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Deep—fried prawns
I~ . with fresh fruits salad
Q‘@ﬁ@@ﬂ?’#@@f?y&w? n
Deep—fried crystal prawns
topped with cream salad
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s Ay Sauteed mixed vegetable

‘ m _ with oyster sauc
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Chicken feet with sesame oil



SIINNIINE
Stir—fried 5 Kinds of fruit Stir—fried Chinese morning glory
in potato nest with soya been

UHI@IIN@MNININT @ s%ﬁ@ar@ﬁ@né
Braised abalone with iceberg lettuce  Baked mushroom with soy sauce

gﬁ@%@&}éﬁ{@@

Barbecued duck and pork. Stir—fried pork_fillet
with Hong Kong sauce
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Barbecued peking duck

IYIHI@ING
Barbecued suckling pig

dapgarr
Deep—fried barbecued duck
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Sauteed abalone
with fresh bamboo

WS @IRBHIDNII @
Braised fresh abalone with oyster sauce
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Stir—fried abalone
with X.0. sauce
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s’%f)%@%ﬁ?ﬂ{ﬁ@e{ sz%b ;%ﬁ@mfmmf@
Stir—fried diced abalone Braised abalone

in oyster sauce with mushroom in brown sauce
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Stir—fried egg noodles Stir—fried "E-Fu' noodles lee V/ﬁ eedl
with seafood and X.0. sauce with crab meat —
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Escaping Eunuch
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Braised sharKs fin in brown soup

9URle b
Doubled boiled bamboo pith

in brown soup
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Hot and sour soup Szechuan style
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Stir—fried soft shell crab

with the emperor sauce
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g”'@aﬁ?‘@%fm@@m@"’m@
Stir—fried King prawn

with Chinese wine sauce

Stir—fried soft shell crab
with Hongteh sauce

g‘i‘?ﬁa}‘f}’@%@@mf@@gff/
Sauteed King prawn
with thick soup

Flar/@nHnToEs e el LAl Wle e
Fried garoupa fillet Fried rice Steamed rice in lotus leaf

Cantonese style 'Yang Chow" style
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Chinese jujube pancake

@7@4@%@??@2!
Sago and cantaloupe in coconut milk

79340 BignseWHIa@@H
Bird's nest in young coconut shell

leaylasriae
Steamed sticKy rice with mashed taro
and gingKo nuts

VO@@BING
Chinese dumpling
in hot ginger

Norie
Custard Chinese bun




CHINESE RESTEAURANT
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RRICHT!

HORS D’ OEUVRES

Small

1. oaisnsou -
Assorted hot hors d’oeuvres

2. d@aNINTWIIAL -
The Empress salad

3. SNy 400
“Japanese” seaweed salad

4. dannkumen 400
Deep-fried glass fish

5. nsgnzladauienida 400
Stir-fried fish maw with prawns

6. QNFUNINVHAY 400
Deep-fried qui - lin shrimp balls

7. Mdalduheilosnssauns 400
Deep-fried minced prawns spring rolls

8. wanudaanea 400
Deep-fried tofu skin wrapped with prawn

9. damiinguuilmenriaredgens 400
Stir-fried crispy squid with Hong Kong sauce

10. vviydu (+30) lausmdunangngu 500
Sliced pork’s leg or steamed chicken
with Chinese wine and jelly fish

11. faihofaudailey 400
Fried conpoy with crab meat

12. ﬂﬁﬂﬂﬁlﬁﬁ:ﬂﬂaﬂ 250 / person

Fresh Fruits salad with deep-fried prawn

Prices are subject to 10% service charge and applicable government tax.

Medium

1,000

800

800

800

800

800

800

600

700

800

Large

1,600

1,400

1,200

1,200

1,200

1,200

1,200

1,200

900

900

1,200
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CHINESE RESTAURANT

Ussinyaain
SHARK’S FIN

13.

14.

15.

16.

17.

18.

19.

20.

21.

22.

o vy X
yRauHanvalel
Stir-fried shark’s fin with crab meat

eigﬂﬁammuiuﬁ [1feN
Braised Shark’s fin in brown sauce

HlyRamiey
Braised Shark’s fin with crab meat

lvRamnasduilaniionu
Braised superior shark's fin in clear soup

GG NG
Braised superior shark's fin in brown soup

) + 4' \ Y a
glyaanasduigelkviof
Braised superior shark's fin with bamboo pith

gyaamitasiihgeviioay
Braised superior shark's fin with abalone

gyaamitasiihenieau
Braised superior shark's fin with conpoys

lyRamNARaNBsUnToAY
Braised superior shark's fin with fish maw,
sea cucumbers and bamboo pith

FURAANINITNIIA
Emperor shark's fin soup

Small

500

Medium

1,000

700 / person

700 / person

900 / person

900 / person

900 / person

1,400 / person

1,400 / person

1,400 / person

2,200 / person

Prices are subject to 10% service charge and applicable government tax.

