Prawns £12.90
- 8 4 : 97. Curry Chicken £11.50
22. Crispy Seaweed £8.80 Pork 98. Curry Beef £12.50
23. S Seed P Toast £10.50 ' '
Esame seed Frawn aiag= 60. Pork Loin Cutlets in Capital Sauce £12.90 99. CurryLamb £13.50
24. Grilled Dumplings (6) £10.50 | i - .
) 61. Pork Loin Cutlets with Chilli & Salt £12.90 100. Curry Mixed Meat £13.90
2>. Vegetable Spring fglls @) £8.80 62. Belly Pork with-Pak/Choiifi Ginger S £12.90 101. CurryVegetabl £10.90
. . . Curr .
G (@ TG £8.80 i I:e 'y Sor WIS aP : in Ginger Sauce i urry Vegetables
27. Typhoon Bay Chilli Prawns (Taiwanese Special Chilli Prawns) £14.90 | Uity RIS O/ idte Kong Style) ’
28. Soft Shell Crab in Chilli & Salt 2 £18.50 64 Szegiigy ¥ b £12.00
29. Deep Fried Tofu in Chilli & Salt £9.90 Beef
. Chicken Wi ith Chilli £11.
;? g S an' d';gs f’;"_t Cch_'llll_':t’;d lstalt . gg 65. Sliced Fillet of Beef in Teriyaki Sauce £17.00
+ -eeprriecaquicin ehit < o5 ' 66. Deep Fried Crispy Chilli Beef £13.20 More dishes on reverse ——>
32. Deep Fried Prawns in Chilli & Salt £13.50 67. BeefwithS | Veretabl £12.50
. AR A . Beef with Seasonal Vegetables .
33. Deep Fried Calamari with a Sweet Chilli Di £12.50 .
P P 68. Beef with Peppers in Black Bean Sauce £13.50 IHIFORTANTCUSTORERNOTICE:
Soup 69. Beef with Ginger & Spring Onion £13.50
34_ Chef's Special Won Ton Soup £8'50 70 Sautéed BEEf in OySter Sauce £1250
35. Chicken & Sweet Corn Soup £8.00 71. Sautéed Beef in Szechuan Malak Sauce £12.50
36. Crab & Sweet Corn Soup £8.00 72. Mandarin Fillet Steak £17.00
) ) ALLERGIC TO FOOD NOT ON THE LIST
37. RoastDuck & Noodle Soup £8.00 73. Fillet Steak in Black Pepper Sauce £17.00
38. Hot & Sour Soup £8.00 74. Honey Glazed Fillet Steak £17.00

39. Three Kinds of Seafood Soup £9.00 75. Fillet Steak Stir Fried with Mango £17.00



Vegetarian Main Dishes, Rice & Noodles
Vegetable Dishes

102. Seasonal Vegetables with Oyster Sauce £9.90
103. Stir Fried Bean Sprouts £9.90
104. Chinese Leaf with Garlic or Oyster Sauce £9.90
105. Pak Cho with Garlic or Oyster Sauce £10.90
106. Stir Fried Aubergine in Black Bean Sauce £10.90
107. Fried Tofu in Black Bean Sauce £10.90
108. Stir Fried Mange Tout with Baby Corn £10.90
109. Stir Fried Asparagus in Garlic Butter £11.50
110. Monks Vegetables £10.90
111. Deep Fried Crispy Chilli Vegetables £11.50
Rice & Noodles

112. Yeung Chow Fried Rice £9.90
113. King Prawn Fried Rice (6) £12.90
114. Chicken Fried Rice £9.90
115. Roast Duck Fried Rice £11.50
116. Shredded Crispy Belly Pork Fried Rice £11.50
117. Egg Fried Rice £7.50
118. Steamed Jasmine Fragrant Rice £7.00
119. Coconut Pineapple Rice £8.90
120. Regency Special Noodles £12.90
121. Chicken Chow Mein £10.50
122. Beef Chow Mein £10.90
123. King Prawn Chow Mein (6) £11.90
124. Plain Chow Mein with Bean Sprouts £9.20
125. Singapore Fried Rice Vermicelli £11.90
126. Regency Special Ho-Fun £14.90
127. Chicken Udon Noodles £14.50
128. Three Kinds of Seafood Crispy Noodles £14.90
129. Beef Ho-Fun £14.00
130. Shredded Roast Duck Chow Mein £11.90
131. Shredded Crispy Belly Pork Chow Mein £11.90
132. Shredded Roast Pork Chow Mein £11.90
Set Menu

133.Cantonese Set Menu A £27.00 per person
LT otk oS, VTN, . WY 1A N -SRI
Crispy Seaweed

Vegetable Spring Rolls

Sesame Seed Prawn on Toast
Barbecued Spare Ribs in Sauce
Fruity Sweet & Sour Pork
Diced Chicken with Asparagus
Beef with Seasonal Vegetables
Egg Fried Rice

134.Cantonese Set Menu B £32.00 per person

For min 2 persons

Chicken or Crab Meat Sweet Corn Soup
Crispy Aromatic Duck

(with Wheaten Pancakes, Sliced Cucumber, Spring Onion & Hoi Sin Sauce)
Beef with Ginger & Spring Onions

Lemon Chicken Fillets

Chilli & Salt King Prawns

Seasonal Vegetables with Oyster Sauce

Egg Fried Rice

135.Seafood Set Menu

For min 2 persons

Seafood Mixed Platter
(Satay Prawns, Chilli & Salt Fried Squid, Mussels in Black Bean Sauce,
Sesame Prawn on Toast & Seaweed)

