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ZESiPF 8 Regal Dim Sum Platter (minimum two person). per person 12
Prawn DumplingPork Dumpling, Crispy WonTon and Spring Roll

i ¥E £ &  Won Tons 10

i 6% 4  Spring Rolls 9

K fh 88  Har Gow - Steamed Prawn Dumplings 10

T 7% ¥  Shu Mei - Steamed Pork Dumplings 10

E¥E# 5 Wo Tip - Shanghai Style Pan Fried Pork Dumpings 9

YE ¥8 H} Deep Fried Prawn Balls 13

B W ER  Deep Fried Prawns served with Honey Sauce 13

YE Z #  Deep Fried Marinated Chicken Wings 12

YEfik fa 3%  Deep Fried Squid 10

YE®E H B  Deep Fried Mushrooms stuffed with Minced Pork 10

Al JL3EBF Pan Fried Chive Cakes 10

A
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# % 8 ¥ Shark Fin Soup with Shredded Chicken fosral 68

feF R AIZE4A3Y5  Shark Fin Soup with Shredded Chicken & Fresh 12 78

Crab Meat

FE H S K 3 Chicken Sweet Corn Soup 8 56

fif B8 Y SEK 28 Fresh Crab Meat Sweet Corn Soup 10 68

PU Ji] B $k ¥% Szechuan Hot & Sour Soup (Prawn & BBQ Pork) 8 56

fif #8 = & ¥% Prawn Won Ton Soup 102275

Please kindly note we only serve imitation Shark Fin in our restaurant.

B4 4] %  BaakCit Gai- Cantonese Style Steamed Chicken ~ *:# Haif 40

—% Whole 78
% Jh #  SiJauGai-Soy Sauce Chicken (pre order only) % Haif 40
—% Whole 78
3% s ¥ Chicken braised with Seasonal Vegetables 38 Haf 40
—& Whole 78
# 2 Z  Chicken braised with Ginger & Spring Onion Gravy & Half 40
—# Whole 78
B 4 5% 8 Cantonese Style Roasted Duck 8 Half 32
—# Whole 60
Jifi Bz 85 Al Siu Juk - Cripsy Roasted Pork 42
F 4t X % Char Siu Honeyed Barbeque Pork 30
5§ BB Jellyfish & Spiced Pork Leg Slices (cold dish) 30

jt ?: q{%eking duck

Wz, Two Courses:

1. Jfa B2 1. Crispy Duck Slices with Pancake Wraps

2. WERARA 2 Diced Duck Lettuce Sang-Choi-Baau %
=z, Three Courses:

3. WK ENEEY 3 Vegetables & Tofu Duck Soup 108



4 Wscafood!

ZE 307 B{ K8 Pan fried King Prawns in Regal Sauce
W OE K Spicy Salt King Prawns

H %1 KX ¥ Blanched King Prawns served with Fresh Chilli Soy Sauce

4 ® K ¥ King Prawns with Mashed Salted Egg Yolk

4R35 78 BB  Prawns steamed with Gold & Silver Garlic
*King Prawns are shelled

2 5 B ER  Shelled Prawns stirfried with Cashew Nuts & V egetables in Basket

¥ R Shelled Prawns stirfried with Seasonal Vegetables

B8 ER  Shelled Prawns stirfried with Vegetables in Kwan Po Sauce
JIl #% R Shelled Prawns stirfried in Spicy Szechuan Sauce

LR =S
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Diced Seafood stirfried Lettuce Sang-Choi-Baau

A HIBERM T Scallops stirfried with Cashew Nuts & Vegetables in Basket

Scallops stirfried with Seasonal Vegetables

8 F

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

¥ Eod SR
E EEEEE 44

Squid stirfried with Vegetables in Regal Chilli Sauce

Shelled Prawns stirfried with Vegetables in Regal Chilli Sauce

Seafood Delight - Seasonal Seafood Selection with Vegtables

45
45
42
48
45

42
42
36
35
36

45

45
40
40

28
28
28
28
28
28

R Ph.,, Two Courses:
L. BESEIbfak 1. Sliced Fish Fillet stirfried with Seasonal Vegetables
2 EE 2. Spicy Salt Fish Belly

R =1, Three Courses: (with the two courses above)

3. B G faEYs 3. Vegetables & Tofu Fish Soup

7 7 B £4 Steamed Seasonal Fish

¥ 71 78 B f& Steamed Seasonal Fish in Black Bean Sauce

ME 3€ 7% W £ Steamed Seasonal Fish with Chinese Pickled Vegetables
M B 4 4 DeepFried Whole Fish

g Jil 4 £& Szechuan Whole Fish

it B 4 F4 Sweet & Sour Whole Fish

4L %% BE JE Brown- braised Groper Tail
4L % P& IR Brown-braised boned Groper Pieces
¥ #F P\ BE B Boned Groper Pieces braised with Sundried Scallops

