PRFTAIRIDDSEDS R AP RBHEFEREERT > A
2 RRNELE T EFREH o KOREBEHBEBZIDIFEN o

FEREXRXNBA—3 7 JHE R R » o VEFRTY ~» 18868~ T~
A s NOFEF - KEFR ) PRABREIE  LLERASEK
=R D EIRPR T RISHE N o

FTERRBRARIBFPEHLEIRS  BREERRECRE  Fesd
BRTRAEIR > P BELER o

= 3EH R E K

The richness and vitality of Chinese Culture is well reflected in its culinary
heritage, with limitless combinations of ingredients and cooking styles capturing
the flavours, fragrances and colours of an impressive variety of produce.

Of the four main styles of cooking in China, Cantonese cuisine is perhaps
the best known worldwide as early Chinese emigrants came from southern
China. Cantonese cuisine is characterised by its fine preparation, with an
emphasis on freshness and original flavours. Fast methods of cooking with
moderate use of spices and oil are complemented by colourful presentation.

With our professionally trained chefs specialising in Cantonese cuisine
and Yum Char, we aim to share with you the fine tradition of Cantonese
cooking with a contemporary touch, utilising fresh New Zealand produce.

Regal Restaurant
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Regal Dim Sum Platter (minimum two person) B fiper person 9
Prawn Dumpling, Pork Dumpling, Crispy WonTon and Spring Roll

B

3= 3t P

e JE & A& WonTons 7
e YE & % Spring Rolls 7
Jk &5 #3 Bx Har Gow - Steamed Prawn Dumplings 8
F 38 y#& & Shu Maei- Steamed Pork Dumplings 8
L+ & #8 B85 Wo Tip - Shanghai Style Pan Fried Pork Dumpings 7
YE ¢8R  F Deep Fried Prawn Balls 12
2R ¢R EK Deep Fried Prawns served with Honey Sauce 12
Y %% 2 Deep Fried Marinated Chicken Wings 10
YE 8¢ B £ Deep Fried Squid 8
E BE 85 Deep Fried Mushrooms stuffed with Minced Pork 8
AT U X BF Pan Fried Chive Cakes 8

8 ., =
<« l « Ty (long) [ A

SOOUP

—&R KB
for1 for 10
58 %% # &  Shark Fin Soup with Shredded Chicken 68
BE AR SN 28 %5335  Shark Fin Soup with Shredded Chicken & Fresh 12 78
Crab Meat
38 £ K ZF Chicken Sweet Corn Soup 8 56
8% A% ) £ K F Fresh Crab Meat Sweet Corn Soup 10 68

@ JI| 88 ¥R & Szechuan Hot & Sour Soup (Prawn & BBQ Pork) 8 56
ﬁ_j

8% ¢8 & Z& 5 Prawn Won Ton Soup 10 75

Please kindly note we only serve imitation Shark Fin in our restaurant.
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88 +t7 % Baak Cit Gai- Cantonese Style Steamed Chicken # & Half 26
—%& Whole 50
g% @B FE Sidau Gai- Soy Sauce Chicken (pre order only) # % Half 27
—% Whole 52
P& Z&E Chicken braised with Seasonal Vegetables #% Half 28
™~ —-E Whole 54
& fe EZ& Chicken braised with Ginger & Spring Onion Gravy 4% Half 28
—% Whole 54
B8R & )& $& Cantonese Style Roasted Duck £%& Half 24
—% Whole 46
e /R V= /A Siuduk- Cripsy Roasted Pork 26
2+ X J= Char Siu - Honeyed Barbeque Pork 24
HF #H F Bp  Jellyfish & Spiced Pork Leg Slices (cold dish) 26

#t9. Wbeking duck

| ——

RO Two Courses:
1. R /R A 1. Crispy Duck Slices with Pancake Wraps
25X 2. Diced Duck Lettuce Sang-Choi-Baau 78
=% Three Courses:

3. 5K BEARS 3. Vegetables & Tofu Duck Soup 88
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Pan fried King Prawns in Regal Sauce
Spicy Salt King Prawns

Blanched King Prawns served with Fresh Chilli Soy Sauce
King Prawns with Mashed Salted Egg Y olk

Prawns steamed with Gold & Silver Garlic

*King Prawns are shelled

Shelled Prawns stirfried with Cashew Nuts & Vegetables in Basket
Shelled Prawns stirfried with Seasonal Vegetables

Shelled Prawns stirfried with Vegetables in Kwan Po Sauce
Shelled Prawns stirfried in Spicy Szechuan Sauce

Shelled Prawns stirfried with Vegetables in Regal Chilli Sauce

Seafood Delight - Seasonal Seafood Selection with Vegtables

Diced Seafood stirfried Lettuce Sang-Choi-Baau

Scallops stirfried with Cashew Nuts & Vegetables in Basket
Scallops stirfried with Seasonal Vegetables

