
MENU



Introduction
 

CHILLI RATING 

 	 Mild 

 	 Medium 

 	 Hot 

 	 Extra spicy, not for the faint hearted and only 	
   	 available on request 

 

ABOUT SAUCES 

Some sauces are so frequently used they have 
become modern day classics. Here’s a description of 
some of the lesser known ones:
 
MALAYSIAN CURRY
Inspired by Malaysian cooking has a special mix of 
spices, curry leaves, potato and coconut milk

MONGOLIAN
A dry marinade of salt, sugar and plenty of garlic.
 
SINGAPORE
A spicy and sweet sauce made with chilli, onion, 
ginger and galangal 

KUNG PO
Originating from Szechuan province in South Western 
China the sauce is made with dark soya sauce, white 
wine, dried red chilli. The sauce is sweet, spicy and 
sour. 
 
SATAY SAUCE
Widely used in South East Asian cooking it is made 
from a curry sauce mixed with ground peanuts and 

coconut milk. 

SET MEAL Menu
 

SET MEAL A (MINIMUM 2 PEOPLE) 

£13.80 per person 
 
STARTER 
Stuffed lettuce rolls 
Mini spring rolls 
 
MAIN COURSES 
Chicken with green pepper & black bean sauce 
Sweet & sour pork 
Fried mixed vegetables 
Special fried rice 

SET MEAL B (MINIMUM 2 PEOPLE) 

£16.80 per person 
 
STARTER HOUSE PLATTER 
Mini spring rolls, chicken satay, sesame prawn toast, 
spare ribs, crispy seaweed 
-- 
Crispy aromatic duck 
-- 
MAIN COURSES 
Beef with ginger & spring onion 
Sizzling singapore king prawn 
Fried mixed vegetables 
Special fried rice



MENU - STARTERS
 
STARTERS

1. Seafood platter (minimum 2 people)	 £7.90 
	 A combination of king prawns, scallops, mussels 
	 & squid
 

2. House platter (minimum 2 people)		  £6.50 
	 A combination of mini spring rolls, chicken satay, 
	 sesame prawn toast, spare ribs, crispy seaweed
 

3. Vegetarian platter (for one)			   £4.90 
	 Mini spring rolls, beancurd with peanut sauce & 
	 crispy seaweed
 

4. Sesame prawn on toast (6 pieces) 		  £5.50
 

5. Stuffed lettuce rolls				    £5.90	  
	 Stir fried pork with mixed vegetables wrapped in 
	 lettuce leaves
 

6. Deep fried squid with salt, pepper & chilli 	 £5.90

7. Deep fried spare ribs with salt, pepper & chilli £5.50

 

8. Chicken satay				    £5.50
	 Served with peanut sauce 	  

9. Mongolian spare ribs			   £5.90
	 House special and has a strong garlic flavour 

10. Roasted spare ribs with peking sauce 	 £5.90
 

11. Mini spring rolls (8 pieces, vegetarian) 	 £4.50
 

12. Crispy seaweed 				    £4.50
 

13. Prawn crackers 				    £1.80
 

14. Crispy aromatic duck
	   Served with pancakes, salad and hoi sin sauce 

	          	  i. Quarter £8.00		

		  Ii. Half £15.50 

		          Iii. Whole £30.00 

THAI STARTERS
 

15. Tod mun pla				    £5.90

	 Fish cakes served with cucumber sauce

16. Goong chup paeng tod			   £5.90
	 Deep-fried battered king prawns with dipping 
	 plum sauce
 

17. Tod mun khao pod				   £4.90
	 Deep-fried sweet corn cake served with sweet 
	 chilli sauce
	  

18. Golden bags (tung tong)			   £5.50
	 Minced prawn & chicken, flavoured with garlic, 
	 deep-fried in rice paper parcels and served with 
	 plum sauce 

 

CHINESE SOUPS
 

19. Szechuan hot & sour soup 			  £3.20 

20. Won ton soup 				    £3.50 

21. Chicken & mushroom soup 		  £3.50 

22. Crab meat with sweetcorn soup 		  £3.50 

 

