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NEPTUNE SEAFOOD RESTAURANT
BURNABY

Neptune Restaurant Group



" BUSINESSSHOUR'%,
~ «Mon - Sun
9:00am -3:00pm
5:OOp&m -10:00pm
2ND FL 4405 CENTRAL BLVD

BURNABY BC V5H 4M3
. (STATION SQUARE)

TEL: 604-565-8833
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ALL PICTURES ARE FOR REFERENCE ONLY AND SUBJECT TO AVAILABLE PRODUCTS. IF YOU HAVE ANY FﬂOD

ALLERGIES AND SPECIAL REQUIREMENTS, PLEASE LET THE SERVERS KNOW. THANK YOU FOR YOUR COOPERATION.

DL | fE#% A S GST  TAX 1S NOT INCLUDED

BEIERE

Deep Fried Whole Squad

HEESE

Salt & Pepper Tofu

PR RZ 5=l

Pan Fried Chili Pepper

iR 5 i2R Ui

Chili Shrimp

mHEH

Fungus w/ Garlic & Vinegar

IO = 2 3%

Chef" s Special Roasted Gluten

K Z il

Braised Beef w/ Chili Sauce

Eha8En

Jellyfish w/ Garlic & Vinegar

hEFRE

Spiced Beef Shank

e A S

Pork w/ Garlic Sauce

HKERE

Soya Marinated Tofu

B {cER 2 2&#8min 2 ofders
Deep Fired Crab Claws w/ Shrimp Paste

Y B8 2 R

Salt & Pepper Chicken Knee

BBY/2022/12

28.95
16.95
16.95
18.95
16.95
16.95
17.95
18.95
17.95.
17.95
16.95
12.95
18.95
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Regular Small

)\EE_%ILTE" (TBRE ) 1185200

P ESIERE 36.80 20.80

%W%Hi; 36.80 20.80
SRS 33.80 18.80

Fish Maw & Corn Soup

BETREE 31.80 18.80

Seafood Tofu Soup

a8 - Py 52 31.80 18.80

Minced Beef & Tofu Soup

EEE R 31.80 18.80
Hot & Sour Soup w/ Seafood
HELRE 31.80 18.80

Minced Chicken & Sweet Corn Soup
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ALL PICTURES ARE FOR REFERENCE ONLY AND SUBJECT TO AVAILABLE PRODUCTS. IF YOU HAVE ANY FOOD
ALLERGIES AND SPECIAL REQUIREMENTS, PLEASE LET THE SERVERS KNOW. THANK YOU FOR YOUR COQPERATION.
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' ABALONE, BIRD NEST, SEA CUCUMBER

SHARIIEIEIL\ P2 i 128.80

8-Head South African Premium Dry Abalone

1088 @ JE 8 /0 32 B 98.80

10-Head South African Premium Dru Abalone
BENSE=FEE R 78.80

Auastralia Abalone

=19 3% 1) = 48.80 128.80

Braised Bird Nest w/ Supreme Broth {iI Per person 5 Regular
BEFlE M EE 48.80 128.80

Stewed Bird Nest w/ Seafood Broth {iI Per person 5 Regular
EREREE 48.80 128.80

Stewed Bird Nest w/ Crab Meat Broth {iI Per person 5l Regular

RERMRTEE 68.80

Stir Fired Fish Maw w/ Green Onions

ERIEEE 68.80

Prem|um Fish Maw & Goose Web Pot

B2 E 78.80
Premium Fish Maw Sea Cucumber Pot
REHHRES 68.80

Stir Fired Sea Cucumber w/ Green Onions

ANE S e R R e e S e S A e (Y
ALFPICTURES AREFORREFERENCEONLYAND SUBJECT TOAVAIRABLE PRODUCTSNEYOU HAVE ANY FOOD
BBY/2022/12 ALLERGIESAND SAECIABREQUIREMENTS, PEEASELET THE SERVERS KNOWATHANKYOUFOR YOUR COOPERATION.
PR 08 TAX IS NOT INCLUDED
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LIVE SEAFOOD
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D& 15
MR + 17, £5 K + 17 BRI + 20,
FRER + 20 ERIE + 20

Method: Steamed, Steamed w/ Garlic, Supreme Broth, Ginger & Green Onion,

Cream & Butter Sauce, Supreme Soy, Black Bean Sauce, Salt & Pepper,

Supreme Salt. & Pepper + 15, Szechuan Spicy + 15 - Sashimi, Blench, Stir Fried,

Stir Fried Ginger-&Green, Salted Egg + 15

Add On: Vermicellf'+ 17, Egg Noodle + 17, E-Fu Noodle +20,
BBY/2022/12 Rice Cake + 20, FriedRice +20

3ST  TAX IS NOT INCLUDED

ALL PICTURES ARE FOR REFERENCE ONLY AND SUBJECT TO AVAILABLE PRODUCTS. IF YOU HAVE ANY FOOD
ALLERGIES AND SPECIAL REQUIREMENTS, PLEASE LET THE SERVERS KNOW. THANK YOU FOR YOUR COOPERATION.



