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For centuries the people of China have
known and valued the importance of
good food.

This is defined as food made from pure
ingredients that maintain their goodness
during preparation and presentation.

According to a traditional Chinese saying:

"Before you hear the name of the restaurant,
you must hear about the taste of the food
it serves."

With this in mind our team of the Oriental
chefs is proud to invite you to sample our
culinary creations, to "taste the finest"
Cantonese Hong Kong style cusine.

Some of the Dishes, Pastries and Ice Cream served in Seasons Oriental Restaurant may contain ingredients which may cause allergies (nuts, nut products, gluten, etc).
Our Maitre is at your disposal should you require any clarification as to the products used for the preparation of this menu.



G ;AZ soups

1. EABRKZ

Hot and Sour Crab Meat Soup

2. Ak
Braised Seafood Broth
With Bean Thread Noodles, Bamboo Fungus and assorted Seafood

3. BERKEFEATKE
Sweet Corn Soup
a. BE FK
With Chicken
b. HRRLSEOK
With diced Prawns

4. EX=ED
Chicken and Prawn Wonton Soup
With dried Shrimp Bouillon, Egg Noodles and Lettuce

5. BEr2IN&EF7

Braised Pumpkin Bisque
Topped with diced Lobster and Orange Caviar served with Honey

6. EX#E 7
Double-boiled Sea Bass Soup
With sliced of Sea Bass, Bamboo Fungus, Straw Mushrooms and Pak Choi Leaves

Prices are in Euro and include 10% Service Charge and VAT

8.00

10.50

7.50

8.50

8.00

13.50

10.50



E) i3 Sy  APPETIZERS AND DUMPLINGS

Vegetable Spring Rolls
Filled with Bean Sprouts and Napa Cabbage served with Plum Sauce (2 Pieces)

8. BHRNAXRYG
Sautéed minced Chicken

With assorted Vegetables, Mushrooms and Pine Nuts, served with Iceberg Lettuce and
deep-fried Bean Noodles

9. &LFEH

Black Tiger Prawn
Coated with Oriental Batter, wrapped with diced pickled Vegetables, Mayonnaise
and finely shredded Potato (2 Pieces)

10. T Z2 KEER A

Deep-fried Seasons Oriental Minced Prawn Balls
Wrapped with crispy Rice Noodles, Water Chestnut, Coriander and
Sweet & Sour Sauce (2 Pieces)

11. ZmMX S
Sesame Char Siu Rolls
Filled with Barbeque Honey Pork and diced Pineapple (2 Pieces)

12. & m kA

Salt & Pepper crispy Calamari
With sweet Peppers, Ginger, Onions, Basil, Sesame and Chinese Spices

13. I EF

Water cooked Chicken Dumplings
With Coriander, Cabbage, preserved Vegetables and Chili Oil, served with
Kim-Chi Sauce (4 Pieces)

14. & F 8 HER
Steamed Prawn Dumplings (Har Kaw)
Filled with Bamboo Shoots and wrapped in Wheat Flour Pastry, topped with
Orange Caviar (4 Pieces)

Prices are in Euro and include 10% Service Charge and VAT

7.90

13.00

15.00

13.00

11.00

9.50

12.00

13.00



@

15,

16.

17.

18.

19.

20.

21.

22,

Z T HF B OB RLE SE 12.00
Siu Mai Chicken
Steamed Chicken Dumplings with Forest Mushrooms (4 Pieces)

EFHTR 13.00
Fresh Scallop Dumplings

Filled with minced Prawn, diced Celery and XO Sauce (4 Pieces)

W+ BRI IR 7.50
Steamed Lobster Dumplings
Filled with diced Lobster, Crab Meat and Spinach on a Bed of Enoki Mushrooms

and Abalone Sauce (Per Piece)
BB TR 6.00

Steamed Mushroom Dumplings
Filled with black Truffle and minced Prawn wrapped in Wheat Flour pastry (Per Piece)

