
正宗的北京菜 
AUTHENTIC PEKING CUISINE

highly addictive!

點心吧
Á LA CARTE MENU 

special anniversary edition

小吃
APPETIZERS

VIETNAMESE PRAWN CRACKERS F 2.45 

THAI CHILLI SHRIMP CRACKERS F 2.95 

EDAMAME BEANS GF V 3.95 

SALT + BLACK PEPPER CASHEWS N 3.95 

KIM’S CRISPY SEAWEED GF 3.45 

CHICKEN + CREAM OF CORN SOUP GF 5.95 

REAL CRAB + CREAM OF CORN SOUP F GF 6.45 

PEKING STYLE HOT + SOUR SOUP F S 6.45 

WONTON NOODLE SOUP F 6.45 / 11.95

HAR GAU F 3.95 
prawn parcels in glutinous rice pastry
SUI MAI F 3.95 
pork + prawn parcels topped with caviar
WAR TIP 3.95 
wok seared pork + chive dumplings
BEEF SUI MAI 3.95 
minced beef parcels
SIU LONG BAO 3.95 
pork consommé dumpling
CHAR SIU BAO 4.95 
sweet chinese roast pork bun

小點 
CLASSIC DIM SUM

DING'S SIZZLING KUNG PO CHICKEN N S 15.95 

sun dried szechuan chillies, cashew nuts + szechuan 

peppercorns *also available as a prawn or roast pork dish

CHICKEN CASHEW N 12.95 

chicken with toasted cashew nuts in lau's gravy

CHU HAU CHICKEN 14.95 

sizzling chicken with soy bean, garlic, ginger and sesame sauce

SWEET + SOUR POULET GF 12.95 

with pineapple 

*also available as a pork dish

LEMON CHICKEN GF 12.95 

battered chicken with tangy citrus sauce

CHICKEN YELLOW PEPPERS 12.95 

chicken + sweet yellow peppers in oyster 

sauce, a lau’s family favourite

CHICKEN CURRY 12.95 

chicken in 8 hour curry sauce

BEIJING CHICKEN N 13.95 

chicken in sweet yellow bean sauce with cashew

CHICKEN MASSAMAN N 13.95 

sweet thai curry with silk road spices, 

sweet potatoes + cashew nuts 

CHIU CHOW CHICKEN N 13.95 

battered chicken chunks with peanuts and birds eye chillis

PANDAS CHICKEN F 12.95 

chicken chunks with pandas oyster sauce

DUCK Á LA BLACK BEAN 14.95 

aromatic duck breast topped with black soy bean sauce

FROM THE SKY 從天空

CRISPY FISH GF 13.95 
crispy battered fish in sweet + sour sauce with pineapple

DRUNKEN FISH CLAYPOT 14.95 
battered fish and tofu with shiitake mushrooms sautéed with shaoxing

SWEET + SOUR KING PRAWNS GF 18.95 
with pineapple

KOWLOON TRIO 16.95 
spicy seafood xo sauce made with scallops, king prawns and calamari

THOUSAND ISLAND PRAWNS 18.95 
king prawns in homemade thousand island sauce

SIZZLING STEAK LEAK + ONION 16.95 
sautéed with soy sauce
GARLIC TOFU V GF 12.95 
tofu chunks with garlic + asparagus
CHAR SIU PEKING 13.95 
chinese roast pork with sweet peking sauce
BUDDHA’S DELIGHT V 12.95 
mixed chinese lo han vegetables with lau’s gravy
MA PO TOFU V 12.95 
braised tofu with szechuan chilli sauce
TOFU BROCOLLINI V GF 12.95 
sautéed egg tofu with tenderstem brocollini