£ B Boneless Fish Pieces stirfried with Seasonal Vegetables
£4 B Boneless Fish Pieces in Lemon Sauce

£4 Y Boneless Fish Pieces in Sweet & Sour Sauce

il

bl

B aE e

N

I
SE B Boneless Fish Pieces in Regal Chilli Sauce
3€ 45 f4 $2 Chinese Style Fish Cakes stirfried with Seasonal Vegetables

B Boneless Fish Pieces in Spicy Szechuan Sauce

FEEHRBEF

¥ &% P\ 3 M Dried Scallop braised with Seasonal Vegetables
¥ #: 4\ 8 %5 Dried Scallop braised with Twin Mushrooms

FRFFIM.P.

IRF(EM.P.

5 M.
TRFE{M.P.
FRFEM.P.
TR {FM.P.
FRF{E{M.P.
FRF{F{M.P.

FRFAEM.P.
R {EIM.P.
7 {E{M.P.

28
28
28
28
28
28

38
40
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d1 F, 4= Ml Beef Steak in Hong Kong Style Sauce

M M 4 M) Beef Steak in Black Pepper Sauce

B % JE W Venison with Ginger & Spring Onion

B 3 ¥ % Seafood stirfried with Seasonal Vegetables
B 3 MR BR Shelled Prawns stirfried with Seasonal Vegetables
[ 3 A F Scallops stirfried with Seasonal V egetables

I S fif fib Squid. stirfried with Seasonal Vegetables

¥ £ 4 PJ Beef in Satay Sauce

B B 4 A Beef with Ginger & Spring Onion

¥> 2 % P Pork in Satay Sauce

B % # JH  Chicken with Ginger & Spring Onion

¥b 2 Z F Chicken in Satay Sauce

i 1:)',Hfbot/p ot
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B AT % 8 %8 Lamb Brisket with Dried Bean Curd SticksBeef 36
% % 4 F¥ %% Brisket & Chinese Turnip 36
4 & Ml T & Eggplant with Diced Chicken & Salted Fish 36
¥ ff & J8 & Seafood with Tofu 36
K I 5 J& %% Roasted Pork Brisket with Tofu 36
NE E B R Eight Treasures with Tofu 36
JEZEATBETER  Braised Tofu with Chinese Mushrooms 36
JRAFERLTEGE  Diced Chicken & Salted Fish with Tofu 36
% K E B % HakkaTofu 36
R 4 RI%  Braised Bean Curb Skin Roll with Pork and Mushrooms 36
FERZFFE/%  Chao Zhou Style Pork Tripe 36

a//
g& icken

B 4t ChickenFillet stuffed with Prawns Paste
HE Y 4 3€ . Diced Chicken stirfried with Vegetables served with Lettuce 35

Jifi B2 % (3:4%) Crispy Skin Chicken (half) 28
# B 2 ChickenFillet in Lemon Sauce 26
3 ¥ % 2 Chicken Fillet in HK Style Sauce with Onion Rings 28
fif R  FE ChickenFillet in Sweet & Sour Sauce 28

HHFERA R Chicken stirfried with Cashew Nuts & Vegetables in Basket 30
e S ZE H Chicken stirfried with Seasonal Vegetables & Mushrooms 26

B f# ZE K Chickenstirfried with Vegetables in Kwan Po Sauce 28
JII % H Chicken stirfried with Vegetables in Spicy Szechuan Sauce 28
% 71 JA\ 2L #E  Chicken in Honey Sauce with Pineapple 30
i B #% 2 Steamed Chicken Pieces with Chinese Sausage 38

b1 B Z& 2 Steamed Chicken Pieces & Chinese Mushrooms on Lotus Leaf 38

? E— ngaap/l{
2 P\ B§ Roasted Duck braised with 8 Treasures Jikhalf 48
= H H BE WS Crispy Duck stuffed with Mashed Taro Setihalf 48

#E W5 7% P\ WS Roasted Duck braised with Arhat Treasures ~ Efhalf 42

* 8 treasures - combination of meats & vegetables
* arhat treasures - combination of asian monk
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R Pl Sweet & Sour Pork

