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Dynasty Dragon
Puchong
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HINEEW (mam)

Braised Shark's Fin Soup w/ Crab Meat \\
(Individual Serving) :

BOHE NS

Soy Sauce Chicken Breast

ERTRRIE=EE 5
Steamed Scotland Cod Fish
w/ Minced Garlic Pax

WESEMESHEE ~ RM 288++
Stir—Fried Black Fungus, Shimeji

Mushroom & Assorted Vege
w/ Chinese Wine

B IEESE
Seafood Shen Jiang Beancurd
SNERBED
Spring Onion & Ginger Fresh
Water Prawn “Wat Tan Hor”
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BINEEW (sam) O S o
Braised Shark's Fin Soup w/ Crab Meat :

(Individual Serving)

HREHATE S S
Deep Fried Chicken Breast & ax
Mushroom w/ Pepper & Salt RM 1 88++
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Stir—Fried Green Dragon
Chives, Carrot & Lily Bulb

FIRFmRIME =58
Steamed Scotland Cod Fish
w/ Minced Garlic

SifERBET
Spring Onion & Ginger Fresh
Water Prawn “Wat Tan Hor”
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DYNASTY DRAGON
SEAFOOD RESTAURANT
PUCHONG

T L A TR AR R
Deep Fried Prawns & Shimeji Mushroom
with Salt & Pepper

REHBERE

Braised Minced Meat Bean Curd

£x8BEES

Seaweed Fish Paste Soup o= I‘A‘ r % e E, T =
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i ES I RE A Steamed Patin with Black Beans Sauce
Sweet and Sour Pork S 1:}\ ﬁ ET ﬁt
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Deep Fried Prawns & Shimeji Mushroom
with Salt & Pepper

MR

Pineapple Sweet and Sour Pork

e R 5% 35 (:R)

Crispy Roasted Chicken (Half)

RN R

Thai-Style Squid

18 8 = B 1 B R

Stir Fried Vegetables & Black Fungus
with Chinese Wine

RAEHBER

Braised Minced Meat Bean Curd

EXEBFEES

Seaweed Fish Paste Soup

Stir Fried Vegetables & Black Fungus
with Chinese Wine

*BR{UEEE
* Images are illustration
purpose only

03-8075 0326 / 0327 / 0328

012-525 78353

PUCHONG

101 MALL, 2nd Floor,
Lot ES18, ES19 & ES20



E 88 KB K (Puchong) B IR A B v

DYNASTY DRAGON SEAFOOD RESTAURANT (Puchong) SDN. BHD.

Lot ES, ES19 & ES20, 2nd Floor, 101 Mall Batu 2, Jalan Puchong,
Bandar Puchong Jaya, 47170 Puchong, Selangor Darul Ehsan.

Tel: 03 - 8057 0326 / 0327 / 012 - 5257853 Fax: 03 - 7733 6462
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ERROE
Four Combination Platter

103K 8B REAENED) =rs)

“Double Boiled 10ppc Abalone, Maca

& Dried Scallop Superior Soup
(Individual Serving)

BT HES

Roasted Iberico Pork Ribs

RIMRGE IR HE

Steamed Dragon Grouper
w/ Chopped Chili Pepper

RV EBEREK
Fruit Salad Prawn
BBEHIT=
Stir Fried Kai Lan & Black Fungus
w/ Chinese Wine

ST ER

Fried Egg Noodles
w/ Chicken Fillet

T BR AR R A

Chilled Longan & Sea Coconut
Soup Dessert

SR RBRXE

Assorted Pastries

t  RM1199++ |
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P et Menu For 10
W — AL B Complimentary | bottle of Red Wine
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Four Combination Platter

SHMAEE TR sie)

Braised Shark's Fin Soup w/
Fresh Crab Meat & Dried Scallop
{Individual Serving)

AV A FEHE

Roasted Iberico Pork Ribs

22t B e =1

Braised 2ppc Abglone, Mushroom,
Fish Maw w/ Broccoli

RERELEN

Steomed Dragen Grouper w/ Black Bean Sauce

TIRFRD L FEAKALF

Braised Fraesh Water Prawn
w/ Glass Noodles & Minced Garlic

I HiRBIR

Boiled Rice in Superior Stock.

BIRTEIEHE

Double-Boiled Snow Bird Nest,
Peach Resin & Snow Fungus

EBCHE

~. Deep Fried Lotus Sesame Ball .

RM2299++
fit106: /4
s - Set Menu For 10
0038 — AL Complimmiary | bottle of Red Wine
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