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Soepen (Soups) 
1. Kippensoep 

 

2. Tomatensoep 

 

3. Ci Tang (Haaienvinnensoep) 

 

4. Wan Tan Soep (Chinese Ravioli in 
Krachtige Bouillon) 

 

5. Soep A La “Keizer Ming” (Heerlijke 
Pittige Soep met Geroosterd Vlees, Groente 
& Garnalen)  

 

6. Soep “Mee Ling” (Soep van het huis met 
o.a. Krab & Garnalen) 

 

 

 

1. Chicken Soup 

 

2. Tomato Soup 

 

3. Ci Tang (Sharkfinsoup) 

 

4. Won Ton Soup (Chinese Dumplings in a 
Strong Broth) 

 

5. Soup A La ʻEmperor Mingʼ (A Delicious 
Spicy Soup with Roasted Pork, Vegetables & 
Shrimps) 

 

6. Soup ʻMee Lingʼ (Soup on the House, 
with a.o. Crab & Shrimp) 

 

 

 



Bijgerechten (Appetizers) 
20. Kroepoek  

 

21. Cassave Kroepoek  

 

22. Kerrie-Ko (6 St. Krokante Kerrie 
Flensjes met Zoetzure Saus)  

 

23. Mini Loempiaʼs (6 St. Vegetarische 
Loempiaʼs met Zoetzure Saus)  

 

24. Vietnamese Loempiaʼs (2 St. 
Varkensloempiaʼs met Zoetzure Saus) 

  

25. Pangsit Goreng (6 St. Gefrituurde Kip 
Dumplings met Ketjapsaus) 

 

26. Grote Kip Loempia  

 

27. Loempia Compleet (Met 1 St. Saté, Ei 
& Ham) 

 

20. Prawn Crackers  

 

21. Cassave Crackers  

 

22. Kerrie-Ko (6 Pcs. Deep-Fried Curry 
Dumplings with Sweet & Sour Sauce)  

 

23. Mini Eggrolls (6 Pcs. Vegetarian Eggrolls 
with Sweet & Sour Sauce)  

 

24. Vietnamese Eggrolls (2 Pcs. Pork 
Eggrolls with Sweet & Sour Sauce)  

 

25. Pangsit Goreng (6 Pcs. Deep-Fried 
Chicken Dumplings with Sweet Soy Sauce) 

 

26. Large Chicken Lumpia  

 

27. Lumpia Complete (With 1 Pcs. Chicken 
Satay, Egg & Ham) 

 



28. Pisang Goreng (4 St. Gebakken 
Bananen met Poedersuiker) 

 

29. Ossenhaas Saté (4 St. met Ketjapsaus) 

 

30. Saté Ayam (4 St. Kipsaté met 
Pindasaus) 

 

31. Gebakken Grote Garnalen (4 St. met 
Zoetzure Saus) 

 

32. Gebakken Kippenpoot 

 

33. Frikandel 

 

34. Patat (met Mayonnaise) 

 

35. Ha Kau (4 St. Gestoomde 
Garnalenpasteitjes) 

  

 

 

28. Pisang Goreng (4 Pcs. Fried Bananaʼs 
with Powdered Sugar) 

 

29. Beef Satay (4 Pcs. with Sweet Soy Sauce) 

 

30. Satay Ayam (4 Pcs. Chicken Satay with 
Peanut Sauce) 

 

31. Large Fried Shrimp (4 Pcs. with Sweet-
Sour Sauce) 

 

32. Fried Chicken Leg 

 

33. Frikandel 

 

34. Fries (with Mayonnaise) 

 

35. Ha Kau (4 Pcs. Steamed Shrimp 
Dumplings) 

 

 

 



36. Sieuw Mai (4 St. Gestoomde 
Vleespasteitjes) 

 

37. Wor Tiep (4 St. Gefrituurde Pasteitjes) 

 

38. Pian Pi Ya (6 St. Flensjes Gevuld met 
Eendenborstfilet) 

 

39. Atjar Tjampoer 

/ 

40. Witte Rijst (500gr) 

/ 

41. Spiegelei 

 

42. Diverse Sauzen (o.a. 
Saté/Zoetzuur/Pikant/Kerrie, etc.) 

(bekijk de volledige lijst hieronder) 

43. Grote Pot Sambal (250gr) 

 

44. Kleine Pot Sambal 

 

 

36. Sieuw Mai (4 Pcs. Steamed Pork 
Dumplings) 

 

37. Wor Tiep (4 Pcs. Fried Dumplings) 

 

38. Pian Pi Ya (6 Pcs. Pancakes Filled with 
Duck Filet) 

 

39. Atjar Tjampoer 

/ 

40. White Rice (500gr) 

/ 

41. Fried Egg 

 

42. Various Sauces (e.g. 
Peanut/Sweet&Sour/Curry, etc.) 

(check the full list below) 

43. Large Pot Sambal (250gr) 

 

44. Small Pot Sambal  

 

 



 

  



Sauzen (Sauces) 
Pinda Saus 

 

Zoet-Pikante Saus 

 