Large

1,400



CHINESE RESTEAURANT

Useinngiangg
SOUP

Small Medium Large
23. gaanistiosniiin 700 / person

Double boiled black chicken, fish maw,
Sea cucumber and bamboo pith with Chinese herbs

24. ﬂaﬂezgﬂwsznsziﬂﬂﬁmwa 2,000 / person (ﬂ'gmmmdamih)
Escaping Eunuch (Advance order request)

25. eqﬂ%’eum?ia'lsi 700 / person
Bird’s nest soup with bamboo pith

26. HilSauniiie 700 / person
Stir-fried shark’s fin with crab meat

27. ginszmnglandadmnegiu 500 / person
Double boiled fish maw soup with
Japanese seaweed

28. gnszimzardaiinumg 500 / person
Double boiled fish maw in brown soup

29. ﬁﬂlﬁ@lﬁilﬁﬂﬁau 250 / person
Double boiled bamboo pith soup with
Chinese mushroom

30. glamhediuiavon (ihld) 250 / person
Double boiled black mushroom soup with

Japanese seaweed

31. Gigﬂl,él"lﬁ%ﬂﬂﬁug 250 / person
Bean curd with seafood and crab reo soup

32. gilidaiu 250 / person
Hot and sour soup Szechuan style

33. ‘fhﬂwmﬁag 200 / person
Corn soup with crab meat

34. Hlingnina 200 / person
Prawns wanton soup

Prices are subject to 10% service charge and applicable government tax.



CHINESE RESTEAURANT

Uszinnihaenazunriu
ABALONES & GOOSE’S WEBFOOT
Small

35. ihaedaoulau
Baked fresh abalone with ginseng

36. 1hdennlaguiniuion 1,400
Stir-fried diced abalone in oyster sauce

37. ihaousiudanielinszilog 700
Sautéed abalone with asparagus

38. 1thaadusunialilan 600
Sautéed abalone with fresh bamboo

39. ithaedukinsadidnd.lo. 600
Stir-fried abalone with X.0. sauce

40. iihgaduRsumMuazin 600
Sautéed abalone with young kales

41. 1ihdadusaiumen 600
Stir-fried abalone in heat oil

42. ihgesuiansnlnos 600
Stir-fried abalone with black pepper

43. muihdehung 1,200
Baked abalone and goose’s webfoot
in brown sauce

44. NueuEdihde 1,200
Baked abalone and goose’s webfoot
in soy sauce

45. nnuRguihae 1,200
Sautéed goose’s webfoot
with abalone

46. NYNURYUANNIY 1,000
Sautéed goose’s webfoot
with Taiwan vegetable

Medium

Market Price

2,500

1,300

1,100

1,100

1,100

1,100

1,100

1,800

1,800

1,800

1,400

Prices are subject to 10% service charge and applicable government tax.

Large

4,000

1,900

1,600

1,600

1,600

1,600

1,600

2,300

2,300

2,300

1,800



CHINESE RESTEAURANT

Usginmiausith / Nausing
PRAWNS

47.

48.

49.

50.

51.

52.

53.

54.

Small Medium

fausithRey (Wse) daldian Market Price
Sautéed fresh river prawns in oyster sauce
or fried with salted eggs

Mawinilaunegn (W30) auwins Market Price
Steamed fresh river prawns with milk
or baked with fermented black bean

MNwhhAasadanIu (139) FoaNzuN Market Price
Sautéed river prawns in Szechuan sauce
or lemon sauce

nusihodased 19n4.]e. (W5e0) dansnlnear 550 1,000
Sautéed king prawns with X.0. sauce
or black pepper

Musihgausadady (139) Faausun 550 1,000
Baked king prawns in orange sauce
or lemon sauce

Musihafanininge (W3e) Menseinen 550 1,000
Sautéed king prawns with chili and salt
or steamed with garlic

UMY (¥50) NOAASHEANTEI 550 1,100
Sautéed crystal prawns
or deep-fried topped with cream salad

ufINTENIau (139) NNMIUNaANN 550 1,100

Sautéed crystal prawns on hot pan
or deep-fried with fresh cream ball

Prices are subject to 10% service charge and applicable government tax.

Large

1,400

1,400

1,400

1,400

1,400



CHINESE RESTEAURANT

Usgnny

CRAB
Small Medium Large

55. MuAaluian (W59) AanInszws Market Price
Stir-fried crab claws with salted egg
Or Ccurry sauce

56. Mudansnlnea (W5e) dansninge Market Price
Stir-fried crab claws with black pepper
or chilli and salt

57. Yiindansninde (Wie) yuuilmen 500 1,000 1,400
Sautéed soft shell crab with chilli and salt
or deep-fried soft shell crab

58. Wiindawinlnea (v3e) Aazed 10n%.1e 500 1,000 1,400
Stir-fried soft shell crab with black pepper
or X.0. sauce

sginnvisgizaa

FRESH SCALLOPS
Small Medium Large

59. vogIsaaRANSA Ingm (¥590) lasad 19ns.Ja 600 1,200 1,600
Sautéed fresh scallops with black pepper
or X.0. sauce

60. nousadaAUY 600 1,200 1,600
Sautéed fresh scallops with celery
or pine nuts

61. VioUIBAAHAUNAANDA (¥i59) HALANEY 600 1,200 1,600
Deep fried scallops with fresh cream balls
or sauteed with fermented black beans

62. viouiFaaraNIANUY (W50) Haknlaniu 600 1,200 1,600
Steamed scallops wrapped with
Minced prawns topped with crab roe
or fried with Taiwan lettuce

Prices are subject to 10% service charge and applicable government tax.



