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MAIN COURSES
Master Chef Recommendations Clay Pot Dishes
E1 Canfonese Roast Duck served on a bed of Asian Greens with
Crispy Moodles in Ginger and Spring Onion
E2 Zai Po Chicken
=liced Chicken Breast dipped Tempura Batter cooked with
a blend of Chilli and Garlic Sauce
=3 Golden sliced Fillet Steak cooked in Master Chefs Special Sauce
E4 Cne Pet Gcean Sedfood

Chicken Dishes

29

30

31

32

33

38

Prices comect at tme of production

Combination of Seafood cooked in Light Dyster Sauce
on a bed of Choy Sum

Sizzling chicken in mandarin sauce

Hawaiian chicken
=liced chicken chicken breast, dipped in thin batter, fried to golden
brown cooked with hawaiian pineapple in lychee sauce

Stir fry chicken with mixed vegetable

Ho-yu-Gai-po
Tender Chicken Meat dipped in thin batter, fried io golden brown,
saute with Hoast Pork, Mushrooms and Seascnal Greens

Chicken cooked in Chef's Special Hot Bean Sauce
(zlighily spiced)
Sizzling Chicken in Green Pepper and Black Bean Sauce £15.00

Chicken Breast with Orange Sauce and Tia Maria Liquer £15.50

€15.50

Satay Chicken Breast
Sliced Chicken Breast cooked in Peanul Sauce

=tir Fry Chicken in Ginger and Spring Onion
Kung Po Chicken Breast

Cooked with Barbecue Sauce with Spices and Cashew Muts
marinated in Shemy
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MAIN COURSES
Chicken Dishes Continued
a9 Stuffed Chicken with Kung Po Sauce and Cashew Nuts
40 Golden Brown Gai Po
sliced Chicken Breast, fried to golden brown, saute
with sweet and lightly spiced sauce
41 Stir Fried Chicken with Chinese Seasonal Greens
az Stir Fry Chicken in Chilll Garlic Sauce
Beef Dishes
42 sizzling Beef with Ginger and Spring Onion
s Crispy Chilli Beef (Pekinese Style)
Beef Strips saule with Special Sauce and Cashew Muts
45 aliced Fillet Steak with Hot Bean Sauce
[Slightly Spicey)
45 Stir Fry Sliced Beef with Mixed Vegetables
47 sizzling Fillet Steak in Black Bean Sauce
48 Jade Palace Beef
Stir Fry Fillet Steak in Chefs Special Sauce served with
Seasonal Greens
45 Sizzling Fillet Sieak
sliced Fillet Steak Pan Fried in Chefs Special Sauce
with Mushrooms and Cinions served on a hot plate
50 Saftay Fillet Steak
Sliced Fillet Steak cooked in Peanut Sauce
a1 otir Fry Sliced Fillet Steak with Green Feppers and
Black Bean Sauce
52 Kung Po Beef Fillet (Spicy Dish)

sliced Fillet Steak cocked in Barbecue Sauce with Spices
and Cashew Muts and marinated in: Shemy

Frices comect gt tme of producton

€15.50

€17.50

€17.50

€17.50
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MAIN COURSES
Beef Dishes Continued
53 Szechuan Style Beef Fillat
54 Stir Fry Sliced Beef with Chinese Seasonal Greens

5da  Sizzling Fillet Sieak in Black Pepper Sauce

Seafood Dishes

55

56

57

61

62

sizzling King prawns in Black Bean Sauce

Sizzling Kings Pravwns in Mandarnn Sauce

King Prawns in Szechuan Sauce

otir fry Kimg Prawns with Chinese Seasonal Greens

Deep Fried King Prawns
(Hot and Spéicy, Dry, Chilli Pepper and Salt)

=tir Fry King Prawns with Vegetables in Oysler Sauce
Stir Fry King Prawns with Black and Button Mushrooms

otir Fry Seafood Combination Szechuan Style
[Sliced Maonkfish, King Prawns and Scallops)

Jade Palace Seafood

Combination of King Prawns, Scallops, Sliced Monkfish
served with Seasonal Greens in a Crispy Basket
Combination of Zeafood cooked in Hot Bean Sauce
sizzling King Prawn in Chilli Garlic Sauce

Sizzling Seafood Combination in Black Bean Sauce

Deep Fried Mussels in Garic Butter

Deep Fried Squid (Hot and Spicy, Dry, Chilli Pepper and Salf)

