Affpelizens

¥ & % 1 SpringRoll (each) 195
R F-3 # 2. Mini Vegetarian Spring Rolls (4 per order) .

A & #5 3. Grilled Pork Dumplings (10) .......

¥ & & 4 Crispy Fried Won Ton (Served with Sweet & Sour Sauce) .

3% F $& & 5. Dried Garlic Ribs

# @ 3 F 6. Salt& Pepper Ribs (Hot)

¥R 7. Deep Fried Chicken Wings

® i X & 8 Sliced BBQ. Pork

£ 49, Crab Claws (Wrapped in a Ground Scafood Batter)(cach)

# % F ¥ F 10, Shredded Chicken and Jellyfish Cold Plate .

# 4 = 8 B 113 Kinds of Seafood Cold Plate (swinp, seaops & Saitana b ot kel ... 18.95

Yiysling Rice (Thick Soupy)
13. Shrimp & Tomato on Sizzling Rice .
14. Beef & Tomato on Sizzling Rice
15. Beef & Mixed Vegetables on Sizzling Ri
16. Chicken & Mixed Vegetables on Sizzling Rice
17. Mixed Vegetables on Sizzling R
18. Hot & Sour Sizzling Rice
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# 19. Won Ton Soup (per person) .. i
# 20, Wor Won Ton SoupMed. (1-2 people) 10.95 Large (34 people) ..
% 21. Chicken Noodle Soup.
22. BB.Q. Pork Noodle Soup
23. Hot & Sour Soup (Contains
24, Special Beef Soup
25. Chicken with Sweet Com Soup
26. Beef and Tomato Egg Drop Soup
Seafocd Souf
29. Concoy with Shredded Meat Soup (4-6 people)
30. Seafood Chowder.
3 31. Fish Maw in Crab Meat Soup .
¢ 32. Fish Maw in Duck Meat Soup
clbalone

33. Stewed Abalone with Chinese Mushroom
34. Stewed Abalone with Fish Maw ......
35. Pan Fried Abalone Clams with Chicken & Prawns
36. Stewed Voluta with 3 Kinds of Seafood

1A Sobolor &
# 3 #H 37. Wok Fried with Garlic Sauce .

» % 38. Wok Fried with Seafood Broth Current Price
# i 7 39 Steamed with Garlic Sauce .

H % 40. Wok Fried with Chinjew Sauce
# i 7 41 Steamed with Black Bean Sauce .
# B X 42. Wok Fried with Ginger and Green Onion Current Price
il % 43. Wok Fried with Thermidor Sauce
e B %y 44. Wok Fried with Salt & Pepper Sauce
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Aek@, With Chinese Noodle Added:
AHE A. Rice Vermicelli 400 L&, C. Shanghai Noodle 4.00
A4 B. Bean Vermicelli 400 248  D. Egg Noodle 4.00
Fish

