%%/J\QE@(S) $9.9
Shanghal Juicy Dumplings

(9] Fh R (3) $8
Steamed BBQ Pork Buns

) 5 (/AT /) $0.9

Steamed Dim Sum Trio
(Shrimp Dumpling, Shui Mai, Dumpling Chiu Chow Style)

(Y 56 (3) $8
Vegetarian Spring Rolls

05 BER VI $13.8
Rustic Cucumber Salad in Garlic Vinaigrette

@ evum $13.8
Crispy Tofu Cubes with Garlic & Herbs

07 EJEL NN $13.8

Pan Grilled Duck Cheek in Maggie Sauce

CHOW FUN,
NOODLES & RICE
i i Al $26
Pan Seared Crispy Noodle w/ Mixed Seafood
02 BZEALSAET $22
Yang Chou Fried Rice
. B $24
Dried Scallop & Egg White Fried Rice
4 B AL e $58
Pan-Seared Crispy Noodle w/ Lobster in Ginger Sauce
. sz - $24
Stir-Fried Beef Chow Fun
7 L2 8 5% $58
Toishan Style Eel over Rice Clay Pot
A v HE 2 17 B $35/$48
Shiitake Mushroom & Chicken over Rice Clay Pot
PN 7R 1 2 7 $35/$48

House Special Preserved Meat & Duck over Rice Clay Pot
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?L%%ﬁm . : $299

Roasted Suckling Piglet
2 B fil/$32 rh/$48 K/$68 F5/$88
Roasted Suckling Plglet Platter
Y KEuk ff i B/824 H/$38 K/$52 45/$68
Chef’s Choice BBQ Combination Platter
Hﬂbﬁkfﬁﬁq@j Eié/\/HEllf $24 IE/\/WhO[e $45
Roasted Duck
By 5 i FH/Haf $22  #H/Whole $40
Soya Chicken
HIC FH/Half $22  BH/Whole $40
Koi’s Famous Concubine Chicken
7 AR $28
Roasted BBQ Pork Royale
1% i £ $26
Roasted Pork Belly Slices
AR FL AR (each) $22
Roasted Squab
AL 5 F B2 $55
Peking Duck with Buns

At feB IR R (FHAT) $100
Almond, Fish Maws, Conch & Chicken Soup (pre-order)

) AR (FHRT) $100
Double Boiled Ginsen & Squab Soup (pre-order)

EHEZKE $15
Soup of the Day

04 30 $16
Hot & Sour Soup

5 ReAR Bl $26

Crab Meat Fish Maw Soup
SR fa ik 58 $22
Creamy Corn Fish Maw Soup
7 BRI R E $16
Westlake Soup (Minced Beef & Egg Drops)
Phpkss  GE—FEAFES3S) $58
Buddha Jumps Wall

G0 ) MP
Geoduck Clam Sashimi

02 %g;ﬁ =] ﬁﬁﬂi MP
Steamed Concubine Clams with Minced Garlic

m G AR P
Steamed Lobster w/ Enoki Mushroom & Minced Garlic

Sk S MP
Sampan Style Crab

5 Bl L E PN MP

Stir Fried Crab Vietnamese Style

@ Bt i 52 4 i MP
Pan-Fried LA Shrimps with Soya Sauce

7 BEE RPN MP
Crab Stir Fried w/ Golden Egg Yolk
@ T SR I Y R MP

Sauteed Crab w/ Minced Pork & Lemon Sauce

| BEERBAGS $48/ 2
Braised Sea Cucumber in Oyster Essence
Y [ re 56 N e e i £ $22/ Wi
Braised Mexican Abalone
3 Rl (A 3 $28
Premium Fish Maw Braised w/ Veggie
@ AR B 2 1 3 $98
Supreme Turtle Skirt
R $60
Braised South African Abalone
ARLBETT 2 i $22
Braised Bamboo Pith & Bird’s Nest Soup
7 BRGNP NG R $32

Braised Fish Maw & Fish Fins
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Koi Palace

Dim Sum Seafood Tea House

Since 1996
4288 Dublin Blvd Ste 213, CA 94568

Tel 925.833.9090

www.koipalace.com

---------------- e
% ’imz: &z; Fﬂ %'E Alaskan King Crab Meat Dumplings
=} i %’3‘ il /J\ %E (l Alaskan King Crab Roe Soup Dumplings
% %%% %? ﬁ*ﬁ Alaskan King Crab Roe Puffs

---------------- TEL i e et L

% %E" E’ Alaskan King Crab Sampan Style
BE s 2 W Alaskan King Crab Leg Pan Seared in
Soy Essence

%Z;“ I;S‘I T(’_: ﬂi} % Alaskan King Crab Meat & Fish Maw Soup

%% %:E ?'75'7 ;_fﬁi‘ } Si%ﬂﬂ} Iﬁﬁ Alaskan King Crab Roe w/ Egg White &
Pumpkin Bisque

%&%ﬂ%ﬂ)—k %%%B’EJ@&E Fried Rice w/ Alaskan King Crab Meat
Chinese Cured Meat & Taro

(SREREIRRESK RR)

Other cooking methods available upon request. Pre-Order Required



(i 3% 3
)v 9ddS HIAVO V

)

R $46
Stir Fried Green Lip Abalone w/ Black
Truffle Shavings

W) EABEARERE $22
Minced Pork w/ Sweet Corn & Basil in Lettuce Cups

M 7 gt JIX T 3 $22
Pan Seared Fish Cakes Filled w/ Bitter Melon

RN IN.) $26
Stir Fried Manila Clams in Black Bean Sauce

ol .y $28
Pan Seared Stuffed Triple Treasure

A Rk $24
Poached Okra w/ Black Garlic & Scallion

- A $38
Jumbo Prawns Pan Seared & Sauteed w/ House Dual Sauces
AT\ S $24
Braised Vegetarian Delight over Tofu
R AN:] $26
Stir Fried Pea Vines w/ Garlic
NN 1531HPS $22
Tender Greens w/ Broth

