FOODIE

A la carte menu



&
SICHUAN u

Sichuan is not only the panda’s hometown but also the capital of gastronomy in China. Sichuan cuisine
is one of the four major cuisines of China, and is the most distinctive and popular.

Originating in the Sichuan region, the food is characterized as spicy, fresh, and fragrant. The Sichuan
peppercorn is used offen in cooking, and has an intense flavor that produces a tingly-numbing sensation
in the mouth. Sichuan cuisine uses home-cooked ingredients, and makes good use of cooking methods
such as small stir-frying, dry-stirring, dry-searing, soaking, and braising.

It is famous for its flavor, often using fish fragrance and red oil, with the spicy flavor being more
prominent. The style of Sichuan cuisine is simple and fresh, with a strong rustic flavor.
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SET-MENY A

6-Retters Middag Kr. 499,- pr. person

6-Course Dinner Minst 2 personer / Minimum 2 people

FORRETTER /STARTERS #i&

Varruller /Fried spring rolls YEE %

Sprgstekte varruller fylt med and og grennsaker.
Deep fried spring rolls filled with duck and vegetables.

Sprgstekte wonton /Fried wontons ¥EfE 1

Sprgstekte wonton fylt med kylling og grgnnsaker.
Deep fried wontons filled with chicken and vegetables.

HOVEDRETTER /MAIN COURSE F&

Svart pepper biff /Black pepper beef BHIA4-A

Sichuan stil woket biff skiver av indrefilet krydret med svart pepper og grgnnsaker.
Sichuan style stir-fried sliced of beef tenderloin seasoned with black peppers and vegetables.

Sprg and /crispy duck ZERHS

Sprgstekte And servert med dampede pannekaker og grgnnsaker.
Deep fried duck served with steamed pancakes and vegetables.

Stekt gr@gnne b@gnner /Fried green beans FIRIMZEES

Tradisjonell Sichuan stil tgrrstekte grgnne bgnner.
Traditional Sichuan style dry fried green beans.

DESSERT /DESSERT &%

Sprgstekte banan /Fried banana YFEE

Sprgstekte banan med maltsukker, vanilje-is og frukt.

Fried banana with malt sugar, vanilla ice cream and fruits.

1: Kornslag som inneholder gluten / 2: Skalldyr / 3: Egg / 4: Fisk / 5: Peangtter / 6: Soya / 7: Melk / 8: Ngtter / 9: Selleri / 10: Sennep / 11: Sesamfrg /12: Lupin / 13: Blgtdyr
1: BERRNBY/ 2: 0138/ 3385/ 4.8/ 5:984%/ 6: KT/ 744/ 8: B R/ 9:F 5/ 103K/ 112/ 12 BB T/ 13:RF=04)



2 | Ala carte menu | FOODIE

SET-MENY B
7-Retters Middag Kr. 599,- pr. person

7-Course Dinner Minst 2 personer / Minimum 2 people

FORRETTER /STARTERS #i%&

Har gow /Har gow #F&

Kantonesisk stil dampede dumplings fylt med scampi.
Cantonese style steamed dumplings filled with scampi.

Varruller /spring rolls ¥E& 5

Sprgstekte varruller fylt med and og grennsaker.
Fried spring rolls filled with duck and vegetables.

Spicy & sur suppe /Hot & sour soup BE#%

Sichuan-stil spicy og sur suppe servert med kylling, sopp, tofu, egg, agarisk.
Sichuan style hot and sour soup served with chicken, mushroom, tofu, egg, agaric.

HOVEDRETTER /MAIN COURSE F&

Honning valngtt scampi /Honey walnut scampi #Z#EEF

Asiatisk fusion valngtt scampi med honning og majonesaus.
Asian fusion walnut scampi with honey and mayonnaise sauce.

Spre and /crispy duck ZFERHS

Sprgstekte And servert med dampede pannekaker og grgnnsaker.
Deep fried duck served with steamed pancakes and vegetables.

Svart pepper biff /Black pepper beef BHIA4- A

Sichuan stil woket biff skiver av indrefilet krydret med svart pepper og grgnnsaker.
Sichuan style stir-fried sliced of beef tenderloin seasoned with black peppers and vegetables.

DESSERT /DESSERT # %

Ostekake /Cheese cake Z+ 5%

Bavarois bringebaer og sitronsmak ostekake med vaniljeis og frukt.
Bavarois Raspberry and Lemon flavour cheesecake with vanilla ice cream and fruits.

