LANYON VALLEY
CHINESE
RESTAURANT

TRADING HOURS
LUNCH
12 — 2:30PM
DINNER
Sun — Thurs 5 — 9:30PM
Fri — Sat 5 — 10:30PM

No Separate or Split Bills
ONE BILL PER TABLE
Minimum on
Credit Card $20

PRICES ARE SUBJECT TO
CHANGE WITHOUT
NOTICE

Specialties of the House
Golden Fried King Prawns with a hot chilli Sauce...17.40

Golden Fried Fish Fillets with a hot chilli sauce...... 12.60
Golden Fried Chicken with a hot chilli sauce ... ... 12.60
Sizzling Oceans Pearl ..............cocoviiiiinne, .17.00
Sizzling Fillet Steak with honey and pepper........... 13.00
Sizzling Fillet Lamb with garlic butter................... 14.20
Crispy Skin Chicken with fruit sauce..................... 11.60
Combination HOt POt...........c.covviiiiiiiiiiiana. 13.80
Stir Fried Bean Sprouts with Chinese mushrooms .....9.60
Shan Tung Chicken ............coovviiiiiiiiiiiiie, 13.20
Half Shell Mussels in creamy wine sauce .............. 11.60
Half Shell Mussels in shrimp sauce ..................... 11.60
Half Shell Mussels in black bean sauce ................. 11.60
Half Shell Mussels in hot chilli sauce ................... 11.60
Boneless Chicken in crabmeat sauce ................... 13.00
Squid Spicy Salt ..o 14.30
7
Entree
Mini Spring Roll (3ina serve).........cocoevvvninnincnne 1.10
Spring Rolls (Zin a serve)........coeevviviiiiiniiiiiininn, 2.40
Dim SIMS (2 1IN @ SEIVE) +.uvete e ieaas 2.40
King Prawn Ham Roll (3 ina serve) ....................... 5.00
Prawn Toast (2iN a S€IvVe) .......ovvviiiiiiiiiiinnn 4.50
King Prawn Cutlets (3in aserve) .........coovvvveenennnn. 8.50
King Prawn Fritters ..........coooviiiiiiiiiiiiiin. 9.00
Prawn Cocktail ............ccooiiiiii 6.80
Seafood Cocktail .........covviiviiiiii 6.40
Deep Fried Short SOUp ........ooiviiiiiiiiiii 5.30
Seafood Vegetable Puff (4 inaserve)..................... 4.00
Sang Chow BOW......o.iviiiiiiiiiiiiiiei e 12.80

Soup

ShOIt SOUP...uivieiiii i 4.00
LONG SOUP ..ttt 4.00
Chicken and Sweet Corn SOUp .............oeevvnennnnnn. 4.30
Crab Meat and Sweet COrn SOUp.............oeuevnennnn 5.00
Chicken and Mushroom Soup .................oovine 4.00
Chicken and Egg Flower SOup ...........ccccevvvieinnne. 3.80
Combination Bean Curd Soup............c.coeovininnnn 4.30
HOt SOUL SOUP «.viviiiiiiii e 5.50
Combination Long SOUpP .......oevvviviiiiiiiiiainn, 11.80
Combination Short Soup ..............cocevviiniinn. 11.80

Seafood

Combination Seafood Special ....................ccoeii 16.50
Sate Seafood .........ooiiiiiii 16.50
Szechuan Seafood ...........cooiiiiiiiiiii 16.50
Garlic Seafood .......viviiiiiii 16.50
Sizzling Peppered Seafood...............ccoeeiviiii 16.50
Seafood with ginger and shallots .......................... 16.50

King Prawns

Honey King Prawns .........c..ocoeiiiiiiiiiiiiiiiiinns 15.50
SAtE PrawWiis ..uvviei it 17.30
Garlic Prawns ........ooiiiiii e 17.30
Szechuan Prawns .........c..ooovviiiiiiiiiiiiiiiiiien s 17.30
Sweet and SOUr Prawns ...........cooevvivriiiiiininnannnn. 16.80
CULTY PIAWINS .. eeitiiiei e 16.80
Deep Fried Prawns with spicy salt ..................ccce.. 17.30
Prawns with vegetables ...............coooiiiiiiiiinii 16.80
Prawns with champignons ..................cccooeeieennnn. 16.80

Prawns with cashews or almonds ........................ 16.80

Prawns with black bean sauce ............................. 16.80
Prawns with ginger and shallots ..................c....... 17.30
Prawns with Chinese mushrooms ......................... 17.00

Scallops

Sate Scallops ...c.ovvviiiiii 18.00
Garlic Scallops .......covvviiiiiiii 18.00
Szechuan Scallops ........cocoviiiiiiiiii 18.00
Scallops with ginger and shallots ......................... 18.00
Scallops with three kinds of mushrooms ................ 18.00
Scallops with Chinese mushrooms ....................... 18.00
Scallops with black bean sauce ............................ 18.00
Fish
Braised Fish Fillets with ginger and shallots ............ 12.20
Braised Fish Fillets with Szechuan sauce ................ 12.20
Deep Fried Fish Fillets with sweet and sour ............ 12.20
Deep Fried Fish Fillets with black beans ................ 12.20

Deep Fried Fish Fillets with lemon sauce ................

