PURPLE
CANE

TEA RESTAURANT

25 B

Menu

The Gardens Mall



i i e 8

Poultry

9 FRAIFER 1/2

Aromatic Deck (Haif)

10 41708 1/4 e

Aroimatic Duck [Quarter) aade -
N BAIEHRS o siiE

Araised Lamb Chog i Hot Pot i iia(]
12 FIRREEMSRE (HeM) ® FIAT

Cralong ChicKut Teh (Chickenlin Hot Pop. Dore DegOokng s

13 BaImiEsE

Black Tea Curry Chicken

14 I‘ﬁiéIiﬁ E‘F

Fried Black Tea Chicken Boxing

SEFRERME o &H
Braised Chicken with Black Flngusin Hod Pog FsrTEs

16 S“II'F!PH (M) BISR ® o
~Her with Saeet Chili Lyvtesh Biack Tag
] i 'm.-r'.

17 B3R P

atir e Chicken wilf Honey Lng -l Gras) Tay

R 43

RM 39

RM 33

RM 29

RM 26

RM 26

RM 23



e |

Frsh & Seafood

L4
18 FRLIMERERBIS K ® i RM 49
Sweet dand Sour Sliced Grouper with Ted Ligr el EFa: T
w9 EREHELTHAH @ EEE RM 49
ﬁ!{\{. med Sll.ln:_l.'\-_"lz.|I f_‘ri’DLJ"J['r with |'|..';|.;|§. I",!Ef' rgmiine Lot
Ginger in Tea Satce
20 EAMELNANMAR @ i M 4%
Stir Fried Sliced Grodper with Gingerand | 'M e
Spring Onion in Tee Sauce
21 BEHZ LR EIRE Mew @BFEN  RMsS
Sautéed Prawns with Crange Cheese 2
Crressing and Teg
22 HIEMESRE ® ERRARE HM 69
Sanuded Pravwns with Safted Egyg Volkand Teg. - s Dekieg Tea
23 FIEEREBE o EARE RM 45
Lreep Fried Frowns with Oals and Teqg Do Ding Dokery Tea
24 & EEM{EAR IR Ve ® EiAEH RM 45
Saitéed Pravens with Broccal St AL
PingMushroomand Tea
25 FRATRERSIRIR _ @RI RM4AR
Swveet cined Sour Prawns with Tea i
— i L B
26 —ERGHRC L ComiTen
Stir Fried Pravmns and Petai with

Sambal Satce and Teq.



HinHE (=)

Fresh & Green won vegetarian)

| F#=
27 BEN OEMETE MNaw o @ =id I 24
Srir Fried Green Bean with L
X0 Sauce ana Tea
28 REXM ® HWEME  RM23

StiFFried Lotus Rootond
Wirter Chestnut with Ten

29 ERMMAE i sl SRR

M 23

R 20




32 MR
Stir Fried Wiater Spinach with
Sambal Sacce and Tea

33 EREEENE Mee

St Fried Siwest Potato Leaves with
shnimp Pasteand Teg

34 EREE

Stir Fried Segson Vegetable with
Crarfic and Teg

35 REMMONER
Stir Fried Pumpkin-and Cabbage with Tea

36 RERAEAE Mlow
Stir Fried Lady Fingers with
Diry Shrimp ariel Ted

®HEE

Tl Yin
& milE

Tis GEaan Yiis
&

T GiEan ¥

_ RM20

M 20

R 20

R 20



CREE®

Fresh & Green egetarian)
| %
w3 BEARFBE ®REEE  RMSY
Vegetable Hot Pot with Do it oo Ted
Dong Ding Oclong Tea Soup '
38 BREERER ® s RM 36
Sautéed Celery with Macadamia Tier Guan in
and Teq
B9 HAMMEHERERE s @ 5HiTH RM 33
_ Mived Vegetable Curry Potwith teq LyReR R
40 7K{lFE ® il RM 29
Vegetarian Spring Rells with Tea EhiliA
41 RFEHHE L RM 23
Stir Fried Peanuls with Bickles and Teg Epcies Back Ned
42 REMARE ® HFEEN RM 23
Stir Fried Vegetable 4 in T with Loty iy Grean Tea
Minced Pickles and Tea
43 RAEEEE _ ® BREH RM 20
StirFried Green Bean with Lang Jirg Geoen Tea

