MASTER HOUSE CHINESE
RESTAURANT
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Appetizer
(4 Pieces)
(Prawn & Pork Meat)

Crispy Spring Rolls (3 Rolls)
(Combination Pork Chicken & Prawns)

Two types of Dim Sum
(2 Prawns Dumplings, 2 Pork Dim Sum)

Satay (any 3 Sticks of your choice)
(Beef, Chicken, Squid)

Deep Fried Prawn Balls (4 Pieces)
Seaweed

Crispy Prawn Spring Rolls (3 Rolls)
(Prawn Meat & Celery)

Deep Fried Scallops (4 Pieces)
(Scallops & Battered)

Wonton Noodles Soup

Soup (per person)

Tomato & Egg Soup
(Tomato, Egg & Ginger)

Sour & Spicy Soup*—#
(Veg, Tofu, Tomato Sauce & Fungus)

Japanese Seaweed & Tofu Soup

Famous Beef Soup
(Beef, Veg. & Egg)

Shredded Roast Duck & Combination Soup
(Duck, Mushroom & Carrot)

Seafood & Tofu Soup
(Prawn, Fish Ball & Mussels)

Chicken Sweet Corn Soup
(Chicken Meat, Sweet Corn & Egg)

Dried Scallop & Combination Soup
(Dried Scallop, Mushroom, Seafood & Carrot)

Shredded Chicken & Shark Fin Soup
(Shark Fin & Chicken)

Wonton Soup
(Pork & prawn with Vege)

Wonton Noodles Soup
(Pork, Prawn & Vege with Noodles)

Fungus & Sweet Corn Soup
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Stir Fried Lamb with Spring
Onion & Ginger

Beef, Lamb, Venison

Beef Slices in Black Bean Sauce
(Beef, Onion, Capsicum with Black Bean Sauce)

Stir Fried Beef Slices with Spring Onion & Ginger
(Beef, Spring Onion & Ginger)

Beef Slices in Oyster Sauce
(Beef,Mushroom with Oyster Sauce)

Stir Fried Beef with Seasoned Vegetables

Sizzling Cantonese Style Beef Filet
(Beef, Onion with Cantones Sauce)

Sizzling Beef Filet with Chinese Black Pepper Sauce
(Beef, Onion Capsicum with Pepper Sauce)

Sizzling Beef Spare Ribs with Black Pepper Sauce
(Beef, Spare Ribs Onion with Black Pepper Sauce)

Beef Filet in Chinese Traditional Hot & Spicy Soup * 4
(Beef Filet, Tofu,Veges with Hot Soup)

Stir Fried Lamb with Spring Onion & Ginger
(Lamb,Spring Onion & Ginger)

Stir Fried Lamb in Spicy Sauce*_s
(Lamb,Onion, Capsicum with Spicy Sauce)

Sizzling Lamb Shoulder Chop with Black Pepper Sauce *
(Lamb Chop, Onion Capsicum & Black Pepper)

Sliced Lamb with Mongolian Sauce on Sizzling Plate

Stir Fried Venison with Spring Onion
(Venison, Spring Onion)

Stir Fried Venison with Spicy Sauce* _#
(Venison, Spicy Sauce)

Beef Filet in Chinese

Traditional Hot & Spicy Soup

$28
$28
$28

$28
$30

$30
$30
$30
$35
$35

$35

$35
$38

$38
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Chinese Bbq / Special Snacks

Peking Duck
One Course (Skin Wrapped by Pan Cake)
Two Courses (Fried Shredded Duck Meat)
Three Courses (Soup with Duck's Bones & Veges)
Roast Duck —£ Whole
2 Half
Chinese Roast Hor' Doeuvre
(&G > X& > 1ZA)
(Roast Duck, BBQ Pork & Roast Pork)

Pork

Deep Fried Pork Spare Ribs in Sweet OK Sauce
Hot & Spicy Pork Spare Ribs*_J4

Sichuan Style Stew Pork’_s
(Pork Belly Dry Chilli Onion)

Suate Pork Slices
(Pork, Bean Sprouts, Bamboo, Celery)

Stir Fried Pork Slice with Coriander & Chilli *_s
(Pork Slice, Coriander, Onion & Chilli)