Zoet-Zure Saus 

/ 

Ketjap Saus 

 

Kerrie Saus 

 

Foe Yong Hai Saus 

 

Knoflook Saus 

/ 

Zwarte Bonen Saus 

 

Oester Saus 

 

Peanut Sauce 

 

Sweet-Spicy Sauce 

 

Sweet-Sour Sauce 

/ 

Dark Sweet Soy Sauce 

 

Curry Sauce 

 

Foe Yong Hai Sauce 

 

Garlic Sauce 

/ 

Black Bean Sauce 

 

Oyster Saus 

 

 



Nasi Gerechten (Stir Fried Rice Dishes) 
60. Nasi Goreng (Met Ei, Vlees & Ham) 

 

61. Nasi Goreng Saté (Met 3 St. Kipsaté) 

  

62. Nasi Goreng Speciaal (Met ¼ Kip, Saté, 
Ei, Vlees & Ham) 

  

63. Nasi Goreng Kip (Met Gewokte Kipfilet 
& 2 St. Saté） 

  

64. Nasi Goreng Compleet (Met Babi 
Pangang & Foe Yong Hai) 

 

65. Nasi Goreng Combinatie (Met Babi 
Pangang & Koe Loe Kai) 

 

66. Nasi ʻMee Lingʼ (Met Babi Pangang, Tjap 
Tjoy 1 St. Gebakken Garnaal & 1 St. Saté) 

  

67. Surinaamse Nasi (Met Kip) 

 

60. Stir Fried Rice (With Egg, Meat & Ham) 

 

61. Stir Fried Rice Satay (With 3 Pcs. Chicken Satay) 

 

62. Stir Fried Rice Special (With ¼ Chicken, Satay, 
Egg, Meat & Ham) 

 

63. Stir Fried Rice Chicken (With Stirfried Chicken 
Filet & 2 Pcs. Satay) 

 

64. Stir Fried Rice Complete (With Babi Pangang & 
Egg Foo Yong) 

 

65. Stir Fried Rice Combination (With Babi Pangang & 
Koo Loo Kai) 

 

66. Stir Fried Rice ʻMee Lingʼ (With Babi Pangang, 
Chop Suey, 1 Pc. Fried Shrimp & 1 Pc. Satay) 

 

67. Surinamese Stir Fried Rice (With Chicken) 

 



68. Surinaamse Nasi (Met Grote Garnalen) 

 

69A. Yang Zhou Fan (Chinese Nasi met o.a. 
Cha Sieuw & Garnaaltjes) 

 

69B. Nasi Singapore (Gekruid met Kerrie) 

 

 

68. Surinamese Stir Fried Rice (With Shrimp) 

 

69A. Yang Zhou Fan (Chinese Stir Fried Rice with a.o. 
Cha Siu & Shrimps) 

 

69B. Singaporean Stir Fried Rice (With Curry) 

 

 

  



Bami Gerechten (Stir Fried Noodle Dishes) 
70. Bami Goreng (Met Ei, Vlees & Ham) 

 

71. Bami Goreng Saté (Met 3 St. Kipsaté) 

 

72. Bami Goreng Speciaal (Met ¼ Kip, Saté, 
Ei, Vlees & Ham) 

 

73. Bami Goreng Kip (Met Gewokte Kipfilet & 
2 St. Saté) 

 

74. Bami Goreng Compleet (Met Babi 
Pangang & Foe Yong Hai) 

 

75. Bami Goreng Combinatie (Met Babi 
Pangang & Koe Loe Kai) 

 

76. Bami ʻMee Lingʼ (Met Babi Pangang, Tjap 
Tjoy, 1 St. Gebakken Garnaal & 1 St. Saté) 

 

70. Stir Fried Noodles (With Egg, Meat & Ham) 

 

71. Stir Fried Noodles Satay (With 3 Pcs. Chicken Satay) 

 

72. Stir Fried Noodles Special (With ¼ Chicken, Satay, 
Egg, Meat & Ham) 

 

73. Stir Fried Noodles Chicken (With Stirfried Chicken 
Filet & 2 Pcs. Satay) 

 

74. Stir Fried Noodles Complete (With Babi Pangang & 
Egg Foo Yong) 

 

75. Stir Fried Noodles Combination (With Babi Pangang 
& Koo Loo Kai) 

 

76. Stir Fried Noodles ʻMee Lingʼ (With Babi Pangang, 
Chop Suey, 1 Pc. Fried Shrimp & 1 Pc. Satay) 

 



Mihoen Gerechten (Glass Rice Noodle Dishes) 
80. Mihoen Met Kipfilet 

  

81. Mihoen Met Varkenshaas  

 

82. Mihoen Met Ossenhaas  

 

83. Mihoen Met Chinese Garnalen 

 

84. Mihoen Speciaal (Met Garnalen, 
Varkenshaas & Kipfilet) 

 

85. Mihoen Singapore (Met Garnaaltjes, 
Cha Sieuw & Kerrie) 

 

80. Glass Rice Noodles With Chicken 

 

81. Glass Rice Noodles With Pork 

 