Fillet Steak

Sizzling Fillet Steak ..........coooviiiiiiiiiiiin i 13.00
Sizzling Pepper Steak ...........cooiiiiiiiii 13.00
Szechuan Fillet Steak ..............cocooiiiiiiiiiiiiiiiin, 13.00
Cantonese Fillet Steak .............cooovviiiiiiiiinn .. 13.00
Mongolian Fillet Steak ............ccoooviiiiiiiiiiiiiin, 13.00

Rainbow Fillet Steak .......oovviviii it 13.00



Sate Beef.....oiiiiii 12.10
Garlic Beef ..ot 12.10
Szechuan Beef .........oooiiiiiii 12.10
Honey Beef ... 12.10
Curry Beef ..o 11.30
Beef with vegetables ...............cooii 11.30
Beef with oyster sauce ............oooviiiiiiiiiiii 11.30
Beef with black bean sauce ... 11.30
Beef with baby corn ... 11.30
Beef with champignons ... 11.30
Beef with cashews and almonds ....................ccooee. 11.30
Sweet and Sour Beef with lychees and pineapple ...........11.30
Dry Shredded Chilli Beef .............cccoviiiiiiiiiiiin, 12.00
Chicken

Sate Chicken ... 12.30
Garlic Chicken .........oooiiiiiiiiiiiii e 12.30

Szechuan Chicken ...........cocovviiiiiii 12.30

Curry ChiCKEeN ... 11.60

Sweet and Sour Chicken ..............cooiiiiiiiiiini 11.60

Braised Chicken with cashews or almonds ................... 11.60
Braised Chicken with vegetables .............................. 11.60

Braised Chicken with champignons ............................ 11.60
Braised Chicken with Chinese mushrooms .................. 11.60
Braised Chicken with black bean sauce ...................... 11.60
Crisp Skin Chicken (with bones) .....................c.oi 11.00
Crisp Skin Chicken (with bones) — plum sauce ..............11.40
Crisp Skin Chicken (with bones) — honey sauce ........... 11.40

Crisp Skin Chicken (with bones) — lemon sauce ........... 11.40

Boneless Chicken with plum sauce ..................ccooeeiee 12.50

Boneless Chicken with honey sauce ......................... 12.50

Boneless Chicken with lemon sauce ......................... 12.50

Boneless Chicken with BBQ sauce ..............ocvvevnnnnne. 12.50

Pork

Barbequed Pork in plum sauce .................oo 12.80
Fillet of Pork in plum sauce ................coooviiiiiin 12.00
Sate POTK ..ot 12.00
Szechuan POrk .........ccooiiiiiiiiiii 12.00
Sweet and Sour POrk .........coooviiiiiiiiiiii 11.00
Fillet of Pork with black bean sauce ...............c........... 11.80
Fillet of Pork with vegetables ...................ccoocoiiii 11.80
Barbequed Pork Ribs — Peking style ........................... 11.80
Barbequed Pork Ribs — Szechuan style ........................ 11.80
Barbequed Pork Ribs — spicy salt ..........c.cocoiiiiiinne. 11.80
Barbequed Pork Ribs — Plum sauce ..................coceeee. 11.80
Barbequed Pork Ribs — BBQ sauce ............................ 11.80

Mongolian Lamb .........cooooiiiiiiiiii 14.20
Fillet of Lamb with ginger and shallots ................. 14.20
Sate Lamb ......ooiiiiii 14.20
GarlicLamb ..o 14.20
Fillet of Lamb with black pepper ........................ 14.20
Chow Mein (noodles)
Beef Chow Mein .........coooiviiiininiiiiiiieee 11.30
Chicken Chow Mein ..........ccocviiiiiiiiiiiinniinnn., 11.30
King Prawn Chow Mein ............cocoiiiiiiiiniinnn 15.80
Combination Chow Mein ............ccocveveenniinn. 12.40
Barbeque Pork Chow Mein ............ccooeiiiiinini. 12.50
Seafood Combination Chow Mein ....................... 15.80
Singapore Noodles ..............ccoiiviiiiiiiiniiinnnn. 11.80

Pan Fried Noodles with sprouts and soy sauce ........
(Soft Noodles — Extra $1.00)

Omelettes
Plain Omelette ...........oooeiiiiiiiiiiiiiiiiiee 8.00
Barbeque Pork Omelette .............c.coeveiiiiiiiinine 11.00
Combination Omelette ...............cevivininiinn... 12.00
King Prawn Omelette .............ccoevvivniiiiniineinnn 15.60
Crab Meat Omelette ............covviiviinniiininninenn. 11.40
Chicken Omelette ...........cocoiviiiiiiiiiiniiii 11.50
Mushroom Omelette ............ccoovviiiiiiiiiiiniien... 8.50