46. Pan Fried Cod Fillet with Celery and Onions
47. Swect and Sour Fried Cod Fillet .
48. Cod Fillet with Thermidor Sauce
49. Steamed Arctic Turbot with Black Bean Sauce
50. Steamed Arctic Turbot with Ginger & Spring Onion
51, Salt and Pepper Cod Fillet
52. Sauteed Cod Fillet
53. Deep Fried Sole (Whole) with Special Sauce
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4 170. Curry Chicken Hot Pot with Green Pepper & Onions (Hot)
4 171. Curry Beef Hot Pot with Green Pepper & Onions (Hof)
4 172, Curry Oyster Hot Pot with Green Pepper & Onions (Hof) .
4% 173. Curry Prawns Hot Pot with Green Pcppcr&Omm (Hot) .
4% 174. Curry Crab Hot Pot with Bean Vermicelli (Hot) ...
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#2175, Fried Rice with Tomato and Cream Style Sauce.
7 $2 176. Seafood Fried Rice with Creamy Custard Sauce
2 177. Seafood Fried Rice with Pincapple ...
1 178. Mxxchn(xiRlocwlmS}mmHmdemam
#2179 Vegetable Fried Rice 1050
2 180. Chicken Fried Rice 1050
#2 181. Beef Fried Rice 1050
#2 182. BBQ. Pork Fried Rice ... -..1050
# 1 hroom Fried Rice 1050
184, Shnmp Fried Rice 1095
2 1
A2 1
#5187, Steamed Rice (per person) 250
k] Neadte
4& 188. House Special Cantoniese Chow Mein e Seem. 550 ok ek
%% 4@ 189, Prawns and Vegetable Fried Noodle
¥4 190. Seafood Fried Noodle with Black Bean Sauce on Hot Plate
# 4% 48 191. Special Cantonese Seafood Fried Noodle e o e saos & vesies 15.95
1 4@ 192. Satay Beef Fried Noodle 195
£219%& 193. Beef and Vegetable Fried Noodle . 1195
¥ & 194. Chicken and Vegetable Fried Noodle . 195
3 % 4@ 195. Golden Fried Noodle with Soya Sauce
4 ¥ 4 48 195B. Mixed Vegetables Fried Noodle...
koo 19 sm\gmNmmCmmBawsymp&mmmamokNuﬂmnos
W Ol % 197. Szechuan Noodle (Hot) (Thick Noodle) ..
# % 4 40 #p 198. Satay Beef with Shanghai Noodks(l'}uckN(x)dIc)
F 4 % 4 AP 19, Chicken and Mixed Vegetables with Shanghai Noodles (Thick Noodle)
AThy, K Canlonese WideNaoodle ¢ RiceNoadle
3 & i A 5T 200. Special Fried Cantonese Wide Noodle with Seafood ... 1595
¥ i L 3k T 201. Fried Cantonese Wide Noodle With Prawns and Vegetables 595
% i & SR T 202 Fried Cantonese Wide Noodle with Boneless Chicken and Vegetables 1195
$ % 4 T 203. Fried Cantonese Wide Noodle with Beef... 1195
g M 4 T 204 Fried Cantonese Wide Noodle with Beef & Pepper in Black Bean Sauce ..11.95
E M K K 205 Singapore Style Fried Rice Vemicelli Noodle (Shrimp, BBQ Pork, Vegetables) 11.95
JL P9 % &K 206, Sweetand Sour Fried Rice Vermicelli Noodle (Shrimp, BBQ Pork, Vegetables) 11.95
TR KT 4 %5 K 207. Fried Rice Vermicelli Noodle with Shredded Duck Meat..............12.95
K ¥ 4 R 208 Home Style Fried Rice Vermicelli Noodle (Shrimp, BBQ Pork, Vegetables) 11.95
&, o

Divefes
7 7K 211. Soft Drink (Can Pop) 125

& X

FREE DELIVERY ON ORDERS OVER $25.00 (Excl. GST) WITHIN 5 KMS
10% OFF on Cash pick up orders over $25.00 (Excl. GST)
5% OFF on Debit & Credit Card pick up orders over $25.00 (Excl. GST)
Cannot be used with any other special offers
Prices do not include the G. S. T.

BUSINESS HOURS
Monday - Thursday .. 11:30 a.m. - 11: oo,;
Friday & Saturday. am. - 11:30 p
Sunday & Holidays...11:30 a.m. - 10: 30p m,

BUFFET SERVED (7 Days A Week)
LUNCH Begins at 11:30 a.m., Daily|
DINNER - Begins at 5:00 p.m., Daily
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% 4 ¥ F % 54 Sauteed Prawns in Special Maggi Sauce

] € 1 55. Sauteed Prawns in Lobster Sauce (Ground Pork
N #i 3K 56, Pan Fried Prawns with Chinjew Sauce (Hot)
45 i M 3K 57.Pan Fried Prawns with Thermidor Sauce

W Ol 3K 58 Sauteed Prawns with Chili Sauce (Hot)

# 8 3R 59, StirFried Prawns with Garlic Sauce

$% A ® %L 60. Pan Fried Prawns

# B ¥ IR 6l Saltand Pepper Prawns (Hot)

M M K 6 Pan Fried Prawns with Black Bean Sauce
E A% 9 L 63 Palace Style Prawns (Hot)

W H 5 ok %L 64, Pincapple Sweet and Sour Prawns..

