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SET MENU “"A" FOR TWO PERSONS OR MORE £22.00 PER HEAD
Yuk Sung

Skewered Chicken Satay &
Sizzling Fillet Steak with Green Pepper in Black Bean Sauce
Sweet & Sour Chicken
Special Curry
Yung Chow Fried Rice -
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Coffee or Tea

SET MENU “B” FOR THREE PERSONS OR MORE £23.50 PER HEAD

Yuk Sung
Capital Style Spare Ribs
Sizzling Chicken in Black Pepper Sauce
Garlic Butter King Prawns
Lemon Honey Chicken
Szechuan Fillet Steak
Yung Chow Fried Rice
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Cofttee or Tea

FOR FOUR PERSONS OR MORE *£95 00 PER HEAD

Yuk Sung
Dim Sum Combination -
Roast Duck (Chinese Style)
Sizzling Fillet Steak with Ginger & Spring Onion
Crispy Chicken in Shanghai Sauce
King Prawns with Mixed Vegetables
Sweet & Sour Pork
Yung Chow Fried Rice
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Coffee or Tea

SET MENU “D” FOR FOUR PERSONS OR MORE £25.00 PER HEAD
Yuk Sung B i3
Crispy Aromatic Duck
Sizzling Fillet Steak in Black Pepper Sauce
Chicken with Cashew Nuts &
Jill Yuen Pork Chop

Sweet & Sour Fillet Fish |
e King Prawn Satay & |
"o ihe abily Yung Chow Fried Rice ;ﬂ

Coffee or Tea E

ALL MEALS INCLUSIVE OF VAT

yome dishes on this menu may contain traces of nuls & seeds
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1 Steamed Scallops (thmum order of 2) ‘Seasonal Price
2. Mussels (Half Dozen) £5.00 (One Dozen) £6.90
3. Fresh Crab — (Order in advance) Seasonal Price
4, Fresh Lobster ' \ (Order in advance) Seasonal Price
O Dover Sole (Order in advance) Seasonal Price
6. Seabass (Order in advance) Seasonal Price
/. Halibut ot (Order in advance) Seasonal Price
S. Salmon Fillet s (Order in advance) Seasonal Price
% Soft Shell Crab (Minimum order of 2) (Order in advance) Seasonal Price
10. Jumbo King Prawn on the Shell (Order in advance) Seasonal Price
(Minimum order of 2) *Steamed with Garlic or Jill Yuen Style
Certain dishes may require at least 30 minutes cooking time - Subject to availability-
SOUPS
11. Hot & Sour Soup £4.00
12. Crab Stick & Sweetcorn Soup £4.00
kS Chicken & Sweetcorn Soup £4.00
14. Chicken & White Mushroom Soup £4.00
15. Minced Prawn & Sweetcorn Soup - £4.00
16. Wun Tun Soup with Lettuce % £4.00
DIM SUM - APPETISERS
/. Mongolian Spicy Lamb (For Two Persons) (Minced Lamb served with Lettuce) £2.90
18. Crispy Arorﬁoﬁc Duck (Crispy Duck served with Pancakes, (Half) £20.00
Cucumober, Spﬁng Onion & Hoi Sin Sauce) (Quarter) £12.00
19 Dim Sum Combination (For Two or more persons) (Per Head) £7 .50
(Spare Ribs, Skewered Chicken Satay &, Sesame Prawn on Toast, Spring Rolls & Seaweed)
20. Klr-;g Prawns in Satay Souce 4 £6.§0
~21.  King Prawns in Capital Sauce i £6.§(§_
fad, Jill Yuen King Prawns ’ £e_’>__5_9_
23 Skewered Prawn Satay & : £6 50
24, Skewered Chicken Satay & e 70. "‘1
25. Pork Chop “King Do" Style R ,_ J £6.0 c G ;,
26. Jill Yuen Pork Chop (Very tasty, with a touch of Pepper, Salt & Sprmg Onion) . " £6,00‘¥
o7 Jill Yuen Chicken Wings e £6.00 §
28. _Crispy Chicken Wings in Borbecue1 Sauce £¢ l*
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Bc:rbecued Spare Ribs
;; | Capital Style Spare Ribs (Spare Ribs covered in Fruity Sauce) i:;%
a).  Jil Yuen Spare Ribs 2550
. yuk Sung (A mixture of finely Chopped Pork, fried with Crunchy Vegetables, :
32. mixed with Crispy Chinese Vermicelli, served on little boats of Crispy Lettuce) £6.20 \
33, ChickenSung L N - S —— 5655 R
34 Vegefdﬂdn YUk SE_Q_Q_ ‘ AN ‘II P £6.20
35' Onenfal Cnspy / Wun Tun (L:tﬂe pastry packets of deep fned Mmced Ct & pra;;;.,;)_ £5 -70
36. wafer Wrapped King Prawns s
37. éanfonese Crispy Pancake Rolls £§36
38 Vegetarian Mini Pancake Rolls é £5.50
39 Battered Crispy Stuffed Mushrooms £6.70
. (Stu fro J with MmC_ed Prawns, deep fried in ina Q_I:I_Spy Light Batter, served with our Sy{_eet & Sour Dip)
40. Sesame Klng Prawn on Toast —_H£6 50
4]. stuffed Crab Claws (2) £9 50
42 Butterfly King Prawns (King Prawns friea in a Light Batter) £7 00
43. Spicy Prawn Crackers £4.00
44. Deep Fried Seaweed £5.70
45. Garlic Mushrooms & £5.20
46. Jill Yuen Tofu (Bean Curd) @ £5.50
47. Filo King Prawns £7.00
48. Deep Fried Aubergine (Fried in Batter) @ £6.00
49 Prawn Crackers . o £2.50
50. steamed Pork & Prawn Dumplings (Siu Mai) (4) £5.00

