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Óáë Üôåò Salads

Nôéì Óáì Dim Sum

Óáë Üôåò Salads
1. ÓáëÜôá ÌðÜëé

ØéëïêïììÝíá ìÞëá, ëÜ÷áíï Üúóìðåñãê, öõóôßêéá 
êáé óôáößäá ìå ôæßíôæåñ & âáëóÜìéêï îýäé

2. Åëëçíï-ÊéíÝæéêç ÓáëÜôá
ÌéÜ ìïíáäéêÞ óáëÜôá öôéáãìÝíç ìüíï áðü ôï åóôéáôüñéï 
Êßíá ìå Ýìðíåõóç áðü ôçí ÅëëçíéêÞ êáé ÊéíÝæéêç êïõæßíá

Bali mixed Salad
  Sliced fresh mixed vegetables

Greco-Chinese Salad
  China Restaurant's unique salad inspired by both
  Greek and Chinese cuisine

5,60

6,40

Nôéì Óáì Dim Sum
3. Óßïõ ÌÜú ×ïéñéíÜ êåöôåäÜêéá ôïõ áôìïý

4. ×á ÊÜï  
Åßäïò ÊéíÝæéêïõ ñáâéïëéïý ìå ãåìéóôÝò 
ãáñßäåò ìáãåéñåìÝíï óôïí áôìü

5. Ôóåíãê ÊÜï
×ïéñéíÜ ÊåöôåäÜêéá ôïõ áôìïý öôéáãìÝíá ìå ôïí 
ðáñáäïóéáêü ôñüðï ôçò Óáíãê÷Üú

6. Íôéì Óáì Êüìðï-ðéÜôï
Óõíäõáóìüò ðåñéÝ÷åé Óßïõ ÌÜú,
 ×á ÊÜï & Ôóåíãê ÊÜï

5,80
9,30

6,20

7,60

Siu Mai   Steamed Pork Patties

Ha Kao
  Steamed Ravioli with Shrimp
  

Cheng Kao
  Steamed Dumplings prepared with Shanghai 
  Style Pork fillings
Combo Dim Sum Platter
  Combination Platter Containing Siu Mai, 
  Ha Kao, and Cheng Kao

Êáëþò Þëèáôå óôï ÑÝóôïñáí "China".

Ùò äéáêåêñéìÝíïé ðñïóêáëåóìÝíïé ìáò, Ý÷ïõìå ôçí ôéìÞ íá 
óáò ðñïóöÝñïõìå ìéá êïõæßíá åîáéñåôéêÞò ðïéüôçôáò. 
Åôïéìáóôåßôå íá åéóÝëèåôå óå Ýíáí êüóìï  ãåõóôéêÞò  
áðüëáõóçò, áðïôåëïýìåíï áðü áôÝëåéùôåò ëé÷ïõäéÝò, 
ðñïåñ÷üìåíåò ìÝóá áðü ôçí ðáñáäïóéáêÞ êéíÝæéêç êïõæßíá 
êáèþò åðßóçò êáé ðéÜôá ðïõ öÝñíïõí ìáæß ôïõò ðïëý-
ðïëéôéóìéêïýò óõíäéáóìïýò ãåýóåùí áðü üëïí ôï êüóìï.

Áðüëáõóôå ôçí ãåõóôéêÞ åìðåéñßá ìáæß ìáò.

                                           Ç Äéåýèõíóç.

Welcome to “China” Restaurant.

As our distinguished guests, we are honored to offer you 
a cuisine of the finest quality.  Be prepared to satisfy your 
taste buds and enter the world of endless delicacies that 
range from timeless traditional Chinese dishes all the way to 
cross-cultural combination of tastes from all around the 
world.  

Enjoy your dining experience with us.

                                    The Management.

