&R Favorite Congee Wb AR Fried Rice & Noodles

FCO1 3B k& fiE 1+ 545 David’s Congee P 240 ( Good for 2 to 3 pax )
FC02 4 5 7 & a8 Fish Fillet Congee 230 FRO1 #2 J# ¥b #f David’s Fried Rice H 225 P 420
Eggi g i £2 fi ﬁﬂ :ﬂ"';cznt“ry Egg Congee g;g FRO2 g ff %b ;i # Fried Hofan w/ Mixed Seafood H 225 420
: J# 32 Asado Congee _ _
FCO5 & % i g,gg e cgungee 290 FRO3 %% % b #@ Crispy Fried Noodles 410
FC06 4 3z & 4 32 Sliced Beef Congee 220 FRO4 5 % %b @ Pineapple Fried Rice H195 380
FCO7 B sk & B 3 Plain Congee 100 FRO5 75 3 ¥ & Fookien Fried Rice H195 380
il R | A 40 FROG 4+ 43 ¥ 3k ¥ Bihon Guisado H195 380
&“ﬁg & - FRO7 {4 4% Wb %% 4 Misua Guisado H200 390
- ST P N FRO8 & ¥ 4 37 Beef Fried Hofan H200 390
(Fcoi) CFCO3) .@ FRO9 {+ 48 Wb {7 %F Pancit Canton H200 390
Eﬁ't‘ Dimsum [] FR10 i= s : Y Chow Fried Ri H190 375
#2 Famous Noodles Soup B R
DS01 FRkEE5/0# 58 David’s Assorted Dimsum Platter P 405 , ; j FR11 3 Z& ¥ ff Garlic Fried Rice H115 220
DS02 /N & £ Xiao Long Bao 155 FNO1 38 F® #5 Z%E David’s Special Noodles / Hofan P 320 :
DS03 % 1 45 & = Hakaw Shrimp 175  FN02 = % 4 fii 5 Wanton Beef Noodles / Hofan 310 FR12Z%E H {# % Birthday Noodles H215 " 420
DS04 H = }& & £ Japanese Siomai 155 FNO3 fif 8% =& &5 %@ Wanton Noodles / Hofan 290 FR13 # & B\ )y Spicy Beef Fried Rice H195 380
DS05 L i Rl 7K & Fried Shanghai Dumpling 155  FNO4 4 fig %0 Beef Brisket Noodles / Hofan 290  FR14 [ &% Plain Rice
DS06 F {5 3 7K & Steamed Shanghai Dumpling 145 FNO5 &  #1, %F Beef Ball Noodles / Hofan 270 S
DS07 & % & & £ Shrimp Siomai 150  FNO6 £ L  %# Fish Ball Noodles / Hofan 270
DS08 &% it 7 JB /I Tausi Chicken Feet 150 FNO7 § L %A Pork Ball Noodles / Hofan 270
DS09 &5 i1 # HF & Tausi Spareribs 150 FNO8 X )& %0 Asado Noodles / Hofan 270
DS10 LUl 1T 4 P4 Bk Beef Ball 145 5 Plain Noodles / Hofan 130
DS11 2 A & = & Fish Tofu 145 o
DS12 faj & #& K % Machang 145 Drinks I Dessert
ggﬁ E ?E @ ’% % g::;iﬁrtll?igllllmplmg Eg DRO1 Z ;T 4 Season Shake P 150
DS15 ¥ #8 3E 3% & Kuchay Dumpling 145 DR02 &5 1= % 4% Almond w/ Lychee 140
DS16 % i+ X }& & Pork Asado Siopao 145 DRO3 = SR iT Mango Shake 140
DS17 & i5 kf’-;ﬂE ’% Bola Bola Siopao 145 Rice Topping R 4 DRO4 = B 7§  # Mango Sago (Drinks) 140
gglg %% a;%j o :'||: e -I;?;:dl:’suhﬁ(:ake Eg RT01 /& JI\ & A ik Beef Ampalaya Rice " P250 DRO5P JI it Watermelon Shake 140
DS20 = 4 Y & % Fried Spring Roll 145  R702 55 H 4 B fR Beef Oyster Sauce Rice 250 DpRosE ZE it Pineapple Shake 140
DS21 & IE 4R # % Fried Cuapao 100 RTO3 & & 77 + 8k Minced Pork w/ Eggpilant Rice 250 pro7 & 1= E & Almond Jelly 95
DS22 #} & % #8 88 Steamed Cuapao 90 RT04 EE l}% N iR Sweet & S_nur Pm:k Rice 250  pog i ll £ Uk Black Gulaman 95
DS23 & Ff Bl # 1 Sesame Buchi 120 RTO5 8% 0 ZE fR Soyed Chicken Rice 250 o -
4o : DR09 /& #& {F 7K Calamansi Juice 85
RT06 X J}&  #R Asado Rice 260 = i K po
RTO7 & /& B& K #R Fish Fillet w/ Beancurd Rice s DRNE ARG & 74 eiohade
RT08 4+ Jf#@ fRk Beef Brisket Rice 260 DR11 R # #X % Cold Lemon Tea 130
RT09 = &% & F % Fish Fillet w/ Tausi Rice 250 DR12# #X B £ Lemon Coke 130
RT10 /Bl /I HE B X Chicken Feet Tausi Spareribs Steam Rice 250 DR13 4 73 18 & San Miguel Beer 85
RT11 U UE Z# R Chicken Curry Rice 250 DpR14 f# & 5 7K Soft Drinks in Can 75
RT12 f+ *& #R Chopsuey Rice 250 prisHE 5 7K Mineral Water 40
DR16 T 5 P8 X B2 Mango Sago (Dessert) 95
DR17 /R ## %% {X 8X Bottomless Iced Tea 120