Half Shell Steamed Scallops with Chilli Soya Sauce

King Prawns with Cashew Nuts in Yellow Bean Sauce
Fresh Sea Bass Steamed with Spring Onion &
Premium Garlic Soya Sauce

Seasonal Vegetables

Yeung Chow Fried Rice

£48.00 per person

136.Chef's Special Set Menu

For min 2 persons

Regency Mixed Hors D'Oeuvres

£38.00 per person

Vegetables Spring Rolls
Crispy Seaweed

Satay Chicken Skewers
Honey Glazed Spare Ribs
Crispy Won Tons

Sesame Prawns on Toast
Crispy Aromatic Duck

(with Wheaten Pancakes, Sliced Cucumber, Spring Onion & Hoi Sin Sauce)

To Follow (for2or3 persons)

Deep Fried Crispy Chilli Beef

Fruity Sweet & Sour Pork

Chicken with Peppers in Black Bean Sauce
Seasonal Vegetables with Oyster Sauce
Special Fried Rice

To Follow (for 4 persons or more)

Deep Fried Crispy Chilli Beef

Chicken with Peppers in Black Bean Sauce
Lamb with Ginger & Spring Onion

Fruity Sweet & Sour King Prawns
Seasonal Vegetables with Oyster Sauce

Special Fried Rice

Desserts

After Dinner

137. Toffee Apple £7.50
138. Toffee Banana £7.50
139. Apple Fritter £7.50
140. Banana Fritter £7.50
141. Lychees in Syrup £7.50

White Wine

Finca Nova Airén - Spain £24.00
A refreshing white, with a delicate aroma of green apple, 175mlGlass £6.50
joined by subtle lemon & pear on the palate 250mlGlass £8.50
Alfredini Garganega Pinot Grigio - Italy £27.50
Light & refreshing. Faint hints of stone fruit, joined by 175ml Glass £7.50
flavours of lemon, lime & a honeyed edge 250mlGlass £9.50
La Tierra Rocosa Sauvignon Blanc - Chile £27.50
Elegant & clean, this wine offers an abundance of 175ml Glass £7.50
passion fruit, grapefruit & lemon fruit flavours 250ml Glass £9.50
Bantry Bay Chenin Blanc - South Africa £28.50
A fresh wine showing delicate floral notes & subtle pineapple fruit, 175ml Glass £8.50
joined by striking lemon & grapefruit flavours. 250mlGlass £10.50
Big Bombora Chardonnay - Australia £29.50

Light & refreshing. Faint hints of stone fruit, joined by flavours of lemon, lime & a honeyed edge

Valle Berta Gavi - Italy £34.00
Subtle traces of honeysuckle with characteristic aromas of lime zest & minerality.
It offers a clean & refreshing finish

Cloudy Bay Sauvignon Blanc, Marlborough - New Zealand £48.00
A wine full of fresh herbal aromas & layers of ripe guava & tropical fruit.
Gooseberries & passion fruit lead to a long flavoursome finish

Chablis 1er Cru Fourchaume, Séguinot-Bordet - Burgundy £62.00
An intense & focused nose of stone & citrus fruits, with smoky, mineral notes & very subtle oak.
Great purity on the palate, with the mineral streak adding texture & length

Red Wine

Finca Nova Tempranillo - Spain £24.00
Subtle notes of red cherry, raspberry & redcurrant dominate this 175ml Glass £6.50
medium bodied, soft & juicy red 250ml Glass £8.50
Bresco Merlot - Italy £27.00
Super smooth with a soft & plummy texture 175mlGlass £7.50
& hints of vanilla 250mlGlass £9.50
Big Bombora Shiraz - Australia £28.00
A pleasing balance between ripe fruit & savoury, earthy notes. 175mlGlass £7.50
is wine is succulent with lashings of bramble fruit. 250mlGlass £9.90
Riscos Malbec - Chile £29.50
Heavy, bold & brimming with stewed black fruits & hints of coffee. 175ml Glass £8.50
A powerful & opulent red 250ml Glass £10.50
Claro Reserva Pinot Noir - Chile £35.00

Smoky red fruit dominates, supported by subtle notes of liquorice & herbs.
A delicate, yet complex style of wine

Esprit de Lussac, Lussac St-Emilion - Bordeaux £38.00
Juicy black fruit on the nose & cranberry nuances on the palate, tied together with a smoky
sandalwood character

Rioja Gran Reserva , Lagunilla - Spain £39.50
Afine & elegant bouquet, full of trademark aged Rioja aromas: raisins, dried figs, cinnamon
& vanilla. Velvety on the palate, with time-mellowed tannins, & a long, smooth finish

Barolo Araldica - Italy £48.00

This lovely ruby coloured wine exhibits aromas of plums, leather & violets.
The palate is rich with red fruits, spice & a hint of smoke. The finish is long & complex

Soft Drinks

Can: Coke/Diet Coke/Lemonade/Fanta £3.70

Mixers & Minerals Baby Mixer £2.50
Coke Mixer £2.90

Fruit Juices Orange, Apple & Pineapple £3.20

J20 Orange & Passion Fruit, Apple & Mango £3.90

Bottled Water: Still or Sparkling £4.80

For a full selection of Beers, Spirits & Soft Drinks, please ask for the Drinks Menu