2. Greco-Chinese Salad

Ëá ÷áíéêÜ

KéíÝæéêá ÆõìáñéêÜ

È áëáó óéíÜ

Ëá ÷áíéêÜ
68. ÂÝôæé Öïõ ÃéÜíãê

Ëá÷áíéêÜ êüêêéíåò êáé êßôñéíåò ðéðåñéÝò, êéíÝæéêï 
ëÜ÷áíï, öýôñåò öáóïëéïý, êñåììýäé êáé ìðáìðïý),
óêåðáóìÝíá ìå ìéá áñùìáôéêÞ ïìåëÝôá

69. Ôóïð Óïýé
ÌáãåéñåõôÜ ëá÷áíéêÜ: êüêêéíåò êáé êßôñéíåò ðéðåñéÝò, 
êéíÝæéêï ëÜ÷áíï, öýôñåò öáóïëéïý, êñåììýäé êáé ìðáìðïý

70. ÔçãáíéôÜ ÂåñìéôóÝëé ìå ÊéíÝæéêï ËÜ÷áíï
ÊéíÝæéêá ÌáíéôÜñéá, ÊéíÝæéêï ËÜ÷áíï 
êáé ìáêáñüíéá âåñìéôóÝëé ìå óÜëôóá áðü óôñåßäéá

71. ÔçãáíéôÜ ÏéêïãåíéáêÜ Ôüöïõ
ÔçãáíéôÜ ôüöïõ ìå ìáíéôÜñéá êáé ëá÷áíéêÜ

72. ÊéíÝæéêá ÌáíéôÜñéá & Ìðáìðïý
73. ÁíÜìåéêôá Ëá÷áíéêÜ
74. Ìðñüêïëá ìå Óùò áðü Óôñåßäéá
75. ÐáñáäïóéáêÝò Öýôñåò áðü ÖáóïëÜêéá

5,90

5,50

7,40

6,80

7,40
5,50
5,90
5,50

Veggie Foo Yiang
  Stir fried red pepper, yellow pepper, 
  Chinese cabbage, bean sprout, onions 
  & bamboo wrapped in a fragrant omelette

Chop Suey
  Stir fried red pepper, yellow pepper, Chinese 
  cabbage, bean sprout, onions, and bamboo
Stir-Fried Vermicelli & Chinese Cabbage
  Stir fried Chinese mushrooms, Chinese cabbage 
  and vermicelli noodles in oyster sauce
Stir Fried Family Tofu
  Fried bean curd with mushrooms and vegetables
Chinese Mushrooms & Bamboo
Mixed Vegetables
Broccoli with Oyster Sauce
Traditional Stir Fried Bean Sprouts

KéíÝæéêá ÆõìáñéêÜ

È áëáó óéíÜ

Vegetables

Noodles

Sea food

Vegetables

Noodles

Sea food
59. Ãëõêüîéíåò Ãáñßäåò

Ãáñßäåò ìáãåéñåìÝíåò óå ãëõêüîéíç óÜëôóá ìå áñáêÜ, 
áíáíÜ, êáñüôá êáé êñåììýäéá

60. Äõíáóôåßá ôùí Âáóéëéêþí Ãáñßäùí
Ãáñßäåò ìáãåéñåìÝíåò ìå êñåììýäé êáé êüêêéíåò ðéðåñéÝò 
ìå ñéæïìáêÜñïíá êñïõôüíò áðü ðÜíù

61. Ãáñßäåò ìå Ìðñüêïëï
62. Ãáñßäåò ìå ÓÜëôóá Óôñåéäéþí
63. Ãáñßäåò ìå ÁëÜôé & ÐéðÝñé

