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Please be advised that food prepared here may contain these
ingredients:

Milk, eggs, wheat, soybean, peanuts, tree nuts, fish, and shellfish.

If you have any food allergies and special requirements, please inform
beforehandthe waitress, otherwise we will not assume any

responsibility.

Thank you for your cooperation. Please enjoy.
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Take out containers will be charged $0%%/each
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Special Promotion I a
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= H{EFE Available All Day ilE _ ,&
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A oo I e m e e
;ﬂ | Braised Chicken With Coconut In Hot Pot
a| 0027 g g M B B @ 328
SHCHE. | Pepper Pork Belly & Spine Bone In Hot Pot
}%# 0003 a7 & 2 3K BE ¥R ER 3288
Steam Lobster & Sticky Rice with Lotus Leaf
(8 0004 [ [2 /= £ 38 1R ¥ B 3288
th Curry Lobster & Fried Rice
0005 — m > & B & &R 2488
Chief a Pint Seafood Fried Rice
0006 £I % R & N5 F) i & &R 2388
Bralsed Whole Hallbut Fish Shark
0007 |R € 8 M = 2 6888
Bralsed Whole Fresh Australlan Abalone (3 Head)
0008 7r & = & = W W& 2588
Garlic Gold Prawn with Salted Egg
00095 & JR & BE A 3K 2988
Fried Sole Fish Fillet on Crispy Fish Bone
0010 MFHBE M ANEELE 5488
Eggplant & Shile Crab on Noodle with Spicy Sauce rﬁ%
0011 ETE%’EH%E%’&HS%’%%EET) 588
Deep Fried Crab Claw (1pc) (Pre-order) <
5% i
0012 4 ¥ #b %, 48 (38 78 2T ) 36 || Manlh
Deep Frled Squab (Pre- order) &5 '!J?“-’_{ ,1..“#
Vi 2 500 /
= Ee
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11071 BB YE R K2 Crispy Fish Skin gee
1102 ,ét’é 55% % % ;S Spring Roll Vegetarian (4pcs) 688
1103 %ﬂ %& EF' E s Peppery Chicken Wings 888
1104 ﬁy \%::E 3JHI:_I ?F Salt & Peppery Eggplant g8
1105 %ﬂ Eﬂgi 2 R Salt& Peppery Tofu g
1106 l:iﬁ ?L g% i Preserved Red Bean Curd Pork Hock 888
1107 ﬁ@i QE,% % 55 Shrimp Spring Roll ges
==
==/ W
___________________________________________ SO_UQSW%L;EJ;
1701 22 2K @\ ﬂj: ;\ Fish Maw and Corn Soup ogs8
1702 Eézt g“ﬁ 5% Hot & Sour Soup (%&Veq) 8
(#Chicken) 8
(8 #¥Seafood) 9
1703 %2 oK %ﬁ ﬁ ; Minced Chicken & Sweet Corn Soup 3
1704 @ fﬁﬂ t|: |7/§_| ; Minced Beef & Tofu Soup 3
1705 5 @i 2 S ; Seafood & Tofu Soup 9
1706 % P/g % ﬁi ; Crab Meat & Fish Maw Soup 9
1707 % El 1§U 5% Daily Soup 488
1708 %H%%Wﬁ%@(%ﬁm Braised Crab with Shark Fin (Pre-order) 88
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Shanghai Stir Fried Thick Noodle

Soya Sauce Chow Mein

Buddha ' s Feast Fried Noodle

Spicy Curry Fried Flat Rice Noodle
Pan-Fried Vermicelli w/Beef Tenderloin

in Black Pepper Sauce

Pan-Fried Vermicelli w/Beef ,Melon
& Pickled Vegqi

Singapore Style Noodle

Sliced Beef with Fried Rice Noodle

House Special Fried Noodle

Shredded Pork with Chives Chow Mein

Shredded Chicken & Mushroom Chow Mein 14&

Shredded Beef Tenderloin Chow Mein
Seafood Fried Noodle

Seafood E-Fu Noodle in Clay Pot

Fried Vermicelli Homemade Style
Szechuan Style Eggplant on Rice Noodle
Beef & Vegetable Top on Rice Noodle
Scrambled Egg w/ Beef on Rice Noodle

Satay sauce Gai Lan with Beef on Rice Noodle

16%
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168
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Noodle in Soup

