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\ )(‘ Golden Swan Restaurant

Tel: 604-321-6621 -
www.goldenswanrestaurant.com, www.goldenswanrestaurant.ca
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Wifi Password: Dimsum 5380 B 1t 3E 7} pim sum speciaL

1 _ 2 XBEBE (KL 27_ BUEEPYER(FAR 0V 0
T Steamed Shrimp Dumplings T Steamed Rice w/Beef & Fried Egg in /Pot $12-\90
2 _MABFEE (K/L)  28_ REIRS B g 0vine RHE207 5
Sui Mai Steamed Rice with Spare Ribs . %512-\950
iy R HES L & 1% % {F § 30 Mins /28 B 305~ 4%
3 - @a{{g\dﬂl’gr{(t%w;?ﬁﬁkin in Black ](;ﬁlsazce 29_ E::gerid{’l;a!s%nfjgeamed Rice in Pot $12.90
4 B IR (K/L) 30  ILEEBER T {FER 30 Mins /AR 305 48
T Steamed Chicken Feet in Special sauce - zeamed:Rice w/Mushroom & Chicken in Pot $12.90
&+ L ‘\I -‘L‘.o_l- s
> - Hzlalg;qgieﬁ?aﬁ;k (*/ ) 3 1_ lS“tfar%E)}l thEnn?]F &EC)l&ives Dumpling (*/L)
6 _ EHIREZ /M) 32 4R G (45/SP)
Steamed Duck Web With Taro Beef lceﬁ repi -~
= 2% i M2 T, AY \(
7 - E{ﬁi&;ﬂ;ﬂﬂ:ﬁ: EoﬁgLeaves WS?:’: /S P) 33_ étleEamEed"l“l?c? E rgl? \iz'zh Fresh Prawrg !Lz#]{e?kf)
8 __YE ¥ iR $1130 34_ A R IE M $12.20
Deep Fried Fresh Squid Chlns's.i_D:)nut lnERl??,(\jrepe w/Pork Floss
9 __ I iF (%/SP)  35__#k E1 B B5 #7 (5/SP)
Steamed Curry Cuttlefish _1:_1_.3_111_.51_68 C;e?el o
10__FBASBERE  @/SP) 36__B IR (43/SP)
Pan Fried Fresh Prawn in Bean Curd Sheet Roll Rice Crepe Wlfl'l‘l_)ry;hrlmp & Green Onion
1150 I 3 3R /1) 37_BERAER $12.60
Steal:led Dumplil:gs in Chiu Chow Style Rice Crepe;ntl‘l'f{sh Paste
12__ FiBINEER $12.75  38__ X J%E b5 ¥7 (45/5P)
Shanghai Style Steam Dumplings B?Q_"“:‘:_‘iice Cre‘p:\
B_FHEGTFR ¢8/sP)  39__ BBk (45/SP)
Steamed Scallop & Shrimp Dumplings Mushrooms Rice Crepe
=3 o8 4 1t SP
14_ﬁal,ned ?&E@]jﬁ (I:F/M) 40_§a1151 ﬁiﬂl)iPaste and Fish Maw (ﬁ/ )
15__2R [k X 15 & /M) 4118 B $12.60
Steamed BBQ Pork Bun Deep Fried Durian Rolls

16_fREIEIBE LS k/L) 42T RRRIMEAT (FR/M)

Deep Fried Shrimp Spring Roll Deep Fried Sesame Ball

7_BEEFE k) 43I E B (45/SP)
Deep Fried Taro Dumpling Bil_(edESlléa‘l; Cake‘ . * L
18__ % B & = S 6
8 ?a}n i?i\ed%rf‘g‘usﬂ (*/L) 44_ E?_alﬁ i;"(fkt?FuE;gus Bean Curd Wra$; / )
19_5@Es /L) 45 RIRD = (F/M)

Deep Fried Seafood Salad Roll Deep Fried Bitter Melon Ball w/Custard Paste

20 _REFIR T TR K/ 46_SB=EIGE (F/M)

Deep Fried Shrimp Egg Tofu Steamed Egg York & Lotus Seed Paste Bun

21 BERVERE NN F Gs/sp) 47_=2LE (/L)

Shrimp Paste Stuffed Eggplant Steamed Custard Paste Bun

2_H & Gs/sp) 48 TLABALRE (/M)

Beef Sparerib Steamed Sponge Cakes

23__fi K £ kL) —_EMRCTFERE  (5/SP)