Steamed Pork Spare Ribs with Black Beam Sauce
Stir Fried Shredded Pork with Bean Sprout

Stir Fried Pork with Preserved Vegetables
(Pork, Bean Sprouts, Capcicum, Dried Mushrooms)

(Fried Pork, Pineapple, Onion, Capcicum
cooked with sweet & sour sauce)

Fried Pork Chip with Tomato Sauce

Sizzling Pork Filet with Black Pepper Sauce
(Pork Filet, Onion & Capsicum)

$68
$78
$85
$58
$30

(TwoTypes) S $28
(ThreeTypes) L $38

$28
$28
$28

$28
$28

$28
$28
$28

$28

$28
$28
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Chicken

Chicken Cubes with Assorted Vegetables
(Chicken Cubes & Veges)

Sweet & Sour Chicken

(Deep Fried Chicken with Sweet & Sour Sauce)
Hot & Spicy Chicken *_s

(Chicken Cubes & Hot Spicy Sauce)

Chicken in Black Bean Sauce
(Chicken Cubes,Onion,Veges & Black Bean Sauce)

Saute Chicken Cubes with Hot Pepper *_s
(Chicken Cubes,Dry Chill,Veges & Peanuts)

Stir Fried Chicken Wings with Spicy Sauce *_#
(Chicken Wings with Spicy Sauce)
Stir Fried Chicken Cubes in Szechuan Style*_s
(Chicken Cubes with Spicy Sauce)

Chicken with Cashew Nuts
(Chicken Cubes,Cashew Nuts & Veges)

Chicken in Lemon Sauce
(Deep Fried Chicken with Lemon Sauce)

Chicken with Honey Sauce
(Deep Fried Chicken in Honey Sauce)

Deep Fried Chicken —£ Whole
H& Half

Deep Fried Chicken in Dry Garlic —% Whole
F & Half

Beans with Olive & Chicken Mince
(Chicken, Mince, Beans & Olive)
= Rl

Fish
Fish options: Golden Pompano

Sweet Sour Fish Fillet
(Deep Fried Fish Fillet cooked with Sweet & Sour Sauce)

Fish Fillet with Sweet Corn Sauce

Sizzling Fish Fillet
(Fish Fillet & Veges)

Fish Fillet in Chinese Traditional Hot and Spicy Soup *_J
Steamed Blue Cod (Whole, 800gram)

Deep Fried Blue Cod (Whole, 800gram)

Sweet and Sour Blue Cod (Whole, 800gram)

Stewed Blue Cod (Whole, 800gram)

Steam Blue Cod with Fresh Chilli (Whole, 800gram) *_s
Roasted Blue Cod in Black Pepper Sauce (Whole, 800gram)

$50
$28

$28
$28

$30
$60
$60
$65
$60
$60
$60
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Prawn

A%{E Market Price

Salmon Fish (Advance Order)
Boiling Prawn (in shell)
Steam Minced Prawns on Tofu

Prawns with Combination Vegetables
(Prawns & Veges)

Prawns in Scrambled Egg (without shell)

Prawns with Cashew Nuts
(Prawns, Cashew Nuts & Veges)

Delicious Prawns (With shell)
(Prawns with Special Sauce)

Hot & Spicy Prawns (With shell)* _s
(Prawns with Pepper & Salt)

Deep Fried Prawns in Tomato Sauce (With shell)
(Prawns, Onion & Tomato Sauce)

Smashed Garlic on Steamed Prawns
(Steamed Prawns and Garlic on Top)

Sizzling Prawns
(Prawns, Onion & Veges, No Shell)

Honey Prawns
(Deep Fried Prawns without shell cooked in Honey Sauce)
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Hot and Spicy Crabs

Crabs

Stir Fried Crabs with Spring Onion and Ginger (in shell)
Hot and Spicy Crabs*_s

Crabs with Hot Pepper Cooked with Peanut Sauce *_#
Crushed Garlic on Steamed Crabs

B%{8 Market Price

$28
$28
$28

$30
$32

$32
$32
$32
$32
$32

$32

$32
$32
$32
$32
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Scallop & Squid

