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~—— Chinese Restaurant r_\ >/\// ~

INHELATFENRRIE (000) AL, FEANNL 10% HIBRSSEEAN 11% HIBATEUTL.

Prices are in thousand rupiah(000) and subject to 10% service charge and 11% prevailing government tax.
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Do notify any of our service assistant if you have food allergies.
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DRAGON INN DIM-SUM MENU

TLK BEMR )
Steamed Shrimp Dumpling ‘Har Kau’

T2 IC FERE ) ) )
Steamed Pork & Prawns Dumpling ‘Siew Mai’

T3. 5 % & RN o
Steamed Chicken Feet with Chilli Bean Sauce

TAEE VR E

Steamed Barbecue Chicken Bun

T5. HERIE M
Pan-fried Carrot Cake

T6. 3 3K 8 1% . o
Steamed Crystal Chives Dumpling with Prawns

T7. & AR MG
Pan-fried Shanghai Dumpling

T8. i 4V K7 3 o
Deep-fried Bean Curd Skin with Prawns

TO.BR=%%E
Deep-Fried Spring Roll Stuffed with Chicken

T10. 70 1 BF 4T £ ) , )
Deep Fried Prawns Dumplings with Mayonnaise

\{

40/ 3 pcs

40/ 3 pcs

40 / portion
40/ 3 pcs
40/ 3 pcs
40/ 3 pcs
40/ 3 pcs
40/ 3 pcs

40/ 3 pcs

40/ 3 pcs

Chinese Tea
1 Tea Pot Free Flow : Rp20.000 per person

Minimum 2 people
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Pu Er

ES A2
Jasmin Tea

ESEEZ:S

Chrysanthemun Tea

PUIE=P-
Guan Yin Tea

Hot water refil is FREE
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APPETIZERS

m & E

SOUP & BROTH

1T.HH® S5 60 5.7
Crispy Golden Mushroom with Salt and Pepper Double Boiled " Ayam Kampung" with
Chinese Herbs
2. FERAR 80
Deep-fried Crispy Fish Skin with salted Egg 6. & X & Bl % 50
Chef's Soup Of the Day
3. WM EMERE 50
Crispy Tofu with Sauce 78R ERE 50
Seafood Hot and Sour Soup
4. FREEFIRDESE 80
Garden Salad with Shrimps & Sesame Dressing 8.IBE EKE 40
Sweet Corn Broth with Minced Chicken
K EEf i
LIVE FISH SEAFOOD
Seasonal Price Cooking Choice
0. Bt Hong-kong Steamed URBENEETOHEF 260
Spotted Garoupa Sautéed Scallops & Simeji Mushroom
and Garden Green with XO Sauce
10. &3 Hong-kong Steamed v e s .
Garoupa grkeng 15. 8 58 7% K 4F B 260
"Signature" Deep Fried Prawns in Wasabi Mayonnaise
1. 5% Hong-kong Steamed s
Steamed Tiger Prawns with Garlic Sauce
12. LT8R Deep Fried
Red Snapper v 17.ERBYE R 150
Stir-fried sliced Fish with Spring Onions and Ginger
13. £ B4 Deep Fried
o W 18. yLLLEuTeR 150
Claypot Prawns with Glassnoodle
- = =
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MEAT & POULTRY

19. BBiPIERS Half
Roasted Duck 275

20. fERZs8 160

Roasted Crispy Chicken served with a choice of sauce :
Thai Chilli Salad Z=z{7>1% or Crispy Spiced Garlic 77&

Q. mAB TR BWFN
Wok-fried diced Beef with Garlic in Black Pepper Sauce

22. FFERFIIEA

Poached sliced Venison with Beansprout and Superior Soya Sauce

BEBELFH
Stir-fried Beef with Spring Onion & Ginger

24. WE BS I 2 Y

Deep-fried Pork with Sweet and Sour Sauce

25. FH P RL AR 38
Deep-fried boneless Chicken served with Lemon Sauce

9E & By
BEANCURD & VEGETABLES

26. BEFSER
Braised Beancurd with Scallop, Fish & Prawns in Claypot

27. WIESB(SE/FE)

Mar Po Beancurd with minced Chicken or Beef

28. 1% m & & B & BT iR
Stir-fried assorted Wild Mushroom and Vegetable with XO Sauce

Whole
550

320

230

230

230

100

100

180

140

140

. ERERHRK
Poached Garden Greens with Trio Eggs in
Superior Stock

0. RPN EB IR

Stir-Fried Seasonal Vegetables with Garlic

31. FIRARNES
Wok-fried String Bean with Minced Pork

R & M
RICE & NOODLES

32. BEHERE _
Hokkien Noodles with Seafood

33,8 M 28 B A T ,
Wok-fried Eggs Noodles with Seafood

34. 1k & & B B M IR
Fried Rice with Seafood and XO Sauce

35. 17 M K )
Fried Rice Yong Chow style

36. |/ & 38 KL kb Iy
Fried Rice with Salted Fish and Chicken

&HAm
DESSERT

3NEWRERE
Fresh Fruit Platter

BEBRBILCER
Chilled Almond Beancurd with Longan

N.FRBERMT
Chilled Mango Pudding

120

120

120

130

130

150

100

100

70

40

40




DRINK LIST .