2 HHMFE Available All Day

1301 #F IR EAH 5
1302 iS8558
1303 =55
1304 mEEF 55
1305 ERHMMES N
1306 R EE S
1307 S iR/KER 55
13087 E&H KR
BOOFHBEBES
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13128 4F W )% 20
1313 8 5 Al
1314 & {IC # % %0
315X & 5 &
131688 & 7 %

Fresh Shrimp Wonton with Noodle in Soup

Beef Tendon with Noodle in Soup
Braised Beef Brisket with Noodle in Soup
Pork Hock with Noodle in Soup
Cuttlefish Balls with Noodle in Soup
Cuttlefish & Fish Balls with Seaweed

Noodle in Soup

Fresh Shrimp & Pork Dumpling
with Noodle in Soup

Fresh Shrimp Wonton & Pork Dumpling
in Soup

Fresh Shrimp Wonton in Soup

Fresh Shrimp & Pork Dumpling in Soup
Fish Balls with Noodle in Soup

Sliced Tender Beef with Noodle in Soup
B.B.Q. Duck with Noodle in Soup
Empress Chicken with Noodle in Soup

B.B.Q. Pork with Noodle in Soup

Abalone with Noodle in Soup

©© 0 o 0
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268

c4#E#3 +9$1.00 for Rice Spaghetti
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Tossed Noodle

+ HHALFE Available All Day

1401 B & 1, % T
1402 B BEE 1
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1403 BB K B335
1404 +£ 12 2F 15 78
1405 412 4 55 18
1406 Fa 3.5 F %
1407 3B 4 P 1 %
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1408 BBEFEKHEE
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Cuttlefish Balls with Tossed Noddle 088
. ‘ Q88

Fresh Shrimp Wonton with Tossed Noodle

Fresh Shrimp & Pork Dumpling 108

with Tossed Noodle

Braised Beef Brisket with Tossed Noodle 9—8

Braised Beef Tendon with Tossed Noodle 1088
Pork Hock with Tossed Noodle 10@
Sliced Tender Beef with Tossed Noodle 8—8
Fresh Shrimp Wonton & Pork Dumpling 10@

with Tossed Noodle

Abalone with Tossed Noodle 28@




Z HH#FE Available All Day
}E‘E‘;{%? { Small Large g
?:,l.ll.’ﬂé 1501 5 7K B B8 99 Live Lobster Congee 3388
=
}E"f%} 1502 B 18§ )8 & 5 Neptune Special Seafood Congee 1088 1888
r 3 ;-:_ \[/
%. 1503 %'\ ):'| |?\\—_| ):I| BTI‘?J Sliced Fish & Pork Congee 388 1888
&
‘{. qm;ﬁ':'f 1504 %'\ ):'| t|: P/g B}I@ Sliced Fish & Tender Beef Congee 388 1888
i 1505 8 R %& & 39 sliced Fish & Pork Liver Congee Pork 388 188
1506 == /%'E EéTé t': B}I@ Minced Beef Congee /88 1688
1507 5% ﬁ': P/g B}I'@ Sliced Beef Congee /88 1688
1508 Ri % @E P/g B}I@ Preserved Duck Egg /88 1688
with Lean Pork Congee
1509 $Ec :'%’: i p%ﬁ B}I@ Chicken with Ginger 388 1888
& Green Onion Congee
1510 :HZ ?fﬁ 5% p%ﬁ B}I@ Chicken Mushroom Congee /88 1p8
1511 fz% 4? E B}I'@ Plain Congee with Dried Scallop 388 1088
1512 l:iﬁ }K\ %\ ﬁ B}I@ Minced Fish and Pumpkin Congee /88 1688
1513 EEE 1|/% Chinese Donut 28
1514 % 3% @@ %'\ B}I@ Abalone Congee 26884688