Sauteed Sea Cucumber

3k 3y 2t
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Sauteed Scallop w/ Vegetable

EERIRIKTE T

Sauteed Scallop & Prawns w/ Vegetable

B B IRIK

Sauteed Prawns w/ Vegetable

$E 4—:45%

Assorted Seafood w/ Vermicelli Hot Pot

BT T

Sauteed Scallops w/ Squid w/ XO Sauce

| b =T~
iR EFIR S E
Abalone Shrimp & Tofu in Hot Pot

#1028 BE 1A 3k

Deep Fried Sole Fillet

=1,H B EE HIEK

Sauteed Sole Fillet w/ Vegetable

BHKER

Spicy Fish Hot Pot

BT RIS IS

Pan Seared Oyster & Egg

RIS 2K

Sauteed Prawns in'Sweet & Sour Suace

32.80
31.80
32.80
29.80
28.80
31.80
53.80
27.80
27.80
27.80
28.80
29.80

?ﬁ; ) EF‘

SEAFOOD
mINE I B E 32.80
Sauteed Scallop & Bitter Melon w/ Scrambled Egg
wEEE 27.80
Sauteed Spicy and Garlic Clams
Bl SRR 95 27.80
CIams Hot Pot w/ Black Pepper & Preserved Vegetable
FEOREERITK 27.80
Deep Frled Fish Fillet w/ Corn Suace
T M RE I EK 27.80
Deep Fried Fish Fillet w/ Sweet & Sour Sauce
IO )1 KD e {— : 28.80
Sauteed Shrimps w/ Garlic Hot Pot
A U1 28.80
Suateed Shrimps w/ Mixed Vegetables
i3 25 X0 U Bk 29.80
Sauteed Shrimps w/ Scrambled Egggs
11 B B 28.80

Salt § Pepper Squid

§7/2022/12
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CHICKEN & DUCK

Peking Duck 1 Course

Peking Duck 2 Courses

BBQ Duck 2% /Whole ¥£/Half
House Speacialty Marinated Chicken =& /Whole #¥£&/Half
Tender Steamed Chicken w/ Ginger & Green Onion £%&/Whole ¥£&/Half
Chicken Simmered in Consomme w/ Seasonal Vegetable £€/Whole ¥£&/Half
Deep Fried Crispy Chicken 2£%&/Whole %£&/Half
Soya Chicken Z2&/Whole #£/Half

Cold Shredded Chicken w/ Jelly Fish
Spicy Chicken

Sauteed Chicken w/ 3 kinds of Onions
Sauteed Chicken w/ Pineapple

Sauteed Free Range Chicken w/ Abalone

Kung Pao Chicken ‘-

R S Sauteed Free Range Chicken w/ ChinesePreserved Meat
-
o
Q 1t Sauteed Sliced Chicken w/ Bitter Melon
e
= R
2 5 Lemon Chicken
a Sauteed Sliced Chicken w/ANiISS -Vegetable
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s o = A ) 31.80

Beef Tenderloin in Black Pepper Sauce

dh (BT A=H0l 31.80

Beef Tenderloin i Sweet & Sour Sauce

0L 71 1 4 AT 31.80
Diced Beef Tenderloin w/ Eggplant

B2 B2 AN 31.80
Diced Beef Tenderloin w/ Mushroom

KD F A 27.80

Stir Fired Beef w/ Green Pepper

KEFAE 27.80

Spicy Beef Hot Pot

XOEBH4HWNEHE 31.80
Minced Beef in XO Sauce Served w/ Lettuce Wrappers

JHRVFR 27.80
Sauteed Beef w/ Vegetables

WERn AT 27.80
Satay Beef w/ Vermicelli Hot Pot

RS R2 4l 44 27.80

Shredded Beef w/ Pepper & Preserved Vegetable

AN WEE 4 77 iy 62 27.80
Curry Beef Tendon & Brisket Hot Pot

IENHRN 27.80
Sauteed Beef w/ Gai Lan

SEEINFRA 27.80
Sauteed Beef w/ Ginger & Pineapple

FEEIE 4 27.80
Sauteed Beef w/ Broccoli

SET N 27.80
Ginger & GreenORlion BegfHot
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FENHA