FROM THE SEA 從海FROM THE LAND 從土地

鴨

GAMBLERS DUCK
crispy aromatic duck + pancakes 

with hoi sin sauce, shredded scallions + julienne cucum-
ber

*shredded at your table
12.95 PER QUARTER

美食點心 

GOURMET DIM SUM
CRISPY PRAWN WONTONS F 8.95 

SIZZLING MINI Surf + Turf GF 9.95 

PEKING DUCK SPRING ROLLS 8.95 

SPRING TEMPURA PRAWNS F 9.95 

EGG ROLLS with BEAN SPROUTS V 7.95 

SESAME PRAWNS Á LA TOAST F 9.95 

SATAY CHICKEN SKEWERS N 8.95 

CANTONESE STEAK SKEWERS GF 8.95

大盤子
SHARING PLATTERS for TWO

STEAMED DIM SUM F 15.95 
sui mai, har gau, duck + hoisin gau, beef sui mai with ‘lao gan ma’ chilli oil

CRISPY DIM SUM F 24.95 
sesame prawns á la toast (made fresh daily), chicken spring rolls, crispy 
prawn wontons, curry samosas, coconut milk balls, crispy seaweed

SALT + BLACK PEPPER S F GF 24.95 
chicken chunks, pork chunks, king prawns, pork ribs, chicken wings, crispy seaweed

HONG KONG S F N 29.95 
chicken satay skewers, cantonese steak skewers, honey mr. lau ribs, crispy salt + 
black pepper calamari, crispy seaweed, sweet potato frites, coconut milk balls

骨和雞翅 
RIB + WINGS 

salt + pepper, honey, peking or bi-bi-q 
8.95

擺蕩串燒 
SWINGING
SKEWERS

served a boat of sauce + frites française 

DANNY’S CHICKEN SATAY N 12.95 

STEAK CANTONESE GF 16.95 

KING PRAWN CHILLI + GARLIC GF F 18.95 

TOFU MONGOLIAN V S 10.95

SIDES 配菜

CHINESE GREENS 青菜 
with GARLIC or OYSTER SAUCE F

STEAMED FRAGRANT RICE GF 2.95

SAUTÉED EGG RICE V GF 3.45

TWO FRIED HENS EGGS GF 2.95

‘NO. 39’ BEAN SPROUTS V 2.95

FRITES FRANÇAISE V GF 3.45

GOURMET CHIPS V GF 3.45

SALT + PEPPER CHIPS V GF 4.45

SWEET POTATO FRITES V GF 3.95

MR. LAU NOODLES thin or thick V 4.95

YOUNG LAU RICE F spring onion, prawn, char siu, chicken 4.95

CHILLI CHICK RICE S edamame + ‘lap cheong’ chinese salami 4.95

BOAT of ANY SAUCE 2.95

BROCOLLINI 3.95

PAK CHOY 3.95

ASPARAGUS 3.95

海鮮拼盤 
SEAFOOD PLATTER 
fried salt + pepper crispy fish, king prawns, lobster, 

soft shell crab, mussels, langoustine, scallops + clams

34.95 PER PERSON (min 2)

兩人套餐 
CLASSIC DINNER for 2 PEOPLE

choice of soup, crispy dim sum platter, rump steak á la blackbean, sweet + sour poulet, sautéed egg rice, pak choy
24.95 PER HEAD

3-6pm (mon-sat)

香港鱸魚

FRESH SEABASS
whole seabass steamed hong kong harbour style

ginger and scallions topped with hot oil and soy sauce

*deboned at your table

19.95 TO SHARE

FRESH SCALLOPS 帶子
chilli, spring onion, garlic + glass noodles topped with soy 

sauce *also available with xo
2 for 9.95

椒鹽

SALT + PEPPER GF

LOBSTER F 19.95 / 34.95 
LOBSTER TAIL F 19.95 
KING PRAWNS F 18.95 

CALAMARI F 14.95 
SOFT SHELL CRAB F 12.95 
CHICKEN 12.95 
PORK 12.95 
TOFU 10.95

新鮮麵 
FRESH NOODLES

NOT FROM SINGAPORE VERMICELLI S F 13.95 
curry spiced rice noodles, chicken, char siu + 
king prawns with a boat of 8 hour curry sauce