CHINESE RESTEAURANT

isgmnilan
FISH
Small Medium Large

63. Lalanmianeievn 400 700 1,100
Fried garoupa fillet with Chinese celery

64. lalaumsunnlariu 400 700 1,100
Sauteed garoupa fillet with Taiwan lettuce

65. lalanMAANsATay 400 700 1,100
Fried garoupa fillet, Cantonese style

66. 1alaumaansnlnam 400 700 1,100
Fried garoupa fillet with black pepper

67. Wellaumiased 19n5.Jo 400 700 1,100
Fried garoupa fillet with X.0. sauce

68. ielanmaanugrsa 400 700 1,100
Fried garoupa fillet with celery

69. UmusanowdswINT oY 500 800 1,200
Sautéed salmon with oyster sauce

70. Yanfingilanseiien 550 1000 1,500
Steamed snow fish with fresh garlic

71. ﬂa'lﬂiz‘V‘NﬁQe]Si’)ﬁW%ﬂ‘e’ii’NﬂQ Market Price
Steamed sea bass with Hong Kong chilli sauce

72. ﬂmy:i“ia%ga Market Price
Steamed sand goby with soy sauce

73. ﬂaw:ﬁuéhe’i Market Price

Steamed garoupa with fermented black bean

Prices are subject to 10% service charge and applicable government tax.
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Usznniila
DUCK

74.

75.

76.

Small

Wailnda

Whole barbecued Peking duck

Wadneviyuaa 300
Barbecued duck and pork

Waseddu (+30) sodusum 300
Deep-fried boneless duck with orange sauce
or lemon sauce

szianla / lo / vy
CHICKEN / BEEF / PORK

7.

78.

79.

80.

81.

82.

83.

84.

85.

Small

lndazedagens 300
Stir-fried chicken with Hong Kong sauce

Tadasianzig 300
Stir-fried chicken with cashew nuts and dried chilli

Tasaanzun (+i50) soddN 300
Sautéed chicken with lemon sauce
or orange sauce

ioduwsnlnasm 300
Stir-fried beef tenderloin with black pepper

loduiasoadoIny 300
Stir-fried beef tenderloin with Hong Kong sauce

R PIVGERGENT 300
Stir-fried beef with oyster sauce and
Cantonese vegetable

MydUAasaagaIng 300
Stir-fried pork fillet with Hong Kong sauce

viydurasadnsnlnam 300
Stir-fried pork fillet with black pepper

MNYHUTOINY
Barbecued suckling pig

CHINESE RESTEAURANT

Medium

1,600 / Each

500

500

Medium

600

600

600

600

600

600

600

600

2,900 / Each

Prices are subject to 10% service charge and applicable government tax.

Large

700

700

Large

900

900

900

900

900

900

900

900
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Usginniny / 5aa330
BEAN CURD

86.

87.

88.

89.

90.

91.

92.

93.

94.

95.

96.

INALATHY

Braised bean curd with abalone,
Black mushroom, fresh fish maw
Served in a casserole

WNRAININIIA

Braised bean curd wrapped with

Deep fried prawns, gingko nuts,

Black mushroom, carrot and stuffed squid

WNyLFYa
Baked bean curd with seafood

v v d;
INNNLATN
Braised bean curd with crab meat,
Asparaqus, carrot and fresh mushroom

Y v ' 4 Ad! dtg
INPHITNINTDY
Steamed bean curd wrapped with prawns
in soy sauce

Y v 4 go’
INPHDNNUUUON
Braised bean curd wrapped with prawns
in brown sauce

NYYeNINIALIeY
Braised bean curd wrapped with prawns
topped with crab meat

v v | \[
myridensia
Braised bean curd “Mafo” with seafood

HATNBA59E55A
Stir-fried prawns 5 kinds of fruit
served in potato nest

AR lHIIMYTIaI550
Stir-fried chicken 5 kinds of fruit

nheiJegvieniuaiaassa
Fried prawns wrapped with spring roll sheet
and sautéed with vegetable in Hong Kong sauce

Prices are subject to 10% service charge and applicable government tax.

CHINESE RESTEAURANT

Small

400

350

400

400

400

400

400

400

Medium

800

700

750

750

750

750

750

750

600

600

600

Large

1,200

1,000

1,000

1,000

1,000

1,000

1,000

1,000

900

900

900
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sgnnan
VEGETABLE

97. azhilniesanssinon
Stir-fried Peking young kale with garlic

98. aziilansnaiiuvosy
Stir-fried Peking young kale with oyster sauce

99. WRFaMIITININNUOY
Sautéed 4 Kinds vegetables topped with
gravy oyster sauce

100. fnthgrdesainiuien
Stir-fried Chinese vegetables in hot oil

101. HnUNAANIZINYN
Stir-fried fresh spinach with garlic

102. HnlamIuRanISINeN
Stir-fried Taiwan lettuce with garlic

103. 1HiavieNaUFd?
Baked black mushroom with soy sauce

sgnin
RICE

104. MY
Fried rice “Yang Chow” style

105. IMAaazinlanan
Fried rice with salted fish and kale

106. 4170uMyY / 110 wWinlnam
Baked rice with pork or beef
and black pepper

107. 917violui
Steamed rice in lotus leaf

108. IMHarAYL
Fried rice with Chinese olive

Prices are subject to 10% service charge and applicable government tax.