Scallops stirfried with Black Bean Sauce & Capsicums

Squid stirfried with Seasonal Vegetables

Spicy Salt Squid

Squid stirfried with Black Bean Sauce & Capsicums
Squid stirfried with Vegetables in Kwan Po Sauce
Squid stirfried in Spicy Szechuan Sauce

Squid stirfried with Vegetables in Regal Chilli Sauce

32
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Two Courses:

1. Sliced Fish Fillet stirfried with Seasonal Vegetables

2. Spicy Salt Fish Belly

Three Courses: (with the two courses above)
3. Vegetables & Tofu Fish Soup

Steamed Seasonal Fish

Steamed Seasonal Fish in Black Bean Sauce

Steamed Seasonal Fish with Chinese Pickled Vegetables
Deep Fried Whole Fish

Szechuan Whole Fish

Sweet & Sour Whole Fish

Brown-braised Groper Tail
Brown-braised boned Groper Pieces

Boned Groper Pieces braised with Sundried Scallops

Boneless Fish Pieces stirfried with Seasonal Vegetables
Boneless Fish Pieces in Lemon Sauce

Boneless Fish Pieces in Sweet & Sour Sauce

Boneless Fish Pieces in Spicy Szechuan Sauce

Boneless Fish Pieces in Regal Chilli Sauce

Chinese Style Fish Cakes stirfried with Seasonal Vegetables

Dried Scallop braised with Seasonal Vegetables

Dried Scallop braised with Twin Mushrooms

s51E@M.P.

s51EM.P.

sF1EM.P.
sF1@M.P.
s51@M.P.
sF1EM.P.
sF1@M.P.

s51@M.P.

s51@M.P.
sF1EM.P.

sF1@M.P.
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Beef Steak in Hong Kong Style Sauce

Beef Steak in Black Pepper Sauce
Venison with Ginger & Spring Onion
Seafood stirfried with Seasonal Vegetables
Shelled Prawns stirfried with Seasonal Vegetables
Scallops stirfried with Seasonal Vegetables
Squid stirfried with Seasonal Vegetables
Beef in Satay Sauce

Beef with Ginger & Spring Onion

Pork in Satay Sauce

Chicken with Ginger & Spring Onion
Chicken in Satay Sauce

Lamb Brisket with Dried Bean Curd Sticks
Beef Brisket & Chinese Turnip

Eggplant with Diced Chicken & Salted Fish
Seafood with Tofu

Roasted Pork Brisket with Tofu

Eight Treasures with Tofu

Braised Tofu with Chinese Mushrooms
Diced Chicken & Salted Fish with Tofu
Hakka Tofu

Braised Bean Curb Skin Roll with Pork and Mushrooms

Chao Zhou Style Pork Tripe

36
36
36
36
36
34
28
26
26
26
26
26

28
28
28
28
26
26
24
26
28
26
28



Y (Gai)
g& icken

W OBR %
EERBRRER
5 X B ki
' O % A
@ JIl 3& Kk
R+ B 3
M B 2% 3

Chicken Fillet stuffed with Prawns Paste

Diced Chicken stirfried with Vegetables served with Lettuce

Crispy Skin Chicken (half)

Chicken Fillet in Lemon Sauce

Chicken Fillet in HK Style Sauce with Onion Rings
Chicken Fillet in Sweet & Sour Sauce

Chicken stirfried with Cashew Nuts & Vegetables in

Basket

Chicken stirfried with Seasonal Vegetables & Mushrooms

Chicken stirfried with Vegetables in Kwan Po Sauce
Chicken stirfried with Vegetables in Spicy Szechuan
Chicken in Honey Sauce with Pineapple

Steamed Chicken Pieces with Chinese Sausage

Steamed Chicken Pieces & Chinese Mushrooms on Lotus Leaf

tEDuck

N O\ 5
¥ H 58K
FEERE PGS

Roasted Duck braised with 8 Treasures
Crispy Duck stuffed with Mashed Taro
Roasted Duck braised with Arhat Treasures

* 8 treasures - combination of meats & vegetables
* arhat treasures - combination of asian monk