CRISPY MR. CHOW MEIN with SAUCE 14.95 
chicken, baby pak choy + shiitake mushrooms 
in lau’s gravy on a bed of crispy noodles

DUCK UDON 15.95 
udon noodles with gamblers duck, hoisin 
sauce + toasted sesame seeds

MR. CHOW MEIN 14.95 
soft egg noodles wok’d with chicken, sliced 
rump steak + char siu roast pork

LOBSTER NOODLES F 34.95 
sauteéd lobster in ginger + spring onion 
sauce served on a bed of noodles

SPICY SEAFOOD S F 19.95 
spicy seafood noodles with soup, calamari, scallops, 
clams, mussels, langoustine, king prawns

CHOW MEIN ‘FRUTTI DI MARE’ F 19.95 
calamari, scallops, clams, mussels, langoustine + 
king prawns on a bed of crispy egg noodles

SATAY BEEF S N 14.95 
succulent ribeye steak with spicy soup and a fried hens egg

SHRIMP LO MEIN 15.95 
mixed vegetable soft noodles with shrimps

GROUP BOOKINGS
mail@mrlaus.com

S = Spicy N = Nuts F = Shellfish V = Vegetarian GF = Gluten Free. 
All our dishes may contain a variety of common allergens. We cannot guarantee cross contamination.
A discretionary 12.5% service charge may be added to your bill.

www.mrlaus.com

FIRECRACKER BEEF S GF 12.95 
crispy shredded beef in sweet chilli sauce

LUCKEE ‘No. 3’ SWEET + SOUR F GF 14.95 
king prawns, pork, chicken *also available individually

LAU’S SICHUAN PRAWNS F 18.95 
king prawns with spicy sichuan tomato sauce

SEABASS ‘n’ CHIPS F 15.95 
crispy battered seabass fillets with chunky gourmet chips

KING PRAWNS + CELERY F N 18.95 
king prawns with chopped celery and cashew nuts

PLUMP DUCK 14.95 
gressingham duck breast in plum sauce with chopped spring onions

CONFUSED DUCK F 15.95 
sliced duck breast fillet with mashed king prawns 
topped with ginger + spring onion sauce

CHICKEN GREEN PEPPERS 12.95 
sizzling hot spicy chillis with garlic in lau’s gravy

SEABASS FILLETS F S 14.95 
with garlic + chilli sauce

SIZZLING STEAK FRITES 16.95 
rump steak, mushrooms, onions, soy sauce and frites française

特別菜
CHEFS SUGGESTIONS

RUMP STEAK 16.95

RIBEYE STEAK 18.95

FILLET STEAK 24.95

KING PRAWNS 18.95

SEABASS 14.95

SCALLOPS 16.95 

CALAMARI 14.95 

FRUTTI DI MARE calamari, scallops, clams, mussels, langoustine + king prawns 19.95

LOBSTER 19.95 / 34.95

LOBSTER TAIL 19.95 

SPECIAL char siu, rump steak, chicken 16.95

SURF + TURF king prawns, fillet steak 24.95

POSH SURF + TURF scallops, fillet steak 24.95

POSHER SURF + TURF lobster tail, fillet steak 24.95

GARLIC + CHILLI 
DANNY’S SATAY N 
CANTONESE GF 
BLACK PEPPER 
Á LA BLACK BEAN  
LAU’S SICHUAN 
KUNG PO N with cashew nuts 
8 HOUR CURRY regular or hot 
XO F spicy seafood 
GINGER + SPRING ONION 
HOT BEAN 
OYSTER F 
MONGOLIAN 

create your perfect combination
please choose a meat or seafood, add a sauce and some sides

天龍獻粹
SURF or TURF

*all steaks are served on a sizzling hot plate