ÐáñáäïóéáêÝò ðéêÜíôéêåò ìáãåéñåìÝíåò ãáñßäåò 
ìå êñåììýäé êáé ðéðÝñé

64. Ãáñßäåò Ðá-Ðï
ÔçãáíéôÝò ãáñßäåò ìå 8 åßäç ëá÷áíéêþí

65. ÔïðÜí ØÜñé Ôåìðïýñá
ÖéëÝôï øÜñé óå êñåìþäç óÜëôóá ôïðÜí 
ìå ìáíéôÜñéá

66. ÊáõôåñÝò Ãáñßäåò Óßæëéí 
67. ÊáõôåñÜ ÊáëáìÜñéá Óßæëéí

11,80

12,70

11,80
11,80
11,80

11,80

9,00

12,30
8,90

Sweet & Sour Prawn
  Prawns cooked in sweet and sour sauce with   
  pepper, pineapple, and onions
King Prawn Dynasty
  Prawns stir fried with onions and red pepper 
  topped with rice noodle croutons
Shrimp with Broccoli
Shrimp with Oyster Sauce
Salt & Pepper Shrimp
  Traditional spicy dry stir fry shrimp 
  with onions and pepper
Pa-Poh Prawns
  Stir fried prawns with 8-Varieties of vegetables
Topan Fish Tempura
  Fish fillet cooked in creamy topan sauce with     
   mushroom toppings
Hot Sizzling Shrimp Platter 
Hot Sizzling Squid Platter

67. Çot sizzling squid

66. Sizzling shrimps

73. Fresh mixed vegetables

Xïéñéíü Pork

Koôüðïõëï Ch icken

Óïýðåò Soups

Ð Üðéá Duck

Moó÷ Üñé Bee f

3,20
3,20
5,50
4,30

5,50

4,70

5,90
9,40
6,00

1,50
4,80
5,40

5,60

5,80

5,70

7,80*

Spring Rolls (2pcs)

Vegetarian Spring Rolls (2pcs)

Vietnamese Rolls (4pcs)

Traditional Fried Wonton (6pcs)
   Dough filled with spices and meat
Crab Rangoon (6pcs)
  Ôype of  Wonton filled with cream cheese & crab meat

Golden Seafood Shells (4pcs)
   Ôype of Wonton, having a crispy 
  dough filled with seafood
Sesame Prawn Toast (2pcs)

Deep Fried King Prawn (4pcs)

Phuket Shrimp (2pcs) 
  Tasty prawns encased in a crispy seafood crust
Crispy Prawn Cracker
Teriyaki Chicken Wings (8pcs)

Stuffed Chicken Wings (2pcs)
  Pork stuffing with vermicelli noodles 
  placed inside chicken wings
Satay Chicken (4pcs)
  Malaysian style marinated chicken pieces   
  on a stick accompanied with satay sauce
Crab claw(2pcs)
  Deep fried crab craw stuffed with crab meat mixed
  with cuttle fish dough & buttred with bread-cram
Wonton Combo Platter
  Combination Platter containing 2 of each  
  variety of Wonton: Traditional Fried Wonton,   
  Crab Rangoon, Golden Seafood Shells
Beginner's Combo Platter
  Combination Platter containing Spring Roll, 
  Golden Seafood Shell, Satay Chicken, 
  Crispy Prawn Crackers, Phuket Shrimp, 
  Teriyaki Chicken Wings

 (*)Price per person

7. ÁíïéîéÜôéêá ÑïëÜ (2ôåì.)

8. ÁíïéîéÜôéêá ÑïëÜ ìå Ëá÷áíéêÜ (2 )

9. ÂéåôíáìÝæéêá ÑïëÜ (4ôåì.)

10. ÐáñáäïóéáêÜ ÔçãáíéôÜ Ãïõüí Ôïí (6ôåì.) 
ÊéíÝæéêï öýëï ìå ãÝìéóç áðü êñÝáò

11. Êáâïõñüøé÷á Ñáíãêïýí (6ôåì.)
Åßäïò Ãïõüí Ôïí  ìå ãÝìéóç ôõñß êñÝìá & êáâïõñüøé÷á

12. ×ñõóÜ ÈáëáóóéíÜ Êï÷ýëéá (4ôåì.) 
Åßäïò Ãïõüí Ôïí 
ìå ãÝìéóç áðï èáëáóóéíÜ

13. Ôïóô Ãáñßäåò ìå ÓïõóÜìé (2ôåì.)

14. ÔçãáíéôÝò ÂáóéëéêÝò Ãáñßäåò (4ôåì.)

15. Ãáñßäåò ÐïõêÝô (2ôåì.) 
Íüóôéìåò ãáñßäåò êáëõìÝíåò áðü ôñáãáíÜ èáëáóóéíÜ öýëëá

16. ÔñáãáíÜ ÊñÜêåñ Ãáñßäáò
17. Öôåñïýãåò Êïôüðïõëï ìå ÔåñéãéÜêé (8ôåì.)

