SOUPS AND APPETIZERS

SALADS

Lobster Bisque
With Shrimp and Basil Aioli

Fish, Tomato and Tofu Soup
China Tee Club’s Classic Milk based Soup

Soup Of The Day

Please see the Set Lunch Menu for today’s choice

Deep - Fried Stuffed Mushrooms
With Spiced Crab Meat and Sour Plum Sauce

Aromatic Duck and Vegetables rolled in Fresh Rice Pastry

Served with Sweet and Sour Mandarin Sauce

Crispy Fried Vegetarian Dumplings

With Sesame Peanut Vinaigrette

Oriental Gravlax
Fresh Salmon marinated in Lemongrass, served with Boiled Egg,
Mesclun leaves and Honey Ginger Aioli

Roast Fish and Green Mango Salad
with Spiced Mango Dressing

Served with Golden Pineapple, Fresh Coconut, Cherry Tomatoes And Crispy Shallots

Asian Beef Salad
With Mixed Greens, Radish, Red Onion, Baby Corn, Carrots and
Rice Stick Noodles in a Kaffir Lime Chilli Dressing

Sweet Roasted Pumpkin & Goats Cheese
Over Peppered Arugula, Chopped Walnuts & Pumpkin Seed Oil

Seared King Prawn & Avocado Salad
With Plum Tomatoes, Continental Cucumber, Mesclun Leaves
& Honey Lemon Vinaigrette

Caesar Salad

Creamy Anchovy Dressing, Bacon Bits, Herbed Croutons
& Shaved Parmesan

Caesar with:

Smoked Salmon or / Blackened Roasted Chicken

Spiced Honey Glazed Chicken and Pomelo Salad
With Tamarind Dressing, Served with Mixed Leaves, Bean Sprouts,
Fried shallots, Toasted Peanuts and Carrots

China Tee Club Salad

Served with Smoked Salmon, Boiled Egg, Spiced Roast Chicken, Prawns,

Cherry Tomatoes, Cucumber, Toasted Walnut,
Mesclun Leaves and Kaffir Lime Dressing

$65

$60

$55

$85

$95

$75

$105

$105

$105

$115

$135

$100

$130

$105

$140



VEGETARIAN DISHES

Vegetable Dumplings In Soup $110
With Vermicelli Noodles and Chinese Greens

Angel Hair Pasta with Chilli, Roast Garlic, Sweet Basil $120

Mixed Fresh Mushrooms, Toasted Pinenuts and Pesto Sauce

Vegetable Laksa (Made with Shrimp Paste) $120

Bean Sprouts, Broccoli, Bean Curd, Boiled Egg Cucumber and
Asian Greens, with Rice Noodles, in a Rich Spicy Coconut Soup

Vegetarian Korma Curry $120
Medium Curry with Seasonal Mixed Vegetables, Boiled Egg,
Flavoured with Traditional Masala Spices, Served with Steamed Rice

ENTREES

Spicy Baked King Prawns with Garlic Tom Yam Mousseline $170
Served with Crispy Mushroom Pilaf Cake and Saffron Capsicum Sauce

Rare-seared Ahi Tuna Steak with Tomato Salsa $155
With Musclun Leaves, Cucumber Linguini and Roast Potatoes

Prawn & Chicken with Makhani Curry $145
With Spiced Vegetables with Steamed Rice

Pork & Prawn Won Ton Dumplings $125

In Soup Noodles with Vermicelli Noodles and Chinese Greens

Crispy Egg Noodle with Beef Fillet $130

With Green Pepper Corn, Basil Leaves and Lemongrass

Hainan Chicken Rice $135
Steamed Tender Chicken Pieces with Fragrant Rice, and
Served with Our Famous Fish and Tofu Soup

Nasi Goreng $125
Turmeric flavoured Rice with Fresh Prawns, Shredded Pork Loin, Pineapple,

Fried Egg, Spring Onion, Chives, Chicken Skewers, Prawn Cracker,

topped with a Fried Egg

Singaporean Nonya Laksa $130
Rich Spicy Coconut Soup with Rice Noodles, Shredded Chicken,
Prawns, Dry Bean Curd, Bean Sprouts, Boiled Egg & Cucumber

China Tee Club Sandwich $125
Smoked Chicken, Bacon, Egg & Tomatoes
Vegetarian Club Sandwich $125

Roast Pumpkin, Avocado, Buffalo Mozzarella Cheese & Tomatoes

** Sandwiches are served with a Mixed Leaf Salad & French Fries



DESSERTS

Apple & Raspberry Crumble
Oven Baked Green Apples & Raspberries, Raisins & Cinnamon,
Topped with toasted oat crumble

Accompanied By Your Choice of:
Vanilla Custard or/ Vanilla Ice Cream

Sticky Rice and Sago Soup
With Fresh Ripe Mango and Berries

Rich Dark Chocolate Ganache

With Vanilla Ice-cream & mixed Berries

Cake Of The Day

Ask Your Server for Today’s Selection

Sweet Temptation
Your Server Will Inform You of Today’s Dessert

Movenpick Ice-cream 1 Scoop
Vanilla, Strawberry, Chocolate 2 Scoop
Pistacchio, Tiramisu, Maple Walnut

Movenpick Sorbet

Lemon & Lime

$65

$65

$65

$50

$45

$35
$65