82. Glass Rice Noodles With Beef 

 

83. Glass Rice Noodles With Shrimp 

 

84. Glass Rice Noodles Special (With 
Shrimp, Pork & Chicken) 

 

85. Singaporean Glass Rice Noodles With 
(Met Shrimp, Cha Siu & Curry) 

 

 

  



Chinese Bami Gerechten (Chow Mein Dishes) 
90. Chau Mie Met Kipfilet 

  

91. Chau Mie Met Varkenshaas  

 

92. Chau Mie Met Ossenhaas  

 

93. Chau Mie Met Chinese Garnalen 

 

94. Chau Mie Speciaal (Met Garnalen, 
Varkenshaas & Kipfilet) 

 

90. Chow Mein With Chicken 

 

91. Chow Mein With Pork 

 

92. Chow Mein With Beef 

 

93. Chow Mein With Shrimp 

  

94. Chow Mein Special (With Shrimp, Pork 
& Chicken) 

 

 



Eier Gerechten (Egg Dishes) 
100. Foe Yong Hai Met Kipfilet  

  

101. Foe Yong Hai Met Varkenshaas 

 

102. Foe Yong Hai Met Chinese Garnalen  

 

103. Foe Yong Hai Speciaal (Met Garnalen, 
Varkenshaas & Kipfilet) 

 

104. Foe Yong Hai Met Ossenhaas 

 

 

100. Egg Foo Yong With Chicken  

  

101. Egg Foo Yong With Pork 

 

102. Egg Foo Yong With Shrimp 

  

103. Egg Foo Yong Special (With Shrimp, 
Pork & Chicken 

 

104. Egg Foo Yong With Beef 

 

 

  



Groente Gerechten (Vegetable Dishes) 
110. Tjap Tjoy Met Kipfilet  

  

111. Tjap Tjoy Met Varkenshaas 

 

112. Tjap Tjoy Met Chinese Garnalen  

 

113 Tjap Tjoy Speciaal (Met Garnalen, 
Varkenshaas & Kipfilet) 

 

114. Tjap Tjoy Met Ossenhaas 

 

110. Chop Suey With Chicken  

 

111. Chop Suey With Pork 

 

112. Chop Suey With Shrimp  

 

113 Chop Suey Special (With Shrimp, Pork 
& Chicken) 

 

114. Chop Suey With Beef 

 

 



Kip Gerechten (Chicken Dishes) 
120. Koe Loe Kai (Krokant Gefrituurde Bolletjes 
Kipfilet met Zoetzure Saus Apart) 

 

121. Kipfilet In Kerriesaus 

 

122. Kipfilet In Zoet-Pikante Saus  

 

123. Kipfilet Met Ananas In Zoetzure Saus 

/ 

124. Kipfilet Met Champignons  

 

125. Kipfilet In Ketjapsaus  

 

126. Kipfilet In Tomatensaus 

 

127. Ayam Pangang Met Zoet-Pikante Saus 

 

128. Ayam Pangang Met Ketjap Saus 

  

 

120. Koe Loe Kai (Fried Chicken Doughballs With 
Sweet-Sour Sauce) 

 

121. Chicken Filet In Curry Sauce 

 

122. Chicken Filet In Sweet-Spicy Sauce 

 

123. Chicken Filet With Pineapple & Sweet-Sour Sauce 

/ 

124. Chicken Filet With Mushrooms  

 

125. Chicken Filet In Dark Sweet Soy Sauce  

 

126. Chicken Filet In Tomato Sauce 

 

127. Ayam Pangang With Sweet-Spicy Sauce 

 

128. Ayam Pangang With Dark Sweet Soy Sauce 

 

 



129. Ayam Pangang Met Saté Saus 

 

130. Gon Bao Kai (Kipfilet met Cashewnoten in 
Gekruide Gon Bao Saus) 

 

131. Hui Kuo Kai (Kipfilet met Pikante Sojasaus) 

 

132. Ma La Kai (Kipfilet met Pittige Ma-La Saus) 

 

133. Sze Chuan Kai (Kipfilet met Scherpe Sze-
Chuan Saus) 

 

134. King Do Kai (Licht Gepaneerde Kipfilet in 
Kruidige King-Do Saus) 

 

135. Yu Hong Kai (Kipfilet met Pittige 
Knoflooksaus) 

 

136. San Chaw Kai (Kipfilet met Zoetzure Saus op 
Authentieke Wijze Bereid) 

 

 

129. Ayam Pangang With Peanut Sauce 

 

130. Gon Bao Kai (Chicken Filet with Cashews In 
Spiced Gon Bao Sauce) 

 

131. Hui Kuo Kai (Chicken Filet with Spicy Soy Sauce) 

 

132. Ma La Kai (Chicken Filet with Spicy Ma-La Sauce) 

 

133. Sze Chuan Kai (Chicken Filet with Sharp Sichuan 
Sauce) 

 

134. King Do Kai (Lightly Breaded Chicken Filet in a 
Fragrant, Sweet-Spicy King-Do Sauce) 

 