(Please allow 15 minutes cooking time)
Ssteamed Prawn Dumplings (Ha Gau) (4) (Please allow 15 minutes cooking time) £5.00

Skewered Vegetable Satay & é £5.70
Minced Prawn Sung (Served in Lettuce) £7 .70

Jill Yuen Calamairi £7.00
Deep Fried Calamari with Sweet & Sour Dip | £7.00

POULTRY DISHES

Ny#illgle Chicken in Black Pepper Sauce

Sizzling Chicken Saray d
Sizzling Fillet Chicken with Wine & Chilli (Hot & Spicy)

Sizzling Fillet Chicken with Ginger & Spring Onion
Chicken in Fragrant Hoi Sin Sauce (Spicy & Slightly Hot)

Lemon Honey Chicken
(Deep Fried Chicken Fillet in a Light Crispy Batter, topped with Lemon Honey Sauce)

Chicken with Mixed Vegetables




63. Chicken with Green Pepper in Black Bean Sauce

64. Frc:grc:nt Chicken with Cashew Nuts &
(A Peking version, fried with Yellow Bean Sauce)
65. Crispy Chicken in Shanghai Sauce
66. Szechuc:_n Chlcken (Mot & Spicy Sauce) - L1V
é67. §[|r_Fr_1qq‘ C_IOESIC (Shreddedf_h_:cken Duck & Char S:u Pork fned _w:th Beansprouts) S=e £9 50
68. Sweet & Sour Chicken s A IV
69. Chicken Macau (Mongolian Style — Mild Curry in Coconut Sauce) e ka 000
70. Kung Po Chicken with Cashew Nuts (Sweet & Chilli) & £11.50
71. Minced Prawns & Crispy Duck £13.00
(with choice of: Grab Meat Sauce, Oyster Sauce or Sweet & Sour Sauce) 5 1A S R
72. Fried Duck in Hoi Sin Sauce £12.00
73. Szechuan Duck (Hot & Spicy Sauce) £12.00
74. Duck with Green Pepper in Black Bean Sauce APALY
7 A Roast Duck (Chinese Style) (Sliced Crispy Duck in Barbecue Sauce) £12.00
76. Roast Duck in Plum Sauce (A traditional Cantonese taste) £12.00
77. Deep Fried Duck in Orange Sauce £12.00
SEAFOOD DISHES
78. Garlic Butter King Prawns £11.50
P Sizzling King Red £11.50
(Succulent King Prawns marinated & stir fried with Wine, Garlic & Chilli, served on a Hot Sizzling Pla tter)
80. Sizzling King Prawns Cantonese Style £11.50
(King Prawns marinated in Fruity Sauce, served with Onions on a Hot Sizzling Platter)
81. Sizzling King Prawns & Scallops with Ginger & Spring Onion £13.50
82. Sizzling King Prawn Satay & £11.50
83. Crispy Shanghai King Prawns (Sweet & Spicy Sauce) e £ELO0
84. King Prawns with Green Pepper in Black Bean Sauce & £11.50
.85, King Prawns in Hoi Sin Sauce (Spicy & Slightly Hot) | %£11.50
86. King Prawns with Mixed Vegetables - £11.50
e 8/. Sweet & Sour King Prawns £11.50
. 88. Kung Po Prawns with Cashew Nuts (Sweet & Chilli) & _ £11.50
