Menu updated In Juna 2011



Vegetarian menu
RERH

Stir-fried broccoli topped with enoki mushrooms

viarlnAnamidiafmes
#EENEMAE

Fried mixed vegetables Lo-Han style
faradiane Tadu

3

Deep-fried bean curd skin roll topped with oyster sauce
wsawmyinleradiomio
T e B R %5

Stir-fried asparagus topped with bamboo pith gravy
wia s memaida b
TEHNEH

Baked bean curd topped
wlth three kinds of mushrooms gravy
mmnmmmmmamu

_ﬂﬁﬁlﬂﬁ

Fried mixed vegetables and glass noodle in clay pot
Anraepuaumaadiu
HEmE

Vegetable fried rice
MIHARTINENT

B3

Vegetable fried noodle
uswildiona

TR A

Mixed mushrooms soup
qudiasa
Mok

Sweet corn soup with bamboo pith
qimedelia
ERVER

* Chefs recommendation
All prices are subject to 7x VAT and 0% Service Charge
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Appetizers
iR

* Cold tofu, century egg with Szechwan sauce

Lmv.xw Inensnmesaa
EEREE

* Cold chicken with Szechwan sauce

Inifingosanim
2 5

Salted baked chicken sinew
Swroinfanininda

B R

Fried duck tongue with soy sauce
fwiledin
=

Duck tongue Szechwan style

Suudlnsmom
JI|F8E

Sliced pork's leg and jelly fish
i anaws
i o B

Deep-fried turnip cake

TUNANMAgUULvBR
fs B e W BB

Salted baked silver fish
Umduaunininda
WIEERE

Drunken chicken
1ﬁiL’ﬂL‘I-’I‘E!’1

B

*Chefs racommendation
All prices are subject to #x VAT and 1% Senvice Charge
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Vegetables, Tofu
BREE

Braised assorted mushrooms
with abalone sauce in clay pot
WrTmgpanhBoaumnadin
it E

Stir-fried bean curd with mixed mushrooms
APy TIAMUTARTIN

ZHNER

Brajsed bean curd in brown sauce
WIELNINAS

ol ER

Szechwan style braised bean curd in clay pot
EERIMELME DR
NRETERE

Baked bean curd with chicken
and salted fish in clay pot
wvandalndinaumaaiu

AN TR

Sautéed Hong Kong kale with oyster sauce
Annssanaiues

P EETM

Stir-fried broccoli topped with dried scallops
vianladmmmiioh
HAEIN T W

Stir-fried string beans with minced pork
tuamngiavaiiy
BATHANFES

Stir-fried asparagus with crab meat
wanbueFemenidlay
WANEE

Braised bean curd and seafood
with "Szechwan" sauce in casserole
yMEETRERIMNaFu
JIREEHRE

Sautéed Chinese spinach with oyster sauce
dimhaiasmnanaiiumey

g

Thai style stir-fried mixed vegetables
fiminadiasung

E S

* Chefs recommendation

All prices are subject fo 7x VAT and 1ox Sanvice Charge
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Soup
B

"Monk jumps over the wall" soup

A renowned soup prepared from abalone, dried scallops,
superior shark's fin, fish maw, sea cucumber, ginseng,
chicken and bamboo fungus (Order 2 days in advance)

waensslammium (Fa9e9 2 )
1

Bird's nest soup with bamboo pith
qFwnidalahla
MRS

Bird's nest soup with crab meat

sFauniien)

B PR E

Bird's nest with dried scallops in brown soup

qUimniadiiug
EHGRR

Fresh fish maw and black mushrooms in clear soup
quUnsswnaewionas

TER LSS

Bambog pith and black mushrooms in clear soup
aulifin lepiinvay

UESaka e ]

* Double-boiled fresh fish maw with dried scallops in clear soup

qUnmzstsquia il
TERRE AR S

Thick crab, meat and bamboo pith in brown soup
a1 vwdlelufioyrung
S {F]

Szechwan style hot and sour seafood soup
PUERMNER
N B e 5

Seafood bean curd soup

U

Bt SR

Dried scallops with Two Kinds of Mushrooms in brown soup
quifieansamefismiung

fi 2id % e

Mll}ced beef soup with coriander
iiiatuding
WEHR
Shrimp wonton soup
UifEn
EEERE
*Chefs recommandation
All prices are subject to 7% VAT and 10x Service Charge

Per Person —fif
1,650
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650

650
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Barbecued dishes
fE 0k

Thai style barbecued suckling pig
Rz 278

Hong Kong style barbecued suckling pig
vagiugaIng
A AR

Peking duck
Watnis
ElAcyoy 4.

