VORSPEISEN

FISCH & KRUSTENTIERE

STARTER

FISH AND CRUSTACEANS

Sushi Platte: 6 Maki 4 California 3 Nigiri®«/ € 22,90 Kaiserliche Garnelen =i 26,90
Sushi platter: 6 Maki 4 California 3 Nigiri Imperial shrimps Sichuan style with cashews, paprika and chili sauce
Gemischter Sashimi € 24,90 Wiirzige, gediinstete Meeresfriichtev«im 28,80
Mixed sashimi Spicy, steamed seafood served with vegetables and ginger
Lachs-Avocado-Tatardk € 15,90 Gegrillter Lachs 29,90
Salmon-Avocado-Tatar Grilled salmon with vegetables
Thunfisch-Avocado-Tatar:k € 19,90 Panierte Panko Garnelenific 26,90
Thuna-Avocado-Tatar Breaded panko prawns with vegetables and sweet and sour sauce
Edamame’ € 8,80 Calamares™ 24,90
Green Soybeans with Seasalt and Chili Calamares with vegetables and black bean sauce
Gartenspinat-Tatar* '} € 990
Garden Spinach-Tatar ’ ..
" 2
Gemiise Tempura?* @ € 12,90 FLE|SCH [¢4 ( EFLUGEL
Vegetable tempura ’
Black Tiger Garnelen®* € 14,90 MEAT & POULTRY
In der Schale mit Ingwer, Friihlingszwiebeln und Chili
. - Geréstete Ente °f 26,90
Kantonesns_che FruhImgsroIIenal"k € 6,90 Roasted duck on vegetables with Hoi Sin sauce
Cantonese Springrolls
. Gerostete Ente in frischer Ananas 2790
flhlk
Sﬁ?:fg:f&z’a‘:enﬂelsc" € 990 Roasted duck in a fresh pineapple with a light pineapple lemon sauce ¥
. i " 4
Gyoza - Gebratene Telgtaschen: € 880 D rons s woesth e e and spring onirs 4 o
Fried dumplings filled with chicken and vegetables ’ pring
Kaiserlich zubereitete Hiihnerwiirfel =« o 19,90
Chicken cubes Sichuan style with cashew nuts and chili sauce 1)
SU PPEN Curry Huhn 19,90
_ Chicken curry with vegetables ’
SOUPS Panierte Panko-Hahnchen # 19,90
Breaded panko chicken with vegetables and sweet-sour sauce
Miso Suppe € 890 Ente, Huhn und Rind =« 24,90
Miso soup Duck, chicken and beef fried with vegetables in a wok
Gebundene, sauer-pikante Suppe« 17} € 6,90 Knusprig g t bauch auf iise = 22,90
hot & sour soup Crispy masted pork belly on vegetables
Wantan Suppe-®k € 990 Rinderfilet mit Zwiebeln i X 29,90
Wantan soup, dumplings with pork and shrimps in clear chicken broth Fillet of beef on vegetables with onions, leek, chili and pepper J
Rinderfilet auf Sichuan-Art . 29,90
Fillet of beef Sichuan style with Shanghai pak choi, J
V E G E T A R | S C H broccoli, bell pepper and sugar peas
- Gegrillte Lammcarrés mit frischem Chili =/ X 34,90
\/ E G E (/\ R | A N Grilled lamb carrés with fresh chili, red onions )
Buddhistisches Heiligenmahl € 15,90
Buddhist holy meal with various mushrooms, vegetables and tofu
Shanghai Paksoi mit Shiitake Pilzent 4 € 17,90 BEILAGEN
Shanghai paksoy with shittake mushrooms
Tofu mit Ingwer und Lauch'* [’ € 17,90 S IDE DI S H ES
Tofu with ginger and leek :
Wiirziger, gediinsteter Tofurk ] € 17,90 ‘5N°k Gemii:le""\k 7.70
Spicy, steamed tofu with vegetable ’ eason vegetables
Mapo Tofur ] € 19,90 Bratreis<® 6,90
Mapo tofu 4 Fried Rice
Gebratener Spitzkohl mit Chili, Sojasauce und Reisessig™ @ € 17,90 Bratnudelnsk 6,90
Fried pointed cabbage with chili, soy sauce and rice vinegar Fried Noodles
Pilz Quartetti ) € 19,90
Mushroom Quartet (Morels, oyster mushrooms, shiitake, :
king oyster mushrooms) D E S } RTS
Gebratene Nudeln mit Ei und Gemiise?'* 9 € 16,90 -
Fried noodles with egg and vegetables DESSERT
Créme Braléeds 9,80
BRATREIS & BRATNUDELN Gebackene Bananen mit Vanilleeis?s* 8,80
- Fried Bananas with Vanilla icecreme
FRIED RICE & FRIED NOODLES B 050
Kantonesischer Bratreis °< € 19,80
Cantonese fried rice, crabs, meat and vegetables Alle Preise in Euro inkl. Mehrwertsteus
) Allergene Stoffe: 3 glutenhaltiges Getreide (Weizen, Roggen, Gerste, Hafer, Dinkel, Kamut, Hybridstamme)
Kantonesische Bratnudeln e®if € 19,80 b Krébstiere | < Elof | Fisch | Erdnasse | Soja | § Milch (k. Laktose) | h Schalenfrachte | Sellerie | sent
Cantonese fried noodles, crabs, meat and vegetables k Sesam | Schwefeldioxid und Sulfite in einer Konzentration von merguse:‘(:’egzllllsaug“om o Wel
Gebratene Reisnudeln < € 17,70 Copperhouse | DavidstraBe 37 | 20359 Hamburg | Tel. 040 75662011

Fried rice noodles with strips sliced chicken fillet and vegetables

info@copperh: .de | www.copperh



