
the Orchid
t a k e  a w a y  m e n u

6 trent house - trent bridge - nottingham
0 1 1 5  9 1 4 0 0 3 8

Starters
1. Mixed Hors Doeuvres (for two persons)                            9.00                     

Perking Ribs, Prawn on Toast, Cha gio, Seaweed, Chicken on Skewer 
2.  Cha gio (Spring Rolls) 
 
                               2.80
4. Prawn Toast        

 
                               3.80
5. Bacon Wrapped Prawns
 
 
               4.00
6. Tempura King Prawns 
 
 
               4.00
7. Tempura Scallops 
 
 
               4.50
8. Crispy Wan-tun (served with sweet / sour sauce)             3.50
9. Vegetable Spring Roll 
 
                               2.80
10. Peking Ribs    
 
 
 
               4.20
11. Salt and Pepper Ribs  
 
 
               4.20
12. Chicken on Skewers (served with Satay Sauce)             3.80
15. Chicken with Lime Leaves on Skewers                       3.80
16. Minced Chicken (served with lettuce) 2 Person           7.00
17. Mussels Cooked in Black Bean Sauce                           4.30
18. Lemongrass Mussel with Basil                                       4.30
19. Thai style Mussel                                                            4.30
20. Aromatic Duck 

 
                      half 14.50

 
 
 
                   quarter 8.00

Soups
21. Tom Yum Guong (Lemongrass soup with Prawns)
                   3.00
22. Chicken and Sweetcorn 
 
 
               1.90
23. Crab Stick and sweetcorn 

 
               1.90
25. Wan Tun Soup 
 
 
 
               2.50 
26. Hot and Sour 
 
 
 
               2.50   

South East Asia Dishes 
27. Chicken with Basil and Fresh Chilli 
                4.80
28. Chicken in Spicy Coconut Sauce 
 
                4.80
29. Chicken with Lemongrass and Chilli 
                4.80
30. Chicken with mushroom, Cashew Nut and Basil           4.80
31. Green Chicken Curry 
 
 
                4.80
32. Chicken with Teriyaki Sauce 
 
                4.80
33. Stir Fried beef With Garlic and Fresh Chilli 
                4.80
35. Beef with Basil and Fresh Chilli 
 
                4.80
36. Coconut Beef Curry 
 
 
                4.80
37. Spicy Malaysian beef 
 
 
                4.80
38. Beef with Teriyaki Sauce 
 
                5.00
39. Stir Fried Lamb with Red Onion 
 
                5.30
40. Lamb with Lemongrass and fresh Chilli 
                5.30
41. Lamb with Basil and Fresh Chilli               
                5.30
42 Red Lamb Curry 
 
 
                5.30
43. Garlic Stir Fried Prawn with Fresh Chilli 
                5.30
44. King Prawn with Basil 
 
 
                5.30
46. King Prawn Curry with Coconut 
 
                5.00
47. King Prawn with Teriyaki Sauce 
 
                5.50
48. Deep fried Cod with Sweet Chilli Sauce 
                5.00
49. Teriyaki Salmon 
 
 
                5.50

50. Sizzling Fillet Steak
a. Fillet Steak in Cantonese Sauce 
  
                6.70
b. Fillet Steak in Black Pepper Sauce 
 
                6.70
c. Fillet Steak with Ginger and Spring Onions 
                6.70
d. Fillet Steak cooked in Satay Sauce 
 
                6.70

51. Birdnest Dishes
Stir fried seasonal vegetables and served in a chef made basket

a. Chicken Fillet Sliced 
 
 
                5.50
b. Salt and Pepper Fillet Steak 
 
                6.50
c. King Prawn with Asparagus 
 
                6.00

52. Black Bean Sauce Dishes
Cooked with fresh pepper, onions and fresh chilli

a. Chicken Fillet Sliced
 
  
                4.60
b. Beef Sliced 
 
 
 
                4.60
c. King Prawns 
 
 
 
                5.20
d. Monk Fish 
 
 
 
                6.50

53. Satay Dishes
Satay sauce is spicy, peanut base prepared from Malaysian chilli and
various oriental spices.
a. Chicken Fillet Sliced 
 
 
                4.60
b. Beef Sliced 
 
 
 
                4.60
c. Lamb Sliced 
 
 
 
                5.20
d. King Prawns 
 
 
 
                5.20
e. Monk Fish 
 
 
 
                6.50

54. Sweet & Sour Cantonese Style
Prepared in a light coating, cooked with fresh pepper, pineapple,
carrots & onions
a. Chicken, filleted & diced 
 
 
                4.60
b. Pork Diced 
 
 
 
                4.60
c. King Prawn 
 
 
 
