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Crystal Jade La Mian Xiao Long Bao (

Plaza) Speisekarte

Drinks

COKE (PER CAN)

Chicken

DRUNKEN CHICKEN

Chicken dishes

SWEET AND SOUR CHICKEN

Rice and Noodles

STEAMED RICE (PER BOWL)

Beancurd
MA PO BEANCURD

Taste Of Spring

FRIED RICE WITH SHRIMP, SHRIMP HEAD
OIL SCALLOP

Sides

SAUTEED WHITE CABBAGE

Set Menu For 4 -
11:30Am - 3:00Pm,
5:30Pm-9:30Pm

SET MENU FOR 4

Hairy Crab Roe Set Menu

DELUXE SET FOR 4

Dessert

GLUTINOUS RICE DUMPLING WITH
OSMANTHUS FLOWERS IN FERMENTED
RICE WINE SOUP (PER BOWL)

GLUTINOUS DUMPLING IN GINGER SOUP
(PER BOWL)

Uncategorized

FRIED RICE WITH SHRIMP AND
PRESERVED VEGETABLE

DRUNKEN PIG KNUCKLE

Dim Sum

DEEP-FRIED SPRING ROLL (3 PCS)
STEAMED SILVER BUN (PER ROLL)
DEEP-FRIED SILVER BUN (PER ROLL)

Soups

SHREDDED FISH THICK SOUP (PER
BOWL)

HOT AND SOUR SOUP (PER BOWL)

DOUBLE-BOILED CHICKEN SOUP (PER
BOWL)

HOUSE STEAMED WONTON SOUP WITH
CHICKEN AND FISH MAW

Chef's Recommendation

BRAISED TENDON WITH GREEN ONION

SAUTEED PRAWN IN SALTY EGG YOLK
SAUCE

BRAISED FISH MAW WITH SHRIMP AND
HAM

DRIED SEAFOOD SOUP

Sets

SHANGHAINESE HOT DISH AND LA MIAN
SET

LA MIAN SET
FRIED NOODLES RICE SET
SHANGHAIESE FAMILY SET
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SHANGHAINESE HOT DISH AND FRIED
NOODLES RICE SET

Beverages

COLD BARLEY WATER WITH LEMON
(PER GLASS)

HOT SOYA MILK (PER GLASS)
COKE ZERO (PER CAN)
COLD SOYA MILK (PER GLASS)

HOT BARLEY WATER WITH LEMON (PER
GLASS)

Popular
PAN-FRIED PORK DUMPLING (4 PCS)

STEAMED SHANGHAI XIAO LONG BAO (4
PCS)

SIGNATURE DAN DAN LA MIAN
FRIED RICE WITH HAM AND CHICKEN
SPARE RIB ZHENJIANG STYLE

Appetizers

CHILLED BLACK FUNGUS
TOSSED IN AGED VINEGAR

CHILLED POACHED CHICKEN

/ SZECHUAN STYLE

CHILLED CUCUMBER TOSSED WITH
MINCED GARLIC

SHREDDED CHICKEN AND BEAN
STARCH SHEET IN SESAME SAUCE

SCALLION PANCAKE

TRADITIONAL SHANGHAI STYLE
SMOKED FISH

SHANGHAI STYLE CRISPY EEL

La Mian

LA MIAN IN SOUP SERVED WITH DEEP
FRIED PORK CUTLET

LA MIAN WITH MINCED MEAT IN SPICY
SAUCE

LA MIAN WITH SCALLION OIL

LA MIAN WITH SLICED BEEF SHANK
LANZHOU LA MIAN

LA MIAN IN HOT SOUR SOUP

LA MIAN WITH POACHED BEEF IN
SZECHUAN SPICY SOUP

Tea Time Selection -
2:00Pm - 5:00Pm

LA MIAN IN HOT AND SOUR SOUP (LIGHT
PORTION)

PORK AND VEGETABLE WONTON SOUP
(6 PCS)

PORK WONTON WITH CHILLI
VINAIGRETTE (6 PCS)

LA MIAN WITH SHREDDED PORK AND
PRESERVED VEGETABLE (LIGHT
PORTION)

LA MIAN WITH MINCED MEAT AND
MUSHROOM IN SPICY SAUCE (LIGHT
PORTION)

FRIED RICE IN SICHUAN STYLE (LIGHT
PORTION)

LA MIAN WITH DEEP-FRIED PORK
CUTLET (LIGHT PORTION)

LA MIAN WITH SLICED PORK (LIGHT
PORTION)

Noodle-rice Flour Cake-
rice

SAUTEED RICE FLOUR CAKE WITH
SHREDDED CABBAGE SHANGHAI STYLE

SAUTEED THICK NOODLE WITH
SHREDDED CABBAGE SHANGHAI STYLE

SAUTEED THICK NOODLES WITH
SHREDDED PORK AND CABBAGE
SHANGHAI STYLE
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SIMMERED NOODLES WITH DICED
CHICKEN (PER BOWL)

FRIED LA MIAN WITH SHREDDED EEL

STIR FRIED CHOPPED VEGETABLES
(VEGEN)

STIR FRIED CHOPPED VEGETABLES

SAUTEED RICE FLOUR CAKE SHANGHAI
STYLE

FRIED LA MIAN WITH MINCED PORK AND
BLACK FUNGUS

Crab Roe Menu

SAUTEED EGG WHITE WITH HAIRY
CRAB ROE (4 PCS)

SHRIMP IN HAIRY CRAB ROE SAUCE
WITH CRISPY RICE (2 PCS)

PAN-FRIED HAIRY CRAB ROE WITH
PORK DUMPLING

ABALONE IN HAIRY CRAB ROE SAUCE
AND RICE

LA MIAN TOSSED WITH HAIRY CRAB
ROE

STEAMED SHANGHAI XIAO LONG BAO
WITH HAIRY CRAB ROE

SAUTEED EGG WHITE WITH HAIRY
CRAB ROE (2 PCS)

SHRIMP IN HAIRY CRAB ROE SAUCE
WITH CRISPY RICE (4 PCS)

STEWED BEAN CURD WITH HAIRY CRAB
ROE

Dishes

BRAISED MINCED PORK BALL WITH
VEGETABLES

SAUTEED BEEF WITH MUSHROOM IN
SPICY SAUCE

POACHED BEEF IN SZECHUAN SPICY
SOuUP

SIMMERED SLICED FISH AND PICKED
VEGETABLE IN SPICY SOUP

SEASONAL VEGETABLES WITH
PRESERVED SALTED EGG SIMMERED IN
SUPERIOR STOCK

STIR FRIED DICED CHICKEN WITH DRIED
CHILLI CASHEW NUT

SAUTEED GREEN SOYBEAN WITH
BEANCURD SHEET AND PRESERVED
VEGETABLE

SAUTEED FRENCH BEAN WITH MINCED
PORK

SAUTEED SHREDDED EEL WITH
CHINESE CHIVES

BRAISED PORK BELLY SERVED WITH
VEGETABLES

SAUTEED BEEF WITH SCALLION

Crystal Jade La Mian Xiao Long Bao (New
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Hong Kong SARNew Offnungszeiten:
TerritoriesMa On ShanAn Lu Jie Montag 11:00 -21:30
ETHRER Dienstag 11:00 -21:30

Mittwoch 11:00 -21:30
Donnerstag 11:00 -21:30
Freitag 11:00 -21:30
Samstag 11:00 -21:30
Sonntag 11:00 -21:30

Gemacht mit Menu
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