Frices comect at ime of production

€16.50

€16.50

€16.50

€18.00

€17.00

€17.50

€17.50

€16.50

€17.50

€15.00

€17.50
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MAIN COURSES
Chicken Dishes Continued
a9 Stuffed Chicken with Kung Po Sauce and Cashew Nuts
40 Golden Brown Gai Po
sliced Chicken Breast, fried to golden brown, saute
with sweet and lightly spiced sauce
41 Stir Fried Chicken with Chinese Seasonal Greens
az Stir Fry Chicken in Chilll Garlic Sauce
Beef Dishes
42 sizzling Beef with Ginger and Spring Onion
s Crispy Chilli Beef (Pekinese Style)
Beef Strips saule with Special Sauce and Cashew Muts
45 aliced Fillet Steak with Hot Bean Sauce
[Slightly Spicey)
45 Stir Fry Sliced Beef with Mixed Vegetables
47 sizzling Fillet Steak in Black Bean Sauce
48 Jade Palace Beef
Stir Fry Fillet Steak in Chefs Special Sauce served with
Seasonal Greens
45 Sizzling Fillet Sieak
sliced Fillet Steak Pan Fried in Chefs Special Sauce
with Mushrooms and Cinions served on a hot plate
50 Saftay Fillet Steak
Sliced Fillet Steak cooked in Peanut Sauce
a1 otir Fry Sliced Fillet Steak with Green Feppers and
Black Bean Sauce
52 Kung Po Beef Fillet (Spicy Dish)

sliced Fillet Steak cocked in Barbecue Sauce with Spices
and Cashew Muts and marinated in: Shemy

Frices comect gt tme of producton

€15.50

€17.50

€17.50

€17.50
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MAIN COURSES
Beef Dishes Continued
53 Szechuan Style Beef Fillat
54 Stir Fry Sliced Beef with Chinese Seasonal Greens

5da  Sizzling Fillet Sieak in Black Pepper Sauce

Seafood Dishes

55

56

57

61

62

sizzling King prawns in Black Bean Sauce

Sizzling Kings Pravwns in Mandarnn Sauce

King Prawns in Szechuan Sauce

otir fry Kimg Prawns with Chinese Seasonal Greens

Deep Fried King Prawns
(Hot and Spéicy, Dry, Chilli Pepper and Salt)

=tir Fry King Prawns with Vegetables in Oysler Sauce
Stir Fry King Prawns with Black and Button Mushrooms

otir Fry Seafood Combination Szechuan Style
[Sliced Maonkfish, King Prawns and Scallops)

Jade Palace Seafood

Combination of King Prawns, Scallops, Sliced Monkfish
served with Seasonal Greens in a Crispy Basket
Combination of Zeafood cooked in Hot Bean Sauce
sizzling King Prawn in Chilli Garlic Sauce

Sizzling Seafood Combination in Black Bean Sauce

Deep Fried Mussels in Garic Butter

Deep Fried Squid (Hot and Spicy, Dry, Chilli Pepper and Salf)

Frices comect at ime of production

€16.50

€16.50

€16.50

€18.00

€17.00

€17.50

€17.50

€16.50

€17.50

€15.00

€17.50




MAIN COURSES
Sweet and Sour Dishes Continued

95

Sweet and Sour Pork Cantonese Style
sweel and Sour Prawns Cantonese Style
Sweel and Sour Sliced Monkfish

Sweet and Sour house combination
[Chicken, Pork and King Prawns)

Curry Dishes

99

100

101

102

oliced Chicken Breast Curmy
Sliced Beef Curry

Jade Palace Special Curry
(Chicken, Prawns and Chinese Roast Pork)

King Prawn Curry

Vegetarian Dishes

103

104

105

Mixed Vegelable Cumy

Mixed Vegelables with Bean Curd Lo Hon Style in a Clay Pot
Satay Mixed Vegetables

szechuan Style Mixed Vegetables

Mixed Vegetables Chow Mein

Mixed Vegeiable Egg MNoodle [Dry)

Frices comect ot time of producton

€14.00

€14.00

€15.00

€15.00




MAIN COURSES
- Fried Rice and Noodle Dishes

108

110

111

112

113

114

115

116

1"y

118

119

120

House Special Fried Rice in Oyster Sauce
Singapore Fried Rice {Spicy)

Chef's Special Yong Chow Fried Rice
Chicken Fried Rice

Singapore Chow Mein

House Special Chow Mein

Beef Chow Mein

King Prawn Chow Mein

Chicken Chow Mein

Seafood combination with Chinese Seasonal Greens
on a bed of Crispy Moodies

Beef with Chinese Seasonal Greens
on a bed Crispy Moodies

House Special Ho Fun

European dishes

Served with french fried potatoes and seasonal greens

121

122

123

Grilled Sirlion Sleak

Grilled Fillet Steak

Chicken A La Créme with Sherry and Black Pepper Sauce

Frices comect at tme of producton




MAIN COURSES

Extra Portions

Egq Fried Rice

Boiled Rice

French Fred Potatoes
Mixed Salad

Plain Soft Moodles

Bean Sprouts

Mixed Vegetables
Chinese Seasonal Greens

Egg Moddle
Sauces

Sweet and Sour
Cury Sauce
Barbecue Sauce
Black Pepper Sauce
Garlic Butter

Chilli Qil (Very Spicy)

Frices comect gt ime of producton