CHINESE RESTEAURANT

Small

250

250

250

250

250

250

250

Small

200

200

200

250

250

Medium

500

500

500

500

500

500

500

Medium

400

400

400

550

550

Large

700

700

700

700

700

700

700

Large

600

600

600

750

750



CHINESE RESTEAURANT

Usginngfed / usuil

NOODLES
Small Medium Large

109. Tnedwinads 200 400 600
Fried egg noodles topped with vegetable
and chicken

110. ugniloyiiioysiu 250 450 700
Fried “E-Fu” noodles with crab meat

111. Medoianredesnsla 250 450 700
Fried noodle with chicken
Hong Kong style

112. Moimnanihdasnalm / 1ie 250 450 700
Fried rice noodle topped with fish
or beef and fermented black bean
in gravy sauce

113. ansuihaevilonu 290 / Each
Baked rice with abalone in a casserole

114. ugwildiasea 13n4.Jo Fia 250 500 700
Fried egg noodles with seafood
and X.O. sauce

115. iuniinanhsia 250 500 700
Fried vermicelli topped with seafood
in gravy sauce

116. uzniiRagniieu 250 500 700
Fried egg noodles Fukien style

117. Mool duyrson 250 500 700
Stir-fried bean sheet with pork or shrimp

118. Muamnanhdoad 1,000 1,800 2.200
Fried noodles with abalone and
black mushroom in gravy sauce

Prices are subject to 10% service charge and applicable government tax.
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Ussianonisni
VEGETARIAN

119.

120.

121.

122.

123.

124.

125.

126.

127.

128.

129.

130.

Person Small

gldmnayugols 250 -
Japanese seaweed soup
with bamboo pith

gilifianondole 250 -
Double boiled black mushroom soup
with bamboo pith

#U1HAHYIN 250 -
White fungi soup

INYINTNIIA - 250
The Emperor’s bean curd

NinsiaAuy - 250
Braised bean curd in casserole

RV - 250
Braised bean curd “Mafo”

INYNIALATON - 250
Fried bean curd, vegetable style

Harnlagu - 250
Stewed variety of vegetable

IAAINIAgY - 200
Fried rice with Chinese olive

IIAANTIATI - 200
Fried rice vegetarian style

MYAPINAKIN - 200
Fried rice noodles vegetarian style

VSHNAALTA - 200
Fried rice noodles vegetarian style

Prices are subject to 10% service charge and applicable government tax.

Medium

500

500

500

500

500

400

400

400

400

Large

700

700

700

700

700

600

600

600

600



CHINESE RESTEAURANT

U INNUYDIHINU
DESSERTS

Person Small Medium

131. harsduniaddan 100 - -
White jelly with fruit salad

132. enguaumagil 100 - -
Sago and cantaloupe in coconut milk

133. thasuhis 100 - -
Chinese dumpling in hot ginger

134. 1hassmlzmainieiou 150 - -
Chinese dumpling with gingko nuts
in hot ginger syrup

135. mlzMsnnaauiou 150 - -
Gingko nuts and
Chinese jujube in hot syrup

136. YBIHNY A LOHINSE 150 - -
The Empress dessert

137. Saunmilziieiou 200 - -
Bird’s nest and gingko nuts
in hot syrup

138. Sawnulzisdulugnusninoou 390 - -
Doubled boiled bird’s nest and
Gingko nuts in young coconut shell

139. Saunluganznineowdu 390 - -
Chilled bird’s nest

in young coconut shell

140. Tewiimlzie - - 500
Steamed sticky rice and
Mashed taro with gingko nuts

141. ynsunen - - 350
Chinese jujube pancake

142. waliimuggna - 200 400
Fresh fruits in season

Prices are subject to 10% service charge and applicable government tax.

Large

800

550

600
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Chinese Set Menu
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Emprese

CHINESE RESTAURANT

The Empress Chinese Restaurant
Menu J1
Baht 20,000.-

danwnalivesizadieon
Fresh Fruits Salad with Scallops,
Prawns and Crab Stick
ganglynanusioy
Special Shark’s Fin Soup with Black Chicken,
Fish Maw, Sea Cucumber
and Bamboo Pith with Chinese Herbs
NYHUFOINY
Barbecued “Hong Kong” Suckling Pig
neyadoadnsAgYaNNI NIl
Australian Scallops Stuffed with Prawn
and Crab Roe
nuusihadasedlvian
Sautéed Banana Prawns with Salted Egg
Yanfinziiason
Steamed Snow Fish with Soy Sauce
amedgiluduldan
Double Boiled Japanese Seaweed
with Young Chicken
Frvieluimsuaies
Steamed Rice in Lotus leaf with Condiment
Sunngilugnugninasuion
Double Boiled Bird’s Nest
in Hot Young Coconut Shell