ZNFR 10.50
Law Hon Gow Dumplings
With mixed Vegetables and wild Mushrooms wrapped in soft Beetroot pastry (4 Pieces)

EFIFEAR 11.50

Pan-fried minced Pork Dumplings
With Celery, Napa Cabbage and minced Mushrooms, served with Ginger and Spring Onions (4 Pieces)

A ROHE 19.00
Traditional Dumplings Combination

a. Steamed Prawn Dumplings (2 Pieces)

b. Steamed Chicken Dumplings (2 Pieces)

c. Fresh Scallop Dumplings (2 Pieces)

B EETHE 36.00

Seasons Oriental Combination for 2 Persons
a. Vegetable Spring Rolls
b. Minced Prawn Balls wrapped with Bean Noodles
c. Honey glazed Pork Spare Ribs, crushed black Pepper Corn and a touch of Garlic
d. Deep-fried Tiger Prawn coated in Oriental Batter
e. Dipping Sauces

Prices are in Euro and include 10% Service Charge and VAT



G 1ERS3 PEKING DUCK ¢

23. BEXRHEB (FRFHE2R) Half 38.00 / Whole 70.00

Peking Duck

Duckling crispy-fried and freshly prepared by our Barbeque Chef

Served with Flour Pancakes, Scallions, Cucumber and Hoi Sin Sauce

and sautéed Duck Meat with Vegetables, Romaine Lettuce Leaves for Wraps

Prices are in Euro and include 10% Service Charge and VAT



63 ;G&E SEAFOOD €

25,

26. &

27

28.

29.

= RETH 36.00

Gong Bao Prawns
With deep fried Aubergines, chopped Chili and Szechuan style Sauce

N U R IR 37.00

Curry Tiger Prawns
With Coconut Milk, Turmeric Sauce and Snow Peas

2N EE R AR 37.50

Wok-fried King Prawns
With Black Truffle Sauce, assorted Vegetables, Spring Onions and Ginger

MrEtsn @ 37.00
Fresh Seabass

a. XMEr&

Steamed Fillet of Sea Bass topped with chopped Chili Pepper, Garlic and Spring Onions,
served with Soya Sauce

b. BT I R

Sautéed Fillet in black Beans Sauce and Broccoli Florets

c. JE#E

Steamed Fillet of Sea Bass with Ginger, Spring Onions on a bed of minced Prawn and

Fish Soya Sauce

XOERIBNIREEHE 26.00

Pan-fried Sea Scallop
With dried Scallop Sauce and Bean Sprouts on a bed of green Asparagus

Bttt B & 30.00
Pan-roasted Filet of Halibut

Topped with diced Scallops, served with Unagi Sauce on a bed of sautéed Snow Peas
and sweet Peppers

Prices are in Euro and include 10% Service Charge and VAT



G ¥h&EfHN FRESH LOBSTER €

30. &FZHEF 12.50 PER 100 GR
FRESH LOBSTER PREPARED IN FOUR WAYS

a. XOE I Iz 8R-Ke T BF K
Wok-baked with spicy XO Sauce, baby Corn and Udon Noodles

b. BT HH &L AR

Sautéed with Chili black Bean Sauce, assorted Mushrooms and diced Peppers

c. =B IBRI AR
Stir-fried with Ginger, Spring Onions, red Onions and Shallots

d. v B B F8 25 T2 i
Steamed with chopped Garlic, served with fresh Lotus Roots and Pak Choi

Prices are in Euro and include 10% Service Charge and VAT



=

€ F3Z MAIN COURSES

31.

B2

33.

34.

3).

36.

3.

38.

5.

40.