Minced Pickiesand Tea



Beanr:urd & Egg
|2 |
L M ENEREE

& TSR RM 25
Home-ma r'e.: aised Beancurd
with Solor kel Tea 5au ICE
W 45 REHAMESE @ S R 25
HL_:u.-W;--r.n-_r:;lf' Braised Beahcurd
with Purnpkin Tea Savice
46 (IFRBRAEEH Mew @ SR AM 26

Beancird with Thai Styfe Spicy Tea Saika

47 FREBEFEREE Vew @ YEE

I

R 24
Herme-made Beancurd with
Mushrocmiana Tealn Hot Pot
48 ERNE ® TiEE AM 23
Par Fried Ega with Anchovies and Tea
w49 FEETHIR{CIVE ® HiEn AM 23
Stir Fried Bgg.with Toomalo, Pravns and Teq
50 F/NAE ® i RM 19
Fan Fried Eag with Bitter Gourd and Ted
| 51 XOHEEBME MNew ® HEE RM 18

Par Fried Egg with X0 Sauce and Teg

52 HRME _ I ® HRE RM 16
Pan Fried Egg with Miriced Pickles and Tea




el
e

" Ten R.IEE f' Noodles

53 X.0@t Rk
Fried Ten Rice with XO Sauce

B4 MBXE (REHIEEE)

Ler Cha Tea Rice Set

55 fRFR L RER

Fried Tea Rice with Lei Cha

56 AT AR

Fried Puer Brown Bice with Swest Com
and Leng Bean

57 SAE S E N

Pan Fried Noodie with Shced Grouper
7 '|.-1'|:'r._,,.-.-|,,r Tea Sauee

58 BREEEME Mew

P Fried Neadle with River Prawn in Tea Sauce

59 RREG B ind

Handrane Moodba with Mived Vegetalile Soap

60 MRS

Saffied Vegetables Mee Hoonwith Tea Soup.

61 FELHR

Friect Mee Hoonwith Tea

62 HHEEH _ .
Hendmade Noodle witt Minced Meat and Tea

Im#l

® R

Lo iding) Coneetn Tiox

& =RhlE
Loy Hndy {=nceery Tiod)

® SR
Ly gy Entery To

L
Fuar Tea

9 FiREA
B Dby Dokong Tiag

& THRR
[ g Dodang Taa

L B hET
Do Ding Dty T

& EIARER
D Lingy Crovonig Too

® Es

g Gl Yin

® i

Puee Tes

R 20.9

RM 19,9

R 12.%

RM 18.9

RM 29.7

M 99

AM 188
RM 169
RM 14.9

RM 16.9




PURPLE
CANE

TEA RESTAURANT

KB

Menu

The Kuala Lumpur And
Selangor Chinese
Assembly Hall

Shaw%arade



| sk (X -®|) (9

VEGETABLES (NON-VEGETARIAN) Fa%:

Ve SR TS Stir-Fried Abalone Mushroom AR -
V9 ... /SREMEZE/RII\  Stirfried Bitter Gourd With Sated Egg Yolk ' BRI w190
VI0  TeFRAFEWITIH  Stir-Fried Spinach And Anchovies ERET ™ 19.0

............................................................................................................................................ AR A A A A LA R A N O T L L L L L LT LT, AAA%

VIl ZEHEPUARKTE  4-In-1Vegetable Dish wm19.0

_____________________________________________ R R R
------------------------------------------- | - " . e
ﬁt 0 i h I , 190

V12 Tl =i (IF3Z)  Stir-Fried In-Season Vegetable Dis e 19,
................................................................................. AR RRAR LR T AR LY i_.*ﬁ.?-'*"‘.'- AARLLAA '“‘f‘E-F."‘Li‘"‘*fi“ﬁ'flﬁ'}'.‘T&J'F:-}m‘it_e. AATRsRasEaL s Rt aaan