1: Kornslag som inneholder gluten / 2: Skalldyr / 3: Egg / 4: Fisk / 5: Peangtter / 6: Soya / 7: Melk / 8: Ngtter / 9: Selleri / 10: Sennep / 11: Sesamfrg /12: Lupin / 13: Blgtdyr
1: BERRNBY/ 2: 0138/ 3385/ 4.8/ 5:984%/ 6: KT/ 744/ 8: B R/ 9:F 5/ 103K/ 112/ 12 BB T/ 13:RF=04)
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SET-MENY C
7-Retters Middag Kr. 699,- pr. person

7-Course Dinner Minst 2 personer / Minimum 2 people

FORRETTER /STARTERS &
Varruller /spring rolls ¥E& 35

Sprgstekte varruller fylt med and og grennsaker.
Deep fried spring rolls filled with duck and vegetables.

Har gow /Har gow #F&

Kantonesisk stil dampede dumplings fylt med scampi.
Cantonese style steamed dumplings filled with scampi.

Spicy & sur suppe /Hot & sour soup BE#%

Sichuan-stil spicy og sur suppe servert med kylling, sopp, tofu, egg, agarisk.
Sichuan style hot and sour soup served with chicken, mushroom, tofu, egg, agaric.

HOVEDRETTER /MAIN COURSE F%
Sur & s@t kylling /sweet & sour chicken FHEETY

Sichuan stil stekte kylling med sur og sgt saus.
Sichuan style stir-fried chicken with sour and sweet sauce.

Spr@ and /crispy duck EERFS

Sprgstekte and servert med dampede pannekaker og grgnnsaker.
Deep fried duck served with steamed pancakes and vegetables.

XO saus hummer pot /X0 sauce lobster pot XO#& 74T 4%

Halvhummer med kamskjell, scampi og grgnnsaker servert med XO-saus.
Half lobster with scallop, scampi and vegetables served with XO sauce.

DESSERT /DESSERT # &

Ostekake /Cheese cake Z+E4%

Bavarois bringebaer og sitronsmak ostekake med vaniljeis og frukt.
Bavarois Raspberry and Lemon flavour cheesecake with vanilla ice cream and fruits.

1: Kornslag som inneholder gluten / 2: Skalldyr / 3: Egg / 4: Fisk / 5: Peangtter / 6: Soya / 7: Melk / 8: Ngtter / 9: Selleri / 10: Sennep / 11: Sesamfrg /12: Lupin / 13: Blgtdyr
1: BERRNBY/ 2: 0138/ 3385/ 4.8/ 5:984%/ 6: KT/ 744/ 8: B R/ 9:F 5/ 103K/ 112/ 12 BB T/ 13:RF=04)
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FORRETTER/STARTER BIE

DIM SUM =iy
1. Varruller /spring rolls (2stk) YE& % Kr. 109,-

Sprgstekte varruller fylt med and og grgnnsaker.
Deep fried spring rolls filled with duck and vegetables.
*1,6

2. Har gow /Har gow (4stk) §Fi& Kr. 109,-

Kantonesisk stil dampede dumplings fylt med scampi.
Cantonese style steamed dumplings filled with scampi.
*1,2

3. Sprgstekte wonton /Fried wontons (4stk) KER Kr. 109,-

Sprgstekte wonton fylt med kylling og grgnnsaker.
Deep fried wonton filled with chicken and vegetables.
*1,6

4. Sprostekte dumplings /Fried dumplings (4stk) &% Kr. 109,-

Dampet og pannestekt dumplings fylt med svinekjgtt og grgnnsaker.
Steamed and fried dumplings filled with pork and vegetables.
*1,6,11

5. Sprgstekte boller /Fried buns (2stk) FIf Kr. 109,-

Tradisjonell kinesisk dampet og pannestekt boller fylt med svinekjgtt og grennsaker.
Traditional Chinese steamed and fried buns filled with pork and vegetables.
*1,6,11

1: Kornslag som inneholder gluten / 2: Skalldyr / 3: Egg / 4: Fisk / 5: Peangtter / 6: Soya / 7: Melk / 8: Ngtter / 9: Selleri / 10: Sennep / 11: Sesamfrg /12: Lupin / 13: Blgtdyr
1: BERRNBY/ 2: 0138/ 3385/ 4.8/ 5:984%/ 6: KT/ 744/ 8: B R/ 9:F 5/ 103K/ 112/ 12 BB T/ 13:RF=04)
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FORRETTER/STARTER Bi&

SUPPE / SOUP 7

7. Sjgmatsuppe /seafood soup ;EE£% Kr. 149,-
Sjgmatsuppe servert med kamskjell, scampi, blaskjell, tofu, tang.

Seafood soup served with scallop, scampi, mussels,tofu, seaweed.