Sauce

24 % half
2 % half
2 % half
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ok o /A Sweet & Sour Pork 24
=y %P & Jing-Du Sweet & Sour Spare Ribs 26
# 88 3HE B  Spicy Salt Spare Ribs 26
T & &  Garlic Spare Ribs 26
g% H 3% #E B Steamed Spare Ribs in Black Bean Sauce 24
Z 3F Fo J PorkBelly & Taro Layers stewed in Thick Sauce 30
g 42 @@ £ ¥ Seasonal Round Beans stirfried with Minced Pork 26
8B IE R AR Porkstirfried with Cashew Nuts & Vegetables in Basket 28
8% XX A K Pork stirfried with Seasonal Vegetables 24
g% MM A K Pork stirfried with Black Bean Sauce & Capsicums 24
B 1% JA X Porkstirfried with Vegetables in Kwan Po Sauce 24
Bt 3% JX £ Steam Salted Fish & Pork Mince Cakes 28
X B AY JA B Grilled Salted Fish & Pork Mince Cakes 30
ok R %% K A5 Pork Tero with Pickled Chinese Vegetables 28
8% F ) ¢& ok  Chinese Sausage & Meat stirfried with Seasonal Vegetables 28

» (nagu)

cet

PR & F JJ Orange Beef 24
LB IR RF A Beef stirfried with Cashew Nuts & Vegetables in Basket 28
8 X = JX Beef stirfried with Seasonal Vegetables & Mushrooms 24
g% MM F J§ Beef stirfried with Black Bean Sauce & Capsicums 24
B 1% F JA Beef stirfried with Vegetables in Kwan Po Sauce 24
@ JI| = J& Beef stirfried with Vegetables in Spicy Szechuan Sauce 24

ok 3R F 4p $% Shredded Beef Steak stirfried with Pickled Vegetables 29
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BIE2KEE R fE Steamed Tofu stuffed with Prawn Paste 30

3k B = & Steamed Tofu stuffed with Fish Paste 25

$X € = JZ Diced Prawns & Chinese Sausage wrapped with Tofu in Crispy 25
Rice Paper

ik & = JZ& Spicy Szechuan Tofu with Diced Pork & Prawns 23

#x B8 @ & Spicy Salt Tofu 20

JZ /R & Bk & Crispy Bean Curd Skin Roll with Pork & Shirmps 24

&= 35t EF =2 & Regal Silky Smooth Tofu served with Bak Choi, Pork, Chicken, 28
Chinese Mushroom

K L7
/rEgg too yoong

& 27 3= 2% Combination Foo Yoong 26
12 3+ 2 25 Sundried Scallop Foo Yoong 28
% X ZE 2 Vegetables Foo Yoong 22

(choi)

S egetables

= H eF 3% Stirfried Seasonal Vegetables with Garlic 19
¢% @B 8F &  Stirfried Seasonal Vegetables in Oyster Sauce 19
L+ 5 eF 3 DBraised Seasonal Vegetables in Soup 22
$E E P\ M 2 Bamboo Sponge braised with Chinese Monk Style Vegetables 26
g8 & Lt % Chinese Monk Style Vegetarian Dish 24
¢% £ dk %E Chinese Mushrooms braised with Oyster Sauce 28
= H 28 35 5 Steamed Eggplant with Garlic 26
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= B% ) fx  Seafood Selection Fried Rice 24
i3 W Bx Yang Zhou Fried Rice (prawn & barbeque pork) 20
#2 1= L Ex Shrimp Fried Rice 22
B %% L BR Chicken Fried Rice 18
X ¥E O B Barbeque Pork Fried Rice 18
¥ < J» gk  Combination Fried Rice 22
B B & £ ) Bx Salted Fish & Diced Chicken Fried Rice 22
FFEE I Ex Egg and Spring Onion Fried Rice 13
BB O B Seafood Selection Chow Mein 26
$ 1= L B Shrimp Chow Mein 24
X 9E W %@  Barbeque Pork Chow Mein 18
H A k) ZFE - Beef Chow Mein 18
B %% L B Chicken Chow Mein 18
¥ <& Y %Z®  Combination Chow Mein 22
¢ E K ) ZF&  Arhat Vegetables Chow Mein 22
R Fivte Bean Sprouts Chow Mein with Regal Sauce 14
s F 9 Beef and Regal Soy Sauce stirfried with Freshly made Ho-fun 22
2 I XK Sinaporean Style stirfried Vermicelli (Prawn & BBQ Pork) 20
IRERSEE (—1L M) Shrimp Dumpling Noodle Soup (serves one - 4 Dumplings) 18
EBRSEE (— = A) Won Ton Noodle Soup (serves one - 4 Dumplings) 15
= P o5 fe BBQ Pork & Chinese Mushroom stirfried with E-fu Noodle 26

B8Ex: — k¢ Steam Rice: For One 2

P R=E (BA) For Five 6
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Starter
Deep Fried Mushrooms
Vegetarian Spring Rolls

Vegetarian Won Tons

Soup

Mushrooms Sweet corn Soup

Rainbow Tofu Soup

Main

Spicy Salt Tofu

Vegetarian Spicy Szechuan Tofu with Mushrooms
Braised Tofu with Chinese Mushrooms Hot Pot
Seasonal Vegetables with Bean Threads Hot Pot
Chinese Monk Style Vegetarian Hot Pot