Deep Fried Pork Dumpling Steamed Pumpkin & Mixes Fruit / Nuts Cakes

24__B B B K/ 50—= it & (k/L)
Deep Q"ied (if_)/l;ien Shrimp ggpresjs‘gun (*/L)

2 5 _ Itrialfsleg(i lf!ifal?e]ndon in Chuhou Sauce (ﬁls P) 5 1_ ]?;g Tar?‘ N

26 — ¥ fE4AL @g/sp) 52— = & MR (X/L)

Braised Beef Tripe in Chuhou Sauce Deep Fried Durian Ball

Bk 9A1E

$8.50 BIS.HFRIFERIR  (k/L)

Pan Fried Water Cress Dumpling

BLIZHEKE
Dried Scallop Plain Congee
B2I2E & FEW $9.75 Bl ERI=Bi% (X/L)

Pan Fried Three Kind of Cake

B17. ;R I\ Rl A 8 $12.50

Salty Chicken Congee Pan Fried Bitter Melon & Fish Cake

B4. 57 &5 5 [ 5 $10.25 B18. FRIIR KIS (4%/SP)

Preserved Egg & Salty Pork Congee Pan Fried Dried Shrimp Rice Crepe

BS.LEFABEBIEENS025 Bl 4H $15.50

Assorted Beef Offal & Radish

Mushroom & Corn Congee

BIUEEEAW  $10.50

Dried Fish, Sparerib & Peanut Congee

B6.;B 4P $11.50 B0.ZERIF{fH  (4EiSK)
Sliced Beef Congee Pan Fried Beef Rib

B7IEALRRAET  $11.75  B2LEAXIIGEE (B/K)
Minced Beef w/Pork Blood Congee Boiled Seasonal Vegetable

BRAEEEAm AW $15.00 B2.BhZFEHIE $18.00

Fresh Sliced Fish Congee Pork Hock, Ginger & Egg in Black Vinegar

Bo.4E R E¥ FA DEMIE$15.00 B24.;5 5 KER $16.50

Fresh Fish Head/Belly Congee Dumplings in Consommé

B10. & B RAEH I $11.00 B25.7KER S5 $16.50

Fish Paste Congee Noodle Soup with Dumplings

B11.4E R /B B3 $12.75 B26. BT H A (F/M)

Seafood Congee Mango Pudding

B12. 75 F U K 3 $16.00 B27.lLI/KSFETE

Scallop & Prawn Congee Sweet Soft To-fu Jello

B13.BRIFFEIE  (K/L) B2 FKIEHE (k/L)
Pan Fried Sliced Taro Cake Baked Tapioca Pudding

Bl4.fEIRZEERE  (k/L) BO.RIFEHEHE (/M)

Pan Fried Radish Cake Pan Fried Sweet Water Chestnut Cake

(45/SP)

ML 61,45 | o M)59.05  (L)s10.05| #(SP)s11.05 | B(K)s16.30 | &58H(SK)s17.30

Tea Charge Person

0= 1 £ oy — )
YHBEMEESEE BREISE4I0¢.)XOE i T
Take Out Container 40¢ Each. Reusable Bag 40¢ Each.)| X0 Sauce Each - ’




EH 45 {E LUNCH SPECIAL

(HFEREE : 10:30a.m.

INEEE-Appetizer
A1 hAEESEIHE (B/K)

Braised Hair Bean & Chicken Knee

n__ hEa4dE (458/SK)
Beef Shank

Ay EEFHIE $17.75
Hand Sliced Chicken

As BB SR (458/SK)

Deep Fried Squid with Pepper Salt

a5 KERYEEHRIL  (REISK)
Fried Coconut Milk
A XO BIVEERE (ISEISK)

Pan Fried Radish Cake in X.0 Sauce

N EBREEMARRE (I5E/SK)

Pan Fried Prawn With Ginger onion Soy Sauce

s E 7AY .
As ___ BMERIZN $16.50
Pan Fried Rice Crepe With Soy Sauce

o EHEE 51650

Pan Fried Soy Sauce Chow Mein

A10 MESEVES [EH $16.50
Deep Fried To-fu in Pepper Salt
an__ EEFEMEFIK s177s

Stir Fried Halibut With Ginger & Onion

Az SEIVFRIIGRER (15EISK)

Pan Fried Sticky Rice w/Diced Taro

I 5 $8- Vegetable
A3 mEELIEE R $16.50

Fried Sliced Lotus Root w/Special Sauce

__BE\EE (5EHSK)

Braised Mixed Mushrooms w/Vegetables

aMs BEINEFEE  (5EISK)