*1,2,6

8. Spicy & sur suppe /Hot & sour soup B7 & Kr. 109,-

Sichuan-stil spicy og sur suppe servert med kylling, sopp, tofu,egg, agarisk.
Sichuan style hot and sour soup served with chicken, mushroom, tofu, egg, agaric.
*1,3,6

SALAT/ SALAD i
9. Kyllingspyd salat /Chicken skewer salad 38 &34 Kr. 139,-

Kyllingspyd salat med chili saus (glutenfri).
Chicken skewer salad with chili sauce (gluten-free).

1: Kornslag som inneholder gluten / 2: Skalldyr / 3: Egg / 4: Fisk / 5: Peangtter / 6: Soya / 7: Melk / 8: Ngtter / 9: Selleri / 10: Sennep / 11: Sesamfrg /12: Lupin / 13: Blgtdyr
1: BERRNBY/ 2: 013/ 3385/ 4.8/ 5:984%/ 6: KT/ 744/ 8: B R/ 9:F 5/ 10:3TR/ 112/ 122 BB T/ 13:RF=04)
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HOVEDRETTER / MAIN COURSE [F&

KI@TT/ MEAT pys
10. Kylling kongbao /kongbao chicken SRS & Kr. 219,-

Kyllingwok med cashewngtt og grgnnsaker blandes i Sichuan chili-saus.
Chicken wok with cashchew and veggies mix in Sichuan chilli sauce.
*1,5,6,8

11. Sur & s@t kylling /sweet & sour chicken FHES Kr. 209,-

Sichuan stil stekte kylling med sur og sgt saus.
Sichuan style stir-fried chicken with sour and sweet sauce.
*1,6,11

12. Thai kylling karri /Thai chicken curry ZRzCIIIERS & Kr. 209,-

Thai kryddret kylling med rgd curry saus.
Thai style stir-fried chicken with red curry.
*1,6,11

13. La zi kylling /La zi chicken 738 & @ @ Kr. 249,-

Marinert kylling blandet med tgrkede Sichuan chili peppers og krydret bgnnepasta.
Stir-fried marinated chicken mixed with dried Sichuan chilli peppers and spicy bean paste.
*1,6,11

14. Reinsdyr kjgtt med svart soyab@nner /venison with black soy beans ZZHIEER & Kr. 269,-

Sichuan sesoned vilt og grgnnsaker stekt med svarte soyabgnner og pepper.
Sichuan sesoned venison and vegetables stir-fried with black soy beans and pepper.
*1,6,11

15. Sprg and /crispy duck FERHS Kr. 289,-

Sprgstekte and servert med dampede pannekaker og grgnnsaker.
Deep fried duck served with steamed pancakes and vegetables.
*1,6,11

1: Kornslag som inneholder gluten / 2: Skalldyr / 3: Egg / 4: Fisk / 5: Peangtter / 6: Soya / 7: Melk / 8: Ngtter / 9: Selleri / 10: Sennep / 11: Sesamfrg /12: Lupin / 13: Blgtdyr
1: BERRNBY/ 2: 013/ 3385/ 4.8/ 5:984%/ 6: KT/ 744/ 8: B R/ 9:F 5/ 10:3TR/ 112/ 122 BB T/ 13:RF=04)
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KIGTT/ MEAT RE

16. Oransje andebryst /Orange duck breast E& 39

Sprgstekte andebryst med honning og appelsinsaus.
Fried duck breast with honey and orange sauce.
*1,6,11

17. Spissekummin lammekoteletter /cumin lamb chops BN EHE @

Lampekoteletter og grgnnsaker krydret med spisskummen.
Lamp chops and vegetables spiced with cumin.
*1,6,11

46. Spisskummen lammekjgtt /cumin lamb BERER

Stekt lam med grgnnsaker i spisskummen.
Stir fried lamb with vegetables in cumin spice.
*1,6