H Mk AL M 3 65. Crispy Fried Prawns with Honey Roasted Nuts
i L # 66, Decp Fried Shrimp with Sweet & Sour Sauce
# M . 3K 67. Sauteed Prawns with Chinese Broccoli

% W 46 ¥ 3 68 Sauteed Prawns with Canadian Brocooli .
# % 4 % 68B. Saueed Prawns with Mixed Vegetables

g LA 4 ?ﬁ 69. Sauteed Prawns with Snow Pezs.....
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MR B R #2470, Shimp and Cashew Nuts in Yellow Bean Sauce
£ % 71. Prawns and Scallops with Vegetables in the Nest
B % 72. Salt and Pepper Squid (Hof) ..

B s 73. Ginger Squid

[ K 74. Sauteed Squid with Brocooli ..

0.4 #& = # 75 Three Kinds of Seafood with X.O. Sauce (Hot)
R # 76, Three Kinds of Scafood with Black Pepper Sauce
[ ] #f 77, Salt and Pepper Three Kinds of Scafood (Ho) ...

(l/»/t/ @ Mussels
ith Ginger & Spring Onion (each) (pre-order)
7‘) Steamed Oyster with Black Bean Sauce (cach) (pre-order)
80. Steamed Oyster with Garlic Sauce (cach) (pre-order)
81. Stir-Fried Oyster with Black Pepper Sauce on Hot Plate
82. Stir-Fried Oyster with Ginger & Spring Onion on Hot Plae ...
83. Decp Fried Oyster
84. Stir Fried Musscls in Black Bean Sauce
85. Stir Fried Mussels in Thermidor Sauce
Chiclens
86. Ginger Fried Shredded Chicken
87. Decp Fried Crispy Chicken (half 4 ) (bone in)
89. Chicken Simmered with Baby Bok Choy in Special Broth (bone in)
90. Chicken Simmered with Ginger and Green Onion (bone in)
91. Sauteed Boneless Chicken in Chinjew Sauce ...
92. Sauteed Boneless Chicken and Prawns with Chinjew Sauce
93. Sauteed Boneless Chicken and Prawns with Vegetables in the Nest. .
94. Sauteed Boneless Chicken with Chinese Broceoli .
96. Lemon Soo Gai (breaded chicken breast with lemon sauce)
97. Almond Soo Gai (breaded chicken breast with almond sauce) ..
98. Sauteed Diced Chicken with Almond & Diced Vegetables .
99. Sauteed Diced Chicken with Cashew Nuts and Diced Vegetables
100. Sauteed Diced Chicken with Cashew Nuts in Yellow Bean Sauce
101. Sauteed Boneless Chicken in Black Bean Sauce.
102. Sauteed Boneless Chicken & Squid Gamished with Broceoli in
103. Palace Style Chicken (Hot)
104. Pineapple Sweet & Sour Chicken
104B, Salt & Pepper Shredded Chicken (Hof) ..
105. Pineapple Chicken Balls
106. Chicken Fillet with Tomato
107. Sliced Chicken with Broceol
108. Sliced Chicken with Mixed Vegetables .
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109. Sliced Chicken with Vegetables in the Nest
Duck

1

% & 4 110. Peking Duck (one Course) .. .34
Ak g 1L Braisod Duck with 3 kinds of Musi (half F4 ) 2095
X # 112 Braised Duck with Assorted Meat (half 4 ) i
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Prices subject to change without notice:
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‘Won Ton Soup Special Seafood Soup
Spring Rolls (2) Dried Garlic Ribs
Ginger Fried Shredded Beef Sauteed Sea Bass/Cod in Black Bean Sauce
Sliced Chicken with Mixed Vegetables in Stir Fried Prawns & Scallops with
Garlic Sauce Mixed Vegetables
Steamed or Special Fried Rice Steamed Rice
$36.95 $48.95

