KRBT

Cold appetizer

SIBEE/ANEET ¢

Vegetarian roll made of tofu paper”™'/Stewed Tofu in “Suzhou”style ")
Euro 6,5/6,0

VNP
Chopped Cucumber pieces with garlic sauce™
Euro 4,9
RERIH G
Chicken with sesame oil and pickled with Ma La sauce § § N
Euro 6,5
T RELE IR
Mango squid salat § ®
Euro 6,5
FEXFHR
Stewed roast beef with spice marinade "
Euro 8,0

HEFTEE/LMEE
Egg of thousand years with soya-cheese/chili pieces § P
Euro 6,5
L
Seaweed salad with homemade marinade 7V
Euro 6,5
Warm appetizer
INER
Dim Sum , Xiao-Long“(dumplings with pork, 5 pieces)*?
Euro 6,9

ZZ HRR
Dumplings with shrimps (steamed, 3 pieces)”

Euro 6,0
EXFENMR/ER/IER
Roasted Gyoza with shrimps & wild garlic?’®/ -lamb and celery®™!/ -pork
and napa cabbage®" (5 pieces)

Euro 6,0



YE 17, 55 £

Raviolis filled with shrimps and water chestnuts®®®

Euro
PP R 58
Braised Cupid in "Hangzhou" Marinade (with bones) 7N
Euro
JetE
Shredded calf’s tripe with green chili J ¥
Euro

KEdRG

Crispy shrimp roll with water chestnuts #°)®)

Euro
ERBAS
Crispy Chicken roll

A)F)

Euro
e+ T HfFE
Prawns in crispy potato spirals”®

Euro
felES B
Backed tofu cubes with hoisin sauce ¢ F®
Euro

HEEERXG

Vegetarian chicken AFH 7 ¥

Euro
E1=Ei=Nic]

,Dan-Dan“ noodles §

ZIES

Soups
EX Y
Vegetable soup

A)F)H)

Euro

Euro
BINER 2/ ERELS
Egg Flower soup with tomatoes ¢ / with chicken and corn®
Euro

6,9

8,5

7,0

6,0

6,0

6,5

5,0

6,5

5,0

4,5

5,0

Y piquant, § ¥ spicy, J J J hotspicy, ¥ vegetarian



EROKEL 7
Spicy Thai prawn soup § § 3%

Euro 6,0
HFRITRSE S
Wan Tan soup with shrimps and chicken A8

Euro 5,5
I8 2235
Coconut milk soup with red curry, chicken stripes and mushroom®¢°)

Euro 5,5
&%
Fish ball soup®

Euro 5,0
SRS
Sour and spicy soup with golden mushroom ¢ § § ©9"

Euro 5,0
Sy

Prawns & Fish
FXES A HF/ B 3 AR

King prawns in salt crust with paprika and chili # # / with saison

vegetables in wok A®F)

Euro 19,0
ERFEARLF
King prawns a la Gongbao § J 8F9

Euro 19,0
R SR B A SK
Prawns pieces after “Ma-La“ style®” 5 3 ¥

Euro 19,0
A KEBA 4k HR
Prawns in crispy prawns crackers crust CIBIR)

Euro 19,0
T ER—
Shrimps with dragon fountain tea aroma ~®

Euro 19,0

J piquant, J ¥ spicy, J ¥ ¥ hot spicy, ¥ vegetarian



F Rl &/ ER S

NN —7

Sea bass steamed after ,,Green Cottage” style P/ grilled with saison

vegetables & ginger sauce AP

Euro
B EE E /4] T

Halibut steamed® / stewed traditionally after ,,Hangzhou“ style

Euro
PRI L
Angler fillet spicy fried with courgette § 2P

Euro
BIHES
Steamed carp with ginger and coriander °F)

Euro
S EE]
Scallops with ,,Dou-Chi“-sauce § """

Euro
BET R
Seafood pot with Cellophane noodles &7

Euro
-2
Poultry
gl
Chicken sweet-sour , Tangcu“-Style AF°)

Euro
Mz T
Chicken in ,,Sichuan“-Art § "

Euro
5835
Chicken with saison vegetables in wok cooked ?!