Braised Mixed Mushroom with Egg To-fu

me__ BRI\ ERZIK (45BFSK)

Mushroom with Deep Fried Bean Curd

amr o BZIORETER

$16.50
~— Pan Fried Buddha's Feast
A8 =TI FES (15E/SK)

Pan Fried Kai Lan With Ginger sauce

Ay ERENEG $16.50

Pan Fried Green Bean & Minced Pork (Spicy)

a0_ EMEE ($5RISK)
Pan Fried Mixed Mushroom
am__ FBERREE  (SESK)

Pok Choy /Bean Curd Skin in Consomme

T —

A2 mAEHE $17.75
Minced Garlic Pea Tip
s ESTERRERR KESK)

Fish Maw and Vegetable in consomme

4 5'#1%"'#*5’#% Special Congee combo A

Choice One Item From - & One Item From .

WHEWLET Pan Fried Soy Sauce Chow Mein
B M E RupS 5 Pan Fried Rice Crepe With Soy Sauce

= & E | & i

/

— REEWNW Preserved Egg & Salty Pork Congee Ao ?&
SRR HEB 154515 Dried Fish, Sparerib & peanut Congee% < &°
%T@: E}E I]A *U }}i Stir Fried Halibut With Ginger & Onion
B E BN Preserved E 2g & Salty Pork Congee ‘D‘De\

A= E%};F 1 |_-,$§,+\'§ Dried Fish, Sparerib & peanut Congee% Q“‘ )

A25

A%

AT

A28

A30

A1

A33

A35

g

7 5l ffy £8 — Rice and Noodle

__ RIBIERE I ER $28.00
Golden Swan Restaurant Fried Rice
_ EHERER $27.50
Dried Scallop & Egg White Fried Rice
ll\\% EEk I\ﬁﬁ $28.50
Seafood Fried Rice with Tobiko
SRS I ER $28.50

ched Duck & Preserved Vegetable Fried Rice

_ XOiBEF I ER $28.50
XO Seafood Fried Rice
__1EIHPER $26.50
Yang Chow Fried Rice
BRI $24.00
Pan Fried Mushroom Noodle
B AR $28.00
" Pan Fried Beef Rice Noodle in Black Bean Pepper Sauce
 EHBES K E $27.00

Fried Sparerib Chow Mein in Black Bean
Pepper Sauce

$28.00
Pan Fried Beef Rice Noodle

MK $27.00

Pan Fried Vermicelli in Singapore Style

_ VIZFESES RUBE SN R $28.00

Fried Noodle/Rice Noodle w/Pork in Satay Sauce
A RESHBRE KD EE $28.00

Golden Swan Restaurant Fried Noodle
AYT__BZYOBRATRAELIKES  $27.00

Pan Fried Clear Rice Noodles or Vermicelli with

A38

Shredded Assorted Meat

__ =S LN BN $28.00

Pan Fried Clear Rice Noodles or Vermicelli with
Shrimp in Black Pepper Sauce

A3

Ad0__

A

Ad5_

A48

A49

AS50

— BRI RURED

_ BHRINFARUK

3 p.m.
§Z/E(PED $26.00
Pan Fried E-fu Noodle
BRBHEHRFIITK  $29.00

Pan Fried Clear Rice Noodles or Seafood
Vermicelli in Malaysian Style

SR NER $27.25

Dried Scallop & Enoki Vermicelli

_ Pfzar0Em $27.50
Pan Fried Shredded Chicken Chow Mein
__ EBFEBHIUK $28.50

Shredded Duck w/Preserved Cabbage Vermicelli

$27.25
Dried Scallops & Hairy Cucumber Vermicelli
REMFARNFE $28.00

Minced Pork, Eggplant & Spicy Bean Sauce on E-fu Noodle

_ R4

$28.00
Shredded Beef Fried Noodle
__FzrhEEsRoKn $27.00

Pan Fried Shredded Chicken in Vermicelli

$29.50
Pan Fried Beef/Bitter Melon w/Black Bean Sauce Vermicelli

izt 3 £5 — Noodle Soup

B EES 20 (55)

~ Seafood E-fu Noodle Soup in Bowl

$17.75

_IBERERF T (6E) $17.00

Fish Ball Noodle Soup in Chiu Chow Style

— PRSI (88) $16.50

Minced Beef & Preserv . Vegetable Vermicelli Soup

Subject to change without notice

MBERRARSITEM



	Golden Swan Restaurant Dim Sum April 9, 2025 ok1.pdf
	Golden Swan Restaurant Dim Sum April 9, 2025 ok 2.pdf