w789, Fried Calamari with Green Pepper in Black Bean Sauce ' £13.00
90. Fried Calamari in Satay Sauce & £13.00
5yl Jill Yuen Calamari (A traditional Cantonese taste of Squid) £13.00
' (Very tasty, with a touch of Pepper, Salt & Spring Onion)
92. Sweet & Sour Fillet of Fish (Cod Fish in a Light Coating) £12.00
3. Fillet of Fish inBlack Bean Sauce (Cod Fish in a Light Coating) £12.00
94, Fillet of Fish with Mixed Vegetables (Cod Fish in a Light Coating) £12.00
?3. J||| Yuen Fish (Cod Fish in a Light Coating) £12.00

96. M_Lghrc_)o[n_s Stuffed with Minced Prawns & Fresh Vegetables £12.00




BIRD'S NEST SPECIAL DISHES
Bird's Nest King Prawns & Sccllops

Bird's Nest King Prawns
Bird's Nest Fragrant Chicken with Cashew Nuts &

Bird's Nest Jill Yven King Prawns

MEAT DISHES

Sizzling Fillet Steak in Fruity Sauce
(Sliced Fillet Steak marinated in Fruity Sauce, served with Onions on a Hot Sizzling Platter )

Sizzling Fillet Steak in Black Pepper Sauce
(A traditional Cantonese Style — Spicy & Slightly Hot)

Sizzling Fillet Steak with Ginger & Spring Onion

£13.00
Sizzling Fillet Sfeok wr’rh Wine & Chili (Spicy) £13.00
Sizzling Fillet S’regl; So’roy é £13.00
Fragrant Fillet Steak with Cashew Nuts & — £13.00
Fillet Steak with Green Pepper in Black Becn Souce Rtensrie g £13.00
Szechuan Fillet Steak (Hot & Spicy Sauce)  £13.00
Fillet Steak with Mixed Vegetables £13.00
Crispy Shredded Beef (Strips of Crispy Beef in a Sweet cmm Garlic Coatmg) el £1 3.00
Sweet & Sour Pork | £ﬁ.5_0
Sizzling Char Siu Pork Satay & R i
Char Siu Pork (Steamed in Soya Sauce) o SR £H 50
HOT POT SPECIAL DISHES
Special Hot Pot (Plain Gravy Sauce) %11.00
(Consists of Sliced Chicken, Pork, Char Siu, King Prawns & Ve getables)
>pecral Curry Dellghf 5 £11.00

Combination of Chicken, King Prawns & Roast Pork cooked in Mongolian Coconut Curry Sauce)
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eclfood Hot Poft (/deal for Seafood Lovers) (King Prawns, Scallops, Mussels & Squrd) £1 2 50

HAI CURRY DISHES

naiStyle Curry has a distinctive taste of Lemongrass, Basil & Coconut)

m Green Curry £10.00

ar Red B oo
oice of: Chicken or King Prawns) (Much spicier than Green Curry)
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d = Suitable for Vegetarlans ¢ = Contains Nuts
All prices include V.A.T.
All Images shown are for Illustratlon only
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VEGETARIAN DISHES 6

