SOUP

Chicken Noodle Soup 3.30
> Chicken Mushroom Soup 3.30
s Chicken Sweetcorn Soup 3.30

Hot & Sour Soup 3.90
;- \Wun Tun Soup 4.10

Crabmeat & Sweetcorn Soup 3.90

APPETISERS

Richmond Mixed Platter 13.90

» peking ribs » springrolls » chilli & salt wings » prawn toast

s Seafood Platter 14.90
» butterfly prawn » chilli & salt squid » deep fried wun tun
» cheese prawn balls with chopped bread.

» Aromatic Crispy Duck quarrss 1350 mur 2350
« Aromatic Crispy Chicken 13.50
1 YUk SUm PO (minced chicken wrapped in lettuce) 7.00
= Crispy Prawn in Garlic Butter 6.20
« King Prawn with Chilli & Salt 6.20
« Squid with Chilli & Salt 6.40
= Pork Ribs 7.00
CHOICEOF:
A BBQ SAUCE 8 PEKING STYLE ¢ CHILLI & SALT
« Crispy Chicken Wings 520
CHOICEOF:
A CHILLI & SALT & HONEY & GINGER ¢ VOLCANO HOT SAUCE

v Skewered Satay @
CHOICEQF:

A CHICKEN or BEEF 4.90 e KING PRAWN 520
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Crispy Spring Rolls 490
Crispy Vegetable Rolls 490
» Mini Spring ROIIS  [+50p extrafor Chill & Sald - 520
King Prawn Wrapped in Rice Paper - 550
» Chicken Wrapped in Rice Paper 530
= Deep Fried Chicken in Breadcrumb - 530
» Chilli & Salt Breaded Chicken - 580
: Prawn on Toast with Sesame - 530
Prawn Cocktalil - 530
2 Dim Sum 530

CHOICE OF:
A HARKAU (prawn) & SIUMAI (pork)
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Before ordering, please o e
inform our staff if you = ) % é
have any food allergies! % ¥% @3 5

CRUSTACEANS ~ MOLLUSCS  SESAME SEEDS CELERY

Clefd
RECOMMENDATION

30

Kung Po Style

tangy spicy sauce with water chestnuts, bamboo shoots & cashewnuts.
Szechuan Style spicy bean sauce with black fungus, onion & peppers.

Mandarin Style traditional fruity sauce with pineapple chunks.

s Black Pepper Sauce cracked black pepper in red wine sauce

with chopped onions & peppers.

» Green Pepper & Black Bean Sauce

» Fresh Mushroom inlight oyster sauce

Sambal Style spicy chilli paste rich in pineapple puree.

» Three CUp Sauce Taiwanese style savoury sauce made with

one cup of sesame oil, one cup of rice wine & one cup of soya sauce.

Kam Heung Style

Fragrance paste blended with shrimps, curry powder, onion & garlic.
Thai Red Curry richin coconut milk & fish sauce with exotic vegetables.

Lar Chee spicybean sauce with garlic.

CHOICEOF:

4 FILLET OF CHICKEN 7.10 F MIXED MEAT 8.30
e SLICED BEEF 7.10 6 KING SCALLOPS 11.50
¢ SLICED FILLET OF BEEF 990 H MIXED SEAFOOD 10.50
) KING PRAWN 830 MIXED VEGETABLE 6.50
£ ROAST DUCK 8.30 1 BEANCURD (tofudeepfried) ~ 7.10

SEAFOOD
$tuffed Mashed Prawn in Black Bean Sauce 10.50

[H[g;-lﬁflfl & MUSHROOMS ¢ PEPPERS
o Deep Fried Scallops with Chilli & Salt ol D)
« Mixed Seafood in Oyster Sauce & Cashew Nuts 1050
» Deep Fried Squid with Chilli & Salt - 880
s Deep Fried King Prawn with Chilli & Salt et
« Sweet Chilli Prawn Thai Style - 830
s Rendang King Prawn (fruity curry) - 830

MEAT AND POULTRY
s Roast Duck & Char Siu with nutsinsoya - 830
+ Sweet Chilli Duck Thai Style - 830
s Roast Duck in Plum Sauce - 830
» Grilled Chicken in Lemon or Orange Sauce - 7.10
= Thai Lemon Chicken - 7.10
« Crispy Shredded Chicken or Beef Peking Style 710
= Crispy Shredded Chicken with Chilli & Salt - 7.10
= Crispy Chicken with Chilli & Salt Al
« Sweet Chilli Chicken Thai Style - 710
= Rendang Chicken (fruity curry) 710

