SkY-Biue Karaoke
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speCidl offer

Spend £88 or More When Dining in the
Restaurant to Enjoy One and Half

Hours of Free Karaoke !
Great Food,Great Fun,Unforgettable Nights

From Monday --Friday
Last Entry: 22:00
Cash Only
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Please Book in Advance

01904659976
16 barbican road
yolO 5aa
www.skybluebarbican.co.uk
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2 Course Lunch Mcal
£11.80 Per Head
Free Tea /Black Coffee on Sunday
12:00-15:30
Starter ( Choose 1 Starter Per Head from Below )
\/ Chicken Satay Skewer Prawn Toast \V,

Spring Rolls (Veg / Meat) Crispy Seaweed

BBQ Pork Ribs Spicy Salted Chicken Wings

Chicken & Noodle S
Sweet Corn Soup (Chicken or Crab Meat) lcken & Noodie soup

Main Course ( Choose 1 Dish Per Head from Below )

Choice of Crispy Beef / Chicken Sweet & Chilli (with Steamed Rice / Chips)

Choice of Chicken/ Beef / Charsiu Curry / Satay Sauce ( with Steamed Rice / Chips)

Choice of Chicken / Beef / Charsiu with Mix Vegetable (with Steamed Rice / Chips)
Choice of Chicken / Beef / Charsiu in Black Bean Sauce (with Steamed Rice / Chips)
Vegetable curry (with Steamed Rice or Chips )

Chow Mein Dishes (Chicken / Beef / Char Siu)

Vegetarian Chow Mein Vegetarian Fried Rice
Singapore Vermicelli Beef Fried Rice with Spicy & Garlic
Chicken Fried Rice Yung Chow Fried Rice

CHOICE OF KING PRAWN DISHES WILL BE £3.00 EXTRA CHARGE

For Vegetarian Dish, Please Ask a Member of Staff for More Options

Q® 01904659976 @ www.skybluebarbican.co.uk
16 barbican road
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Sunday Sharing Menu
£29.90 per fect for two

( including Tea 12:00-15:30)

(Choose Any 4 Dim Sum and one Noodles or Rice from Below)

Steamed Fish Roe Chicken Sui Mai
PEVCE 3

V4 Steamed Pork Sui Mai
BRsE

Steamed Assorted Flavor Sui Mai
OARIRE =

Steamed Prawn and Chives Dumpling
FEFIR

Steamed Prawn Meat Dumpling
BEAFIR

Steamed Beef Meat Ball with Bamboo Sheet
FRHR

Assorted Meat Wrapped with Bamboo Sheet
YR

Beef Dumpling with Ginger and Spring Onions
FRR

Steamed Chicken Feet with Black Bean Sauce
ZRUM

Steamed Chopped Ribs with Black Bean Sauce
ZHE

Braised Beef Tendon in “Chu Hou”Sauce

T

Steamed Scallion and Ox Tripe with Ginger
=14y

Oriental Spiced Beef Ox Tripe
i

Steamed Fun Kuo with Peanuts

K1 R

Noodle & Rice =8

Wok Fried Beef Ho Fun
FhotA

Singapore Vermicelli
2K

Chicken Fried Noodles
FIb¥S A E

Duck Egg Yolk & Cream Custard Buns
D EL
Steamed Creamy Custard Buns

Ee

Pork Meat & Vegetable Buns
AXNE

Steamed Char Siu Buns

X j7E

Shanghai Steamed Pork Dumpling
INEEL

Deep Fried Prawn Dumpling
BAEFR

Deep-Fried Crispy Custard Sticks

e R KEY
Shallow Fried Radish Pastry

£ 3
Radish Pastry in XO Sauce

XO &EZ M

Peking Pork Dumpling

G

Deep Fried Pork with Shrimp Dumpling
Rk %

Crispy Squid Tentacle with Thai Sauce
=P

Chinese Soft Sweet Potato Pie

EE

Crispy Duck and Bamboo Sheet Rolls
RS 225

Beef Fried Rice with Garlic & Chilli

B XIEG IR

Yung Chow Fried Rice
B kb iR

Char Siu Fried Rice
UEHDIR
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2 COURSES £21.90 3 COURSES £25.90 + x %7 ™
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STARTER LR
Duck Spring Roll 2pcs Satay Chicken on Sl?éwer“(Z)‘* 3 § y
x Y
Prawn Toast (4) Pork Peking dumpling (3) ¥ .' '?‘e
BBQ Spare Ribs (4) Steamed Pork & Prawn SuiMai (49 ;:.;
Mixed Meat Roll Beef Dumpling with Ginger &Sp Oniops
o

Marinated Crispy Pork Shanks <.
(served with hoi-sin sauce,cucumberand, spring onions and lettuce wraps)"*.?
. ¥,

Spicy and salt with_? "9
Spare Ribs /Chicken Pieces /Squid/Chicken Wings /Tofu ) *

Soup-Chicken Sweet Corn / Crab Meat Corn / Hot & Sour J 4 . .

MAIN COURSE

Hong Kong-Style BBQ Pork Chicken in Lemon Sauce
k
Sweet & Sour Chicken Pan-Fried Lamb with Cumin

¥
. Choice of Beef /chicken /Pork in Curry/Satay Sauce

* ‘e

* ]
g- 3: Crispy Beef / Chicken in Honey & Garlic Chilli /
" *‘* 2
,*.- o ¢ Spicy KungPo Diced Chicken with Peanuts )

Ta *

* ® .

1;:. _ « Braised Pork Belly in Soy Sauce (served broccoli)
X . % 5 ,
° . . ‘11 .
:* *‘{*'*‘Ran Fried Beef with Chillies & Coriander (hunan Style)./
,*4 »% Prawn & mixed Meat with Black Sauce(or Cashew nuts )
. ‘*; é.# *

. Pan Friied Diced Beef with Black Pepper & Sichuan Chilli #
. ‘ ?.‘.*? 4". . . . . .
Rodh e Side : Steamed Rice / Egg Fried / Fried Noodle / Chips /
o "o Spicy & Salted Chips
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LA DESSERT
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i o °, . ¥ Steamed Ceamy Custard Chocolate Torte
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,+  +«% . 4o ¥ Mango Pudding Cheesecake
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2 COURSES £18.90 3 COURSES £22.90" "z &
PER/HEAD : x ¥
* * x *'.
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STARTER s .
X * * o ‘q
Sweet Corn Soup * ¥ A
4% fq
Mixed Veg Tofu Soup .
$  *
;¥.1
Veg Spring roll 2pcs . *
. . o
Spicy and salt with Tofu -
.“.*
Satay Mock Chicken on Skewer (3) P
. ¥
Pan-Fried Vegetable & Tofu Dumpling(5) "%
»
MAIN COURSE .
; s
Sweet & Sour Mock Chicken '*'
Mock chicken Satay Sauce
Vegetarian Mapo TofuJ ./
k .
Mixed Vegetable Egg Foo Yung
R
. Mixed Vegetable with Cashew nuts
* ‘e
N *
‘- ¥ Stir-Fried Broccoli with Garlic
L -
e 2
,*.- o® Stir-Fried Lettuce with Oyster Sauce
Ta *
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. S Stir-Fried Chinese Leaves with Garlic
» =
X . % 5 ,
o ¥ . Stir-Fried Potatoes,Pepper and Aubergines
2R
> 4 *4{ " Mock Duck with Black Bean /Black Pepper Sauce
* .*"'.*.* =
o~ % ¥Side : Steamed Rice / Egg Fried / Fried Noodle / Chips /
e g Spicy & Salted Chips
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