119. Seasonal Mixed Vegetables in Blc:ck Bean Sauce

120. Slzzllng Vege’rcble Satay &
121. S_z_ec_[yon (G Cle Vege’robles (Hot & Spfcy Sauce)

122. Vegefoble Curry {82
123. Seosonol Mixed Vegefc:bles I Blrd s Nest e

— T —
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124, Vegefcncm Chow Mein
1285. Fried Tofu & Aubergine in Black Bean Sauce

1 26. Fried Tofu with Seasonal Mixed Vegetables
127. Vegetarian Fried Rice

128. Vegetarian Singapore Vermicelli

FRIED RICE & NOODLE DISHES
129. Yung Chow Fried Rice (Assorted Meat & Prawns)
130. Pineapple Fried Rice (Diced Pineapple & Peas)
131 Rainbow Fried Rice (Mixed Vegetables & Meat in Fruity Sauce)

132. Singapore Fried Rice (Assorted Meat, Hot & Spicy)
133. Chicken Fried Rice

134. Singapore Vermicelli (Thin Rice Noodles) (Hot & Spicy)

CHOW MEIN DISHES
135. King Prawn Chow Mein . £11.00
136. Chicken Chow Mein |
1537 Sliced Fillet Steak Chow Mein

~ EXTRAS
. 1 38. Boiled Rice
139. Fried Rice
140. Chow Mein
141]. Mushroomes (Stir Fried with Garlic)
142, Seasonal Mixed Vegetables £4.60
- 143. Beansprouts (Stir Fried with Garlic) £4.60

144. Fresh Seasonal Chinese Vegetables (Pak Choi) £7.00
I (Served in Oyster Sauce or Stir Fried with Garlic)

145.  Indian Sauce £3.50
146. .~ Chilli Oil or Chilli Sauce £1.00

£3.00
£3.20

£4.60
%£4.60
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The Management reserves the right to refuse service to anyone.
A discretionary 10% service charge will be applied on parties of 8 or more.
A selection of Engllsh Meals are avallable on request
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ORIENTAL LUNCH

Available Mon - Sat 12:00 - 14:00
Excluding Bank Holidays

Lunch Menu not available for Take Away Service

APPETISERS

Crab Stick & Sweetcorn Soup
Prawn on Toast (2)
Skewered Chicken Satay &
Capital Style Spare Ribs
Jill Yuen Tofu &

Crispy Pancake Roll
Chicken & Sweetcorn SOUP

Yuk Sung
Skewered Chicken Satay &
Vegetable Sung ¢

Mini Vegetable Spring Rolls ¢
Vegetable Spring Rolls ¢ ‘

MAIN COURSES
’ MAIN COURSES rses are served it

Steamed Char Siu (Pork) in Soya Sauce
+ Egg Fried Rice

Beef with Green Pepper in Black Bean SAQuce
Crispy Shanghai Chicken
Vegetables with Cashew Nuts do

Vegetables in Black Bean Sauce ¢

Jill Yuen King Prawns + Egg Fried Rice

Chicken with Ginger & Spring Onion
+ Egg Fried Rice

Stir Fned Beef with Pak Choi (Chinese Vegetables)
+ Egg Fried Rice

~ Fried Chicken Chow Mein
Singapore Vermicelli
Fujian Fried Rice
(Diced Chicken, Prawns, Duck & Chopped Vegetables in Sauce)
¢ Vegetarian Singapore Vermicelli ¢

L Ny
L

Thai Green Curry + Egg Fried Rice ¢

DESSERTS

_ Banana Fritters

p ' Pineapple Fritters
Lychees

Chinese Tea

Mushroom Curry ¢

Beef in Fruity Sauce
sweet & Sour Chicken

Chicken Curry
Char Siu Pork Satay ¢

DESSERTS

Banana Fritters
Pineapple Fritters
Vanilla Ice Cream

Coffee

GARLIC, SOYA, GLUTEN, COOKING WI

Some of our dishes mav contain these

i} Cereals
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