Fully Licensed Restaurant

(01355) 260 088

OPENING HOURS
MONDAY TO THURSDAY

12:00 TILL 14:00
17:00 TILL 22:00

FRIDAY & SATURDAY

12:00 TILL 22:30

SUNDAY

16:00 TILL 22:00

WwW.richmond-oriental.com




Special

SetDinner A 1540
Chicken Noodle or Chicken SweetcomSoup ~ per peRsON Glmen Flﬂee
[CHOOSE ONE PER PERSON] MINIMUM FOR

- : S Dt = SELECTION
SKEWERED SATAY CHOW MEIN / FRIED RICE Fedg oyl Rlbs ot SalBeC I ngs
— [+£1.00 extrafor Malaysian Satay Sauce] Chicken or Beef or King Prawn Main Dish — SR
| » Peppers & Black Bean Crispy Noodles Sefved With Rice [CHOOSE ONE PER PERSON] + Chicken Sweetcorn Soup 330
« Mixed Skewers 8.70 CHOICE OF:
o S 4 KING PRAWN 10.20 ¢ MIXED VEGETABLE 7.20 Special 2 YUK SUm PO (minced chicken wrapped inlettuce) 7.00
2 King Prawn Skewers 870 : CHICKEN or BEEF 920 set D B .
. - Ovster 8. | o q Inner 15 90 « POrK RIbS croicor. » BBQ SAUCE = PEKING STYLE 7.00
« Chicken or Beef Skewers 8.10 n Qyster & Seasonal Vegetable Crispy Noodles - , . ,
CHOICEO: » Richmond Mixed Platter i « Crispy Chicken WIngs cioczo. » CHILLI& SALT » HONEY & GINGER 5.20
* HOUSE SPECIAL ) © LGB = »Chicken or Beef or King Prawn Main Dish o or wore : .
5 MIXED SEAFOOD 11.50 o MIXED VEGETABLE 7.20 Served with Rice [CHOOSE ONE PER PERSON] « King Prawn Wrapped in Rice Paper 5.50
» Chicken Wrapped in Rice Paper 5.30
» King Prawn Hong Kong Style 8.30 » Chicken Chow Mein 7.70 SUNDRILES  Prawn Cocktail 5.20
«» Chicken Hong Kong Style 7.10 » Shredded Chicken Chilli & Salt Chow Mein 8.20 » Boiled Rice 250 « Chips 270 — MAINS
s Pork Hong Kong Style 7.10 = Vermicelli Singapore Noodles 8.20 » Fried Rice 250 = Stir Fried Soft Noodles 390 = Kung Po Style 2 Sweet & Sour Sauce
«» Chicken Ball in Batter 7.10 s \egetable Vermicelli Singapore Noodles 7.20 » GF Szechuan Style «= GF Black Bean Sauce
% Chef's Special Fried Rice 9.20 » Chilli & Salt French Fries 390 <0 Mandarin Style s GF Fresh Mushroom inogstersauce
CURRY » Chicken Fried Rice I » Stir Fried Mushroom or Onion or Beansprouts 390 . glg%;ged Curry
» Shredded Chicken Chilli & Salt Fried Rice 8.20 i . - 4 FILLET OF CHICKEN 710 o KING PRAWN 8.30
« House Combination 7.30 » CUrTy Or Satay Or Sweet & Sour Sauce w250 w320 5 SLICED BEEF 700 & MIXED VEGETABLE 6.40
. King Prawn - « Prawn Crackers 250 ¢ SLICED FILLET OF BEEF 9.90 F BEANCURD (tofudeepfried) ~ 7.10 CANTONESE
EUROPEAN - RESTAURANT
. i , ) , » Can of Soft Drink 1.30
= Chopped Chicken Breast 710 — Served with French Fries : -
. o o - «s GF Chicken Fried Rice 7.70
« Chicken or Beef 7.0 - o 2 The Boardwalk,
| | » Grilled Fillet Steak 2050 « GF Beef Fried Rice 850 (01355)
o Crispy Chicken 710 R _ o EaSt Kilbride 6750YW
- - » Grilled Sirloin Steak 17.50 + Banana or Pineapple Fritters 350 v GF King Prawn Fried Rice 9.10 TAKEAWAY
+ Chicken Maryland 950 » Homemade Cheesecake 3.80

% Beancurd (tofu) 7.10 e Design & print by Uniprint www.richmond-oriental.com MENU