pil
F X lr Fh b 3}
@l 8 )
i ;1:11.['._" - -"ﬁ{.‘h



'# -' " ‘-l—, . ﬁ‘z\
Fried Rice
2 HHELFE Available All Day

| 1601 f8 MNEEAEWDBR Dried Scallop & Mixed Seafood Fried Rice 1888

':' 1602 i, 58 26 11 WD &l Salty Fish & Diced Chicken Fried Rice 1488

[ 1603 % 28 ZERU WD B Chicken with Pineapple Fried Rice 1488
sgf 1604 78 [ MU XD BR Diced Seafood Fried Rice 1688
1605 &= ¥ 45 P B Minced Beef Fried Rice 1488
1606 E B Y B8R Honeymoon Fried Rice 1888
1607 & ¥ B IR 1% K BR stired Fried Sticky Rice with Preserved Meat 1688
1608 FBRR E UC BN Empress Chicken on Rice 1088
1609 A Y& J5 ¥5 BR 8.8.0. Duck on Rice 1428
1610 2 7+ Y J& B8R 8.8.Q Pork on Rice 1088
16111t 3 ¥ 8R Mixed Veg Fried Rice 1488
1612 BHEMBARIDER spicy Curry Beef Floss Fried Rice 1588
1613 M ¥ 8% vang Chow Fried Rice 1588
1614 EAEE B VP ER Dried Scallop with Egg White Fried Rice 1688
1615 ZRTLZFE VDB Thai Style Spicy Fried Rice 1588
1616 E1 JE YD BR indonesian Fried Rice 1588

1617 @@ /%\ \//l\ é\}i Abalone Fried Rice 28&
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£ HEtFE Available All Day

Vegetable

18018 ST 'R I\ A
1802 77 B X 7+ B&
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180675 ¥ K
1807 w7 E X g
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18132 &
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2502 fim 2 R 2 18
2503 BEMF LTI
S04 E SR
SHEENEFIRE

Sliced Bitter Melon in Black Bean Sauce
Sauteed Gai Lan With Dried Smoke Fish
Braised Tofu with Vegetable

Sauteed Choi Sum with Garlic

Salt & Peppery Eggplant

Sauteed Seasonal Vegetable

Sauteed Pea Tips with Garlic
([))T__em;r]ireodorEngg Tofu with Two Kinds

Ginkgo & Bean Curd with Pea Tips

Dried Scallop with Pea Tips

Braised Enoki Mushroom & Bean Curd Stick 15&

In Taiwanese Style
Stir Fried Green Bean with Garlic

Buddha’s Feast
Sauteed Gai Lan with Ginger Sauce

23

Tofu

Braised Soft tofu with Vegetable

Stewed Tofu with Minced Pork
Egg Tofu & Eggplan in Szechuan Sauce
Fried tofu with Pepper and Salt

Two Kinds of Mushrooms with Egg Tofu
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Seafood

2 HEFE Available All Day %" 3

B T R IR A AT T 2 o e Tt AT T by
'H:: : 1901 })T[}ﬁ );ﬁ @i ;% QEE Chilled Spicy Shrimp 228
;1::_:.1.' 190 % i% %% J_ij% Sauteed Prawns in XO Sauce 268
teéfu& 1907 Y }|| 7J< % @\ Spicy Fish Fillet With Szechuan Style Soup 298
fjl;::l: 1908 &% 71T ¥ K ] Clams in Black Bean Sauce 1888
1{; ;{;@ 1909 [U]” DE EE)% ﬂz Prawns in Curry Sauce 26$
ﬂ&:i 1910 P__EI ) | | EE/% Ejz Spicy Prawns in Szechuan Style Sauce 268
1911 ﬁy 7L'Filjﬁ‘Jc ;%»9 EF' QE,% Prawns with Spicy Salt & Pepper (Shell on) 2388
1912 EEE ﬁy QE)% Eﬁ Prawns in Black Bean Sauce 268
1913 fﬁ 7\@ %% J'ij% Sauteed Prawns with Vegetable 268
1914 ﬁ& Ei?\\/ @jﬂ Deep Fried Squid with Spicy Salt & Pepper 168
1915 H%:r ;T; ﬁg %U EK Sole Fish Balls with Vegetable 1888
1916 5&] ;@ % ?F Sauteed Scallops with Vegetable 268
1917 5EE 5@ QEE fj? j’ﬂt%‘t + sauteed Scallops & Prawns with Vegetable 328

1918 ﬁy B{J—[ iﬂ% ([g)(epeep Freierrd Cod Fillet with Spicy Salt 1688 s

1919 3 }K B{J—[ ijﬂ% DeeppEried Cod Fillet with Corn Sauce 1888 i.§

1920 EH @Q }E iﬂ E)aefcpeFried Cod Fillet with Sweet & Sour 1688 .I
1921 5@\ é 3JHII_I __T_ B& iﬁ Deep Fried Cod Fillet & Eggplant 1688

. in Szechuan Sauce
1922 EE TEE ﬁg %U Bk Sauteed Sole Fillet in Soy Sauce 1688
1923 Hg % QE)% T: Stir Fried Shrimps with Cashew Nut 1888 :'..:;.