KA

Traditional Water cooked Beef
Wolk-fried sliced Beef Tenderloin with Vegetables and black Fungus,
chopped Chili and hot Chili Oil

FEHECH
Beef Tenderloin Cubes
With sweet Soya Brown Sauce and Almond Prawn Cake

A MRS IES

Beef Tenderloin Strips
With caramelized Onions, Star Anise and black Pepper Sauce

BIEETE
Aromatic Lemon Chicken
Deep-fried in Chinese Batter, sweet Lemon Sauce

7 1 it 12 3G

Sweet and Sour Chicken
With Guangdong sweet Lychees, fresh assorted Peppers and Onions

EHRIERIGE
Sichuan Style sautéed Chicken Filet
With fresh Chili, Garlic, Ginger, Cashew Nuts and Rice Vinegar

L BETS
Braised Boneless Chicken
With Ginger, Shallots and Garlic, flavoured with Chinese Rice Wine served in a clay pot

EREEWE
Sesame Barbeque Pork Spare Ribs

With Honey, crushed black Pepper, Star Anise and a touch of Garlic

ERETA

Deep-fried crispy Pork Neck
With Rock Sugar brown Sauce, homemade Orange Marmalade on a bed of shredded Iceberg

AR EWHIER
Cantonese style Sweet and Sour Pork
With Pineapple, seasonal Melon and sweet Onions

Prices are in Euro and include 10% Service Charge and VAT

21.00

23.00

21.00

14.50

14.50

15.50

16.50

15.00

13.50

14.00



) =I5 EF  VEGETABLES AND TOFU

41.

42.

43.

44.

45.

ENUN L
Sautéed fresh Lotus Roots
With Sha Cha Sauce, Snow Peas, Straw Mushrooms and Asparagus

FEE/NFE K
Sautéed Baby Pak Choi
Topped with assorted Mushrooms and Oyster Sauce

B X

Braised Enoki Mushrooms
On sautéed Spinach Leaves, Abalone Sauce

B B B
Quick-fried crispy seasonal Vegetables
With black Fungus and young Corn

P 11 i 2 E 8
Braised Ma Po Tofu
With minced Beef, Garlic and Chili Oil, served with spicy Ma Po Sauce

Prices are in Euro and include 10% Service Charge and VAT

10.00

11.50

11.50

10.00

15.00



€ N~ % ~E  RICEAND NOODLES €

46

47.

48.

49.

50.

51.

52,

53.

SRR ESORSES 12.50
Sautéed Udon Noodles
With Beef, premium Soy Sauce, Sesame Seeds and Vegetables

BNk K 11.50
Singapore fried Rice Noodles
With River Prawns, Eggs, BBQ Pork Neck, Bell Peppers, Onions, Curry Spices and Chilies

B SR & 75 1D | 11.50
Sautéed Egg Noodles
With mixed Vegetables, assorted Mushrooms and Spring Onions

ZE Bk 4.50

Steamed Jasmine Rice

RN FR 11.00

Vegetable fried Rice
With Egg, diced Vegetables, Asparagus and Bean Sprouts

REETFHE 12.50

Seasons Oriental fried Rice
With sliced BBQ Pork, River Prawns, shredded Lettuce and homemade XO Sauce

T4 12.50
Hong Kong style fried thick Rice Noodles
With sliced Beef Tenderloin, sweet Onions, Spring Onions and Bean Sprouts

AR KD TR 13.50

Tai Chi fried Rice
Half with diced Prawns in a light Crab Meat Sauce and half with diced Chicken in
a Mushroom Oyster Sauce

Prices are in Euro and include 10% Service Charge and VAT



s RAETHFER €
SEASONS ORIENTAL MENU 110.00

Menu Price for 2 persons

Deep-fried Vegetable Spring Rolls
Honey glazed Garlic Pork Spare Ribs with crushed black Pepper Corn
Deep-fried minced Prawn Balls coated with Rice Noodles
Black Tiger Prawn coated with Oriental Batter

Dipping Sauces

Beef Tenderloin Strips
With caramelized Onions, Star Anise and black Pepper Sauce