HAEZEBE G i Steamed Tofu stuffed with Prawn Paste

B # ‘B Jing-Du Sweet & Sour Spare Ribs # ®E T J& Steamed Tofu stuffed with Fish Paste 30
W B HE & Spicy Salt Spare Ribs #% £ T & Diced Prawns & Chinese Sausage wrapped with Tofu in 26
#» & H Garlc Spare Ribs G fctyities b
W K HE R Steamed S Hibs s Blockt Bear Soce 28 i _?_ & Spicy Szechuan Tofu with Diced Pork & Prawns 26
% % 1 PI Pork Belly & Taro Layers stewed in Thick Sauce 38 B 8 5 R SpicySalt Tofu 22
¥ 4% VU % 5. Seasonal Round Beans stirfried with Minced Pork 28 el s =Gy Bex U BRI WD P ke 28
SR Pork stirfried with Cashew Nuts & Vegetables in Basket 32 i Bl S et S 30
B 3¢ W H Pork stirfried with Seasonal Vegetables 26
B M P K Pork stirfried with Black Bean Sauce & Capsicums 26 '54
H f* W KA Pork stirfried with V egetables in Kwan Po Sauce 26 VN /fU/ L daar)
Jik £ 7 P9 B Steam Salted Fish & Pork Mince Cakes 30 gg fOO yoong
Jik £ F A B Grilled. Salted Fish & Pork Mince Cakes 30

¥ 88 X % Combination Foo Yoong 28
Wk 3% %4 K BB Pork Tero with Pickled Chinese Vegetables 32

H A 2 % Sundried Scallop Foo Yoong 30
R 3 45 8 PR Chinese Sausage & Meat stirfried with Seasonal Vegetables 30

# X K % Vegetables Foo Yoong 25

.
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B#%J egefables \?}ﬁ /

B FK 4 P OrangeBeef 32 # H B¢ B Stirfried Seasonal Vegetables with Garlic 22
SR AP Beef stirfried with Cashew Nuts & Vegetables in Basket 35 ¥ M BF BE Stirfried Seasonal Vegetables in Oyster Sauce 22
B & 4 P Beef stirfried with Seasonal Vegetables & Mushrooms 28 &k % B ¥ Braised Seasonal Vegetables in Soup 25
§ M 4 PAl Beef stirfried with Black Bean Sauce & Capsicums 28 #E ¥ Y\ /7 2= Bamboo Sponge braised with Chinese Monk Style Vegetables 30
‘B f* 4 W Beef stirfried with Vegetables in Kwan Po Sauce 28 # ¥ L Z Chinese Monk Style Vegetarian Dish 28
PO )il 4= B Beef stirfried with Vegetables in Spicy Szechuan Sauce 28 B 2 Jb % Chinese Mushrooms braised with Oyster Sauce 32
WK 3K 4 40 4  Shredded Beef Steak stirfried with Pickled Vegetables 58 #5 H 7 fili T Steamed Eggplant with Garlic 30
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ice, noodle
Seafood Selection Fried Rice
Yang Zhou Fried Rice (prawn & barbeque pork) 28
Shrimp Fried Rice 28
Chicken Fried Rice 25
Barbeque Pork Fried Rice 28
Combination Fried Rice 28
Salted Fish & Diced Chicken Fried Rice 30
Egg and Spring Onion Fried Rice 15
Seafood Selection Chow Mein 28
Shrimp Chow Mein 28
Barbeque Pork Chow Mein 25
Beef Chow Mein 28
Chicken Chow Mein 25
Combination Chow Mein 28
Arhat Vegetables Chow Mein 25
Bean Sprouts Chow Mein with Regal Sauce 16
Beef and Regal Soy Sauce stirfried with Freshly made Hofun 27
Sinaporean Style stirfried Vermicelli (Prawn & BBQ Pork) 28
Shrimp Dumpling Noodle Soup (serves one - 4 Dumplings) 18
Won Ton Noodle Soup (serves one - 4 Dumplings) 18
BBQ Pork & Chinese Mushroom stirfried with E-fu Noodle 30
Steam Rice For One 2

For Five 7
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XY
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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 V egetarian Hot Pot

Twin Mushroom braised with Seasonal Vegetables
Mixed V egetables Chow Mein

Bean Sprouts Chow Mein with Regal Sauce

22
24
34
28
26
26
20
16



Regal Chinese Restaurant Regal Chinese Restaurant

Phone (04) 384 6656, Fax (04) 384 6656 8
ety A Phone (04) 384 6656, Fax (04) 384 6656

evel 1, 7- 9 Courtenay Place. Welli New Zeala

Lodtidlni 9 Coronay Face Meelinglony RawZadland Level 1, 7- 9 Courtenay Place, Welington, New Zealand

RS, £ Table | Table | Table
L EER Table | Table | Table ZMER i)y
i s g 67 | 89 | 10+
Peking Duck Set Menu 67 | 89 | 10+ Regal Set Menu

