Duck

103.
104.
105.
106.
107.

108.

Combination Ducku.....eieeecccee 25.00
Steamed Duck with Crab Meat Sauce........ 25.00
Steamed Duck with Chinese Mushrooms25.00
Steamed Duck and Asparagus.......ccccoeecenee. 25.00
Deep Fried Duck (In Batter) .....ccococvevuncenee 25.00
(with Lemon or Sweet and Sour Sauce)

Chinese Roast DucK.....ccoeeeeeeecceceenee 25.00

(with Soy Sauce or Plum Sauce)

Seafood
109. Calamari with Black Bean Sauce.................... 25.00
I 10. Mussels with Chilli Black Bean Sauce.......... 25.00

I 12. Braised Fish Fillet in Black Bean Sauce........ 25.00
I 13. Braised Fish Fillet with Ginger Shallots.....25.00
Miscellaneous

I 14. Seafood Bean Curd in Hot Pot........................ 25.00
I15. Combination Bean Curd in Hot Pot............. 23.00
[ 16. Grandma's Bean Curd (chilli hot)

7.
I18.
9.
120.
121.
122.
123.
124.
125
126
127.

. Combination Omelette
. Vegetables Omelette...............

Eggplant in HOt POt
Mixed Vegetables with Bean Curd
Stir Fried Three GreenVegetables
Mixed ChineseVegetables.......cccccoevevivcuennee
Steam Choy Sum with Oyster Sauce............ 17.00
King Prawn Omelette......ccocovvenerenceneecncerenenee
Chicken Omelette.......cccccoeuue..

BBQ Pork Omelette................

Plain Omelette......oeereeerenene.

Sweet and Sour

128. Sweetand Sour Pork ...
129. Sweet and Sour Chicken Fillet
130. Sweet and Sour Combination...................
131. Sweet and Sour King Prawns......cccccveeunnee.
132. Sweet and Sour Fish (batter).....cecvcuuee.

Combination

133. Combination Meats ....eeeeeeeerereeeererenene. 23.00
(King Prawns, Scallops ,Chicken, Beef and BBQ Pork)

134. Combination Seafood.........cooveeereeereennene. 25.00

(King Prawns, Scallops and Calamari)

With Any Sauces

o>

Noodle

135. Beefand Rice Noodles.......eeeeeerennnee. 19.00
136. Singapore Noodles......cccocvncnvcnenencrnecence 19.00
I137. ChineseVermicelliinVillage Style................ 19.00
138 Stir Fried Quey Teil..cncccecceeeeenee 19.00
139. Combination Chow Mein........cceeerereuneee. 20.00
140. Braised Beef Chow Mein.........eecrcunnee. 19.00
141. Sliced Pork Chow Mein.......veeeeeceerennen. 19.00
142. Braised Chicken Chow Mein .......ccccueuue...e. 19.00
143. King Prawn Chow Mein......ococccencuvcncnncce. 25.00

(Soft noodle or flat noodle or hokkien noodle extra $2.00)

Rice

144, Fried RiCe et
145. Vegetable Fried Rice...vcneencencececnnees
146. Beef Fried Rice...ooevcrecencunnce
147. Special Fried Rice....cconnercricreeecreeeane
148. Seafood Fried Rice....vccencencencencnccceneee
149. Chicken Pineapple Fried Rice .
150. Boiled RiCe .o 9.00

All Prices Include GST  Juy2023

The River Orchid

Chinese Restaurant

T £ &

Shop 8/15-17 Bells Line of Road
Heritage Plazza North Richmond
(crn pitt Lne & riverview st)

02 4571 3238

PH 0481 352 858
Follow us on n@

Fully Licensed & BYO (Bottle wine)
Dine In or Take Away

Monday Closed

Lunch: 11:30-2:30
Dinner:From 5 pm till late

Take away lunch special from $13.50

Delver > M oD
Yy DOORDASH

Menulog



Chef’s Specialities

. Chickenin Stone Pot.. 21.00

2. Salt & Chilli Calamari.. 25.00

3. Peking Duck (2 courses)......eneeen. 51.00

4. Saltand Chilli Soft Crab 34.00

5. Salt & ChilliWhite Bait 22.00

6. Emperor Lamb (serve with pan cake)........... 29.00

7. Diced Steak with Wasabi Sauce.................... 26.00

8. Saltand Chilli Tofu........ 19.00

9. San Choy BOW .. 21.00

0. Live Lobsters fromTank................. Market Price

1. Live Mud Crabs......ccoocuiiiiiiinnnnn. Market Price

2. Saltand Chilli Eggplant 21.00

Entree

3. Chicken and Ham Rolls Deluxe (9pcs) ........ 20.00

14. King Prawn Cutlets (4pcs) ..cccevcveeencrnevceremnence 13.00

I5. Grill or Steamed Pork Dumpling (10pcs)...14.00

16. Prawns Cocktail.....cceneecineemcercnericnnianens 11.00

7. Mini Spring Rolls (6pcs) .11.00

18. Vegetable Spring Rolls (6pcs) .ccccovevcevecencunnce 11.00

19. Steam Soup Bun (6pcs)..cccecencecececcucenecnrennce 12.00

20. Deep Fried ChickenWings (6pcs) ...ccccocvecene 12.00

21. Prawn Gow Gee (Steamed or Fried) (4pcs)12.00

22. Curry PUff (4PCs) e 10.00

23. Dim Sim (Steamed or Fried) (4pcs) .cccocveene 10.00

24. Prawn Toast (4PCs).ccereveeremneeerennnne .10.00

25, MiX Entrée. e 10.00
(! Spring Roll, I Curry Puff, I DimSim )