The Empress Chinese Restaurant
Menu J2
Baht 20,000.-

ooI1ANIIAY
Janhitunen
Deep-fried Glass Fish
naiharan
Stir-fried Conpoy with Scrambled Eggs
ihdesuiaiuien
Sautéed Chinese Abalone in Hot Oil
Wianeuviedsile
Steamed Shiitake Stuffed with Prawn
sesesiesiesiesok
gangUynaNAYNoAY
Special Braised Shark’s Fin Soup in Clay Pot
Hailnis
Barbecued Peking Duck
GNGLLEGLEIEERY
Deep-fried Crystal Prawns with Cream Salad
ihdefnioufuasihdesns
Fried Diced Abalone with Young Kales
Janiniieds
Steamed Garoupa with Soy Sauce
vewiiaseadng. To.
Fried Egg Noodles with X.0. Sauce
Saunlugnuzwindoudu
Chilled Double Boiled Bird’s Nest

in Young Coconut Shell

Prices are subject to 10% service charge and applicable government tax.
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The Empress Chinese Restaurant
Menu I1
Baht 19,000.-

daadnInssaNNnUveYIzaa
The Empress Salad with Prawns and Scallops
guynawdasduila
The Empress Superior Shark’s Fin in Clear Soup
NYHUFINa
Barbecued “Hong Kong” Suckling Pig
ghaevvuiuag
Braise Abalone with Goose Feet in Brown Sauce
neuradesdnsidenouuionlaa
Sautéed Fresh Scallops with Broccoli
Uamusaneaiissodiing
Steamed Salmon with Preservative Black Bean
laamdulanngsza
Double Boiled Young Chicken
with Ginseng and Black Bitter Cucumber
"i,l"l’.l'é)ijlﬁ'é)ﬂﬂiﬁlﬂ%‘ﬂ»i
Baked Rice with Taro and Condiment
Swwnulziglugnuznindoudu
Chilled Double Boiled Bird’s Nest and Gingko Nuts

in Young Coconut Shell

==

CHINESE RESTEAURANT

The Empress Chinese Restaurant
Menu 12
Baht 19,000.-

01NN IAY
YRANKAAUN
Stir-fried Shark’s Fin with Scrambled Eggs
Janhitunen
Deep-fried Glass Fish
dramedilu
“Japanese” Seaweed Salad
Buryiavidelings
Sautéed Pork’s Tendon with Asparagus
sesfesiesiesieskek
givaamuiaihefiaminag
Braised Superior Shark’s n with Conpoy
in Brown Sauce
Hailnia
Barbecued Peking Duck
ihaefnideunzihdesns
Sautéed Diced Abalone with Young Kale
NoYIFAANAUNAANDA
Sautéed Scallops with Fresh Cream Balls
Janfinziieds
Steamed Snow Fish with Soy Sauce
Medenanthaie
Fried Rice Noodles topped with Seafood
Ssunulziglugnuznindewdu
Chilled Double Boiled Bird’s nest and Gingko Nuts
in Young Coconut Shell

Prices are subject to 10% service charge and applicable government tax.
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CHINESE RESTAURANT

The Empress Chinese Restaurant
Menu H1
Baht 18,000.-

o01AHNIAY
naiheorauns
Stir-fried Conpoy with Scrambled Eggs
nifladamielings
Sautéed Duck feet with Asparagus
lnugwmdunansengu
Steamed Marinated Chicken with Chinese Wine
and Jelly Fish
dMNBHDNNDA
Deep-fried Seaweed stuffed with Minced Shrimp
sfesesiesiestesesk
guynamusuiiasdulaamila
The Empress Superior Shark’s Fin
with Double Boiled Young Chicken
Hlailnfs
Barbecued Peking Duck
ihdeReuiuazih
Braised Abalone topped with Kale
NoYIFAADDHIAIIRANIA INYA
Stir-fried Australian Scallops with Black Pepper
damjileddn
Steamed Sand Goby with Soy Sauce
vezwiiaseaidndlonzia
Fried Egg Noodles topped with Seafood
and X.0. Sauce
Sunulgmeanginiou
Bird’s Nest and Gingko Nuts in Hot Coconut Milk

The Empress Chinese Restaurant
Menu H2
Baht 18,000.-

daanalivieszadnon
Fresh Fruits Salad with Deep-fried Abalone
FUERAMUHUN wmbnag
The Empress Superior Shark’s Fin in Brown Soup
Nynu
Barbecued Suckling Pig
faumResiadaliaun
Sautéed Crystal Prawns with Salted Eggs
ihderReurvu
Braised Abalone with Goose Feet in Brown Sauce
danjneasadon
Deep-Fried Sand Goby with Soy Sauce
iweliguamhediu
Double Boiled Bamboo Pith with
“Japanese” Seaweed
veniinnegeianiioyuazuan
Fried Egg Noodles with Crab Meat and Ham
Tomimlzferiionzninsou
Steamed Sticky Rice with Mashed Taro,
Gingko Nuts and Coconut

Prices are subject to 10% service charge and applicable government tax.
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CHINESE RESTAURANT

The Empress Chinese Restaurant
Menu G1
Baht 17,000.-

dannaliianeanuyda
Fresh Fruits Salad with Deep-fried Prawns
and Crab Meat
guyaaminasgulaamila
The Empress Superior Shark’s Fin
with Double Boiled Young Chicken
nyru
Barbecued Suckling Pig
nuugihadaseadns.le
Sautéed Prawns with X.0. Sauce
ghaefavemniuag
Braised Abalone with Mushroom in Brown Sauce