Stirred Scallop with Seasonal Vegetables
(Scallops & Vegetables)

Sizzling Scallops

Sizzling Scallop Eggplant cooked with Chilli Sauce* _J
(Scallops, Eggplant, Ginger & Onion)

Stir Fried Scallop with Black Bean Sauce
(Scallops, Onion & Capsicum)

Squid with Seasonal Vegetables
(Squid, Veges or Chinese Vegetables)
Hot and Spicy Squid*

(Deep Fried Squid with Hot Sauce)

Squid in Black Bean Sauce
(Squid, Veges & Black Bean Sauce)

Sizzling Squid Cooked with Chilli Sauce* _s
(Squid, Capsicum & Onion)

Scallops Cashew Nuts with Potato Bird Nest
(Scallops, Cashew Nuts & Vegetables)

Scallops Cashew Nuts with B S .

Potato Bird Nest
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Stewed Pork with Dried Vegetables

Special Cantonese Dishes

Ma Por Tofu* _#
(Chicken or Beef, Tofu & Spicy Sauce)

Stewed Pork with Dried Vegetables
(Pork Belly, Dried Beges with Chinese Sauce)

Stew Pork Belly with Taro
(Pork Belly, Taro in Bean Curd Sauce)

Crispy Pork Intestine
Spicy Pork Intestine* s

Hot and Spicy Pork Kidney Cooked in Hoi Sin Sauce* 4
(Pork Kidney, Onion, Capsicum with Hot & Spicy Sauce)

Pork Kidney with Spring Onion and Ginger
(Pork Kidney, Spring Onion and Ginger)

BBQ Pork Egg Fu Young
(BBQ/Chicken/Beef and Egg)

Prawn Egg Fu Young
(Prawns or Seafood, Egg)

$35

$35
$35

$35
$32
$32
$32
$33

$35

$20
$25
$32

$32
$28
$24

$24

$28

$32
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Clay Pot

Saute Eggplant
(Salted Fish, Eggplant, Chicken/Beef/Seafood)

Roast Pork and Tofu
(Roast Pork, Tofu and Vege)

Tofu with Assorted Delicacies

(Tofu, Chicken, Beef, BBQ Pork & Veges)
Beef Brisket

(Beef Brisket, Ginger, Minced Sauce)

Lamb Brisket
(Lamb Brisket & Veges)

Salted Fish Chicken Tofu
(Salted Fish, Chicken and Tofu)

Seafood and Tofu
(Seafood, Tofu and Vege in Pot)

$25
$26
$26
$26
$28

$26

$26

. " Two Kinds of Mushrooms
Saute Eggplant Hot and Spicy Tofu with Vegetables
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Vegetarian

Stir-Fried Seasonal Vegetables
Stir-Fried Seasonal Vegetables with Crushed Garlic

Hot and Spicy Tofu* _4
(Tofu, Chilli & Garlic)

Stewed Tofu
(Tofu, Carrot in Chinese Sauce)

Braised Vegetable in Soup
(Chinese Vegetable in Soup)

Vegetarian Egg Fu Young
(Egg and Veges)

Lo Hon Chai
(Veges, mushroom, Fungus)

Combination mushroom and Cashew Nuts
with Vegetarian Ham
(Veges, Mushroom & Cashew Nuts)

Two Kinds of Mushrooms with Vegetables
(Fresh Mushrooms, Dry Mushrooms with Veges)

Vegetarian Fried Rice
(Veges, Pineapple with Curry Sauce)

