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Chinese School Amsterdam

F R TIE

Wang Daniang jidozi guin
[Aunt Wang Dumpling Restaurant]
service person

ﬂ&é’}ﬁ : fawuyuin

F P 2K zharou léi [Pork category]

zharou da cong Pork & Spring onion
zharou jit cai Pork & Chinese chive
zharou gincai Pork & celery
zhQrou hui xiang Pork & fennel
zharou jian jiao Pork & chillie
zhdrou xiangcai Pork & coriander
zharou biandou Pork & Lablab beans
zharou yé cai Pork & wild vegetable
zhQrou xiang gu Pork & Chinese mushroom
zha@rou qing jido Pork & gteen bell pepper
zharou donggua Pork & winter melon
zharou qiézi Pork & egg plant
zhdrou suan cai Pork & pickled mustard
zh@rou bocai Pork & spinach
zharou baicai Pork & Chinese cabbage
zharou xido baicai Pork & pak choy (Chinese white cabbage)
zharou hu luébo Pork & carrot
zh@rou jin zhén g Pork & 'golded needle' mushroom
zharou xthéngshi Pork & tomato
21 2 niarou léi [Beef category]
chun nidrou pure beef
niurou da cong Beef & onion
nidrou jit cai Beef & chive
niurou bai luébo Beef & radish
nitrou ha luébo Beef & catrot
nidrou X1 halda Beef & courgette
niurou jin zhén gi Beef & 'golden needle' mushroom

Fha F suxian lei [vegetarian category]

jidan jiu cai Egg & Chinese chive

jidan huanggua Egg & cucumber

jidan xia rén Egg & shrimps

jidan hui xiang Egg & fennel

jidan bocai Egg & spinach

xia pi bocai Whole baby shrimps w spinach

jldan xthéngshi Egg & tomato

jidan xido baicai Egg & pak choy (Chinese white cabbage)

jidan jin zhén gu Egg & 'golden needle' mushroom
FPJ 2 yangrou léi [Lamb category]

chan yangrou pure lamb

yangrou da cong Lamb & onion

yangrou jit cai Lamb & Chinese chive

yangrou bai luébo Lamb & radish

yangrou hu luébo Lamb & catrot

yangrou xi hulu Lamb & courgette

yangrou jin zhén g Lamb & 'golden needle' mushroom
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Chinese School Amsterdam

= #% K san xian léi [3-ingredient category]

zhdrdu san xian
hai san xian
su san xian

jiu cai yoéu yu

3-ingredient pork
3-ingredient seafood
3-ingredient vegetarian

Chinese chive & squid

% 3% liang cai [Cold dishes]

jiang giang gu

laohu cai

zha chdn juan

gan zha xiao huangyu
faqr fei pian
choéngqging kou shui jT
shan jiao féeng zhua
jiang niarou

chuan béi liang fén
180 cu zhé téu

xué li ban kU gua
pai huanggua

da féngshou

shéng ban luébo pi
shuang kéu luébo st
180 cu huashéng
xido cdng doufu
xiangcun pao cai
xiang yéu doufu st
bdcai ban fén st
hoéng yéu ér pian

wu xiang zha ti

liang ban du st

ma la doufu gan
jiang zhdu zi

lubbo gan mao dou
liang mian

xiang yoéu jin zhén gd
shuigud shala

héng yéu bai ye
jiemo bai yé

jiémo ya zhang

Spinal joints in soya sauce

Salad with shredded vegetables

Fried spsring roll

Crispy fried little yellow croaker (fish)
Beef & stomach slices with spicy sauce
"Chongqing" boiled chiken with spicy sauce
Spicy chicken feet

Beef in soya sauce

Northern Sichuan style fresh bean noodle
Jelly fish with aged vinegar

Chinese pear & bitter melon salad
Beaten cucumber salad

Big harvest?

Carrot peel salad

Crunchy carrot strips

peanuts with aged vinegar

Tofu with spring onion

Village style pickled vegetables

Tofu strips with sesame oil

Spinach & bean noodle salad

Pig's car flavoured with spicy red oil
Five spice pig's hoof

Shredded pig's stomach salad

Hot and numb tofu

Pig's upper leg in soya sauce

Dried radish with fresh soya beans.
Cold noodle

Golden needle' mushroom with sesame oil
Fruit salad

Tripe flavoured with spicy red oil
Tripe flavoured with mustard

Duck feet flavoured with mustard
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