Crispy Tiger Prawns
With Asparagus, shredded Scallops, Chili black Beans and diced Peppers served with homemade XO Sauce

Deep-fried crispy Pork Neck
With Rock Sugar brown Sauce, homemade Orange Marmalade on a bed of shredded Iceberg

Singapore fried Rice Noodles
With River Prawns, Eggs, BBQO Pork Neck, Bell Peppers, Onions, Curry Spices and Chilies

Or
Vegetable fried Rice

Tonka Créeme Brulée
Hazelnut crumble biscuit, green apple gelato, marinated apple confit

Prices are in Euro and include 10% Service Charge and VAT



55. BEE €
THE EMPEROR’S MENU 140.00

Menu Price for 2 persons

Braised Seafood Broth
With Bean Thread Noodles, Bamboo Fungus and assorted Seafood

Steamed Sea Scallops
On a bed of Rice Noodles, topped with sautéed Bean Sprouts and dried Scallop Sauce

Steamed Lobster Dumplings
Filled with Crab Meat and Spinach on a bed of Enoki Mushrooms and Abalone Sauce

Sesame Char Siu Rolls
Filled with Barbeque Honey Pork and diced Pineapple

EEEaEEE
Roasted Peking Duck served with Condiments and Pancakes
EEEEEE
Wok-fried Beef Tenderloin Cubes with Ginger, white, red and Spring Onions served in a Clay Pot

Curry Tiger Prawns
With Coconut milk, Turmeric Sauce and Snow Peas

Braised Boneless Chicken
With Ginger, Shallots and Garlic, flavoured with Chinese Rice Wine, served in a clay pot

Seasons Oriental fried Rice
Or
Sautéed Egg Noodles with Bean Sprouts and Onions

Crunchy Meringue
Filled with bergamot cream, red fruits and strawberry soup

Prices are in Euro and include 10% Service Charge and VAT



DESSERT MENU
MENOY I'AYKQN
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E@ SEASONS ORIENTAL DESSERTS €
TAYKA SEASONS ORIENTAL 8.00

1. Crispy deep-fried banana and pineapple,
vanilla ice cream, sesame seeds and honey
Tiyovyt uravéve xal avavag, toywté Pfaviliag,
onépia onoauiod kol pél

2. Crunchy Meringue
Filled with bergamont cream, red fruits
and strawberry soup
Tpayavyy Mapéyra
Tsu10mh pie KpEua TepYaLOVIOD, KOKKIVA @podTa
Ka1 oobma ppdovlac

3. Chocolate Ginger Tart
Caramelized bananas, banoffee gelato
and passion fruit
Topta Zoxoldrac pe T(ividep
Kapapedwuévec umavévee, maywto umavava toffee
xa1 passion fruit

4. Tonka Créme Brulée
Hazelnut crumble biscuit, green apple gelato,

marinated apple confit

Kpéua Mrpovié apwuaticuévn ue Tonka
Mmiokdto povviovkiod, TaywTo oo TPATIVE UfAd
Ka1 unia kovei

5. Seasonal fresh fruit in pineapple shell,
mixed berries on a bed of crushed ice
Dpioko ppodta emoyiic o€ koybdAl avavd, pobpa

Prices are in Euro and include 10% Service Charge and VAT
‘OAeg ol TipEg TIou avaypagovtal eival oe Eupw kal meplhappavouyv
10% xpéwon urmpeowwy kat ¢.MN.A



E@ ICE CREAM SELECTION €
EHNIAOTH AIIO ITAT'QTA

Per scoop / Mia pralitca 2.00
minimum order two scoops of your choice per portion
eAayiaty mopayyeiia 6vo uTaAiteeg e ETILOYIGS GOG