HHig Entree TEg Entree

EH Prawn Won Tons BER Prawn Won Tons *
3] Spring Rolls o L o/ 4 Spring Rolls * v v v
WU fF ik Spicy Salt Squid L5831 Har Gow - Steam Prawn Dumplings
L8 Har Gow Steam Prawn Dumpling BEH Shu Mei - Steam Pork Dumplings
bR Shu Mei - Steam Pork Dumpling :
JEECHEY;  Peking Duck Two Courses ﬁ% Tk B %ﬁk el v v, ¥
* MiBZW§)r  + Crispy Duck Slices with Pancake Wraps| v | v/ | v/
» THPHE44%  + Shredded Duck Chow Mein (noodle)
F3E Main Courses F3% Main Courses
PN i BBQ Pork & Roast Pork I 1l A Sweet & Sour Pork
Epne Bmwn Cetow Tk & Vegmtablesio BEBEEW  OrangeBeef
PR SEHA-HI Black Pepper Beef Steak on Sizzling Plate | Select | Select | Select R fa Lfmon Fiéh Pieces
A Sweet & Sour Pork AS e M7 2k Crispy Chicken Select | Select | Select
MEBE Lemon Fish Pieces AR Squid in Black Bean Sauce with Veges 4 5 6
YET 3 Crispy Chicken BEk®Ht  BBQPork & Roast Pork
3 S ¢ ; B Stirfried Vegetables with Garlic *
PRI R Stirfried Vegetables with Garlic e S i
AR/ Rice/Noodle v e v
ik Dessert v v v 15 B EAEIP AR Egg & Spring Onion Fried Rice * leCt 2 ICCt ALL
& H kg Daily Special WM EI0%  Regal Sauce Noodle with Bean Sprouts *
i Chinese Tea S A LTS Chinese Tea s | =l ey
AP S T Limited to ONE set menu per table.

(* vegetarian option available )

$48 per person $39 per person
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Please order one or two days in advance
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Crayfish braised with Thick Soup FRE{EIM.P.
Crayfish braised with Ginger & Spring Onion IRFfEIMLP.
Crayfish baked with Cheddar Cheese FREFM.P.
Salmon in two courses: FRF{FIM.P.
1. Sashimi

2. Fish Belly steamed in Black Bean Sauce OR

Spicy Salt Fish Belly
Steamed Salmon in Black Bean Sauce IRFEOM.P.
Sea Cucumber stuffed with Prawn Paste FRFE{M.P.
Fish Maw stuffed with Prawn Paste HRE{FEIM.P.
Chinese Mushroom & Sea Cucumber braised inSoup ~ FRHE{M.P.

Fish Maw & Chinese Mushroom braised with Seasonal ~ FF{E{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

RXKRXEMH
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 of 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.



E“} E‘ﬁ ﬁi ﬁ‘ Chef special

B 8 2 98 / ZE BKE Griddled Chicken wings™ chicken soft bone with dried 30
chili in casserole

B OB IO JK ZE Sichuanstyle chicken with chilioil and black bean (¥half chicken) 40

(¥eBwhole chicken) 78
BT % 3¥ / ZEFKE Spicy chicken wings™ chicken soft bone with chili 30
fi #F W % Sauteed shredded pork, black fungus slices and 30

bamboo shoot with spicy fish sauce

il M W  FE Sauteed chicken with chili and black fungus slices 30

¥ #8  JE J% Griddled pork Tero-tero with dried chili in casserole 32

H M A B £ Steamed blue cod with chopped chili IR FM.P.
A #U PE B Steamed grouper with chopped chili 48
HORAIRI/HER/EHE Stir fried beef” chicken with cumin and chili 30
Stir fried lamb cutlet with cumin and chili 68
B B + & % Stir fried shredded potato with chopped chili 24
ﬁ /;7 . I'E?\%?‘ S " -

/é’} e‘ﬁ ﬂi /ﬁ‘ Chef special

B Wk R R

FRBF A

R ® %

B X K 8

K X 4+ A

K R A M

T=Z=F AR

BABCRINFEE

LYy vy il

Stewed chicken with chili in casserole 30

Stir fried beef with wasabi, black fungus and round bean 28

Fish patties with vermicelli and cabbage 45

Poached king prawn with chili and pickled vegetable 48

Poached beef with chili oil and lettuce 38
Poached fish fillet with chili oil and lettuce 32
Poached fish fillet with thirteen spices and chili 32

Stir fried round bean with sun dried shrimp and pickled olive 7g

Steamed Paua with garlic and vermicelli (each > &%) \jp



3# &, Dessert Menu ‘gﬁ c‘:’n Dessert Menu

S g % S—— 13
Durian mochi ( 3pcs) 9
Preorder 9
BT KER- -
Mango and black glutinous rice (3pcs) e Y R S e R E’_r?_ql:g_e_r_ 9
5 T P _. Sold out Taro glutinous rice ball (4pcs)
Traditional Cantonese Sweet beancurd
ZLEER Sold out

Homemade cheese ice cream

BB RS 9
Coconut Jelly (3pcs)

S SR 68 T --

Deep fried and steamed mini sweet buns (6pcs)

Jife X 7 A - e o et Sold out

Deep fried banana served with ice cream

T HEAE R K Ice Cream Mochi —----------mmmmme e eeeeee 9
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