Dinner for Sowr S r//((r/ Dirnne r/( v Jewr

‘Won Ton Soup Special Seafood Soup
Spring Rolls (4) Sliced Chicken & Prawns with
Pineapple Sweet & Sour Pork Chinjew Sauce
Ginger Fried Shredded Beef Salt & Pepper Squid
Sliced Chicken & Beef with Sauteed Sea Bass/Cod with Mixed Vegetables
Mixed Vegetables Beijing Style Pork

Steamed or Special Fried Rice Steamed or Special Fried Rice
$69.95 $89.95

Dinner for Siw
Won Ton Soup

Seafood Dinner for Six
Special Seafood Soup
Dumplings (12) Crispy Prawns with Honey Roasted Nuts
Lemon Chicken Soo Gai Sizzling 3 Kinds of Seafood with X.0. Sauce
Ginger Fried Shredded Beef on Hot Plate
Sliced B.B.Q. Pork with Mixed Vegetables | Pan Fried Sea Bass/Cod with Sweet & Sour Sauce
Palace Style Prawns Sizzling Boneless Chicken Hot Pot
Shanghai Noodles Satay Beef with Mixed Vegetables
Steamed or Special Fried Rice Steamed or Special Fried Rice
$99.95 $129.95

Dinnerfor (7//////
‘Wor Won Ton Soup
Dumplings (16)

Ginger Fried Shredded Beef
Sliced Chicken with Black Pepper Sauce
Beijing Style Pork
Sliced Beef with Broceoli

Divene //1 v Jer
‘Wor Won Ton Soup
Dumplings (20)
Pan Fried Prawns with Black Bean Sauce
Ginger Fried Shredded Beef
Honey Garlic Spareribs
Sliced Chicken with Ginger & Spring Onions

House Special Cantonese Chow Mien Szechuan Noodles (Hot)
Steamed or Special Fried Rice Steamed or Special Fried Rice
$129.95 $159.95

Yunch .’/,'”//i {  YDinner ,7,’,,//,/ Neetend Dinner
i Buffel
(Daily) ¢ )/r//w
Monday - Sunday Monday - Thursday Friday - Sunday
11:30a.m. - 2:30 p.m. Begins at 5:00 p.m. Begins at 5:00 p.m.
$12.95 per person $16.95 per person $20.95 per person

*Children - $1.00 per year of age (min. $3.00)

Please inquire about
booking for banquets,
weddings, Christmas
parties or any special
occasion. or
check out our VIP Room
which can accommodate
up to 40 guests.
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113. Ginger Fried Shredded Beef ...
114. Sauteed Sliced Beef in Black Bean Sauce .
115. Sauteed Sliced Beef with Pineapple ...
116. Sliced Beef and Tomato in Sweet and Sour Sauce ..
117. Sliced Beef with Mixed Vegetables ...
118. Sliced Beef with Baby Com and 2 kinds of Mushroom ..
119. Sliced Beef with Snow Pea:
120. Sliced Beef with Chinese Broccoli ..
121. Sliced Beef with Broceoli
122. Minced Beef with Spinach ..
123. Beijing Style or Black Pepper Beef Tenderlion
124. Pineapple Sweet and Sour Pork .
125. Pineapple Sweet and Sour Ribs ..
126. Beijing Style Pork Loin
127. Salt and Pepper Pork Loin (Hot)..
128. Fried Pork Loin in Lemon Sauce
129. Honey Garlic Spareribs
130. Mu Shu with Your Choice of Pork, Beef or Chicken.
(served with Hoisien Sauce & Pan Cakes for Wrapping)
(Extra Pancakes 7o §4# $3.00)
Vogelables
131. Sliced Chicken and Beef with Mixed Vegetables
132. Concoy with 2 kinds of Vegetables ..
134. Sauteed 4 kinds of Vegetables in Oyster Sauce
136. Stir-Fried Mixed Vegetables with Garlic Sauce
137. Stir-Fried Spinach with Garlic Sauc
138. Sauteed Chinese Broccoli with Garl
139. Sauteed Baby or Shanghai Bok Choy with Garlic Sauce
140. Four Kinds of Vegetables with Shredded Crab Meat Sauce
141. Sauteed Abalone Clam with Seasonal Vegetables ...
142. Stuffed 3 kinds of Vegetables (Ground Seafood in Seasonal Vegetables)
143. Mushroom Delight (3 kinds of Mushrooms in Oyster Sauce) .....13.95