THAI SOUPS
 

23. Tom yum goong				    £4.90
	 Spicy prawn soup with lemon grass, mushrooms 
	 and fresh chilli
 

24. Tom kha gai				    £4.90
	 Chicken with galangal, lemon grass & lime leaves 
	 in coconut milk
	  

25. Kaeng juad tou hoo (vegetarian)		  £3.90
	 Vegetable soup with beancurd, glass noodles, 
	 seaweed & deep-fried garlic 



MAIN COURSES 

 

CHINESE SEAFOOD
 

26. Fried sliced fish in chilli & blackbean sauce 	£8.50
 

27. Fried sliced fish in sweet & sour sauce 	 £8.50
 

28. Fried sliced fish in oyster sauce 		  £8.50
 

29. Fried sliced fish in szechuan sauce 	 £8.50 
 

30. Sizzling tao pan king prawns		  £8.90
       Served on a hot plate with chilli and garlic 

31. Sizzling singapore king prawns		  £8.90
 

32. Sizzling malaysian style king prawns	 £8.90 
 

33. Sizzling scallops with singapore sauce	 £8.90 
 

34. Deep fried king prawns 			   £8.90
       Served in sweet and sour sauce

35. Scallops with green pepper 
     & blackbean sauce 			   £8.90 

36. Kung po king prawns 			   £8.50
 

37. King prawns with green pepper & 
      blackbean sauce 				    £8.50
 

38. King prawns with cashew nuts 		  £8.50
 

39. King prawns with satay sauce		  £8.90 

40. Sweet & sour king prawns 			   £8.50
 

41. King prawns with ginger and spring onion 	£8.50
 

42. Coconut milk king prawns 			  £8.50
 

43. Squid with green pepper & 
      blackbean sauce 				    £8.50
	  

44. Malaysian style squid (spicy)		  £8.50
      With fresh chilli and coconut milk 

45. Mussels with green pepper &
      blackbean sauce 				    £8.50
 

46. Mussels with ginger & spring onions 	 £8.50
 

47. Mussels with singapore sauce		  £8.50
 

 

THAI SEAFOOD
 

48. Pla noung ma nao 				   £13.50 	
       Steamed seabass topped with spicy chilli 
       sauce and lime

49. Pou pad pong ka ree			   £13.50
      Stir-fried whole crab with onion, ginger and fresh 
      chilli in curry sauce. 	
 

50. Gaeng keaw wannn goong		  £9.50
       Prawn in green curry with aubergine in 
       coconut milk 

51. Gaeng ped goong				   £9.50
       Prawn in red curry with bamboo shoot in 
       coconut milk

52. Panang goong				    £8.50
       Prawn cooked relatively dry in red panang 
       paste and coconut milk.  

 

THAI SEAFOOD (STIR FRIED)

53. Pad ped goong				    £8.50
       Stir-fried prawn with chilli paste and sweet basil	 		
 

54. Pad bai kra prow goong			   £8.50
       Stir-fried prawn with fresh chilli fine bean and 
       holy basil

 

CHINESE CHICKEN

55. Chicken curry				    £6.90
 

56. Kung po chicken 				    £6.50
 

57. Chicken in green pepper & black 
      bean sauce 				    £6.50

58. Sweet & sour chicken 			   £6.50
 

59. Malaysian chicken curry 			   £6.90
       Chicken served off the bone 					   
 

60. Satay chicken				    £6.90
       Traditional malaysian skewered chicken pieces 
       served with peanut sauce  	
 

61. Lemon chicken				    £6.50	
      Deep fried chicken fillet topped with lemon 
      honey sauce 
 

62. Chicken with cashew nuts			   £6.50
      Fried chicken pieces with cashew nuts in 
      oyster sauce



 

CHINESE CHICKEN

63. Chicken with seasonal vegetables		 £6.50
       Fried chicken pieces with mixed seasonal   	
       vegetables in oyster sauce 

 

THAI POULTRY
 

64. Gaeng keaw wann gai (thai green curry) 	 £7.90
	 Chicken pieces with aubergines, red chilli and 
	 sweet basil leaves in coconut milk
	  

65. Gaeng ped gai (thai red curry) 	  	 £7.90
      	Chicken pieces cooked in chilli paste with fresh 
	 fine beans, aubergines, bamboo shoots and 
	 holy basil. 