1924 %\7‘% 5//|\ 7\—|_ QE/% fﬂ% Stir Fried Prawns with Peach in Salad Sauce 26% h;—i‘;—, E"‘:L'i

1925 5% % QE/% T: Shrimp with Scrambled Eggs 1888 o bj}iﬂ

g
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= HHELFE Available All Day

Pot™

‘Hot

Halibut in Soy Sauce & Scallions 18&
Special Halibut 1988
Scallops, Eggplant & Tofu Hot Pot 228
BBQ Pork, Chicken, Assorted Seafood 1888

with Szechuan Sauce

Seafood & Vermicelli Hot Pot in X.O Sauce 18%
with Tofu Hot Pot

Minced Pork & Eggplant w/Szechuan Sauce 1688

Curry Beef Tendon & Brisket Hot Pot 1688
in Hot Pot

Beef Tendon Brisket Hot Pot in Soup 1688
Beef Hot Pot with Ginger & Green Onion 1688

Beef Hot Pot with Vermicelli in Satay Sauce 1888

Salted Fish & Diced Chicken in Tofu Hot Pot 15%

158
16%

Ginger & Green Onion Chicken Hot Pot

Deep Fried Cod Fillet & Tofu Hot Pot

PP i
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Satay Beef With Gai Lan

2002 7R T Wb & |7/5_| Sauteed Beef with Bitter Melon 1688
in Black Bean Sauce

2003 @F‘%:{E *//l\/—_FP/S Beef & Broccoli 1688

2004 uj]l] UE "5': P/SJ Beef With Curry Sauce 1688

2005 Eﬁ ﬁ‘y *//l\ /—_': |7\\—_| Beef with Black Bean Sauce 1588

2006 ﬁ% EEH t.: |7/§| Beef With Oyster Sauce 1688

2007 B 32 ¥ A A stir Fried Beef With Vegetable 1688

2008 W‘ % @] % ¢ Tgﬂ % Beef Tenderloin with Ginger & Green Onion 1888
2009 W Fé ﬁ EF W ;Jf(ﬂ Diced Beef Tenderloin & Mushroom 22%
2010 /—_F P/SJ $ ;_n;; @ Minced Beef With Lettuce Wrap 1888
2011 % ZE ﬁ//l\ /—_': P/S Sauteed Beef With Ginger & Pineapple 158
2012 ﬁk *)i’fﬂtlﬂfﬂﬂ Sizzling Beef Tenderloin in Black Pepper 2388 %
with Black Pepper Sauce 2
2013 [WIIKEHA Spicy Beef With Szechuan Style Soup 268
2014 i?uji/\ ﬁ@ﬁ%ﬁﬂﬂ?ﬁl StirdFéiEdf King Qyster Mushroom 1888
and Bee

2015 B & B M 4 MK Rroasted Salted Australian Wagyu Cubes 288

2016 %D EL ﬁﬁ ? tF ﬁ ;Jf(ﬂ Diced Beef Tenderloin with Eggplant 238




::};:{ 2101 FmFZETE  Honey Garlic Spareribs

:‘\{%} 2102 MEGWHEEE  sauteed Pork Jowl With Green Bean 1688

Sl

;h;} 2103 o +FE I Pork Chop In BBQ Sauce 1688

4%:%1‘9 2104 BHIEZEREI plack Pepper pork Chop o

- 2105 FEREIFHA  Siced Pork in Spicy Brown Sauce 1588
2106 XOETRINZETZ  Green Bean with XO Sauce 1588
2107 BIFFESEB  sauteed Pork Jowl in Spicy Sauce 1688
2109 SHEZEMEIEAN  sweet & Sour Pork 1588
2110 #EEEHES  sparerib with Spicy Salt & Pepper 1688
2111 #UEESE BF Pork Chop with Spicy Salt & Pepper
2112 BIISTAREE  Neptune Spareribs
213 XI5 pE BBQ Pork Chop Suey
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2 H#tFE Available All Day

uck

‘.}' 2201 /_TF\/*T_\?F %\5 %& = Honey & Garlic Chicken Wings (12pcs) 1588

b

:qg_il |

P 2202 ﬁy %& EF' ﬁ Deep Fried Chicken Wings 1588

with Spicy Salt & Pepper (8pcs)