$18
$20
$22

$22
$24
$22

$26

$26
$26

$24
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EWER Egg Fried Rice $18 SHREWE (/)\) Egg Noodle Fried with Soy Sauce (Small) $12
MK ER Yeung Chow Fried Rice $26 S L Y 4 ! | |
- : SOMENWEE (F) Egg Noodle Fried with Soy Sauce (Medium) $19
(Prawn & BBQ Pork Fired Rice) (Noodles, Egg and Veges)
WL RER Diced Beef Fried Rice $26
(Beef, Bege Fried Rice) SEEH Chigken Stir_ Fried Rice-Noodle with Scrambled Egg $26
) R R KD ER Salted Fish and Chicken Fried Rice $26 (Chicken, Rice Noodles, Veges, Scrambled Egg)
(Salted Fish, Chicken) e s
5 8 | . . y p; Beef Stir Fried Rice-Noodle with Scrambled Egg 26
BN ER Chicken Fried Rice $26 =T :
(Chioken, Vages, Fried [Rice) Beef, Rice Noodles, Veges, Scrambled Egg)
BEIDER Seafood Fried Rice Tl $26 iSER ] Chicken Rice Noodle with Gravy $26
(Mussel, Fish Ball, Prawns Fried Rice) (Chicken Rice Noodles Veges with Gravy)
ENFE¥ER Nasi Goreng $26 Ll _ |
(Chicken, Beef, BBQ Pork, Beges, Pineapple with Curry Sauce) RF 4] Beef Rice Noodle with Gravy $26
B85 L o $3 a bow (Beef Rice Noodles Veges with Gravy)
SMEEAAIDEE Stir Fried Egg Noodle with Chicken in Soy Sauce $26
———m (Chicken, Meat, Noodles, Veges in Soy Sauce)
Sk Singapore Rice Noodles $26
(Vermicelli, Prawns, BBQ Pork, Capsicum, Bean Sprouts, Curry
labs2 iz Shanghai Cook Noodles $26
(BBQ Pork, Crap Nuggets, Noodles)
B2 JE(RAE E-Fu Noodles $26
(BBQ Pork, E-Fu Noodles)
574 difa=ts)| Fried Rice Noodle, Beef or Chicken (Dry) $26
(Chow Kuey Teow)
IS 5m Stir Fried Combination Egg Noodles $26
(BBQ Pork, Chicken, Beef Noodles with Soy Sauce)
i. ' A T ysyEI I Stir Fried Seafood with Noodles $26
' - R (Mussels, Fish Ball, Prawn, Crap Nuggets with Soy Sauce)
Nasi Goren
J Bt E R Seafood E-Fu Noodle Soup $26
(Mussels, Fish Ball, Prawn, Crap Nuggets, E-Fu Noodle)
EN2 b4t Bakmi Goreng $26
(BBQ Pork, Chicken, Beef, Pineapple, Veges in Curry Sauce)
KB FEEKER Boiled Pork Vegetable Dumpling #4T Half Dozen  $10
—3%J One Dozen $17
IKEZFEKER Boiled Vegetarian Dumpling #47 Half Dozen  $10

—3T One Dozen $17
i

a2 s 4

A 1
Boiled Pork Vegetable Dumpling

Stir Fried Combination Egg Noodles
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Set Meal
$38.00 Per Person

Set A

Combination of Four Different Kinds of Dim Sum
Chicken Sweet Corn Soup

Sweet and Sour Pork

Combination Seafood with Vegetables

Yeung Chow Fried Rice

Dessert (Two Scoops of Vanilla Ice Cream

Set B

Combination of Four Different Kinds of Dim Sum
Seafood and Tofu Soup

Fried Chicken with Lemon Sauce

Beef Cooked with Oyster Sauce

Yeung Chow Fried Rice

Dessert (Two Scoops of Vanilla Ice Cream)

Set Meal for 4-6 people

$45.00 Per Person

Combination of Four Different Kinds of Dim Sum
Chicken Sweet Corn Soup

Sweet and Sour Pork

Prawn with Seasonal Vegetables

Roast Duck, BBQ Pork, Roast Pork

Yeung Chow Fried Rice

Sizzling Fish Fillet with Veges

Stir-Fried Seasonal Vegetables

Dessert (Two Scoops of Vanilla Ice Cream)

Set Meal for 8-10 people

$50.00 Per Person

Combination of Four Different Kinds of Dim Sum
Chicken Sweet Corn Soup

Stir-Fried Shrimps with Cashew Nuts

Sizzling Cantonese Style Beef Fillets

Sliced Lamb with Mongolian Sauce on Sizzling Plate
Roast Duck, BBQ Pork, Roast Pork

Sweet and Sour Pork

Stir-Fried Seasonal Vegetables

Combination Fried Rice

Fresh Fruit (Freshly Sliced Apple or Oranges)

* Non-spicy options are available at your request.