18. ÃåìéóôÝò Öôåñïýãåò Êïôüðïõëï (2ôåì.)
Öôåñïýãåò êïôüðïõëï ìå ãÝìéóç áðü ÷ïéñéíü 
êáé ìáêáñüíéá âåñìéôóÝëé

19. Êïôüðïõëï ÓáôÝ (4ôåì.) 
ÊáëáìÜêéá êïôüðïõëï öôéáãìÝíï óå óôõë 
ôçò Ìáëáéóßáò ìå óÜëôóá óáôÝ

20. ÄáãêÜíåò êáâïõñéïý
ÊáëÜ ôçãáíéóìÝíåò, ðáíáñéóìÝíåò ìå öñõãáíéÜ,
ãåìéóôÝò ìå êáâïõñüøé÷á áíÜìéêôç ìå óïõðéÜ 

21. Ãïõüí Ôïí Êüìðï-ðéÜôï
Óõíäõáóìüò ðåñéÝ÷åé 2 áðü êÜèå åßäïò Ãïõüí Ôïí:
ÐáñáäïóéáêÜ ÔçãáíéôÜ Ãïõüí Ôïí, Êáâïõñüøé÷á 
Ñáíãêïýí, ×ñõóÜ ÈáëáóóéíÜ Êï÷ýëéá

22. Êüìðï-ðéÜôï Ðïéêéëßáò
Óõíäõáóìüò ðïõ ðåñéÝ÷åé ÁíïéîéÜôéêo Ñïëü, 
×ñõóü Èáëáóóéíü Êï÷ýëé, Êïôüðïõëï ÓáôÝ,
 ÔñáãáíÜ ÊñÜêåñ Ãáñßäáò, Ãáñßäá ÐïõêÝô, 
Öôåñïýãåò Êïôüðïõëï ìå ÔåñéãéÜêé

   (*)TéìÞ êáô' Üôïìï 

ôåì.

Ï ñåêôéêÜ Appe tizers

Ð Üðéá Duck
38. ÔñáãáíÞ ÐÜðéá
39. ÐÜðéá Ðåêßíïõ ìå Ðßôåò

Óåñâßñåôáé ìå áããïýñéá êáé öñÝóêá êñåììýäéá
40. ÐéêÜíôéêç ÐÜðéá ÓåôóïõÜí
41. ÊáõôåñÞ ÐÜðéá Óßæëéí

Ìéá ìåãÜëç ìåñßäá ðéêÜíôéêçò ðÜðéáò 
ðÜíù óå êáõôü ðéÜôï

10,00
11,50

10,00
10,00

Crispy Duck
Peking Duck
  Served with pancake wraps, cucumber & spring onion
Spicy Szechuan Duck
Hot Sizzling Duck Platter
  A large duck platter cooked in spicy sauce placed 
  on a hot plate

Koôüðïõëï Ch icken
28. Êïôüðïõëï Ìïýóóé

ÊáôáðëçêôéêÜ êïììÜôéá êïôüðïõëï ìáãåéñåìÝíá 
óå óÜëôóá ìïýóóé

29. Êáõôåñü Êïôüðïõëï ÃêÜäï
Ôçãáíéôü êïôüðïõëï ìå ôóßëé, êüêêéíåò ðéðåñéÝò, 
êñåììýäéá, íôïìÜôåò êáé öõóôßêéá

30. Êïôüðïõëï Ôáìáñßí
ÊïììÜôéá êïôüðïõëï êáëõìÝíá 
ìå óðÝóéáë óÜëôóá ôáìáñßí

31. Êïôüðïõëï Óüç ìå Ìðñüêïëï
32. Ãëõêüîéíï Êïôüðïõëï
33. Êïôüðïõëï ÓåôóïõÜí
34. Êïôüðïõëï ÊÜñõ Ìáëáéóßáò