@ 2203 ﬂj]l] 1 %& Bk Curry Chicken 1588

@ 2204 ESE Tﬂ \//l\ :Zhﬁ ):I| Chicken in Black Bean Sauce 15&
2205 EEL E[]Q %& B_k Sweet & Sour Chicken 15&
2206 Hg % %& —_|_ Diced Chicken with Cashew Nut 15&

2207 E 'f% %& —_|_ Diced Chicken with Peanut & Chilli Sauce 15&

2208 @ ﬁg +Z+ })T[)ﬁ ;%E Sesame Lemon Chicken 1588

208 1Z & ZE Amond Chicken 1588

2210 %'ﬂz % %& Bk Chicken with Mixed Green 1588 \

2211 H@ Ri j{%—; 4‘% ;%E Crispy lemon chicken 1588 %

2212 @i%&%:/\jﬁ Drunken Chicken for 2 36& gﬁi?%
' Rty

2213 BB A Dunken Chicken for 4 48 @g N9

2214 BENE R IEH(F) Deep Fried Crispy Chicken with Back Truffle (Haf) 2388 = E




Barbecue

£ HEtFE Available All Day

Bty 090000 Halt - whole || i
H'q .:'.i; 1007 ELH%_ on 3"|' Neptune Signature Cold Platter 368 688
<15
| gt == e N N 7
Y 1002 &= & JH M 2 Steamed Chicken 1888 388
r"'?,"ﬂ.'yt‘ff:f" e S with Green Onion & Ginger
Uf*-" 1003 4L J& ¥ 68 £ Fried Tender Squab 268
,""!5...1; -
A d 1004 5t &2 & U # Empress Chicken 1888 3288
F3 ot -""'.",..
B || 1005 83 48 12 1% 18 sa0 0w 195 3428
LT
NS 5
. 1006 e &2 Y + % Deep Fried Chicken 1888 3288
1007 :uj :'?; ):'| EZ++$/% Beijing Duck (2 Courses) 4888
B AEER %/]r_ispdelE)in vl?t,\q Rice \/\{Wr:ip/ " ol
SR M Inced Duck Meat with Lettuce Wra fele]
7 I T Addition 1/2 Dozen Wrap g 4
1008 & ;1 8l Y & 8eo Pork Q88 1888

1009 2 Kk 2 3 2«kinds of Meats (BBQ Duck/BBQ Pork/ 1988
Steamed Chicken/Empress Chicken)

1010 B EETEIR A Jelyfish & Marinated Beef Shank 1088

1011 R 3 )8 T 58 cold Jelly fish 1288

101208 B B JI\ Vinegar cucumber Qss
=~

N
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House Special Egg Foo Yung
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||
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Shrimp Egg Foo Yung

i
1.
i

1)

BBQ Pork Egg Foo Yung

1
1.
i
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Chicken Egg Foo Yung

.I.
1
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Mushroom Egg Foo Yung
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Boston lobster, Dungeness Crab
S - TR - UM WEE A BE - BEEGN)

=25 5 ER
AHE +35 - MIAE +$5 - FHEE +310
Supreme Broth, Ginger & Green Onion, Deluxe Soy Sauce, Cream & Butter,

Salt & Peppery, Steamed with Minced Garlic, Steamed,
Hong Kong Spicy Style (add $5),
with Noodle add $5, Vermicelli add $5, E-Fu Noodle add $10

N
$5ﬁ/ﬁ}7j<%
;zifa;élf 7EEEH—|
Fresh Live Fish (1 Day advance notice)
2oL BE - MMEE - KE S I

Steamed, Spicy Garlic Steamed,
Simmered in Spicy Oil or Sweet & Sour Sauce

BPREETE
AR —HEE
Fresh Live King Crab (1 Day advance notice)
TRAZK B Ek ~ BEREYE(NINSS)

