





TASTE OF CHAORAN

HALL ONLY
{URR T

Steamed Dim Sum Platter

B IR

Spinach Soup with Lobster and Bird s Nest

PRI AT RS )

Steamed Tiger Prawn with Garlic Soy Sauce
g e 2R T

Stir Fried Scallop and Octopus with Seasonal Vegetables and XO Sauce
XO JARE I ~ Ff ~ BN

Shanghai Style Noodles with Spring Onion and Soy Sauce

i)

Seasonal Dessert
i A R

The minimum order starts [rom 2 persons.

PR LA



DIMSUM
SELECTION

WEEKDAYS ONLY
JAAR ST HERSH

Steamed Dim Sum Platter

R R RO (IME/ AR R/ A D)

Fried Dim Sum Platter
FyY ATV BT RLDBYEHE
EBARA I AE G CEMETH: R/ m )R/ 75 Bk B2 546 )

Supreme Seafood Dumpling Soup
BB

Sour and Spicy Shrimp Dumpling

BRIREFAS

Steamed Tiger Prawn with Garlic Soy Sauce

Y Y YN

Wonton Noodles (Mild or Spicy)

A (RN AR

Mango Si mi ro and Custard Bun

TRVOREEMTIE L



SIGNATURE
SET MENU

130.

STARTER
Steamed Dim Sum Platter

B IR

Braised Prime Abalone with Brown Sauce

g

Crispy Prawn with Wasabi Sauce and Cheese Cracker

FrARKEARAIE L BET

MAIN
Steamed Chilean Sea Bass Cabbage with Soy Sauce and Caviar

878 U S R R A

Stir Iried Beel Tenderloin with Kung Pao Sauce and Cashew Nut

BRAFHD

Shanghai Styvle Noodles with Spring Onion and Soy Sauce

i)

DESSERT

Secasonal Dessert
If AT A

The minimum order slarts [rom 2 persons.

PIALL BT



SPECIAL
SET MENU

170.

STARTER
Steamed Dim Sum Platter

FBIRAT

Wild Pine Mushroom Soup with Dried Fish Maw

BB IEAN

Braised Sea Cucumber and Beef Tendon with Hot Sauce

MAIN
Stir Fried Live Lobster with Garlic

wRA BT

=
<

Sautéed Lamb Chop with Classic Black Pepper Sauce

PRI HE

Noodles with Green Beans and Pork

SR ]

DESSERT

Secasonal Dessert
Inf A A

The minimum order slarts [rom 2 persons.

PIALL BT



CHEF'S SPECIAL
SET MENU

300.

STARTER
Steamed Dim Sum Platter

B IR0

Chinese Hai Zhong Bao Soup in Melon

R

Braised Sea Cucumber and Beef Tendon with Hot Sauce
GRS

MAIN
Wok Fried Chilean Sea Bass with Special Soy Sauce

R 8 KR £

Sherbet
K

Steamed Live Lobster with Soy Sauce

BT AT

Inaniwa Noodles with Wok Cooked Beel Tenderloin, Asparagus and
Black Truffle Sauce
PARE UG MR IE 4 T

DESSERT

Scasonal Dessert
Hf 4 A

The minimum order slarts [rom 2 persons.

PIALL BT



CHINLESE
TEA

Sanglag high mountain tea
ORI
Premium white tea from Fujian Province of China

that you can enjoy for a long time

HEREA R ER AR AR

Bai mu dan wang Lee
T E R
Premium white tea, produced from leal selections

that include the bud and the first two leaves

G AR B ARt L DA A P BRI Ay AT A 55

Ajung white dew Lea

EiAEEl oS

Sweet, clean and with the good viscous mouth feels.

Whilte Tea from lujian Province of China

T, N SRR AR 1K

22.

20.



CHAORAN
DIMSUM

Steamed Dim Sum Platter
EARATHR L (UM /AARR/ FH B0

Iried Dim Sum Platter

R RMAE UL CEIRRIT I =)/ H IR/ B ek B A8

Supreme Seafood Dumpling Soup (pEr pERSON)

R

Hargau with Cuttlefish Juice

SIEL A BTN (spc

Truffle Flavor Asparagus, Mushroom Dumpling

PR SR AL (3 C)

Shrimp and Lychee Dumpling
gﬁ;’f‘i‘b (3IPC)

Barbecued Pork Bun

AL (3 e

Iried Sesame Prawn Toast

ZIRRERHE] (3pc)

I'ried Pumpkin Pine Nut Pulf

%MM(JI’C)

Sour and Spicy Shrimp Dumpling
ABREFAFRLL e )

Crispy Rice Roll
TR EEE 3vc)

18.