18. Svart pepper biff /Black pepper beef iR & W

Sichuan stil woket biff skiver av indrefilet krydret med svart pepper og grgnnsaker.
Sichuan style stir-fried sliced of beef tenderloin seasoned with black peppers and vegetables.
*1,2,6

20. Mongolsk biff /Mongolian beef St 4 &

Mongolsk stil oppstekt oksekjgtt med Igk og grégnnsaker.
Mongolian style stir-fried beef with onion and vegetables.
*1,6

Kr. 289,-

Kr. 309,-

Kr. 269,-

Kr. 269,-

Kr. 269,-

22. Strimlet svinekjgtt med Peking sauce /Shredded pork with Peking sauce IR¥5 A £2 Kr. 249,-

Strimlet svinekjgtt, agurk, purre og dampede pannekaker servert med hoissinsaus.
Shredded pork, cucumber, leek and steamed pancake served with hoisin sauce.
*1,6,11

1: Kornslag som inneholder gluten / 2: Skalldyr / 3: Egg / 4: Fisk / 5: Peangtter / 6: Soya / 7: Melk / 8: Ngtter / 9: Selleri / 10: Sennep / 11: Sesamfrg /12: Lupin / 13: Blgtdyr
1: BERRNBY/ 2: 013/ 3385/ 4.8/ 5:984%/ 6: KT/ 744/ 8: B R/ 9:F 5/ 10:3TR/ 112/ 122 BB T/ 13:RF=04)



HOVEDRETTER/ MAIN COURSE IF&

8 | Ala carte menu | FOODIE

SJOMAT/ SEAFOOD B8&f

23. XO saus hummer pot /X0 sauce lobster pot X025 1F 5% &

Halvhummer med kamskjell, scampi og grgnnsaker servert med XO-saus.
Half lobster with scallop, scampi and vegetables served with XO sauce.
*1,2,6

24. Kongekrabbe vermicelli pot /king crab vermicelli pot #8233 224% &

Kinesisk stil kongekrabbe servert med vermicelli og grennsaker i XO-saus.
Chinese style king crab served with vermicelli and vegetables in XO sauce.
*1,2,6,11

25. Geum gjengekanne /Geum gang pot {851 %

Sichuan stil geum gang pot servert med kamskjell, scampi, kylling og biff.
Sichuan style geum gang pot served with scallops, scampi, chicken and beef.
*1,2,6

28. Honning valngtt scampi /Honey walnut scampi #Z#kEF

Asiatisk fusion valngtt scampi med honning og majonesaus.
Asian fusion walnut scampi with honey and mayonnaise sauce.
*1,2,3,6,7,8

29. Typhoon scampi wok /Typhoon scampi wok 8 R iEkbiF &

Klassisk Hong Kong-stil hvitlgksmak scampi og grgnnsaker.
Classic Hong Kong style garlic flavor scampi and vegetables.
*1,2,6,11

Kr. 399,-

Kr. 349,-

Kr. 299, -

Kr. 289,-

Kr. 289,-

1: Kornslag som inneholder gluten / 2: Skalldyr / 3: Egg / 4: Fisk / 5: Peangtter / 6: Soya / 7: Melk / 8: Ngtter / 9: Selleri / 10: Sennep / 11: Sesamfrg /12: Lupin / 13: Blgtdyr
1: BERRNBY/ 2: 013/ 3385/ 4.8/ 5:984%/ 6: KT/ 744/ 8: B R/ 9:F 5/ 10:3TR/ 112/ 122 BB T/ 13:RF=04)
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HOVEDRETTER/ MAIN COURSE I[F&

SJOMAT/ SEAFOOD Etf
45. Kongbao scampi /kongbao scampi E{RIF & Kr. 289,-

Scampi wok med cashewngtt og grgnnsaker blandes i Sichuan chili-saus.
Scampi wok with cashchew and veggies mixed in Sichuan chilli sauce.
*1,2,6,8

47. Kongbao havabbor /kongbao sea bass ZR:S5E Kr. 289,-

Havabbor wok med cashewngtt og grgnnsaker blandes i Sichuan chili-saus.
Sea bass wok with cashchew and veggies mixed in Sichuan chilli sauce.