6.  Blood Orange

Kékkivo Ioproxdii

7. Strawberry
Dpdovia

8. Lemon
Aeguov

9. Chocolate Velvet
2oxolbTa

10. Banoffee
Mravava Toffee

11. Yoghurt with Forest Fruits
Tiaovptt ue Gpoira tov Adoovg

12.  Biscotti Profiterole
Tlpogitepol e Mmioroto

13. Salted Caramel
Kapouéia

14. Mascarpone Tiramisu
Tipoyuiood

15. Vanilla Premium
Baviiio Madayackipne

16. Green Tea

Ilpéoivo Toca

Prices are in Euro and include 10% Service Charge and VAT
‘OAeg ol TipEg TIou avaypagovtal eival oe Eupw kal meplhappavouyv
10% xpéwon urmpeowwy kat ¢.MN.A



E@ COFFEES
KADEAEX

SPECIAL COFFEES
EIAIKOI KAPEAEY

17. Irish
Jameson s Irish whiskey

18. Calypso
Tia Maria

19. Royal
Martel 3 star

20. Baileys

Prices are in Euro and include 10% Service Charge and VAT
‘OAeg ol TipEg TIou avaypagovtal eival oe Eupw kal meplhappavouyv
10% xpéwon urmpeowwy kat ¢.MN.A

10.00

10.00

12.50

10.00



E@ COFFEES
KADEAEX

ESPRESSO LAND
EXTIPE22 O

21.

22.

23:

24.

235.

26.

27

28.

29

30.

Prices are in Euro and include 10% Service Charge and VAT
‘OAeg ol TipEg TIou avaypagovtal eival oe Eupw kal meplhappavouyv

Espresso Origin India

powerful character and note of spices
OLVATOC YAPOKTHPOC [ TIKGVTIKES VOTES

Espresso Volluto
round body with hints of biscuit and fruit

KOQEC [E GPMUATA GO UTICKOTO KAl QPODLTa

Espresso Decaffeinated
Espresso Ntexageivé

Doppio
double espresso
OImAS eompéaco

Cappuccino / Kanovteivo

espresso toped with frothy steamed milk
EOTPETTO UUE OPPOYaLo

Macchiato

mini cappuccino strong in aroma
HIKPO KATOVTaIvVo Ug OUVATS dpwita

Americano
a shot of espresso served with hot water

and milk on the side
sonpéaao aepfipiouévo ue (ea16 vepd rai yalo

Café Latte

espresso mixed with hot frothy milk
£OMPEGOO g (EOTO appdyala

Café Viennois

espresso mixed with milk and topped with whipped cream

EOMPEGTO UE YaAa ka1 @péoka kpéLia

Choco Espresso

a combination of espresso and milky chocolate

topped with whipped cream

CUVODGGUOS OO EGTPEGGO KAl GOKOAGTA YAAOKTOC

HE PPETKA KPEUA

10% xpéwon urmpeowwy kat ¢.MN.A

4.50

4.50

4.50

6.00

6.00

5.00

3.00

6.00

6.00

6.50



E@ COFFEES
KA®EAEX

OTHER COFFEES AND HOT BEVERAGES
AANOI KAPEAEY & ZEXTA POPHMATA

31. Cyprus Coffee / Kvapiarxiéc Kapéc

32. Instant Coffee / Zriyuiaioc Kapés
Nescafé

33. Instant Coffee Decaffeinated
2rryuraiog Kogpés Ntekopeive
Nescafé

34. Filter Coffee / Kagpéc Piitpov

100% dark arabica roasted beans
OITAG sompéaco

35. Hot Chocolate / Zeotij Zoxoidta

homemade with 49% cocoa milk from Latin America
omtixi (e 49% goxoldte yoAaxtoc ané v Aatviki Augpixh

36. Chocolate Viennois

hot chocolate topped with whipped cream
(eoti oxoldra e ppéora kpéua

Prices are in Euro and include 10% Service Charge and VAT
‘OAeg ol TipEg TIou avaypagovtal eival oe Eupw kal meplhappavouyv
10% xpéwon urmpeowwy kat ¢.MN.A