Yanineasarodwns

Deep-fried Sand Goby with Preservative Black Bean

gulamdusaunesza
Double Boiled Black Chicken with Chinese Herbs

and Black Bitter Cucumber

IeuvIasUnloAY
Baked Rice with Chinese Olives in Clay Pot
nzninosoumlznignzizou
Young Coconut with Gingko Nuts

in Hot Coconut Milk

The Empress Chinese Restaurant
Menu G2
Baht 17,000.-

a01a5nTou
YRANAAUN
Stir-fried Shark’s Fin with Scrambled Eggs
VYLD UUNINTINGU
Sliced Pork’s Leg and Jelly Fish
GSVGEREHIB
Steamed Prawns topped with Crab Roe
anBufaeviaunen
Deep-fried “Gui-Lin” Shrimp Balls
sesfesiesiesieiek
gy muHuRIAMNIA
The Empress Superior Shark’s Fin in Brown Soup
Hailnia
Barbecued Peking Duck
GNGLLEHGLEIEERY
Deep-fried Crystal Prawns with Cream Salad
Jiludaseaninlnem
Stir-fried Soft Shell Crab with Black Pepper
U Lﬁ’lﬁﬂ%ﬂﬁﬂ%ﬂéﬂﬁﬂﬂ
Steamed Garoupa with "Hong Kong" Chili Sauce
Fouiionnsaaies
Baked Rice with Taro and Condiment
LOUN5E1007]
The Empress 100 years

Prices are subject to 10% service charge and applicable government tax.
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The Empress Chinese Restaurant
Menu F1
Baht 16,000.-

o01AHNIAY
YRANAAUN
Stir-fried Shark’s Fin with Scrambled Eggs
Yamiinguuilimeniasedagdains
Stir — fried Crispy Squid with Hong Kong Sauce
vuniaviihnanen
Deep-fried Bread topped with Minced Prawn
wnilafamielinss
Sautéed Duck feet with Asparagus
sfesesiesiesiesok
gulyaamiiioyiin
Braised Shark’s Fin in Clear Soup
with Crab Meat and Crab Roe
Hailnia
Barbecued Peking Duck
ihdenninounzihgdesns
Stir-fried Abalone with Kale
NNaAATHAGATTEN
Deep-fried Crystal Prawns with Cream Salad
Yaninhuag
Braised Garoupa in Brown Sauce
Tndanzilanau
Fried Rice with Salted Fish and Kale
wsiaitionswinseunsidou
Gingko Nuts and Coconut in Hot Coconut Milk

CHINESE RESTEAURANT

The Empress Chinese Restaurant
Menu F2
Baht 16,000.-

danualiiienen
Fresh Fruits Salad with Deep-fried Prawns
gulynawiiasiioyiuy
Shark’s Fin Soup with Crab Meat and Crab Roe
Nynu
Barbecued Suckling Pig
fuumResisdareadns.le
Sautéed Crystal Prawns with X.0. Sauce
ihaeidelifnmand
Braised Abalone with Bamboo Pith
and Iceberg Lettuce
Hndedamasanile
Sautéed Brocoli and Mushroom with Conpoy
JanswanensasodIig
Deep-fried Sea bass with Preservative Black Bean
venitayileyiuy
Fried “E-Fu” Noodles with Crab Meat and Crab Roe
Tomimlzieriionzninsou
Steamed Sticky Rice with Mashed Taro,
Gingko Nuts and Coconut

Prices are subject to 10% service charge and applicable government tax.



CHINESE RESTEAURANT

The Empress Chinese Restaurant The Empress Chinese Restaurant
Menu E1 Menu E2
Baht 15,000.- Baht 15,000.-
adanaliiioyfiou d9IATIAY
Fresh Fruits Salad with Crab Meat ?u‘ma'mﬁﬂ WS
ﬁﬂﬁamuﬁmuﬁmm Stir-fried Shark’s Fin with Scrambled Eggs
Braised Shark’s Fin in Brown Soup fhﬂ'lﬁi'1ﬂajﬂu
nyHu “Japanese” Seaweed Salad
Barbecued Suckling Pig nifladamialiise
ihseusiuiarseadnt.lo Sautéed Duck Feet with Asparagus
Sautéed Abalone with X.0. Sauce Llaﬁuﬂaﬂ
ﬁﬁl!ﬁ%!ﬁﬂiﬁﬂﬁﬂﬂ%ﬂlﬂﬂﬁ'l Deep-fried Tofu Skin wrapped with Prawn
Sautéed Crystal Prawns with Black Pepper ool
danfmoanadon guymawdulaamila
Deep-fried Garoupa with Soy Sauce Braised Shark’s Fin with Young Chicken
giibolrguamsodily in Clear Soup
Double Boiled Bamboo Pith Wailnns
with “Japanese” Seaweed Soup Barbecued Peking Duck
fniaminaou ghaeideldthuag
Fried Rice with Chinese Olives Braised Abalone with Bamboo Pith
Tomiimlziariionzninsou in Brown Sauce
Steamed Sticky Rice with Mashed Taro, vegadnaredldns.le
Gingko Nuts and Coconut Sautéed Abalone with X.0. Sauce
Yaniilaweaiind

Steamed Garoupa with Preservative Black Bean
founsuasemsionu
Baked Rice with Condiment in Clay Pot
WNIIUNBA

Chinese Jujube Pancake

Prices are subject to 10% service charge and applicable government tax.
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CHINESE RESTAURANT

The Empress Chinese Restaurant
Menu D1
Baht 14,000.-

a01a5W3ou
niharanr
Stir-fried Conpoy with Scrambled Eggs
Waneuviedsile
Steamed Black Mushroom Stuffed with Prawn
iy
“Japanese” Seaweed Salad
vunikirihianen
Deep-fried Bread topped with Minced Prawn
sesfesiesisieskok
gUvRamuHLAg
Braised Shark’s Fin in Brown Soup
Hailnia
Barbecued Peking Duck
GMGLELEHGLEIEERY