*1,3,6,8
NUDLER, STEKT RIS / NOODLES, FRIED RICE EZ&FI¥MR
31. Stekt ris /Fried rice WAKHIR Kr. 199,-

Stekt ris med kylling, egg, erter, gulrot og mais.
Fried rice with chicken, egg, peas, carrot and corn.
*1,3,6,11

32. Dan dan nudler /Dan dan noodles 838 & Kr. 209,-

Tradisjonell nudler med kjgttdeig og grgnnsaker i Sichuan-stil krydret med chili.
Traditional Sichuan style noodles with minced beef and vegetables spiced with chilli.
*1,3,5,6

33. Stekte risnudler /Fried rice noodles FHb4E3E] Kr. 209,-

Stekte risnudler med biff, egg og gr@gnnsaker.
Fried rice noodles with beef, eggs and vegetables.
*1,3,6

1: Kornslag som inneholder gluten / 2: Skalldyr / 3: Egg / 4: Fisk / 5: Peangtter / 6: Soya / 7: Melk / 8: Ngtter / 9: Selleri / 10: Sennep / 11: Sesamfrg /12: Lupin / 13: Blgtdyr
1: BERRNBY/ 2: 013/ 3385/ 4.8/ 5:984%/ 6: KT/ 744/ 8: B R/ 9:F 5/ 10:3TR/ 112/ 122 BB T/ 13:RF=04)



HOVEDRETTER/ MAIN COURSE I[F&
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VEGETAR/ VEGETARIAN =&
35. Shi jin tofu pot /shijin tofu clay pot {52 S/

Sichuan wok brettet tofu med blandede grgnnsaker i kasserolle.
Sichuan wok braised tofu with assorted vegetables in casserole.
*1,2,6,9

36. Vegetar Mapo tofu /Mapo tofu ZFRESTE L @

Sichuan stil krydret tofu tilberedt med grgnnsaker.
Sichuan style spicy tofu cooked with vegetables.
*1,6

37. Griddle kokte strimlet kal /Griddle cooked shredded cabbages FR BN @

Tradisjonell Kinesisk stil grillet kokt kal.
Traditional Chinese style griddle cooked cabbages.
*1,6

38. Stekte grenne b@gnner /Fried green beans FIRIUZ T
Tradisjonell Sichuan stil tgrrstekte grgnne brgnner.

Traditional Sichuan style dry fried green beans.

*1,6

39. Braisert aubergine /Braised eggplant & F i F &

Tradisjonell Sichuan-stil braisert aubergine kokt i en rik hvitlgkssaus.
Traditional Sichuan style braised eggplant cooked in a rich garlic sauce.
*1,6

Kr. 209,-

Kr. 199,-

Kr. 199,-

Kr. 199,-

Kr. 199,-

1: Kornslag som inneholder gluten / 2: Skalldyr / 3: Egg / 4: Fisk / 5: Peangtter / 6: Soya / 7: Melk / 8: Ngtter / 9: Selleri / 10: Sennep / 11: Sesamfrg /12: Lupin / 13: Blgtdyr
1: BERRNBY/ 2: 0138/ 3385/ 4.8/ 5:984%/ 6: KT/ 744/ 8: B R/ 9:F 5/ 103K/ 112/ 12 BB T/ 13:RF=04)
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DESSERT #H =

40. Sprgstekte banan /Fried banana YEEE Kr. 119

Sprgstekte banan med maltsukker, vanilje-is og frukt.
Fried banana with malt sugar, vanilla ice cream and fruits.
*1,3,7

41. Mangopudding /Mango pudding T=R#A T Kr. 119

Hjemmelaget pudding med frukt og vanilje-is.
Homemade pudding with fruits and vanilla ice cream.
*3,7

42. Ostekake /Cheese cake Z+E4% Kr. 119

Bavarois bringebaer og sitronsmak ostekake med vaniljeis og frukt.
Bavarois Raspberry and Lemon flavour cheesecake with vanilla ice cream and fruits.
*1,3,6,7,8

43. Makron-is /Macaron ice cream 1K E#M Kr. 119

Iskjegler med makaroner og frukt.
Ice cream cones with macarons and fruits.
*1,3,6,7,8

1: Kornslag som inneholder gluten / 2: Skalldyr / 3: Egg / 4: Fisk / 5: Peangtter / 6: Soya / 7: Melk / 8: Ngtter / 9: Selleri / 10: Sennep / 11: Sesamfrg /12: Lupin / 13: Blgtdyr
1: BERRNBY/ 2: 0138/ 3385/ 4.8/ 5:984%/ 6: KT/ 744/ 8: B R/ 9:F 5/ 103K/ 112/ 12 BB T/ 13:RF=04)