4.50
.40

5.50

.90

6.50

6.50



E@ COFFEES €
KAPEAEX

ICED COFFEES
IHAT'OQMENOI KAPEAEY

37. Café Frappe / ®pané 6.50

iced instant coffee with optional milk or sugar addition
Tap@uUEVOs Kapic te yoia § (oyapn - Tpoaipetixd

38. Café Frappe with Ice Cream 7.00
Dpané pue noywTo
vanilla, chocolate or dolce latte
Pavilia, coxoldta i} dolce latte

39. Fredo Espresso 6.50

espresso served over crushed ice
sompéooo ospPipiouévo Tave oe Bpouuatiouévo mdyo

40. Fredo Cappuccino 6.50
espresso served over crushed ice topped with frothy milk
E0TPETTO GEPPIPIoUEVO TAVE® G BPOUUATIGUEVO TAYO Kal oQPEyala

41. Iced Café Latte 6.00
Haywuévo Café Latte

Prices are in Euro and include 10% Service Charge and VAT
‘OAeg oL Tipég ou avaypdgovtal eival oe Eupw kal nephappdavouy
10% xpewon urnpeociwv kat ®.M.A



[E8] TEASELECTION €
ZYAAOTH AIIO TEAT'IA

BLACK AND GREEN TEAS 5.50
MAYPA KAI ITPAXINA TXAI'TA

42. Quatre Fruits Rouge

black tea, strawberry bits, red currants, raspberry and cherry
HODpo TOd1, KOKKIVE @PoDTa

43. Jasmine Green Tea
a green and strongly perfumed jasmine tea enriched with

jasmine flowers
TPAGIVO TOGL [E GPMLUO VIAOELIOD

44. Earl Grey Yin Zhen

black tea, bergamot essential oil, flower petals
uadpo 1061, Elaio ané TEpyauoVTo, podoTETala

45. Mint Tea Touareg

green tea, spearmint leaves, peppermint leaves
Tpdaivo Todl, pbAla GvoaoD Kol HEVTOC

46. Breakfast
Ceylon, Darjeeling and Asian teas with a drop of milk

Ceylon, Darjeeling ka1 Agiatiké taéyia ye yéia

47. Darjeeling
a well-balanced blend of almond and ripe peach

éva 100ppoTnuévo pueiyuo ané oubydolo kai poddxiva

48. Bali

jasmine green tea, lychee, grapefruit, peach and rose
TPATIVO TOGI PIGGEHIOD, YKPEITPPODT, POGGKIVO KOl TPIOVIGQUALO

49. Fragola Decaffeinated

wild strawberry, rosehip petals and hibiscus flowers
aypia ppdovia, Tétata dyplac piaviapvilidc xai lovlobdia ifickov

50. L’ Oriental
green tea, pineapple bits, passion fruit and peach
TPATIvVo TOGI lE oveve, ppobto tov mdfovc
Kol pOOGKIVO

51. Oolong Tea

salted butter caramel and flower petals
alatiguévo fobtopo kopauélac xkal podométaia

Prices are in Euro and include 10% Service Charge and VAT
‘OAeg oL Tipég ou avaypdgovtal eival oe Eupw kal nephappdavouy
10% xpewon urnpeociwv kat ®.M.A



[E8] TEASELECTION €
ZYAAOTH AIIO TEAT'IA

SPECIAL TEAS / EIAIKA TXAI'TA 6.00

52. Fresh Mint / ®péorxa Mévra

53. Cyprus Mountain mixed Herbals
Kvnpioaxa Borave tov Boovov

54. Chamomile Flowers / Xauouiji

55. Fresh Ginger / ®péoro Tliviiep

Prices are in Euro and include 10% Service Charge and VAT
‘OAeg oL Tipég ou avaypdgovtal eival oe Eupw kal nephappdavouy
10% Xpewon unmpeoiav kat @ M.A
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