Deep-fried Crystal Prawns topped with Cream Salad

oY I¥AAHAUNTAANDA
Sautéed Scallop with Fresh Cream Balls
anmilasodnsngadana

Steamed Garoupa with "Hong Kong" Chili Sauce

TEA LY TGS TN TR

Fried “E-Fu” Noodles with Crab Meat and Crab Roe

WNIIUNDA

Chinese Jujube Pancake

The Empress Chinese Restaurant
Menu D2
Baht 14,000.-

daanaliveswadion
Fresh Fruits Salad with Scallops and Crab Stick
eigﬂ}gaa1umiuﬁ1 A
Braised Shark’s Fin in Brown Soup
Hlatlnfs
Barbecued Peking Duck
Musihadansninge
Sautéed Prawns with Salted and Chili
Lﬂ1§ﬂﬁaﬂﬂﬁﬂgﬁlﬁﬂﬂa’lﬂ
Sautéed Chinese Abalone with Needle Bean
damjileddn
Steamed Sand Goby with Soy Sauce
gillaanduidold
Double Boiled Young Chicken with Bamboo Pith
§ouiiennsaaies
Baked Rice with Taro and Condiment
ulsinethassiis
Chinese Dumpling with Gingko Nuts
in Hot Ginger

Prices are subject to 10% service charge and applicable government tax.
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CHINESE RESTAURANT

The Empress Chinese Restaurant
Menu C1
Baht 13,000.-

dannaliilenen
Fresh Fruits Salad with Deep-fried Prawns
ezgﬂﬁaa1uu,viuﬁ1 1N
Braised Shark’s Fin in Brown Soup
Hlailnfs
Barbecued Peking Duck
fuumiaseddns.lo
Sautéed Crystal Prawns with X.0. Sauce
ihaesuReuiuasth
Sautéed Chinese Abalone with Kale
Umnswsiisreansnuzum
Steamed Sea bass with Chili and Lime Sauce
gillaandungsemaniu
Double Boiled Young Chicken with
Black Bitter Cucumber
Tnegni
Fried Egg Noodles topped with Vegetable
1ONN5E1001)
The Empress 100 years

The Empress Chinese Restaurant
Menu C2
Baht 13,000.-

a01a5nTou
YRANAAUN
Fried Shark’s Fin with Scrambled Eggs
HIINTENTUYDA
Jelly Fish and Crab Stick
Taugman
Steamed Marinated Chicken in Chinese Wine
ansudeonan
Deep-fried Gui - Lin Shrimp Balls
sfesfesiesiesieskok
gy muANILAG
Braised Shark’s Fin in Brown Soup
Hailnis
Barbecued Peking Duck
ihaesuiaseaiand.lo
Sautéed Chinese Abalone with X.0. Sauce
NuMHauNaanan
Sautéed Crystal Prawns with Fresh Cream Balls
Jauiniiegs
Steamed Garoupa with Soy Sauce
MeRernanimeia
Fried Rice Noodles topped with Seafood
in Gravy Sauce
uzwﬁmmmmwsﬁ

Egg Noodles Empress Dessert

Prices are subject to 10% service charge and applicable government tax.
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CHINESE RESTAURANT

The Empress Chinese Restaurant
Menu B1
Baht 12,000.-

ao1As5ou
nsznzadauienadn
Stir-fried Fish Maw with Prawns
VMY
Sliced Pork’s Leg
Redaldenluznon
Deep-fried Prawn Spring Rolls
niladamielinge
Sautéed Duck Feet with Asparagus
sfesesiesiestesiesk
e)gﬂhmmmﬁagﬁug
Shark’s Fin Soup with Crab Meat and Crab Roe
Waeudead
Deep-fried Barbecued Duck
Raufdadudana
Sautéed Crystal Prawns with Needle Bean
HAWNWAIanaieg
Sauteed Chinese Lettuce with Conpoys
Yansnarnung
Braised Sea bass in Brown Sauce
Tndaazihlanay
Fried Rice with Salted Fish and Kale
Shaeetni

Chinese Dumpling in Hot Ginger

The Empress Chinese Restaurant
Menu B2
Baht 12,000.-

AaadININIIATAYIBAALN
The Empress Salad with Scallops and Crab Stick
gulyaamiioysiu
Shark’s Fin Soup with Crab Meat and Crab Roe
Hailnia
Barbecued Peking Duck
ihaesuiaseaidnd.lo
Stir-fried Chinese Abalone with X.0. Sauce
Raumdanusonss
Sautéed Crystal Prawns with Celery
‘]Ja'lﬂZW\‘Wlﬂﬂi'lWB'é)ﬁléI"l%
Deep-fried Sea bass with Preservative Black Bean
gl anndungszan
Doubled Boiled Young Duck
with Black Bitter Cucumber
IRl
Fried Rice “Yang Chow” Style
zm‘jmmwumm
Egg Noodles Empress Dessert

Prices are subject to 10% service charge and applicable government tax.
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CHINESE RESTAURANT

The Empress Chinese Restaurant
Menu A1l
Baht 11,000.-

AanININI5AL
The Empress Salad
gilyaamiioysiu
Shark’s Fin Soup with Crab Meat and Crab Roe
Haeudead
Deep-fried Barbecued Duck
ihaesuiaseadnd.lo
Sautéed Chinese Abalone with X.0. Sauce
Rauidanusedss
Sautéed Crystal Prawns with Celery
Umngnanens1ads)
Deep-fried Sea bass with Soy Sauce
guilamindueiu