PORK
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Fatty Pork w/ Preserved Vegetable Hot Pot

MESETAN

Sauteed Pork w/ String Bean

oA RILE
Sliced Pork, Dried Shrimp & Vegetable Hot Pot

RERNA
Sauteed Shredded Pork w/ Spicy Sauce

EXHEE

Deep Fried Spareribs w/ Sweet & Sour Sauce

e L)

Honey Garlic Spareribs

NN LE ]

Minced Pork w/ Green Bean

L £ 2% N B
Steamed Minced Pork w/ Salted Fish

M EE G kS
Salt & Pepper Spareribs

g Al l=goN

Sweet & Sour Boneless Pork

AR

Sweet & Sour Pork Chop

HEEFEH

Salt & Pepper Pork Chop

BBY/2022/1! I

28.80

28.80

28.80

27.80

27.80

27.80

27.80

28.80

27.80

27.80

27.80

27.80
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i N & o i 1 29.80
F. j‘:":“:gtfflps w/ Garlic M 0o & VEGETABLE
1z 2 H .

Braised Pea Tips w/ Supreme Broth

EEINSEH 31.80

Braised Mushroom w/ Pea Leaves

REZ /M2 27.80

Country Style Stir Fry

A kb 758 A 27.80

Sauteed Gai'kan w/ Dried Fish

fF IR TR MR 27.80

Bean Curd w/ Vegetable

EIRA R 27.80

Eggplant & Minced Pork in Hot Pot

BE &

e
S

ysi4 pauq /m ueq e pasines

= AN AR G2 27.80 J]
Mlxed Vegetable & Vermicelli Hot Pot E%ﬁ
T k0 7T B 26.80

Sauteed Gai Lan w/ Garlic

e K ST 26.80

Sauteed Mlxed Vegetable w/ Garlic

SR EE I 2 27.80

Sauteed Fried Sliced Lotus Root w/ Wild Yam

163 #\ B 27.80

Braised Chinese Mushroom w/ Vegetable

ZETEER . 27.80

Buddha s Feast

IETE 27.80

Bralsed Tofu

EHERTE 27.80

Braised Thick Bean Curd w/ Enoki

®ELZIBEERE 27.80

Buddha’ s Feast Topped on Tofu

&.

BE=F& 30 80

Scallop & Egg Tofy w/ Eggplant Hot Pot
2.7 .80

WSS
EDE '27.90

Minced Seafood w/ Tofu & Vegetables *
Spicy Mapo Tofu Minced Pork

NBEEE 29.80
Assorted Meat & Tofu Hot Pot - g

N N — 5
SWBIE "27.80
Deep Fried Tofu w/ Minced Garic

HEI T !r 27.80

Braied Eggplant w/ Shreded Pork & Spicy Sauce
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RGIES AND SPECIAL REQUIREMENTS, PLEASE LET THE SERVERS KNOW/THANK YOU FOR YOUR COOPERATION.
_A'( L b {E ks A54GST  TAXIS NOT INCLUDED
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KPR IR ER 29.80
Stir Fried Sticky Rice w/ Chinese Sausage ]
12 Ik B 29.80
Fried Rice w/ Seafood & Pork w/ Gravy Sauce

XA PYER 28.80

Minced Beef Fried Rice

BIGE £ ZHE R XD B 28.80

Salty Fish & Diced Chicken Fried Rice

BJIN KL el 28.80

Yang Chow Fried Rice

. ¥ ok EEEZLER 28.80
Shredded Chicken Fried Rice :
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Fried Rice w/ Black Truffle, Shrimp & Egg White

= 2w 1
St BB E R 31.80
nz{s EE \é Dried Scallops Egg Whi\% Fried Rice

R4 . BEESHIVR 31.80
« Y= Ty gt Seafood Fried Rice in HK Style
—T"f o - s BS = a o
2ds { RN 32 PO A B 28.80
z %é i ""“"ﬂt Chiu Chow Style Vegetable w/ Minced Pork Fried Rice e
=1 O o ks (R )
e 55 FRE KT XD B . 28.80
S gé g * Chicken w/ Pineapple Fried Rice |
5 REFIVER | 28.80

Mixed VegetableFried Rice
HER 3 : 2.95

White Rice % g
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=3 2 E ' 29.80 FRIED NOODLE
Seafood Fried Noodle -
2 By 28.80