66. Panang gai				    £7.50
      	Chicken cooked in relatively dry red panang 
	 paste and coconut milk. 

 

THAI STIR FRIED 
 

67. Pad ped gai				    £7.50
       Stir-fried chicken with chilli paste and sweet basil
 

68. Pad bai kra prow gai			   £7.50
	 Stir-fried chicken with fresh chilli, fine beans 
	 and holy basil 

 

CHINESE DUCK
 

69. Roasted duck cantonese style		  £7.90
      With garlic and soya sauce
 

70. Szechuan duck 				    £7.90   	      	
	 With chilli and garlic sauce
 

71. Duck with plum sauce 			   £7.90
 

72. Duck with ginger and spring onion 	 £7.90
 

73. Duck with seasonal vegetables		  £7.90
	 With oyster sauce
 

74. Duck with cashew nuts 			   £7.90   

 

THAI DUCK

75. Gaeng ped				    £8.50
	 Duck in red curry with pineapple and coconut milk

76. Ped num makarm				    £8.50
	 Roasted duck topped with tamarind sauce 

 

CHINESE PORK

77. Sweet and sour pork 			   £6.50
 

78. Satay pork					     £6.90
	 Grilled skewered chicken pieces served with 
	 peanut sauce
 

79. Szechuan vegetable pork			   £6.50
	 With chilli and garlic sauce
 

80. Roasted pork cantonese style (char siew)	 £6.50
	 With garlic and soy sauce 

THAI PORK

81. Gaeng keaw wann moo (thai green curry) 	  £7.90
	 Pork with aubergines, red chilli and sweet basil 
	 leaves in coconut milk.
 

82. Gaeng ped moo (thai red curry) 		  £7.90
	 Pork with bamboo shoots in coconut milk 

83. Panang moo				    £7.90
	 Pork cooked in relatively dry red panang paste 
	 and coconut milk
 

84. Pad ped moo				    £7.50
	 Stir-fried pork with chilli paste and sweet basil
 

85. Pad bai kra prow moo			   £7.50
	 Stir-fried pork with fresh chilli bean and holy basil 

 

CHINESE BEEF

86. Sizzling beef 				    £6.90
	 With ginger and spring onion sauce

87. Sizzling black pepper steak 		  £9.50
 

88. Sizzling steak (cantonese style)		  £9.50
	 Served with a mixture of peking and sweet 
	 and sour sauce
 

89. Sizzling honey steak 			   £9.50
 

90. Shredded crispy beef 			   £6.90
	 Classic, topped with sweet and sour sauce 
	 and pepper. 
 

91. Beef with green pepper and 
      black bean sauce 				   £6.50
 

92. Beef with oyster sauce 			   £6.50
 



CHINESE BEEF

93. Beef with seasonal vegetable 		  £6.50

94. Satay beef					    £6.90
	 With peanut sauce
 

95. Malaysian beef curry			   £6.90 		
	 Beef curry with potato in coconut milk

 

THAI BEEF

96. Gaeng keaw wann nuae			   £7.90
	 Beef with aubergines, red chilli and sweet basil 
	 leaves in coconut milk
 

97. Gaeng ped nuae				    £7.90
	 Beef in red curry with bamboo shoot in 
	 coconut milk 

98. Panang nuae				    £7.90
	 Beef cooked in relatively dry red panang paste 
	 and coconut milk

99. Pad ped nuae				    £7.50
	 Stir-fried beef with chilli and sweet basil
 

100. Pad bai kra prow nuae			   £7.50 		
	   Stir-fried beef with fresh chilli, fine beans and 
	   holy basil.  

 