R AL

=A% EE - TR gl - HE -
BEUTEZRER(P)MNSI8 ~ (R)M$25 ~ —&m$10
Supreme Broth, Ginger & Green Onion, Deluxe Soy Sauce, Cream & Butter,
Salt & Peppery, Steamed with Minced Garlic, Steamed,
Hong Kong Spicy Style add $5
Portuguese Style Baked Rice add $18(M) $25(L)
2 Courses add $10

& 7K R o
AR —HEE
Fresh Live Geoduck (1 Day advance notice)
2R B9 BIE - WEE - RIS (0$710)
Blanched, Spicy Sauteed, Salt & Peppery
or Sashimi (add $10)

AAPZHNZRAE - FARES |
For more options, please ask your server!




Dessert

£ HHFE Available All Day -.,I"
'''''''''''''''''''''''''''''''''''''''''''''''''''''''''''''''''' gt
8001 /» X $k Mango Pudding 488
8002 % 7'_E _15_4: % ;JF(/% Mango Gelatin (4pcs) 4&
8003 ﬁ)} % @ Golden Cream Custard Bun 6—8

8004 %HK/#@%%(%%EED Cubilose with Coconut (Pre-order) 53&
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Drink

£ HELFE Available All Day
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Lemon Tea

Creamy Black Tea

Creamy Black Tea & Coffee

Chocolate

Lemon Water

Coffee

Lemon with Honey

Orange Juice

Apple Juice

RUSSELL CRAFT BEER

Local Beer

Imported Beer

w W W W
(52 (53 (53 8

N NN NN
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Red Wine

Rosso Di Napa 2015
MT. BOUCHERIE 2017
GIRARD NAPA 2015
Jackson Triggs
Bakcyard Vinyards

House Red Wine

White Wine

MT. BOUCHERIE
Backyard Vineyards
Pfaff

Gewurztraminer Gray Monk 2017

| ocal Beer

Coors Light
Kokanee

Molson Canadian

Imported Beer

Budweiser
Tsing Tao

Heineken

49.98 /750ml 13.6%Vol
53.90 /750ml 13.6%Vol
99.80 /750ml 13.6%Vol
36.99 /750ml 13.6%Vol
36.99 /750ml 13.6%Vol

8.99 /6 0z 13.6%\Vol

38.80 /750ml 13.6%Vol
36.99 /750ml 13.6%Vol
48.90 /750ml 13.6%Vol

53.80 /750ml 13.6%Vol

5.75 /355ml 5%Vol
5.75 /341Iml 5%Vol

5.75 /341ml 5%Vol

6.25 /341ml 5%Vol
6.25 /343ml 5%Vol

6.25 /343ml 5%Vol
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NEPTUNE RESTAURANT GROUP

Fi Sy

WWW.NEPTUNEGROUP.CA

”@ %‘é i.{ﬁfﬁ@z&

REEBEEX

Neptune Seafood Restaurant

e Richmond No.3/Ackroyd Road
Tel: 604-207-9888

e Surrey Central City Mall
Tel: 604-495-8886

[BLNS 3% 5

Neptune Wonton Noodle

e Richmond No.3/Ackroyd Road
Tel: 604-207-9889

e Richmond McArthurGlen
Designer Outlet (YVR)
Tel: 604-248-8993

e Burnaby Station Square
Tel: 778-379-0639

e Surrey Central City Mall
Tel: 604-495-8882

Neptune Chinese Kitchen

e Downtown Alberni Street
Tel: 604-682-0011

e Downtown Davie Street
Tel: 604-559-9238

e Vancouver Wesbrook Village
Shrum Lane (UBQ)
Tel: 604-559-7098

BREm

Neptune Chinese Kitchen
e Coquitlam Hard Rock Casino
Tel: 604-343-6380

[0S 4 g

Neptune Barbecue House

e Vancouver Granville St
Tel: 604-221-6623

BBt e

Neptune Express

e Richmond Beckman Place
Tel: 604-370-0827

e Vancouver Commercial Drive
Tel: 604-559-8615

)

Neptune Club Sports Bar & Grill
e Burnaby Station Square
Tel: 778-379-1159

RXANESE KITCHEN

Ryuu Japanese Kitchen

e Downtown Seymour Street
Tel: 604-233-0306

e Richmond McArthurGlen
Designer Outlet (YVR)
Tel: 604-248-8989