Buddha’ s Feast Chow Mein

£ ALK 28.80
Singapore Style Noodle

K ALK 28.80
Country Style Fried Vermicelli

B3 A 2 2K KD 5l 28.80

Chicken Chow Mein w/ Black Bean Sauce

18 h& XD & 29.80

House Special Fried Noodle

LiBlENEX 28.80

Shanghai Stir Fried Udon

B M £ X0 & 27.80

Soya Sauce Chow Mein

NS 28.80
Shredded Pork Fried Noodle

Zh 450 B 28.80
Shred Chicken Fried Noodle ¥

IR SE A0l 4 kb S 29.80

Stir Fried Preserved veg w/ shredded beef Fried Noodle

BT MR EK KD B 29.80

Stir Fried Prawns w/ Black Bean Sauce Fried Noodle

FESEKDED 27.80

Assorted Veggie Fried Noodle

£ 5 bk 31.80

Scrambled Egg White WC‘S‘hrimp Rice Noodle

S AT & 28.80

Stir Fried Rice Noodle w/ Bgef & Veg in Gravy Sauce

85 44 58] Sy 28.80
Stir Fried Rice Noodle w/ Sliced Beef e
BEFA 3 28.80

Stir Fried Rice Noodle w/ Scramble Eggs Sliced Beef

£ 5 T P 05T Y 1} 28.80
Eggplant & Shredded pork & Rice Noodle

FACEE ] J_J. 28.80
Pan Fried E-Fu Noodle

SELFE

Seafood Fried E-fu Noodle

-.- - ]
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ALL PICTURES ARE FOR REFERENCE @ ABLE'PRODUCTS. i=
ALLERGIES AND SPECIAL REQUIREMENTS NOW. THANK-YQU'P
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81 Each
JK1GE 7t 48.80

Double Boiled,Swallow’ s Nest w/ Rick Sugar

?HB;‘#EE b 48.80

Double Boiled Swallow’ s Nest w/ Coconut Juice

BT B 48.80

Sweetened Bird’ s Nest w/ Almond Juice

IDARTERTT 8.35

Mango Pudding

FEHECHE 9.35

Sweetened Almond Tea

=2 i 9.35

Sweetened Seasame Seed Paste

=113 9.35

Glnger Milk Custard

7L NE A S IK 10.35 \
Deep Fried Durian Filling Balls

w7 TR 8.35 \
Lychee & Osmanthus Gelatin |

INBRRR 11.25 {8
Strawberry Teddy Mousse - 1 L 'i*

R Rl 26.80 %

Baked Tapioca Puddlng (FE Preorder) . 4

fl'

I 3 2%, ;ﬁtj%%ﬁﬁ? pule
ALL PICTURES ARE FOR REFERENCE ONLY AND SUB
ALLERGIES AND,SPECIAL REQUIREMENTS, PLEASE LET THE SER

i 4 LA J:F‘%T"GST TAX IS NOT INCLUDED
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y NEPTUNE RESTAURANT GROUP

WWW.NEPTUNEGROUP.CA

Neptune Seafood Restaurant and Neptune

Wonton Noodle has acquired fame for its

gourmet specialty of ahalone and seafood

in the Greater Vancouver since their establishment
in 1997 by the Neptune Restaurant Group.

Neptune Seafood Restaurant is a member of
Commanderie des Cordons Bleu de France

and has received various awards such as the
Vancouver’s Top Ten Chinese Restaurant Award.

Based on the restaurant motto of “One taste

and it becomes habit forming”, Neptune Seafood
Restaurant is committed to serve the best Abalone
and seafood from all over the world to satisfy
loyal customers. »

Neptune Seafood Restaurant ideally designs
different themed menus to cater different festival
needs. With these entire sophisticated signature
gourmets plus other delicacies, Neptune Seafood
Restaurant will never fail to please the most
demanding palates.

Ryuu

JAPANESE KITCHEN I@ ({(m
®Poke
JRew - Bt {QRIoNS

NEPTUNE SEAFOOD RESTAURANT
NEPTUNE WONTON NOODLE
NEPTUNE NOODLE BAR

NEPTUNE CHINESE KITCHEN
NEPTUNE BARBECUE HOUSE
RYUU JAPANESE KITCHEN

POKE BY RYUU

CAFE IL NIDO




NEPTUNE SEAFOOD RESTAURANT - BURNABY

2ND FL 4403 GENTRAL BLVD
BURNABY BG VaH 4M3
Tel: 604 - 9653 - 8833

www.neptunegroup.ca
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Neptune Restaurant Group