Íüóôéìï êïôüðïõëï ìÝóá óå ðõêíÞ 
óÜëôóá êÜñõ Ìáëáéóßáò

35. Êïôüðïõëï ìå ÊÜóéïõò
36. Êïôüðïõëï ìå ÓÜëôóá áðü Ìáýñá Öáóüëéá
37. ÓðÝóéáë ÐéÜôï «ÌðÝñíô Íåóô»

Íüóôéìá ìáãåéñåìÝíá ëá÷áíéêÜ ìå ìïó÷Üñé 
êáé êïôüðïõëï ìå ôñáãáíÞ ðÜðéá áðü ðÜíù
óåñâéñéóìÝíç óôç "öùëéÜ ôïõ ðïõëéïý"

7,90

7,90

7,90

7,90
7,90
7,90
7,90

 

8,90
7,90

10,00

Mushi Chicken
  Delicious chicken chunks cooked in mushi sauce

Spicy Gado Chicken
  Stir fried chicken with whole chili, red pepper, 
  tomato, onion, and peanuts 
Tamarind Chicken
  Slices of chicken coated with tamarind sauce

Soy Chicken with Brocolli
Sweet & Sour Chicken
Szechuan Chicken
Malay Curry Chicken
  Tasty chicken immersed in Malaysian 
  style curry sauce
Chicken with Cashew Nuts
Chicken with Black Bean Sauce
Special Dish - Bird Nest
  Deliciously stir fried vegetables with beef & chicken   
  topped with crispy duck placed in a “Bird's Nest”

Moó÷ Üñé Bee f
42. Ìïó÷Üñé ÓåôóïõÜí
43. ÐéêÜíôéêï Ìïó÷Üñé Ìïíãêïëßáò
44. Ìïó÷Üñé ìå Ôæßíôæåñ & ÖñÝóêï Êñåììýäé
45. Ìïó÷Üñé ìå ÐñÜóéíåò 

& Êüêêéíåò ÐéðåñéÝò
46. Ìïó÷Üñé ìå Ìðñüêïëï
47. Ìïó÷Üñé ìå ÓÜëôóá Óôñåéäéþí
48. Ìïó÷Üñé ìå ÊéíÝæéêá ÌáíéôÜñéá
49. Êáõôåñü Ìïó÷Üñé Óßæëéí ÓáôÝ

ÊáëáìÜêéá ìïó÷Üñé óå Ýíá êáõôü ðéÜôï 
ìå óðÝóéáë óÜëôóá óáôÝ

50. Ìïó÷Üñé ÃéÜãê Ôóïãê

9,20
9,20
8,60
8,60

9,20
8,60
9,20

10,00

8,60

Szechuan Beef
Spicy Mongolian Beef
Beef with Ginger & Spring Onion
Beef with Green & Red Pepper

Stir Fried Beef with Broccoli
Stir Fried Beef with Oyster Sauce
Beef with Chinese Mushrooms 
Hot Sizzling Satay Beef Platter
  Skewered marinated beef on a hot plate 
  sizzling with satay sauce
Yang Cong Beef

51. Ãëõêüîéíï ×ïéñéíü
52. ÄéðëüìáãåéñåìÝíï ×ïéñéíü ÔïðÜí
53. ×ïéñéíü Ìïýóóïõ ìå Ðßôåò
54. Óßôóé Ôüïõ (ÊåöÜëé Ëéïíôáñéïý)

ÓðÝóéáë êåöôåäÜêéá ìáãåéñåìÝíá óôçí ðáñáäïóéáêÞ êéíÝæéêç 
êïõæßíá ìå ìðá÷áñéêÜ êáé ÊéíÝæéêï ëÜ÷áíï óå óÜëôóá

55. ×ïéñéíü Ðï-Ðéí ìå Ðßôåò
Ôçãáíéôü ÷ïéñéíü ìå ëá÷áíéêÜ óå óÜëôóá ×üú Óéí 
óåñâéñéóìÝíï ìå ðßôåò

56. ×ïéñéíü Ôóéí Ôïõ
57. ÌÜðï Ôüöïõ
    ×ïéñéíüò êéìÜò êáé ôüöïõ óå ðéêÜíôéêç óÜëôóá ÓåôóïõÜí
58. Ôçãáíéôü ×ïéñéíü ìå óÜëôóá ôóßëé & öáóüëéá