26. Grill Pork Skewers (4 pcs)...ceeneeeeurcnnce. 10.00

Soup

27. Shredded Duck Meat SOUP ...cccocvevcureueencrenenee

28. Crab Meat and Sweet Corn Soup..

29. Chicken Sweet Corn and Soup.......

30. Mince Beefand Egg Flower Soup.......cccuuucee.

31. Long Soup

32. Short Soup (Wonton).....eeeceeeeeeenens

33. Sourand Spicy Soup.....

34. Seafood Bean Curd Soup

35. Combination Short Soup......ececceeennee.

36. Combination Long and Short Soup................ 19.00

King Prawn

37.
38.
39.
40.
41.

King Prawns Szechuan Style(Chilli Hot).....25.00
King Prawns with Ginger & Shallots.............. 25.00
King Prawns and Capsicum (Spicy)...cccccveuue. 25.00
King Prawns with Black Bean Sauce............... 25.00
Curried King Prawns........cccovuvcucunce. 25.00

42. Braised King Prawns with Cashew Nuts ...25.00
43. Satay King Prawns........cncncnencencncencenennee 25.00
44. King Prawns with Hoi Sin Sauce.......c..c......... 25.00
45. Garlic King Prawns 25.00
46. Honey King Prawns.......cocecvcnencenencencuneuncunennce 25.00
47. King Prawns with Scrambled Egg.........ccc....... 25.00
48. Sizzling King Prawns....... 25.00
49. Saltand Chilli King Prawns ......ccocoecvevcencenennce 25.00
50. King Prawns withVegetables......ccccccovencuneuncen. 25.00
Beef and Steak

51. Sizzling Fillet Steak in BBQ Sauce......cc...... 25.00
52. Fried Shredded Steak in Peking Sauce.......... 25.00
53. Braised Diced Steak with onion.........c..ccc...... 25.00
54. Fillet Steak Chinese Style.....covnencencencencnnne 25.00
55. Diced Steak in Honey Pepper......cnne 25.00
56. Braised Beefand ChineseVegetable............. 19.00
57. Braised Beef with Oyster Sauce......ccceeueuee 19.00
58. Braised Beef with Tomato Sauce..................... 19.00
59. Braised Beef with Capsicum (Spicy) ....c.c...... 19.00
60. Braised Beef with Black Bean Sauce............. 19.00
61. Braised Beef with Curried Sauce................... 19.00
62. Braised Beef with Chilli Sauce.....cccoeveuvecunnne 19.00
63. Braised Beef with Cashew Nuts......ccccccuucuee 19.00
64. Scrambled Egg with Sliced Beef ..................... 19.00
65. Beef with Hoi Sin Sauce ... 19.00
66. Garlic Beef ... 19.00
67. Satay Beef....... 19.00
68. Mongolian Beef 19.00

Chicken

69. Fried Crisp Skin Chicken 21.00
70. ShanTung Chicken ... 23.00
71. Braised Chicken with Cashew Nuts.............. 19.00
72. Braised Chicken with Curried Sauce............ 19.00
73. Szechuan chilli Chicken.......oeeeceeenee. 19.00
74. Chicken Fillets with Hoi Sin Sauce................. 19.00
75. Chicken Fillets with Garlic Sauce................... 19.00
76. Satay Chicken . 19.00
77. Chicken Fillet with Ginger Shallots............... 19.00
78. Chicken Fillet with Plum Sauce....................... 19.00
79. Chicken Fillet with Oyster Sauce........ccc...... 19.00
80. Braised Chicken with Capsicum (Spicy)....19.00
81. Honey Chicken .19.00
82. Boneless Chickenin Lemon Sauce................. 19.00
83. Chicken Fillet with BBQ Sauce..........ccu......... 19.00
84. Mongolian Chicken....... .19.00
85. Chicken Fillet with Black Bean Sauce............ 19.00
86. Chicken Fillet withVegetables.........cccccoeuuucee 19.00
87. Saltand Chilli Chicken. .19.00
Pork

88. Fried Pork Ribs with Plum Sauce.................... 21.00
89. Pork Ribs with Peking Sauce 21.00

90. Salt & Chilli Pork Ribs. 21.00
91. BBQ Pork with Hoi Sin Sauce ... 21.00
92. BBQ Pork with Plum Sauce................. 21.00
93. Pork Fillet with Hoi Sin Sauce............ 19.00
94. Pork Fillets with Garlic Sauce............ 19.00
95. Pork Fillet with Black Bean Sauce 19.00
96. Satay Pork Fillets 19.00
97. Braised Pork with Capsicum (Spicy) 19.00
98. Pork Fillets with Chilli Sauce .....cccoceeeuevenneene 19.00
Lamb

99. Mongolian Lamb ... 23.00
100.Cumin Lamb (hot and spicy)...c.ccccoveveercurecnnee 23.00
101.Satay Lamb 23.00
102.Szechuan Lamb ... 23.00
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