Jefe
144. Steamed Stuffed Tofu with Seafood .. ok
145. Bean Curd with B.B.Q. Pork, Chmese Mushmoms & Vegetables. .14.95
146, Crab Meat with Tofu 16.95
147. Mah-Po Tofu (Hot)
4 kX 147B. Brasied Egg Tofu with Golden Mushroom:
BFRE 147C. Steamed Egg Tofu with Scallops
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S4B 4 1 148, Sizzling Sliced Beef with Black Pepper Sauce on Hot Plate

3 4 1 149. Sizzling Sliced Beef with Black Bean Sauce on Hot Plate .

3 &% ) 150. Sizzling Sliced Beef with Ginger and Spring Onions on Hot Plamlz 95
% 41 151. Sizzling Sliced Beef with Satay Sauce on Hot Plate ..

% F # 152, Sizzling Sliced Chicken with Black Pepper Sauce on Hot Plate 2.95
% & B 153. Sizzling Sliced Chicken with Black Bean Sauce on Hot Plate 5
% it B 154. Sizzling Sliced Chicken with Satay Sauce on Hot Plate ... 95
I = # 155, Sizzling 3 Kinds of Seafood with Black Bean Sauce on Hot Plate17.95

Hotl Sl

% 156. Oyster with Ginger & Green Onion Hot Pot...

4% 157. Sliced Beef with Black Pepper Sauce Hot Pot

4% 158. Sliced Beef with Ginger & Spring Onion Hot Pot

4 159. Ground Pork with Eggplant and Shrimp Hot Pot i
4% 160. Special Seafood Hot Pot (oyser Prawns, Scallop, Squid, Bean Curd Veg & Mustroom) ... 19.95
4%  161. Sizzling Boneless Chicken Hot Pot ... 295

4 162. Tofu Hot Pot with Shrimp and Assorted Meats
4 163. Seafood with Mixed Vegetables Hot Pot
4% 164. Crab and Bean Vermicelli Hot Pot.......
4%  165. Prawn and Bean Vermicelli Hot Pot ...
4% 166. Salted Fish, Diced Chicken & Tofu Hot Pot
% 169. Seafood with Meshed Red Bean Curds Hot Pot .

Er B3 ol S

More menu items on next page (please cum over) (&7
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RCAL AR,
Dine-in, Take-out or Delivery
#201 - 150 Crowfoot Crescent N.W.

(Near the corner of Nose Hill Drive and John Laurie Blvd;
Across from the Crowfoot YMCA)
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BEST CHINESE RESTAURANT

www.newdynastycalgary.ca '}

"This classy Asian Restaurant .. is a welcome sight for hungry
and has results worth crowing about.
##%*'s" - Louis B. Hobson, Calgary Sun
"The Salt and Pepper Squid was, indeed,
10 die for.... and the best I've ever had in Calgary. I would definitely
come back ... it was worth twice the price of gas io drive across town."
~Susan Scott, Calgary Herald
"A treat for oyster lovers. But the piece de resistance was a plate
of tender, moist, succulent sea bass so well prepared it defies description..."
~Kathy Richardier, Calgary Herald
“Excellent ... as good as the food back home..."
~Zhang Yijun, Former Ambassador of China
"What really makes this eatery sing is the rivers of flavour that
stream from the kitchen ... if there is a heaven, and if heaven
has a cafeteria, this must be on the menu.”
~Tom Olsen, Calgary Herald
"Great food. Wonderful service. The best in town!"
- Martin Yan, TV's Yan Can Cook

rmet C inesll"bod served in the most ele;

Phinése restaurant found anywhere.inC