Euro
e T
In Wok fried chicken filet with onion offspring 3 "

Euro
FRIR TSRS
Chicken with fresh mango "

Euro

18,0

A)D)F)

18,0

20,0

26/28/30

22,0

18,0

14,9

13,9

13,9

15,9

14,9



FE R A5

Chicken with cashew nuts coat A"

Euro 17,9
U ] B
Braised duck a la "Hangzhou" style V)

Euro 18,0

bR B BRI /5 2 /£ NNVE RS
Crispy duck with saison vegetable #P/with pineapple #7/ in Thai
style § y ARS)
Euro 15,9/17,9

7 i KD HE
Goose spicy in wok with Sacha sauce with onion springs § § PO®)
Euro 17,9
FTRR
Braised duck with dried bamboo shoots in a stewpot
Euro 17,9
NES
Meat
£H [ Beef
P )1 =450
Beef in Sichuan style 3 3 PH
Euro 15,9
SR
Beef with black pepper a la Green Cottage 3 ¥
Euro 20,0
BERER
Yuxiang- bonbons(fired beef dices, sweet-sour-hot-crispy) § ¥ ~f9
Euro 20,0
B RIE4
Beef filet fried with blossom pepper and nutmeg powder 7))
Euro 20,0
R Gl
Gan-Bian beef filet § APV
Euro 17,9

Y piquant, § ¥ spicy, J J J hotspicy, ¥ vegetarian



RERAFA]

Beef with pepperoni cooked in wok #
Euro 17,9

# R /Pork

EBLLBERAGERIN R A)

Stewed pork belly with Chinese bread (,,Dong Po Rou”, specialty from
our hometown) P

Euro 6,9/St.
AR NEES
Braised meatball ("lion's head", speciality of our home town) ?

Euro 3,50/St.
EIEEIN
Hui-Guo Pork? ¥ ¥

Euro 13,0
FrE N2
Shredded pork with onion springs "

Euro 13,9
IR A 22
Shredded pork with chili A"

Euro 12,9

RS
Sweet sour pork chops (, Tangcu“-Style)*F°

Euro 12,5
B

Kidney roasted in Wok ginger and scallion ?
Euro 14,0

EHHIER /Lamb & Deer
MAFR KD £ K
Cubed lamb filet tender stir fried in ,,Ma-La“style 3 § ¥ P
Euro 20,0

WOT D FEA9
Lamb drily with ginger, garlic, Chinese and pepper § "
Euro 20,0

Y piquant, § ¥ spicy, J J J hotspicy, ¥ vegetarian



ROEFERH

Lamb after a Mongolian recipe "

Euro 20,0
EITIEERE
Deer medallions over tea-leaf cured and grilled ®

Euro 24,0
FRER KD A
Deer filet dry fried with blossom pepper § AR

Euro 24,0

HXE /Frog legs

B SR/ 2T/ BH

Frog legs a 14 ,,Gong-Bao” J /,,Dou-Chi“ sauce § /,Yuxiang” § ¥ A"
Euro 15,0

EES

For Vegetarian ¢*
AR KR

Fried rice with eeg and vegetables

C)F)

Euro 8,0
BRER B H
Home-made noodles fried with vegetables A"
Euro 8,0
Ry IZANPIN
Tofu fried with pumpkin and vegetables 7
Euro 11,9
R I K
Fried water spinach with garlic #F)
Euro 13,9
BB
Pak-Choi with mushrooms ©
Euro 12,0
kb B BT 3K
Fried season vegetables P
Euro 11,5



Y piquant, § ¥ spicy, J ¥ J hotspicy, ¥ vegetarian

IR T )5S
Silk tofu in ,,Ma-Po“style” 3 ¥
Euro
TR
Fried green beans with dried Chinese vegetables? §
Euro
Rice, noodles and side dishes
BA/AR/EM 2 E
Noodle soup with shredded pork/beef/Shrimps AF®
Euro
38R/ 5 B/ EMZ KR
Fried egg rice chicken/beef/shrimps
Euro
SR/ R/EM K E
Fried noodles chicken/beef/shrimps )
Euro
=N
Rice (white)
Euro
18k
Chinese bread
Euro
JCHE
Fried noodle (without vegetables,with scallion) A
Euro

A= gluten , B= crustacean,

C= egg, D= fish, E= peanut, F= soya, G= milk or
lactose, H= nuts, L= celery, M= mustard, N=
sesame, O= sulphite, P= Lupine,

R= mollusc

11,9

12,5

11,9/12,9

10,9/11,9

10,9/11,9

2,8

0,8

6,0



Dessert

Sweet black sesame in the breath thin rice dough in the mango foamV
Euro 6,0

Fresh season fruits with mocha
Euro 6,0

Rice role with black sesame on strawberry ginger sauceV

Euro 6,0
Light crispy apple tower A%

Euro 6,0
“Ice egg” in baked egg noodles nest A1¢

Euro 6,0
Coco rice dessert with vanilla )

Euro 6,0

A= gluten , B= crustacean,

C=egg, D=fish, E= peanut, F= soya, G= milk or
lactose, H= nuts, L= celery, M= mustard, N=
sesame, O= sulphite, P= Lupine,

R= mollusc

Y piquant, § ¥ spicy, J J J hotspicy, ¥ vegetarian