135. Yu Hong Kai (Chicken Filet with Spicy Garlic 
Sauce) 

 

136. San Chaw Kai (Chicken Filet with Sweet-Sour 
Sauce, Prepared in an Authentic Manner) 

 

 



137. Sun Tji Kai (Kipfilet met Knoflook-Boter 
Saus) 

 

138. Sa Cha Kai (Kipfilet met Pittige 
Barbecuesaus) 

 

139. Kipschnitzel Met Zoetzure Saus 

 

140. Chiew Yim Kai (Gebakken Reepjes Kipfilet 
met Verschillende Soorten Pepers) 

 

141. Tau Sie Kai (Kipfilet met Geurige Zwarte 
Bonen Saus) 

 

142. Kan Lan Kai (Kipfilet met Broccoli) 

 

143. Hao You Kai (Kipfilet met Oestersaus) 

 

 

137. Sun Tji Kai (Chicken Filet with Garlic-Butter 
Sauce) 

 

138. Sa Cha Kai (Chicken Filet with Spicy Barbeque 
Sauce) 

 

139. Chicken Schnitzel With Sweet-Sour Sauce 

 

140. Chiew Yim Kai (Baked Chicken Strips with a 
Variety of Peppers) 

 

141. Tau Sie Kai (Chicken Filet with Fragrant Black 
Bean Sauce) 

 

142. Kan Lan Kai (Chicken with Broccoli) 

 

143. Hao You Kai (Chicken with Oyster Sauce) 

 

 

 

 



Varkensvlees Gerechten (Pork Tenderloin 
Dishes) 

150. Babi Pangang (Geroosterd Varkensvlees in 
Pikante Saus) 

 

151. Babi Pangang Met Ananas 

 

152. Babi Pangang Met Ketjapsaus 

  

153. Babi Pangang Met Satésaus 

 

154. Babi Spek (Krokant Geroosterd 
Speenvarken met Pikante Saus Apart) 

 

155. Cha Sieuw (Geroosterd Mager 
Varkensvlees met Ketjapsaus Apart) 

 

156. Varkenshaas In Kerriesaus 

 

157. Varkenshaas Met Champignons 

 

150. Babi Pangang (Roasted Pork in Sweet-Spicy 
Sauce) 

  

151. Babi Pangang With Pineapple 

 

152. Babi Pangang With Dark Sweet Soy Sauce  

 

153. Babi Pangang With Peanut Sauce 

 

154. Babi Spek (Crispy Roasted Pork Belly with 
Sweet-Spicy Sauce Separately) 

 

155. Char Siu (Roasted Lean Pork with Dark Sweet 
Soy Sauce Separately) 

 

156. Pork Tenderloin In Curry Sauce  

 

157. Pork Tenderloin With Mushrooms 

 



158. Varkenshaas In Zoet-Pikante Saus 

 

159. Varkenshaas In Ketjapsaus 

 

160. Babi Pangang “Mee-Ling” (Mix van Babi 
Pangang, Babi Spek & Cha Sieuw) 

 

161. Xiao Ye Fan (Mix van Gebraden Kip, Babi 
Spek & Cha Sieuw) 

 

162. Gon Bao Yuk (Varkenshaas met 
Cashewnoten in Gekruide Gon Bao Saus) 

 

163. Hui Kuo Yuk (Varkenshaas met Pikante 
Sojasaus) 

 

164. Ma La Yuk (Varkenshaas met Pittige Ma-
La Saus) 

  

165. Sze Chuan Yuk (Varkenshaas met Scherpe 
Sze-Chuan Saus) 

 

158. Pork Tenderloin In Sweet-Spicy Sauce 

 

159. Pork Tenderloin In Dark Sweet Soy Sauce 

 

160. Babi Pangang “Mee-Ling” (Mix of Babi 
Pangang, Babi Spek & Char Siu) 

 

161. Xiao Ye Fan (Mix of Fried Chicken, Babi Spek 
& Cha Sieuw) 

 

162. Gon Bao Yuk (Pork Tenderloin with Cashews 
in Spiced Gon Bao Sauce) 

 

163. Hui Kuo Yuk (Pork Tenderloin with Spicy Soy 
Sauce) 

 

164. Ma La Yuk (Pork Tenderloin with Spicy Ma-La 
Sauce) 

  

165. Sze Chuan Yuk (Pork Tenderloin with Sharp 
Sichuan Sauce) 

 



166. King Do Yuk (Licht Gepaneerde 
Varkenshaas in Kruidige King-Do Saus) 

 

167. Yu Hong Yuk (Varkenshaas met Pittige 
Knoflooksaus) 

 

168. Sa Cha Yuk (Varkenshaas met Pittige 
Barbecuesaus) 

 

169. Tau Sie Yuk (Varkenshaas met Geurige 
Zwarte Bonen Saus & Groenten) 

 

170. Kan Lan Yuk (Varkenshaas met Broccoli) 

 

 

166. King Do Yuk (Lightly Breaded Pork Tenderloin 
in a Fragrant, Sweet-Spicy King-Do Sauce) 

 

