THE CHINA HOUS E



Chinese New Year
Yu Sheng
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SAETRIEMA AL 888 1,688
Salmon
Fresh salmon and crispy fish skin

with shredded vegetables
aandanaveunazniislainsey
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Tiger prawn
Tiger prawn and jelly fish with shredded vegetables
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FEERAL 2,888 4,888
Lobster
Lobster and fresh salmon with shredded vegetables
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Vegetarian golden fin and abalone
Vegetarian abalone with shredded vegetables
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Sauce Selection
szianvesrvea

Spicy honey chilli with lime and lemongrass
woanz Infniu

or

Kumgquat and plum sauce
WO

Please advise of any dietary requirements or allergies and our chefs will be delighted to assist
Price are in Thai Baht and subject to 10% service charge and applicable government tax



Chinese New Year
8 Choi Dim Sum Selection
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Golden fin with scallop, crab meat dumpling soup
v};ﬂLﬁfmﬂnammfﬁ"ﬂﬁaﬂmaﬁlmmﬁaﬂ,

THB 688++ per bowl
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Steamed salmon with prawn roe dumpling
neusanenlif

THB 288++ (3 pcs)
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Steamed fat choi pork mushroom ‘siew mai’
ViR vamie

THB 188++ (3 pcs)
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Steamed custard bun
gawhldiania

THB 188 ++ (3 pcs)
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Steamed black truffle, shrimps and air-dried pork, crystal fresh mushroom dumpling
mouitanilivla

THB 288 ++ (3 pcs)
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Baked duck stew and preserved vegetable bun
wamhilagialdinsw

THB 188 ++ (3 pcs)
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LEBERFAETA
Crispy potato puffs with chicken and foie gras
iudfmenl#Auazduring

THB 288 ++ (3 pcs)
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Deep-fried turnip and air-dried oyster spring roll
deiozrosunasy

THB 288 ++ (3pcs)

Please advise of any dietary requirements or allergies and our chefs will be delighted to assist
Price are in Thai Baht and subject to 10% service charge and applicable government tax
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The China House team wishes you good luck
and great success in the coming Chinese New Year

‘GONG HEI FATT CHOIr’

PROSPERITY TASTING MENU
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Yu sheng vegetarian abalone and vegetarian golden fin
with shredded vegetables
adaiihdorn
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Pumpkin soup with crab meat, minced shrimp
and Avruga caviar
qililmeuilerfudeun
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Deep-fried seabass fillet with roasted eggplant
and garlic oyster sauce
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Steamed Hokkaido scallop with soya sauce
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Stir-fried sundried oyster and wagyu beef with black pepper
and gingko nuts
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Braised pork knuckle with lotus root and peanut
with preserved red bean curd sauce
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Golden rice bowl with air-dried waxed meat, black truffles
and green jade vegetables
dneunsrliflanedu
3
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Marinated chilled sliced pineapple in kumquat and

honey syrup, roselle ice cream and home-made Nian Gao
fulesanteadu, loARTuNIZIRLLLAZ TN

TBH 2,388++ per person

TREASURY TASTING MENU
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Fresh salmon and crispy fish skin with shredded vegetables
adaawgatounasiislauatou
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Braised crab meat with Hokkaido scallops and
vegetarian golden fin soup
sphifoduiumeuad
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BEZIRERRFED
Traditional oven-roasted Peking duck served
with steamed pancakes and condiments
ladnna
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Steamed red garoupa with wood ear mushroom and
golden lily with sour cabbage sauce
il asoaia
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Deep-fried prawn with black garlic and red pepper
in ginger vinegar sauce
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Stewed sun-dried oyster with whole abalone, sea cucumber
and fat choi in brown sauce
ihieuazidmznguiuag
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Golden rice bowl with air-dried waxed meat, black truffles
and green jade vegetables
deunsilaniodn
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Double boiled gingko nuts with red dates in ginger tea and
Nian Gao coated with coconut
mlsAehiudsindouvumaia

TBH 2,888 ++ per person

Please advise of any dietary requirements or allergies and our chefs will be delighted to assist
Price are in Thai Baht and subject to 10% service charge and applicable government tax
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Chinese New Year
A La Carte
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Roasted suckling pig and X.O. marinated sea cucumber salad
nyruuazadailameia
THB 1988++

3
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Pumpkin soup with crab meat, minced shrimp and Avruga caviar
splilnmeatioyfudiun
THB 988 (per bowl)

Add superior bird’s nest per serving
THB 1388++
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Steamed river prawn with egg custard, golden fin and ginger spring onion sauce
Runihiialivn
THB 950++

3
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Braised pork knuckle with lotus root mushroom and home-made X.O. sauce
yquINNUsemSns 1o
THB 888++
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Steamed red garoupa with wood ear mushroom, golden lily and pickle cabbage, ginger sauce
Yauiiisavedais
THB 480++ per 100 g.
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Deep-fried chives cakes served with kumquat sauce, chilli jam
nevIeneanUTeHdY
THB 688 ++
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Wok-grilled wagyu beef with Szechuan red pepper
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THB 1688++
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Golden rice bowl with air-dried meat, black truffles and green jade vegetables
Fneunsiliflandedu
THB 1288++

Please advise of any dietary requirements or allergies and our chefs will be delighted to assist.
Price are in Thai Baht and subject to 10% service charge and applicable government tax