Aperitif Glass (30 ml) Bottle Gin & Vodka Glass (30 ml) ~ Bottle Soft Drink
Eﬁ:ggl Campari or >8 (Baorr;bayf Sa(paphwe :2 18;8 Coke, Zero, Diet Coke, Sprite, Fanta 24
S or. onff\j dllr: ! Soda Water, Tonic Water, Ginger Ale 30
Port Arg:lrr;o v odk a >8 1,070 Bottled Water 37
Taylor’ s Port 58 solut Vodka >8 1,070 Sparkling Water 47
Cognac Hot Shot
Remy Martin VSOP 148 2,100 . :
o e 3200 Irish Coffee 107 Specialty Coffee & Tea
Hennessy VSOP 158 3,800 . HOT
Martell Cordon Bleu 358 5200 Tequila & Rum . 35
Remy Martin XO 358 5,200 Tequila & Rum 58 1,070 Chocolate 75
. . Bacardi Light 58 1,070 Espresso Single 46 Double 57
Irish WhlSky Bacardi Gold 58 1,070 Cappuccino 67
John Jameson 68 1,170 Myer’ s 58 1,070 Café latte 67
Vanilla Latte 75
. i 80
Scoth Whisk . Caramel Cappuccino
., y quueur Caramel Mocha 85
Ballantine’ s 12 year 57 1,270 . . .
W Red Label 57 1070 Cointreau, Kahlua, Tia Maria, 48 Matcha Latte 85
JW Red Labe , Sambuca, Bailey’ s, Midori,
JW Black Label 57 1,370 Southern Comfort, Créme de
Chivas Regal 12 years 87 1,870 Banana or Creme Water Melon
Chivas Royal Salute 227 3,700
Beer
BOLII‘bOIl & Rye Bintang (can 330 ml) 75
Jim Beam 57 1,070 Heineken (can 330 ml) 75
Jack Daniel’ s 77 1,270 Tiger (can 330 ml) 75
Carlsberg (can 330 ml) 65

Bintang Bottle (620 ml) 115




Specialty Coffee & Tea

COLD

Coffee

Coffee Latte
Chocolate
Cappuccino

Vanilla Latte
Caramel Cappuccino
Matcha Latte

Iced Tea

Iced Lemon Tea

Hot Tea: Earl Grey, Green Tea,
English Breakfast

Milkshake

Strawberry, Vanilla or
Chocolate

Freshly Squeeze &
Chilled Juice

Freshly Squeeze Orange
Carrot or Green Apple Juice

Freshly Squeeze
Watermelon, Honeydew or Pineapple

Chilled Juice
Guava, Mango, Pineapple, Orange
or Apple

68
70
80

70
75

80
90

30
35

28

67

58

50

40

DRINK LIST

Mocktail

Pussy Foot
Orange Juice, Pineapple Juice,
Egg Yolk & Syrup

Shirley Temple
Lemonade With Grenadine Syrup
& Dash Cream

Fruit Tea
Ice Tea With Fruit & Vanilla Flavour

Funky Monkey
Fresh Banana, Cream Coconut,
Vanila Ice Cream & Pineapple Juice

Coco Nuts
Coconut Cream, Peach, Lychee & Pineapple

Alice Coktail
Orange Juice, Pineapple Juice,
Apple Juice & Coconut Cream

Raise of Beauty
Apple Juice, Guava Juice, Orange Juice,
Strawberry Cream

87

97

97

97

97

97

97

House Speciality

Tropical Rain
Dark Rum, Coconut Liquer, Orange Juice,
Pineapple Juice, Grenadine

Sexy Beach
Vodka, Melon Liquer, Cherry Liquer,
Pineapple Juice

Pro-SL
Dry Gin, Triple Sec, Blue Curacao,
Vanila Cream

Holiday Inn Illusion
Vodka, Rum, Dry Gin, Triple Sec, Baileys,
Pineapple Juice, Grenadine

The Famous

Bloody Mary

Vodka, Tomato Juice, Spices

Mojito

Light Rum, Mint Leaves, Lime, Splash Soda

Harvey Wallbanger
Vodka, Orange Juice, Galliano

B-52
Coffee Cream Liquer, Baileys, Cointrau

Martini Dry
Dry Gin, Dry Vermouth, Olive

97

97

107

127

95

95

95

95

95




House Speciality

Blue Lagoon
Vodka, Blue Curacao, Lemonade

Margarita
Tequila, Cointrau, Lime Juice

Zombie
Dry Gin, Rum, Vodka, Triple Sec,
Lemonade

Long Island Iced Tea
Rum, Gin, Vodka, Tequila, Cola

Singapore Sling

Gin, Cherry Hering, Soda, Grenadine

Pina Colada
Light Rum, Coconut Liquer,
Pineapple Juice

Tequila Sunrise

Tequila, Orange Juice, Grenadine Syrup

95

95

97

97

117

107

107

DRINK LIST

Wine
White

Jacob Creek Cabernet Sauvignon
Vintage 2018, Australian

Jacob Creek Merlot
Vintage 2018, Australian

Red

Jacob Creek Chardonnay
Vintage 2018, Australian

Jacob Creek Sauvignon Blanc
Vintage 2019, Australian

127

127

127

127

770

770

770

770