Vegetarian
Stir Fried Mixed Vegetables .................cooeoiiiinn.. 9.80
Fresh Beancurd with vegetables ......................... 10.30
Chinese Mushrooms with vegetables ................... 10.00
Steamed Chinese Broccoli with Oyster sauce .........10.00
Stir Fried Chinese Broccoli with ginger ................ 10.00
Vegetarian Sang Chow Bow .............cccoeoeiiienne 11.00
Stir Fried Snow Peas and Mushrooms .................. 11.50

Rice

Boiled Rice (per head) ... 3.00
Cantonese Fried Rice —Large ............coccevviiinienenn. 6.50

Small ... 5.50
Special Combination Fried Rice ...............ccccoeeenn. 8.50
King Prawns Fried Rice ..............ccooeviiiiiiiniinnn. 14.50
Beef Fried RiCE .......ovviiiiiiiiiiciee e, 9.60
Chicken and Pineapple Fried Rice ...................... 10.40
Curry King Prawns and Rice ............ccoovvvinicnnene. 15.60
Curry Beefand Rice ........ccooviiiniiiiiiiii 10.80
Curry Chicken and Rice ..........cocoeviiiniiiniinnn.. 10.80
Braised Combination and Rice ................ccooeninin 12.30
Braised Beef and Rice ............cooviiiiiiniiiiiiinn. 10.80
Braised King Prawns and Rice ................coovvnee. 15.60



Banquets
(Groups of six or more)

$17.00 Banquet

Spring Rolls
Chicken and Sweet Corn Soup
Honeyed King Prawns
Boneless Chicken with Lemon or Plum Sauce
Stir Fired Mixed Vegetables
Mongolian Lamb
Szechuan Beef
Special Combination Fried Rice

$20.00 Banquet

Seafood Vegetable Puff
Spring Rolls
Chicken and Sweet Corn Soup
Boneless Chicken with Lemon or Plum Sauce
Honeyed King Prawns
Stir Fried Mixed Vegetables
Sizzling Fillet Steak
Satay Pork Fillets

Lamb Fillets with Black Pepper
Special Combination Fried Rice

A La Carte

(A La Carte is only available
Thursday — Sunday, Dinner Only)

Entree
Oyster: Natural ............ Half a dozen 8.50 .........Dozen
16.80
Kilpatrick.......... Half a dozen 10.00 ....... Dozen

19.80

Prawn CocKtail ........ooovvviiiiiiiiii 6.80

Seafood Marinard Cocktail .................coviieeinni. 6.40
Prawn Cutlet (3) ....ooviiiiiiii 8.50
Calamari Rings (6) .....o.ovvviiiiiiiiieiieieiieea 8.00

Potato Wedges with Tomato Salsa, Cheese &
Sour Cream....... 6.40
Garlic Bread ........covviiiiiiii 4.00
Plate of Chips ......cvviiiiiii 4.80
(Gravy — extra 50¢)

Chef’s Suggestions

Chicken Parmiagiana ................ccoeeveeeinennnnn. 13.60
Surfand Turf ..., 20.00
Marinated Chicken Kebabs ............................. 13.70
Mixed Grille ..o 15.00

Chicken Kiev with Garlic Prawns ..................... 16.40
Grilled Trout with Lemon Butter ...................... 14.00

Grilled Boneless Fish Fillet with Lemon Pepper ...14.50
(Served with chips/salad or chips/vegetables)

Charcoal Grille

Sirloin Steak with sauce of your choice .............. 17.00
T-Bone Steak with sauce of your choice ............ 17.00
New York Cut with sauce of your choice .............. 19.00
Lamb Cutlets with Mint Gravy ...............cc.evvene 15.60
Grilled SaUSAZES ......cviviiiiiiiii e 12.50

(Served with chips/salad or chips/vegetables)

Old Favourites

Chicken Kiev with Garlic Butter ....................... 13.60
Chicken Breast Schnitzel ........................... 12.40
Fisherman’s Basket ...............cooviiiiiiii i 13.80
Grilled Lemon Sole .............cooiiiiiiiiiiiia e, 12.80

(Served with chips/salad or chips/vegetables)

Children’s Menu

Fish Cocktails with Chips .................coco 7.00
Chicken Nuggets with Chips ...........ccocoviiiiiit, 7.00
Chicken Shnitzel with Chips ..............c.cooia 7.00

(Gravy — extra 50¢)

Sweets
Deep Fried Ice Cream with Topping ................... 4.60
Banana Fritters with Ice Cream ..................c...... 4.20
Banana SPLt ......oovviiiiiii 4.20
Ice Cream with Topping ..........ccccovvviiiinininnnn.. 3.50