ÌáãåéñåìÝíï ìå ðñÜóéíåò êáé êüêêéíåò ðéðåñéÝò, 
öõóôßêéá êáé ôõñß

8,00
8,00
8,40
8,40

8,40

8,00
8,40

8,00

Sweet & Sour Pork
Double Cooked Topan Pork
Moushou Pork Served with pancake wraps

Shizi Ôou (Lion Head)
  Meatballs prepared in the traditional Chinese way 
  with spices and Chinese cabbages, topped with sauce
Po-Ping Pork
  Stir fried pork and vegetables in Hoi Shin sauce 
  served with pancake wraps
Ching-Too Pork
Mapo Tofu
  Bean curd and minced meat in hot Szechuan sauce
Rost Pork with chilli & Bean sauce
  Stir fried with red and green pepper,
   peanuts and hard cheese

23. ÊáõôåñÞ & ÎõíÞ Óïýðá
Ðç÷ôÞ êáé êáõôåñÞ óïýðá ìå êïôüðïõëï êáé ëá÷áíéêÜ

24. Óïýðá ìå Ãëõêü Êáëáìðüêé
ÅëáöñéÜ óïýðá ðïõ óõíïäåýåôáé ìå êïôüðïõëï 
Þ êáâïýñé

25. Óïýðá Ãïõüí Ôïí
ÅëáöñéÜ óïýðá ðïõ ðåñéÝ÷åé Ãïõüí Ôïí 
áðü êñÝáò êáé öñÝóêá êñåììýäéá

26. Óïýðá ìå Êáâïýñé & ÓðáñÜããéá 
27. Áõãïíôïìáôüóïõðá ìå Ìïó÷Üñé

4,00

4,00

4,00

4,80
4,00

Hot & Sour Soup
  A thick hot and sour soup with chicken & vegetables
Sweet Corn Soup
  A light soup that can be accompanied 
  with either chicken or crab meat
Wonton Soup
  A light soup that contains meat wontons and 
  spring onion
Asparagus Crab Soup
Tomato Beef Egg Drop Soup

Óïýðåò Soups

Óïýðåò -  -  -  -  /  Koôüðïõëï ÐÜðéá Moó÷Üñé Xïéñéíü Soups - Chicken - Duck - Beef - Pork

6. Combo Dim Sum Platter

37. Bird nest

38. Crispy duck

15. Phuket shrimp

28. Mushi chicken

19. Satay
chicken

Xïéñéíü Pork
49. Satay beef

ÓáëÜôåò -         Nôéì Óáì - ÏñåêôéêÜ  / Salads - Dim Sum - Appetizers

22. Beginner's Combo Platter

Ï ñåêôéêÜ Appe tizers

56. Ching To  porko

Áí áøõêôéêÜ - Ìðý ñåò So f t drinks - Beers

Åðéäüñðéá D essert

Ñýæé Rice

Åðéäüñðéá D essert
91. ÔçãáíéôÞ ÌðáíÜíá ìå ÌÝëé
92. Ôçãáíéôü ÌÞëï ìå ÌÝëé
93. Ôçãáíéôüò ÁíáíÜò ìå ÌÝëé
94. Ôçãáíéôü Ðáãùôü

Ìéá ìðÜëá ðáãùôü êáëõìÝíï óå êñïýóôá äçìçôñéáêþí
95. Áóéáôéêü Ëßôóé óå Óéñüðé

4,00
4,00
4,00
4,90

4,00

Fried Banana in Honey
Fried Apple with Honey
Fried Pineapple with Honey
Sun Fried Ice Cream
  A ball of ice cream encased within a golden cereal crust 

Asian Lychee in Syrup

76. ÑõæïìáêÜñïíá Óéíãêáðïýñçò 
77. ËáæÜíéá ìå Ëá÷áíéêÜ
78. ËáæÜíéá ìå Ãáñßäåò
79. ËáæÜíéá ìå ÄéÜöïñá ÊñÝáôá
80. ÑõæïìáêÜñïíá ìå ÄéÜöïñá ÊñÝáôá
81. ËáæÜíéá MåíôÜêé ìå ÄéÜöïñá ÊñÝáôá 