Twin Mushroom braised with Seasonal Vegetables
Mixed Vegetables Chow Mein

Bean Sprouts Chow Mein with Regal Sauce

20
22
24
22
24
24
18
14
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Regal Chinese Restaurant

Phone (04) 384 6656, Fax (04) 384 6656

Level 1, 7- 9 Courtenay Place, Wellington, New Zealand

AL =~ > Table | Table | Table
Jt bt Q% é é of of of
Peking Duck Set Menu 67 | 89 | 1+
88 8% Entree
R E S Prawn Won Tons
e Spring Rolls v v v
HaZR Sk Spicy Salt Squid
REX Har Gow - Steam Prawn Dumpling
IZE Shu Mei - Steam Pork Dumpling
b &L Peking Duck Two Courses
* fie /R P& - * Crispy Duck Slices with Pancake Wraps v v v
* TIVP& %428 o Shredded Duck Chow Mein (noodle)
=X Main Courses
JZ R BE I BBQ Pork & Roast Pork
— .. Prawns with Cashew Nuts & Vegetables in

% $ERFH ¢

Basket Select | Select | Select
AR B M +p Black Pepper Beef Steak on Sizzling Plate € 2€ ¢ e; ¢ QZC
o o JA Sweet & Sour Pork
BRI B Lemon Fish Pieces
Ve T3 Crispy Chicken
FREOFIR Stirfried Vegetables with Garlic
BR/%® Rice/Noodle v v v
B ER Yang Zhou Fried Rice
oo Dessert \/ ‘/ ‘/
= BAFE Daily Special
P XHEH Chinese Tea v v v

Limited to ONE set menu per table.

$45 per person
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Regal Chinese Restaurant

Phone (04) 384 6656, Fax (04) 384 6656

Level 1, 7- 9 Courtenay Place, Wellington, New Zealand

A } Table | Table | Table
47
"; j u\ é of of of
Regal Set Menu &7 | 89 | 1ov
g8 48 Entree
ES Prawn Won Tons *
EES Spring Rolls * v v v
SR ER Har Gow - Steam Prawn Dumplings
2E Shu Mei - Steam Pork Dumplings
= Soup v | vV
3828 F K5 Chicken Sweet Corn Soup
£ X5 Main Courses
ob % A Sweet & Sour Pork
PR R = A Orange Beef
BRI B Lemon Fish Pieces Soloct | Select | Select
JEF- 38 Crispy Chicken eee e eee
g% s G B d i i 4 > 6
BX AR B Squid in Black Bean Sauce with Veges
2z ok B 35T BBQ Pork & Roast Pork
FESFR Stirfried Vegetables with Garlic *
WA EE Spicy Salt Tofu *
Br/%® Rice/Noodle Select | Select
AEET El."fﬁ& Egg & Spring Onion Fried Rice * ele ¢ ele © ALL
EXB 2L Regal Sauce Noodle with Bean Sprouts *
P X5 Chinese Tea v v v

Limited to ONE set menu per table.

(* vegetarian option available )

$36 per person
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Crayfish braised with Thick Soup eF1BMP.

Crayfish braised with Ginger & Spring Onion eF1BM.P.

Crayfish baked with Cheddar Cheese eF1BM.P.

Salmon in two courses: e51EM.P.
1. Sashimi

2. Fish Belly steamed in Black Bean Sauce OR
Spicy Salt Fish Belly

Steamed Salmon in Black Bean Sauce exEM.P.
Sea Cucumber stuffed with Prawn Paste e5FEM.P.
Fish Maw stuffed with Prawn Paste e51BM.P.

Chinese Mushroom & Sea Cucumber braised in Soup &51&MP.

Fish Maw & Chinese Mushroom braised with Seasonal &e%1&M P.

Vegetables

Hand-shredded Salted Roast Chicken (whole) 59
Chicken steamed in Shaoxing Wine (whole) 56
Salted Roast Chicken (whole) 56

* M .P. = Market Price



AREM
Yum Char

A Unique Cantonese Tradition

The literal meaning of “Yum Char” in Cantonese is “drinking tea”.
However, a more popular usage for the term is for the style ol eating
where small delicately prepared dishes (Dim Sums) are enjoyed
with Chinese tea, usually as morning tea or for lunch.

Our professionally trained chefs prepare a variety of Dim Sum dishes
daily for traditional Yum Char lunch.

The Dim Sum dishes shown above are only a small sample of
the freshly prepared dishes prepared daily by our chefs for Yum Char lunch.



Regal

Chinese Restaurant
Licensed & BYO