CHINESE LAMB

101. Sizzling lamb				    £7.90
	   With ginger and spring onion 
 

102. Malaysian lamb curry			   £8.50
	   With potato in coconut milk
 

103. Lamb with black pepper sauce 		  £7.90 

 

THAI LAMB
 

104. Mussamun gae				    £7.90
	   Cooked in coconut milk with potato, onion 
	   and peanut 

CHINESE VEGETABLE & BEAN CURD
 

105. Ma po tofu				    £6.50
	   Bean curd pieces fried with minced pork, 
	   onion, and green peppers

106. Tofu with chilli and black bean sauce	 £5.90

CHINESE VEGETABLE & BEAN CURD

107. Buddha mixed vegetables 		  £5.90

108. Mixed vegetables 			   £5.50
 

109. Szechuan vegetables 			   £5.50

 

THAI VEGETABLES

110. Tao hoo pad ped				   £6.50
	   Stir fried tofu with chilli and sweet basil

111. Gaeng ped pak				    £6.90 		
	   Mixed vegetables in red curry coconut milk

 

CHINESE NOODLES 

112. Seafood noodles				    £6.90
	   Deep fried egg noodles topped with fried 
	   prawns, squid and scallops in oyster sauce. 

113. House special noodles			   £6.50
	  Stir-fried noodles with pork, chinese mushrooms, 
	  egg and mixed vegetables. 
 

114. Vegetarian noodles			   £4.50
	  Stir-fried egg noodles with bean sprouts, 
	  egg and onion
 

115. Singapore vermicelli 			   £5.50 
	  Stir-fried rice noodles with shrimp, pork, egg 
	  and vegetables

116. Malaysian fried noodles			   £5.50
 	  Stir- fried egg noodles with fresh chilli, chicken, 
	  egg and mixed vegetables 

 

THAI CUISINE NOODLES
 

117. Pad thai 					     £6.90
	   Stir-fried noodles thai style with prawn and 
	   bean sprouts.  

118. Pad si-ew moo				    £6.50
	   Stir-fried noodles with pork, mixed vegetables, 
	   egg and thick soy sauce 

119. Pad si-ew gai				    £6.50
	  Stir-fried noodles with chicken, mixed vegetables, 
	  egg and thick soy sauce 



THAI CUISINE NOODLES

120. Rad nar 					     £6.90
	   Stir-fried noodles and mixed vegetables topped 
	   with prawn (or beef/pork) and mixed vegetables 

121. Pad key mao gai				    £6.50
	  Stir-fried chicken with thick noodles, holy basil, 
	  fine bean and chilli 

122. Pad key mao moo			   £6.50
	   Stir-fried pork with thick noodles holy, basil, 
	   fine bean and chilli 

CHINESE RICE
 

123. Malaysian fried rice			   £4.50 		
	 Stir- fried rice with fresh chilli, chicken, egg 
	 and mixed vegetables
 

124. House special fried rice			   £4.50
	 Fried rice with char siew (roasted chinese pork), 
	 peas and shrimp
 

125. Shredded chicken fried rice 		  £4.50
 

126. King prawn fried rice 			   £5.50 

127. Egg fried rice 				    £2.50 

128. Steamed rice 				    £2.20 

 

THAI RICE
 

129. Kow pad kra prow gai			   £5.50
	 Chicken fried rice with holy basil
 

130. Kow pad kra prow moo			   £5.50
	 Pork fried rice with holy basil, garlic & chilli 

131. Kow pad goong				    £5.90
	 Fried rice with prawn, spring onion and egg
 

132. Kow pad gai				    £5.50
	 Fried rice with chicken, spring onion and egg

133. Kow pad sab pa rod (veg) 		  £4.90

	 Fried rice with pineapple



48 Crwys Road, Cathays, Cardiff, CF24 4NN

t: 029 20 239 888

ORDER ONLINE WWW.CHINEASY.COM [Chi ·neezy]