& ìáêáñüíéá ÌåíôÜêé
82. ÐéíÜíãê ÌéÝí

Êñýá ìáêáñïíÜäá ìå ÷ïéñéíü, áããïýñé, êáñüôá
êáé öõóôßêéá ìå óÜëôóá ãëõêü ôóßëé

83. Óïýðá Ãïõüí Ôïí ìå ÆõìáñéêÜ

7,70
5,90
8,00
7,70
7,70
7,70

6,80

7,70

Singapore Fried Rice Noodles
Vegetable Fried Noodles
Fried Noodles with Shrimps
Combination Fried Noodles
Combination Fried Rice Noodles
Mendaki Combination Fried Noodles

Pinang Mien
  Cold noodles with roast pork, cucumber, carrots,   
  and peanuts topped with sweet chili sauce
Wonton Noodle Soup

Ñýæé
84. ÍÜóé Ãêüñåíãê

ÐéêÜíôéêï ôçãáíéôü ñýæé óå óôõë ôçò Ìáëáéóßáò 
ìå áõãü, êáâïýñé êáé ãáñßäåò

85. Ôçãáíéôü Ñýæé ÃéÜíãê Ôóüïõ
Ôçãáíéôü ñýæé óå óôõë ôçò ðåñéï÷Þò Ãéáíãê Ôóüïõ ìå êéíÝæéêï 
ëïõêÜíéêï, êáëáìðüêé, öñÝóêï êñåììýäé êáé ìðÝúêïí

86. ÊáíôïíÝæéêï Ôçãáíéôü Ñýæé
87. Ôçãáíéôü Ñýæé ìå Áõãü
88. Ôçãáíéôü Ñýæé ìå Ãáñßäåò êáé Áõãü
89. Ôçãáíéôü Ñýæé ìå ÊÜñõ êáé Áõãü
90. Ñýæé Áôìïý

8,00

6,80

5,80
3,90
8,00
5,80
1,60

Nasi Goreng
  Malay style spicy fried rice cooked with egg, 
  crab meat, and shrimp.
Yang Chow Fried Rice
  Yang Chow Province style fried rice with   
  Chinese sausage, corn, spring onion, and bacon
Cantonese Fried Rice
Egg Fried Rice
Shrimp Fried Rice
Curry Fried Rice
Steamed Rice

Rice

ÈáëáóóéíÜ    KéíÝæéêá ÆõìáñéêÜ - Ñýæé / Seafood - Vegetables - Noodles - Rice- Ëá÷áíéêÜ -

54. Shizi tow

Ôá èáëáóóéíÜ êáé ç ðÜðéá åßíáé êáôåøõãìÝíá

85. Yang Chow Fried Rice

Áí áøõêôéêÜ - Ìðý ñåò So f t drinks - Beers
Coca cola 
Sprite Êïõôß 330 ml
Coca light Êïõôß 330 ml
Heineken Êïõôß 330 ml
Amstel Êïõôß 330 ml

Êïõôß 330 ml 1,20
1,20
1,20
2,20
1,90

Coca cola 
Sprite  330 ml
Coca light 330 ml
Heineken 330 ml
Amstel  330 ml

 330 ml

ChinaChina
KINEZIKO EÓÔÉÁÔÏÑÉÏKINEZIKO EÓÔÉÁÔÏÑÉÏ

ÅÕÖÑÏÍÉÏÕ 72- ÁÈÇÍÁ
ÔÇË.: 210 7233 200 - 7245 746

ÄÉÁÍÏÌÇ ÊÁÈÇÌÅÑÉÍÁ
ÁÐÏ 19.30 ÅÙÓ 24.00

ÅËÁ×ÉÓÔÇ ÊÁÔÁÍÁËÙÓÇ 9 ÅÕÑÙ

Óôéò ôéìÝò óõìðåñéëáìâÜíïíôáé ÖÐÁ 9 & 19% êáé ÄÖ 2%.

3
4

.2
4

.4
8

6

fagito.com