11 BEEREIZES: $22
Tofu Skin & Baby Bok Choy in Fermented Bean Curd Broth

12 kS $26
Honey Walnut Prawns

13 B i B HIFE I $22

Pan Seared Pork Chop w/ Soya Essence

P
PESSN

ol

B EFHIER 832 WHMEEEMAG  $32
Braised Egg Tofu over Pea Ginger Scallion Sea Bass in
Vines w/ Abalone Sauce Clay Pot

!';i:m

16 IR

B AR HUR $24 LHENTER $24
Stir Fried Bitter Melon w/ Minced  Braised Crab Meat w/ Tofu
Pork & Black Bean Sauce Jiang Nan Style

Photos are for reference ONLY. [ 5 fi it 2%

LLOHTAS OISSV']

f

TN B R E A B $38
Crab Meat Stir Fried w/ Vermicelli & Dried Scallop

19 PNbSeent $26
Chinese Broccoli Stir Fried w/ Dried Flounder

20 [ aawebio) 32 $48
Smoked Sea Bass w/ Honey Glaze

i = $24
Braised Tofu Chiu Chow Style

22 B3 ERiT S $58
Braised Goose Web & Fish Maw in Clay Pot

23 [l $35
Stir Fried Eel w/ Yellow Chives

24 BRUEI P> $48

Lamb Stew w/ Tofu Skins in Clay Pot

26

RN F §53 LW4RERMME 838
Pan Seared Wagyu Beef Wine Stewed Oxtail Served

Cubes Drizzled w/ Lime Sauce  in Pumpkin Bowl

o

eI BB $26  WiBEREAAfE $28
Sweet & Sour Kurobuta Pork  Stir Fried Pork Cheek Meat
w/ Fresh Pineapple Chunks

w/ Lotus Root Slices

CEIE A $42  H R PEER $38

Stewed Wagyu Beef Slices Fish Filet w/ Green Chive

Daikon in Clear Broth & Preserve Veggie

*18% of Service Charge will be applied on each bill. This service charge is
not meant to be a gratuity but is instead used by management for
operational costs including providing employees fair wages and benefits

BNOLLOATHS OISSY

N kR VRS (FHRD) $88
Portuguese Style Baked Crab w/ Puff Pastry (Pre-Order)

ky) a2 $38
Sea Cucumber w/ Ginger & Scallion

33 IRE s b os R $28
Sitloin Cubes Stir Fried w/ Cognac & Black Pepper

34 RN T 8T $28
Braised Pork Belly (Dongpo Pork)

35 QeI LE ST $22
Dry Sauteed String Beans w/ Minced Pork & Preserve Olive

B (FH) $32
Stir Fried Edible Frog in Lemongrass Sauce (Seasonal)

37 [ EESeL $28

Crab Meat w/ Bamboo Pith over Egg Tofu

38"

" / o8 39 e V —
WA ER $28 AR G A g $32
Stir Fried Lamb Slices w/ Smoked Sea Bass Kama
Cumin

20." &7 41 %6

WA fE A f R $38  BRAEHAREILARAE $32
Sizzling Abalone & Chicken ~ Crispy Fried Okayama
Opysters

32
T ‘\
R W o e %

42 & . e 4 y
WU P $32 /T LHEMkE  §32

Roasted Lamb Riblets Braised Free Range Chicken w/
Xinjiang Style Chinese Cured Meat & Taro

ATl Fr PR - G TR IR M AR s B

Please inform servers of any food allergy.

TRt i

PEKING DUCK SET MENU

BEH/NER Shanghai Juicy Dumplings

Roasted Duck Slices w/Buns
Person B EG Duck Bone Soup w/ Mustard Green
EEEANTER Fish Maw Braised w/ Duck Confit

Choose 2 Items from Below ( A]3E DL N /NERIER)

l. FFRTIEAGENE Steamed Lobster w/ Enoki Mushroom & Minced
Garlic

2. BIMEFGE.  Pan Seared Pork Chop w/ Soya Essence

3. PEMEFEHEE  Roasted Lamb Riblets Xinjiang Style

4. PBEfEEnS I #% Sakura Shrimp w/ Julienned Bitter Melon in Broth

5., B EREES; Smoked Sea Bass Kama

6. BERIRG BRI Honey Walnut Prawns

7. TAERNE  Minced Pork w/ Sweet Corn & Basil in Lettuce
At Cups

8. NEff AR Pan Seared Fish Cakes Filled w/ Bitter Melon

9, VIFAMEATJER Braised Crab Meat w/ Tofu Jiang Nan Style

[ 10, B HDAIR Stir Fried Manila Clams in Black Bean Sauce

ABALONE, FISH MAW, FISH’S FIN

BIRD’ S NEST SET DINNER
(A iz #E Min 2) BF{if Per Person $! 55
FA/NEERL Shanghai Juicy Dumplings
LR EE 2K A B B A e 52
Braised Fish’s Fin Soup w/ Fish Maw & Shredded Chicken
or Wild Bamboo Pith Braised with Bird ’s Nest Soup

Gt S N B o B B AR B

Chilean Abalone and Fish Maw in Oyster Essence
A EBkE

Almond Puree w/ Peach Resin

ME  BAE A GELIINEERE 30

Choose one dish from above for each guest