V13 ZEJEEMST StirFried Lady Fingers With Garlic am 19.0




wip SEEFHEREE =7 mEEm  Vegetable Hot Pot m 39.0
__._-: - |"- B 881 _ - E } isi o ':'.- :_-L. _-:.-_-

” -I.ql. i .I g pol wl | | I||. # .:i i I. f .I |-I.- I .. i -..ill

MIZ1  Add On ERRESEE Tearce with ingredients am 9.0
MI22  Add On: BCEAER Plain Blhun an 5.0

vz BRIl
3 1 i -5 '.|

G -2 Simmered Chicken In BlackTea .. am 22.0




BERERR(AA)

FISH

F1

k2

F3

F4

F5

s EEFROTRA
Steamed Sliced Grouper With Mashed Ginger Style

RRHEINEERA
Stewed Sliced Grouper In Pumpkin Tea Sauce

REHEESOMARA
Stir-Fried Sliced Grouper With Ginger And Spring Onlon In Tea Sauce

B3 Eahie Ry
Sweet And Sour Sliced Grouper In Black Tea

el A ®A
Stir-Fried Fish fillet with Thal - Style Spicy Salsa

w 39.0

e 39.0

w 39.0

w 39.0

w 39.0




i Moo R (A M)

MEAT, POULTRY & SEAFOOD

P51

P52

P53

P54

P53

P56

Ps7

SYEREY LSk R
Dolong Chic-KutTeh
I'. :I-!.'E -'.‘. n!:'II
Aromatic Crispy Duck
(It 2
Braised Chicken In Tea Stock and Wine
A 4]t 0
Braised Chicken With Black Fungus

ey
BT 0 il
S Al BT

Boxing Chicken

4 " I|-i ,:: §|' I:i i‘ ri,i .EI'IIE i

Deep Fried Prawn With Mashed Salted Egg Yolk and Qat
2% IR T

Prawn Salad With Green Tea Dressing

v 39.0

wd2.0

w 26.0

e 26.0

i 26.0

wd2.0

mwmd2.0




Blem=R(SW-&H)

EGG & BEANCURD

EB1 BWFHEE WIE & an 23.0
Homemade Braised Beancurd

EB2 AR ER P i T 2% w23.0
Thai-Style Spicy Salsa Beancurd _ ) )

EB3 PHELHISC A& il PR an 19.0
Stir-Fried Egg With Tomato And Prawn

EB4  ERANI S w 19.0
Pan Fried Egg With Anchovies

EBS HRAER % RS il v 13.0
Dong Ding Steamed Beancurd

EEﬁ -%HHH:EE ."1I|.'ir'-'57'-5 H 1ﬁ-n
Dolong Pan Fried Egg With Onion

EB7 SN HEE w 16.0
Pan Fried Egg With Minced Pickles

EBE HILMIE = awn 16.0

Pan Fried Egg With Bitter Gourd



Ll

*EREHR

TEA RICE & NOODLE

RN1
RN2
RN3

RN4

RNS
RNG&
RN7
RNB
RNY
RN10
RNT1
RN12

RS X EES(AEHIEFRM) Long Jing Lei Cha Tea Rice Set
SEFERIFLIME  Pan-Fried Noodle With Sliced Grouper And Prawn
FEMGEERE Dy Noodle With Braised Chicken And Black Fungus

KO B 75 i Fried Tea Rice With X0 Sauce “
ST MEREATR  Fried Puer Brown Rice With Sweet Corn And Long Bean

ey i anotEl s Fish Belly With Bihun Tea Soup

FelREVE Purple Cane Fried Noodie
st IR 0 v Purple Cane Fried Bihun

EEEFRIFEIM  Handmade Noodle With Minced Meat
REEMMETAE  Handmade Soup Noodle With Mixed Vegetables
E-HRE AR Puer Brown Rice

RE #F B8 77c B LongJing Green lea Rice

w 19.9
i 25.9
w179
w 17.9
w 17.9
w179
w 17.9
w 16.9
v 16.9
mw 17.9
w 2.8
w25




B EE MUST TRY

MT1

BATMIES B 2

Curry Sliced Grouper In Hot Pot
F7F  REMEAL %

MT1:1

Add On: TEGBINES Plain Bihun
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