* Hong Kong style deep-fried chicken

Invansssnslag
7 e

Roasted duck
s

iR

Roasted pork with honey
mgl.l.mamhda

i
Crispy pork belly meat

yynIEy
Mep = @A

* Chofs recommendation

All prices are subject to 7% VAT and 10w Service Charge

Per Piece —1§
1,500

1,500

1,080

Half Whole

350 650

250 500 750

250 500 750

250 500 750

Noodles, Rice
¥ BER

Fried rice with seafood mixed in egg
wh|te and dried scallops
wmfiemsatinhelom
BHEQBHUMN

Hokkien style fried rice

amfimendioneloa
&k b i

Fried rice with chicken and dried squid
mixed in abalone sauce

wnfie imlamiinussesdde
i B I AR

Fried rice with salted fish and diced chicken

wieadnlnda
R B R R

E}aked rice with seafood and cheese

wmaLfanua
ZLiERHER

Fried egg noodle with shrimps topped
with egg white gravy
vemimemindlem

BTESHDE

Fried egg noydle with seafood and abalone sauce
upwiidemavivzagaauhin
Mtk E

Pan-fned rlce flat noodles with seafood
T TP T e, trey

i

Fried rice thin noodle with shrimps topped
with black beans sauce

tﬂmmﬂﬂwmqamﬁ

BRIk

F‘ried'rvnixued noodles with seafood and X.0.sauce
wunipuandianusgeadnglo
XOE R I, Wik

*Chat's recommendation

All prices are subject to /% VAT and 1ox Service Charge
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Shark's Fin
&1

Braised shark's fin soup with crab roe

qymanlmiung
R A 2 K 688

Whole shark's fin in brown soup
-qﬂwummu:\'lmi‘mm
FLR KRR

Double-boiled whole shark's fin and dry scallops in clear soup
quyammnuiohei
A iR

* Braised shark's fin with crab meat in brown soup
'iﬁJ';]ﬂfl‘lilL‘»jiﬂ‘JJ‘I:f\LLm
ey Jish

Braised shark's fin with mixed seafood in brown soup
-qﬂsaamm:l.fmuﬁwzmm
REBER

Double boiled shark's fin and fish maw in clear soup
quymmgunszvnsanh s

TERHK i3

Double-boiled whole shark's fin soup with sliced whelk
quypmsEBt st
LY PN

stir-fried shark’s fin with scrambled eggs
\-'l“nmuﬁmn:d

Bt a8

* Chet's recommendation
All prices are subject to 7x VAT and 1 Service Charge

Per Person
s M
750 1,500

—fiL
1,400

1,200

1,400

650

550

1,400

1,400

L

1,950

Beef & Pork
. 3

Hong Kong style pan-fried pork fillet
;uaﬁuﬁu‘lunmmmﬂiﬂﬂ

AL

Braised pork spare ribs

with abalone sauce in clay pot
'ﬁﬂ‘swqmamﬂwéa
faRTII=E &%

Braised pork spare ribs with Shanghai sauce
%memaamm\lﬂ

AmEEEn

Deep-fried pork spare ribs with cream salad
'ﬂmma‘l‘mmn’mﬁﬁm

DHEDR

* Braised pork Kao-Yok style
s duguindngansnmunglas
M REMms

Sweet and sour pork
. v
avmynmadiSumnu

Bt ]

Pan-fried beef fillet with black
bean sauce in hot plate

diogulusiondnbenenysau
WAREHS

Hong Kong style baked beef fillet
deulususamsdlog
shE g

Baked beef slices with Enoki in clay pot
dosufinfimensonsanminiu
WEREESE

Sautéed beef fillet with black beans and chili
NBHﬂm’I‘E

B

*Chets recommendation
All prices are subject to 7 VAT and 10x Service Charge
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Shark Fins Menu Advisory

T

BUAWRTT #7

gl URIBaIME ‘:ET“F‘-.I'? 18 1Y TWIURHY JIRIBUTIRLTILGRE

lufige  Fefidmnanmemmarsuufiummmes  paubalymBanesasig  fnasy

A reminder to our valueld patrons:

Novotel Bangkok on Siam Square respects your right to consume "Shark Fins"
offered at this establishment. It is our belief however, that the Shark species are
threatened today and their population decline may upset the natural marine
diversity of our planet and our environment.

Accor Corporate Social Responsibility-Operations Thailand

Desserts
£

Per Person

Stewed bird's nest with snow wood ears
and Chinese dates
Snguidtaymgrmmmru

BT HAMHRE

Special bird's nest and gingko-nuts in hot syrup
FunquusmsTon

) S(ASE S

Double-boiled gingko-nuts in hot milk
WUEMIEMNER TN
BEMBR

Gingko-nuts with snow wood ears
and Chinese dates

p .
WlsnILguieIIIIT R

EAZHMAR

Gingko-nuts and water chestnuts in hot syrup
WuRWsmuTen

BRBEHE

Sago and cantaloupe in coconut milk
FuiagLhined

HEMAKR

Sesame rice dumplings in hot ginger syrup
thanuluiit

BRI EA

Almond bean curd with fruit salad
g REER

HCER
Sesami dumpling with red bean sweet soup

fumuATauiutiaay
HEZbEN s M

Deep-fried Chinese dates pancake 300 500
WNTIRMYER

iR

Mixed seasonal fruits 150 300
HE I TMmNG R

EHMRA

*Chefs recommendation
All prices are subject to # WAT and 1ox Service Charge
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