                5.20
d. Cod 
 
 
 
 
                4.80

55. Szechuan Dishes
these are well known Szechuan dishes, cooked with garlic and hot
chilli sauce
a. Stir fried Chicken Fillet Sliced 
 
                4.60
b. Stir fried Tender Beef Sliced 
 
                4.60
c. Stir Fried King Prawns 
 
 
                5.00
d. Deep Fried Shredded Beef 
 
                4.80
e. Deep Fried Chicken 
 
 
                4.60

Chicken Dishes
56. Deep Fried Shredded Chicken in Cantonese Sauce        4.60
57. Deep Fried Chicken Flilet in Lemon Sauce 
                4.60
58. Chicken with Ginger and Spring Onions 
                4.60
59. Chicken with Baby Sweetcorn 
 
                4.50
60. Chicken with seasonal vegetables with garlic                4.50
61. Chicken with Pineapple   

 
                4.50
62. Chicken with Cashew Nut 
 
                4.60



Beef Dishes
63. Deep Fried Shredded Chilli Beef 
 
                4.80
64. Beef Cantonese Style 
 
 
                5.00
65. Beef with Cashew Nut 
 
 
                4.80
66. Beef with Ginger and Spring Onions 
                4.80
67. Beef with Broccoli and Garlic 
 
                4.80
68. Beef with Chinese Mushrooms 
 
                4.80
69. Beef with Asparagus 
 
 
                4.80

Duck Dishes
70. Duck in Plum Sauce 
 
 
                5.70
71. Duck with Ginger and Spring Onions 
                5.70
72. Duck with Seasonal Vegetables, Basil and Chilli           5.70
73. Duck Chinese Style: Served on a bed of vegetables
with chef made soya sauce 
 
 
                5.60

Seafood Dishes
74. Deep Fried Salt & Pepper King Prawn 
                5.50
75. King Prawn with Ginger and Spring Onion                   5.50
76. King Prawn with Cashew Nut            
                5.20
77. King Prawn with Seasonal Vegetables 
                5.20
78. Steam Salmon in Black Bean Sauce 
                5.70
79. Steam Salmon with Ginger and Spring Onion               5.70
80. Stir Fried Scallops with Ginger and Lime Leaves         6.50
81. Stir Fried Scallops with Ginger and Spring Onion        6.50
82 Monk Fish in Spicy Sauce  
 
                6.50
83. Monk Fish with Ginger and Spring Onion 
                6.50

Vegetable Dishes
84. Deep Fried Tu-Fu with Fresh Tomatoes 
                4.00
85. Deep Fried Tu-Fu in Black Bean Sauce 
                4.00
86. Mushroom with Cashew Nut, Basil and Chilli              4.00
87. Stir Fried Seasonal Vegetables with Basil and Chilli     4.00
88. Stir Fried Seasonal Vegetables with Garlic   
                3.80
89 Coconut Curry Vegetables 
 
                4.00

Rice and Noodle
90. Steam Rice 
 
 
 
                1.80
91. Egg Fried Rice 

 
 
                1.90
92 Yung Chow Fried Rice 
 
 
                3.50
93. Chicken Fried Rice 
 
 
                3.50
94. Beef Fried Rice  
 
 
                3.50
95. Char Sui Fried Rice 
 
 
                3.50
96. Shrimp Fried Rice 
 
 
                3.50
97. Soft Noodle with Beansprouts 
 
                3.30
98. Singapore Rice Noodle (spicy) 
 
                4.80
99. Beef with Noodle 
 
 
                4.50
100. Chicken with Noodle & Bean Sprouts 
                4.50
101. Char Sui with Noodle & Bean Sprouts 
                4.50

Meals for two
A               
 
 
            per person 10.50
Peking Ribs
Beef with Black Bean Sauce
Sweet & Sour Pork
Chicken & Mushroom with Cashew Nuts
and Thai Basil        
Egg Fried Rice    

B 
 
 
 
            per person 14.00
Quarter of Duck
Chicken in Bird's Nest
Sizzling Fillet Steak Cantonese 
Sweet & Sour Pork
Yung Chow Fried Rice

Meals for three
C
 
 
 
            per person 13.20
Mixed Starters
King Prawns in Birds Nest
Chicken with Black Bean Sauce
Beef with Cashew Nuts
Sweet & Sour Pork
Yung Chow Fried Rice       

Meals for four
D
 
 
 
            per person 14.20
Chicken and Sweetaorn Soup
Half Duck
Fillet Steak in Cantonese Sauce
King Prawn with Ginger & Spring Onion
Lamb with Satay Sauce
Sweet & Sour Pork
Chicken in Szechuan Sauce
Char Sui Fried Rice