SIGNATURE
BBQ

Pre-Order | Day in Advance

PERT | RBUT

Chaoran Duck 180.
EIRIETG

This is Chaoran’s signature duck cooked in a Cantonese style.

It has been carved in its entirety without separating the skin from the

mealt. and is served with duck broth for a juicy finish.

B XU AR & SR ARG

Jr TG P BRI SERE TR RS . WA ORGSR R o

Peking Duck 180.
e B

Enjoy the uniquely crispy skin and meat of Peking duck.

The leg meat and breast meat of the carved duck are served in a soup.

T LA B 5O 0GB R pAT SR A L ek

06 7 A L F RS2 G PR A PR AR o

A basic 20 wheat pancakes are provided per duck. and an additional fee is charged for adding wheat pancakes.

ARG FII 20 SRS Bk. A dAI, RBCRsish st A -

Adds 10 Wheat Jeonbyeong 10.
FAIN10 SRR G

MEAT
Classic Cantonese Crispy Pork Belly 40.

B R AP

Pork Barbecue with Honey Sauce 38.

EHRT



SIGNATURE
SEAFOOD

Steamed Live Lobster in Cantonese Stvle 120.

BA G IIT

Steamed Rocklish with Soya Sauce 100.
Sy ep 71k
Steamed Tiger Prawn with Garlic Soy Sauce 50.

Y YN



STARTER/
SOupP

Steamd Snow Crab with Wild While Fungus, Caviar

ATEAREATE

Snow Crab Meat Soup with Cordyceps

A MEEEAD

Classic Sour and Spicy Soup

HRGRRHIn

Sweet Corn Soup with Snow Crab Meat

Ef. (&S]

38.

28.



SEA
FOOD

Stir Fried Lobster with Sea Urchin
and Secasonal Vegelables

HE AR AL AT

I'ried Freshwater Eel with Kung Pao Sauce
BRI K 68 £

Steamed Fresh Abalone and Dried Sea Cucumber
in Supreme Stock

RSN

I'ried Shrimp with Chili Sauce

it

Grilled Chilean Sea Bass with Spicy Chili Sauce

A ERIE A

Iried Shrimp with Cashew Nut and Kung Pao Sauce

B RAF

Stir Fried Prawn and Oclopus
with Scasonal Vegetables and XO Sauce
NO HE A ElF 5 fh b

70.

65.

I
Il

50.



MEAT/
POULTRY

Sautéed Beef Tenderloin with Classic Black Pepper Sauce

ARAEA

Sautéed Lamb Chop with Classic Black Pepper Sauce

PRI HE

Sweet and Sour Beefl Tenderloin

BEBEAE A

Deep Fried Chicken with Garlic Sauce

TR

Classic Sweet and Sour Chicken

TEGRERERS A

Classic Beel Mapo Tofu

RGA AR E TR

60.

60.

60.

I
I

40.



VEGETABLE

Stir Fried Lotus Root and Asparagus, 35.
Chestnuts, Ginkgo Nuls
AT

Sautéed Seasonal Chinese Green Vegelables 30.

I A/

SIDE DISH

Marinated Cucumber and Black Fungus 8.
with Garlic Sauce

A R HAEER



RICE /
NOODLES

Inaniwa Noodles with Wok Cooked Live Lobster
with Black Truffle Sauce

AR 5 5 SE AR I B 45 T

Hot Pot Rice with Chopped Beefl
and Garlic Black Truffle Sauce
FREA TR LE A AR

Sautéed Rice Noodles with Beel and XO Sauce

XO 4RI AHy

Noodles with Beel Tenderloin, Poached lgg and
Mushroom in Sichuan Spicy Soup

E: 2 SRt i]

Noodles with Tiger Prawn and Boiled Soft Egg in Shrimp

Soup

KEFT

Wonton Noodles (Mild or Spicy)

A (FHRIR A B

Snow Crab Meat Fried Rice with Egg White
BN EFIDR

Sautéed Noodles with Minced Beel and Black Bean

Sauce

EE AT

KID'S SET

Snow Crab Meat Soup, Sweet and Sour Chicken,

Sautéed Noodles with Minced Beel and Black Bean

~
<

Sauce, Seasonal Dessert

TG PO SRR A

60.

32.

30.

30.
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CHAORAN

SIGNIEL BUSAN 51

30. DALMAJLGIL, HAEUNDAE.GU,
BUSAN. 48099, KOREA

T + 82.51.922.1250-1