167. Yu Hong Yuk (Pork Tenderloin with Spicy 
Garlic Sauce) 

 

168. Sa Cha Yuk (Pork Tenderloin with Spicy 
Barbeque Sauce) 

 

169. Tau Sie Yuk (Pork Tenderloin with Fragrant 
Black Bean Sauce) 

 

170. Kan Lan Yuk (Pork Tenderloin with Broccoli) 

 

 

 

 

 

 

 

 



Ossenhaas Gerechten (Beef Tenderloin Dishes) 
180. Ossenhaas In Kerriesaus  

 

181. Ossenhaas Met Ananas In Zoetzure 
Saus  

/ 

182. Ossenhaas In Zoet-Pikante Saus  

 

183. Ossenhaas Met Oestersaus  

 

184. Ossenhaas Met Champignons 

 

185. Ossenhaas In Ketjapsaus  

 

186. Gon Bao Ngau (Ossenhaas met 
Cashewnoten in Gekruide Gon Bao Saus) 

 

187. Hui Kuo Ngau (Ossenhaas met Pikante 
Sojasaus) 

 

188. Ma La Ngau (Ossenhaas met Pittige 
Ma-La Saus) 

180. Beef Tenderloin In Curry Sauce  

 

181. Beef Tenderloin With Pineapple & Sweet-
Sour Sauce  

/ 

182. Beef Tenderloin In Sweet-Spicy Sauce 

  

183. Beef Tenderloin With Oyster Sauce 

 

184. Beef Tenderloin With Mushrooms 

 

185. Beef Tenderloin In Dark Sweet Soy Sauce 

  

186. Gon Bao Ngau (Beef Tenderloin with 
Cashews in Spiced Gon Bao Sauce) 

 

187. Hui Kuo Ngau (Beef Tenderloin with Spicy 
Soy Sauce) 

 

188. Ma La Ngau (Beef Tenderloin with Spicy 
Ma-La Sauce) 



 

189. Sze Chuan Ngau (Ossenhaas met 
Scherpe Sze-Chuan Saus) 

 

190. Yu Hong Ngau (Ossenhaas met Pittige 
Knoflooksaus) 

 

191. Sa Cha Ngau (Ossenhaas met Pittige 
Barbecuesaus) 

 

192. Tau Sie Ngau (Ossenhaas met Geurige 
Zwarte Bonen Saus) 

 

193. Kan Lan Ngau (Ossenhaas met 
Broccoli) 

 

 

 

189. Sze Chuan Ngau (Beef Tenderloin with 
Sharp Sichuan Sauce) 

 

190. Yu Hong Ngau (Beef Tenderloin with Spicy 
Garlic Sauce) 

 

191. Sa Cha Ngau (Beef Tenderloin with Spicy 
Barbeque Sauce) 

 

192. Tau Sie Ngau (Beef Tenderloin with 
Fragrant Black Bean Sauce) 

 

193. Kan Lan Ngau (Beef Tenderloin with 
Broccoli) 

 

 

 

 



Garnalen Gerechten (Shrimp Dishes) 
200. Gebakken Grote Chinese Garnalen (Met 
Zoetzure Saus Apart) 

 

201. Chinese Garnalen In Kerriesaus  

 

202. Chinese Garnalen Met Champignons 

 

203. Chinese Garnalen In Zoet-Pikante Saus 

 

204. Chinese Garnalen In Ketjapsaus 

 

205. Gon Bao Ha (Garnalen met Cashewnoten in 
Gekruide Gon Bao Saus) 

 

206. Hui Kuo Ha (Garnalen met Pikante Sojasaus) 

 

207. Ma La Ha (Garnalen met Pittige Ma-La Saus) 

 

208. Sze Chuan Ha (Garnalen met Scherpe Sze-
Chuan Saus) 

200. Large Fried Chinese Shrimp (With Sweet-
Sour Sauce Separately) 

 

201. Chinese Shrimp In Curry Sauce  

 

202. Chinese Shrimps With Mushrooms 

 

203. Chinese Shrimps In Sweet-Spicy Sauce 

 

204. Chinese Shrimps In Dark Sweet Soy Sauce 

 

205. Gon Bao Ha (Shrimps with Cashews in Spiced 
Gon Bao Sauce) 

 

206. Hui Kuo Ha (Shrimps with Spicy Soy Sauce) 

 

207. Ma La Ha (Shrimps with Spicy Ma-La Sauce) 

 

208. Sze Chuan Ha (Shrimps wirh Sharp Sichuan 
Sauce) 



 

209. King Do Ha (Licht Gepaneerde Garnalen in 
Kruidige King-Do Saus) 

 

210. Yu Hong Ha (Garnalen met Pittige 
Knoflooksaus) 

 

211. San Chaw Ha (Garnalen met Zoetzure Saus 
op Authentieke Wijze Bereid) 

 

212. Sun Tji Ha (Garnalen met Knoflook-
Botersaus) 

 

213. Hao You Ha (Garnalen Oestersaus) 

 

214. Tau Sie Ha (Garnalen met Geurige Zwarte 
Bonen Saus) 

 