Double Boiled Young Duck with Chinese Herbs Soup

[74 Y 74 I~
INHaazdaian
Fried Rice with Salted Fish and Kale
1WNIIUNDA

Chinese Jujube Pancake

The Empress Chinese Restaurant
Menu A2
Baht 11,000.-

ao1AsN5ou
nsznzadauienedn
Stir-fried Fish Maw with Prawns
wlavhiiun
Chicken Feet with Sesame Qil
Redalddeiluznon
Deep-fried Prawn Spring Rolls
Bumhuas
Braised Pork Tendon in Brown Sauce
sesesfesiestesiesiosk
BilyRa1unsg 19304
Braised Shark’s Fin Soup
Waeuinan
Deep-fried Barbecued Duck
ihaesuiReuiuasth
Sautéed Chinese Abalone with Kale
Reumdamiolings
Sautéed Crystal Prawns with Asparagus
ﬂﬂ’lﬂ%ﬂﬂﬂﬂﬂi’lﬂ%@ﬂ!ﬁ’l%
Deep-fried Sea bass with Preservative Black Bean
TNAATE1919)
Fried Rice “Yang Chow” Style
WNINIUNA

Chinese Jujube Pancake

Prices are subject to 10% service charge and applicable government tax.
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CHINESE RESTAURANT

Dim Sum Menu
On[y For Lunch

L




§PEC|AL DIM SUM
UG LI WS UN LAY
120.-
AN
“Hargau” shrimp dumpling
fdelRgIvaanfs

Minced prawn wrapped in flat rice noodles rolled
VUNIUN
Minced prawn dumpling topped with crab roe

VUNIUY
Crab meat dumplings

§PECIAL DIM SUM
ANGIULIATNTUN LAY
140.-
nysieeyils wasga
Crab claw with red curry sauce
n3sLLeUnan
Deep-fried crab claw



. STEAMED .
ANYIUTZLANTS
100.-
HulAnsaados
Minced pork with mushroom dumpling
fuaneils

Chinese vegetable dumpling

alasenyidng
Pork spare ribs with salted bean
w1lAdadng
Chicken’s legs with salted bean
yulnldfstla
Duck’s webs wrapped with minced prawn

F1ANUINYUAY

Barbecued pork Chinese bun
YIAWUIMYFU

Minced pork Chinese bun
grandldnsu
Custard Chinese bun
V\Iauﬁﬂﬁlﬁ]ﬂsjwﬁ'nl,m
Tofu Skin & barbecued duck in brown sauce
PIAWUTUNEN
Fresh milk Chinese bun

P MUV VL2

Sweet green tea Chinese bun



. STEAMED .
ANg1UTELNNTS
100.-
Uamiiniandnlnes
Squid with black pepper sauce
Uamdfindandnuzunn
Squid with chili and lemon sauce
amsngluds
Minced prawn & pork wrapped in seaweed
topped with shrimp roe
vaoalnaludsils
Broccoli wrapped with minced prawn topped with shrimp roe
ﬁ?&lLﬁﬂ’JWﬁ@ﬂﬂi\iLﬂé@ﬁ
Assorted meat & bamboo shoot
wrapped in flat rice noodles rolled
Hulnigadng
Minced pork with mushroom dumpling
FARUY-VUNIU
“Shau Mai” minced prawn and pork dumpling
YUNIUTDING
“Shau Mai” Hong Kong Style
ydnils wosgd
Crab stick with red curry sauce
Ydadlewinuzunn
Crab stick with chili and lemon sauce
Ydndlawinlnesi
Crab stick with black pepper sauce



§PECIAL DIM SUM
ANGIULIA NI UN LAY
110.-
olsifsils
Bamboo pith stuffed with minced prawn
fetlswosgd
Prawns with red curry sauce
RatlawSnuzun
Prawns with chili and lemon sauce
fetlawinlnesi
Prawns with black pepper sauce
noYaaNINlNYA
Scallops with black pepper sauce
VoA ININULUN?
Scallops with chili and lemon sauce
viouwadiliwosga
Scallops with red curry sauce
Uaninfleninaziuny
Garoupa fish with chili and lemon sauce
Uaniflaninlnead
Garoupa fish with black pepper sauce
Ummauauﬁaw’%nmmq
Salmon with chili and lemon sauce
Uauganaunsnlneai
Salmon with black pepper sauce
granuldnns
Date Chinese bun



DIM SUM MENU
DEEP-FRIED/PAN-FRIED/BAKED

Ussinnnaa / au
100.-
nNeadngnan
Chinese vegetables dumplings
\Reafanan
Prawns wanton
YUNANNIANDA
Turnip with dried shrimp
%Jaﬁazwgmqm?aa
Pork spring rolls

DEEP-FRIED/PAN-FRIED/BAKED

Uszinnnan / au
120.-
Um%aznszmwwammﬂ?u
White spring rolls stuffed with minced prawns
UailezRanan
Shrimp spring rolls
n3sgeUnan
Crab claw
amigldfmen
Minced prawn & pork wrapped in seaweed
WoaduamsaaTos
Tofu skin wrapped in minced fish
LaNNan
Taro with minced shrimp & pork