 

 

209. King Do Ha (Lightly Breaded Shrimp in a 
Fragrant, Sweet-Spicy King-Do Sauce) 

 

210. Yu Hong Ha (Shrimps with Spicy Garlic 
Sauce) 

 

211. San Chaw Ha (Shrimps with Sweet-Sour 
Sauce, Prepared in an Authentic Manner) 

 

212. Sun Tji Ha (Shrimps with Garlic-Butter 
Sauce) 

 

213. Hao You Ha (Shrimps with Oyster Sauce) 

 

214. Tau Sie Ha (Shrimps with Fragrant Black 
Bean Sauce) 

 

 

 

 

 



Eend Gerechten (Duck Dishes) 
220. Hang So Ab (Eenden Filet, 
Gemarineerd met Vijf Kruiden in een 
Krokant Jasje) 

 

221. Po Lo Ab (Geroosterde Peking Eend 
met Ananas in Zoetzure Saus Apart) 

 

222. Hao You Ab (Geroosterde Peking Eend 
met Oestesaus Apart) 

 

223. Mao Koe Ab (Geroosterde Peking 
Eend met Champignons Apart) 

 

224. Eenden Filet Met Chinese Groenten 

 

220. Hang So Ab (Duck Filet, Marinated 
with a Mix of Five Spices, with a Crispy 
Outer Layer) 

 

221. Po Lo Ab (Roasted Peking Duck with 
Pineapple in Sweet-Sour Sauce Separately) 

 

222. Hao You Ab (Roasted Peking Duck 
with Oyster Sauce Separately) 

 

223. Mao Koe Ab (Roasted Peking Duck 
with Mushroom Sauce Separately) 

 

224. Duck Filet With Chinese Vegetables 

 

 

  



Tongfilet Gerechten (Sole Filet Dishes) 
230. Yu Hong Yu (Tongfilet met Pittige 
Knoflooksaus) 

 

231. San Chaw Yu (Tongfilet met Zoetzure 
Saus op Authentieke Wijze Bereid) 

 

232. Hao You Yu (Tongfilet met Oestersaus) 

 

230. Yu Hong Yu (Sole Filet with Spicy Garlic 
Sauce) 

 

231. San Chaw Yu (Sole Filet with Sweet-Sour 
Sauce, Prepared in an Authentic Manner) 

 

232. Hao You Yu (Sole Filet with Oyster Sauce) 

 

 

Speciaal Gerechten (Special Dishes) 
240. Ma Po Tau Fu (Tofu met Garnalen, 
Ossenhaas & Groenten in een Pittige Saus) 

 

241. Que Chao San Sing (Mix van 
Garnalen, Kipfilet, Varkenshaas, met 
Cashewnoten & Chinese Groenten) 

 

240. Ma Po Tau Fu (Tofu with Shrimps, 
Beef & Vegetables in a Spicy Sauce) 

 

241. Que Chao San Sing (Mix of Shrimps, 
Chicken, Pork, with Cashews & Chinese 
Vegetables) 

 

 



Ti Pan Gerechten (Ti Pan Dishes) 
250. Ti Pan Kipfilet (In Zwarte Pepersaus) 

 

251. Ti Pan Varkenshaas (In Zwarte Pepersaus) 

 

252. Ti Pan Ossenhaas (In Zwarte Pepersaus) 

 

253. Ti Pan Compleet (Met Kipfilet, Ossenhaas, 
& Varkenshaas in Zwarte Pepersaus) 

 

254. Ti Pan Hai Xing (Met Tongfilet, Garnalen 
& St. Jacobsschelp in Zwarte Pepersaus) 

 

255. Ti Pan Saté Mix (Met Kip-, Ossenhaas-, 
Garnalen- & Varkenshaas-Saté met Pindasaus 
Apart) 

  

250. Ti Pan Chicken (In Black Pepper Sauce) 

 

251. Ti Pan Pork (In Black Pepper Sauce) 

 

252. Ti Pan Beef (In Black Pepper Sauce) 

 

253. Ti Pan Complete (With Chicken, Beef, & 
Pork in Black Pepper Sauce) 

 

254. Ti Pan Hai Xing (With Sole Filet, Shrimps 
& Scallops in Black Pepper Sauce) 

 

255. Ti Pan Satay Mix (With Chicken-, Beef-, 
Shrimp- & Pork-Satay with Peanut Sauce 
Separately) 

  

 



Indische Gerechten (Indonesian Dishes)  
260. Rijst Rames 

 

261. Rijst Rames Speciaal (Met ¼ Kip, 1 St. 
Saté) 

 

262. Nasi Rames  

 

263. Nasi Rames Speciaal (Met ¼ Kip, 1 St. 
Saté) 

 

264. Bami Rames 

 

265. Bami Rames Speciaal (Met ¼ Kip, 1 St. 
Saté) 

 

266. Gado Gado  

 

267. Daging Roedjak (Indisch Rundvlees in 
Pittige Saus) 

 

260. White Rice Rames 

 

261. White Rice Rames Special (With ¼ 
Chicken, 1 Pc. Satay) 

 

262. Fried Rice Rames  

 

263. Fried Rice Rames Special (With ¼ 
Chicken, 1 Pc. Satay) 

 

264. Fried Noodle Rames 

 

265. Fried Noodle Rames Special (With ¼ 
Chicken, 1 Pc. Satay) 

 

266. Gado Gado  

 

267. Daging Roedjak (Indonesian Stewed 
Beef in a Spicy Sauce) 

 



268. Daging Smoor (Indisch Rundvlees in 
Zoete Ketjapsaus) 

 

268. Daging Smoor (Indonesian Stewed 
Beef in a Sweet Dark Soy Sauce) 

 

Vegetarische Gerechten (Vegetarian Dishes) 
270. Foe Yong Hai Vegetarisch  

 

271. Tjap Tjoy Vegetarisch   

 

272. Mihoen Vegetarisch 

 

273. Chau Mie Vegetarisch  

 

274. Shang Hai Pak Soi (Chinese Groenten 
met Knoflooksaus) 

 

275. Lo Han Zhai (Traditioneel Gerecht 
met Chinese Groenten & Tofu) 

 

270. Vegetarian Egg Foo Yong   

  

271. Vegetarian Chop Suey 

   

272. Vegetarian Glass Rice Noodles 

 

273. Vegetarian Chow Mein  

 

274. Shang Hai Bok Choy (Chinese 
Vegetables in Garlic Sauce) 

 

275. Lo Han Zhai (Traditional Dish with 
Chinese Vegetables & Tofu) 

 

 



Menu Speciaal (Special Menus) 
280. Speciaal Menu ʻAʼ (Babi Pangang, Koe 
Loe Kai, Tjap Tjoy & 2 St. Saté) 

 

281. Speciaal Menu ʻBʼ (Babi Pangang, Foe 
Yong Hai, Tjap Tjoy & 2 St. Saté) 

 

282. Speciaal Menu ʻCʼ (Gebakken Garnalen, 
3 Soorten Vlees Saté, Babi Pangang, Foe 
Yong Hai, Tjap Tjoy & 2 St. Saté) 

 

283. Speciaal Menu ʻDʼ (Geroosterde Peking 
Eend In Zoetzure Saus, Babi Pangang, Kip 
Kerrie, & 2 St. Saté) 

 

 

280. Special Menu ʻAʼ (Babi Pangang, Koe 
Loe Kai, Chop Suey & 2 Pcs. Satay) 

 

281. Special Menu ʻBʼ (Babi Pangang, Egg 
Foo Yong, Chop Suey & 2 Pcs. Satay) 

 

282. Special Menu ʻCʼ (Deep Fried Shrimp, 
3 Types of Meat Satay, Babi Pangang, Egg 
Foo Yong, Chop Suey & 2 Pcs. Satay) 

 

283. Special Menu ʻDʼ (Roasted Peking 
Duck in Sweet-Sour Sauce, Babi Pangang, 
Chicken Curry 2 Pcs. Satay) 

 

 

 

 

 

 



Keuze Menu (Choice Menu) 
400. Keuzemenu (Kies 3 Van De Onderstaande Gerechten) 

- Inclusief Grote Nasi, Bami Of Witte Rijst Naar Keuze. 

- Incl. Gratis 2st. Saté & Cassave. 

Bij alle gerechten die hieronder staan, staan alle allergenen al vermeld bij de 
corresponderende gerechten hierboven, controleer voor de zekerheid nogmaals zodra u uw 
keuze heeft gemaakt. (Of vraag het bij een van onze medewerkers na.) 

Babi Pangang  

Babi Ketjap 

Babi Spek 

Cha Sieuw  

Varkenshaas In Kerriesaus  

Varkenshaas In Z.Z. Pikante Saus 

Daging Smoor (Zoet-Pittig Rundvlees) 

Daging Roedjak (Pittige Rundvlees) 

Gado-Gado  

Saté Ayam (2st) 

Gebakken Bananen (4st) 

Mini Loempiaʼs (10st) 

Geb. Grote Garnalen (4st) 

Foe Yong Hai (Omelet) 

Tjap Tjoy (Groenten Mix) 

Koe Loe Kai 

Kipfilet Ananas 

Kipfilet Champignons 

Kipfilet In Kerriesaus 

Kipfilet In Ketjapsaus 

Kipfilet In Oestersaus 

Kipfilet In Pittige Knoflooksaus 

Kipfilet In Z.Z. Pikante Saus 

Kipfilet In Zwarte Bonensaus 

Ayam Pangang (Kip)  

Ayam Ketjap (Kip) 

Ayam Pangang Satésaus (Kip) 

 

  



400. Choice Menu (Choose 3 Of The Dishes Listed Below) 

- Incl. Large Fried Rice, Stir Fried Noodles, or White Rice (Choose 1) 

- Incl. 2 Pcs. Chicken Satay & Cassave Crackers (Free of Charge). 

All dishes listed below already have all their allergens listed with their corresponding dishes 
above, please doublecheck once youʼve made your choice. (Otherwise you can ask one of our 
employees) 

Babi Pangang  

Babi Ketjap 

Babi Spek 

Char Siu  

Pork Tenderloin In Curry Sauce  

Pork Tenderloin In Sweet-Spicy Sauce 

Daging Smoor (Indonesian Stewed Beef In 
A Sweet Dark Soy Sauce) 

Daging Roedjak (Indonesian Stewed Beef In 
A Spicy Sauce) 

Gado-Gado  

Chicken Satay (2 Pcs.) 

Fried Bananas (4 Pcs.) 

Mini Eggrolls (10 Pcs.) 

Large Fried Shrimp (4 Pcs.) 

Egg Foo Yong (Omelette) 

Tjap Tjoy (Groenten Mix) 

Koe Loe Kai 

Chicken Filet With Pineapple 

Chicken Filet With Mushrooms 

Chicken Filet In Curry Sauce 

Chicken Filet In Dark Sweet Soy Sauce 

Chicken Filet In Oyster Sauce 

Chicken Filet In Spicy Garlic Sauce 

Chicken Filet In Sweet-Spicy Sauce 

Chicken Filet In Black Bean Sauce 

Ayam Pangang In Sweet-Spicy Sauce (Chicken)  

Ayam Pangang In Dark Sweet Soy Sauce (Chicken) 

Ayam Pangang In Peanut Sauce (Chicken) 



Rijsttafels (Rice Tables) 
290. Indische Rijsttafel (Vanaf 1 Persoon) 

Babi Pangang, Saté Ayam, Pisang Goreng, 2 
Soorten Indisch Rundvlees, Sambal Boontjes, 
Seizoen Groenten, Sambal Goreng Telor, 
Atjar Tjampoer, Sayur Lodeh & Cassave  

 

291. Chinese Rijsttafel (Vanaf 1 Persoon) 

Mini-Loempiaʼs, Babi Pangang, Koe Loe Kai, 
Tjap Tjoy, Foe Yong Hai, Gebakken Chinese 
Garnaal & Saté Ayam 

 

292. Chinees-Indische Rijsttafel (Vanaf 2 
Personen) 

Mini-Loempiaʼs, Babi Pangang, Tjap Tjoy, 2 
Soorten Indisch Rundvlees, Sambal Boontjes, 
Foe Yong Hai, Saté Ayam, Koe Loe Kai, 
Atjar Tjampoer, Sambal Goreng Telor, 
Pisang Goreng & Cassave  

 

293. Drie-Streken Menu (Vanaf 2 Personen) 

Pangsit Goreng (6 St.), Sa Cha Potje (3 
Soorten Vlees In Pittige Barbecuesaus), San 
Chaw Kai (Gepaneerde Kipfilet In Zoetzure 
Saus), Hui Kuo Ngau (Ossenhaas In Pikante 
Soja Saus) 

 

290. Indonesian Rice Table (Min. 1 Person) 

Babi Pangang, Chicken Satay, Fried Bananas, 2 
Types Of Indonesian Stewed Beef, Sambal Green 
Beans, Seasonal Vegetables, Sambal Goreng 
Telor, Atjar Tjampoer, Sayur Lodeh & Cassave  

 

291. Chinese Rice Table (Min. 1 Person) 

Mini-Eggrolls, Babi Pangang, Koe Loe Kai, Chop 
Suey, Egg Foo Yong, Deep Fried Shrimps & 
Chicken Satay 

 

292. Chinees-Indonesian Rice Table (Min. 2 
People) 

Mini-Eggrolls, Babi Pangang, Chop Suey, 2 
Types Of Indonesian Stewed Beef, Sambal Green 
Beans, Egg Foo Yong, Chicken Satay, Koe Loe 
Kai, Atjar Tjampoer, Sambal Goreng Telor, Fried 
Bananas & Cassave  

 

293. The Three-Region Menu (Min. 2 People) 

Pangsit Goreng (6 Pcs.), Sa Cha Pot (3 Types of 
Meat In Spicy Barbecue Sauce), San Chaw Kai 
(Breaded Chicken In Sweet-Sour Sauce), Hui 
Kuo Ngau (Beef Tenderloin In Spicy Soy Sauce) 

 

294. Cantonese Rice Table (Min. 2 People) 



294. Kantonese Rijsttafel (Vanaf 2 Personen) 

Wan Tan Soep, Ossenhaas-Saté, Pangsit 
Goreng, Yu Hong Ha (Garnalen In Pikante 
Knoflooksaus), Ti Pan Compleet (Kip, 
Varkens- & Ossenhaas In Zwarte Pepersaus), 
Bei Jing Ab (Peking Eend In Zoetzure 
Pikante Saus) 

 

 

Won Ton Soup, Beef Satay, Pangsit Goreng, Yu 
Hong Ha (Shrimp In Spicy Garlic Sauce), Ti Pan 
Complete (With Chicken, Beef, & Pork in Black 
Pepper Sauce), Bei Jing Ab (Roasted Peking 
Duck with Sweet-Spicy Sauce Separately) 

 

 

 