E317 35 Golden Prawn

( Good for 2 to 3 pax )

HS05 Z& % 3% & = Nido w/ Quail Egg Soup

GP01 b 42 #8 Ik Hot Prawn Salad P 550

GP02 Eﬁﬁ YE B, 2 %5 Camaron Rebusado 550

( Good for 2 to 3 pax ) GP03 & ¥ ¥E KX #F Fried Prawn w/ Salted Egg 550

HS01 i ¥ 5& 3% 2= Polonchay w/ Seafood Soup GP04 ﬂ A 8 Fried Prawn w/ Salt & Pepper 550
HS02 1‘8 Z| |k % Hototay Soup GPO05 ¥ %4 X 18 #& Prawns w/ Sotanghon in Pot 550
HSO03 [ )I| B; %k ;5 Hot & Sour Soup GP06 fE:‘FFi;’%?@E Hnn_ey Glazed Prawn 550
HS04 5E 3K Z % 5 Chicken & Corn Soup GP07 /8 & M8 {Z Shrimp w/ Scrambled Egg 490
GP08 7r B Z% X I8 Steam Prawn w/ Garlic 550

a3 Tender Beef
( Good for 2 to 3 pax)
TBO1 2 # 4 #) Beef Tenderloin w/ Black Pepper P 560
TB02 3L 4 1 Sizzling Beef Tenderloin Chinese Style 560
TBO3 % & 4 f@ & Beef Brisket in Pot 470
TB04 78 @ 7% 4 A Beef Broccoli Flower 450
TB05 /& /I 4 [ Beef w/ Ampalaya 395
26 Chick TB06 5 B 4 I Beef w/ Oyster Sauce 430
iICKen 3
(Good for 2 to 3 pax ) €317 3 Roasting & Coldcut Huigh# Other Seafood
CHO1 1318 >1#ZE Tk David’s Hot Chicken Salad P 495 ( Gm?d,forz to 3 pax ) 0S01 5 fiz %5 & 42 David’s Mixed Seafood in Pot P 550
CHO2 32 T KE ZiHoney Glazed Chicken 480 RCOTTES ik w42, David's Gold C?uts R0 0502 $£ ¥y g fef Sizzling Seafoods w/ Szechuen Sauce 550
CHO3 i & ig YE 214 Fried Breaded Chicken w/ Salted Egg 430 RCO02 B K )&= @A Lechon Kawali 480 g3 By E& @t @ Fried Squid w/ Salt & Pepper 460
CHO4 mn 08 %k Chicken Curry 390 RCO3 85 @3 Z& Soyed Chicken W 760 H 395
CHOS & 12 XF %t 1+ Lemon Chicken 400  RC04 % i+ X & Roasted Pork Asado 450 |
CHO06 ¥ F EﬁDavld’s Fried Chn?ken W 760 H 395 RCO5 ¥ # [ &= Seaweeds w/ Century Egg 410 P
CHO7 ffg YE 28 /{4 Fried Breaded Chicken 395 RCO6 Soved Besf iKenchi 400 S
CHO8 4 @ ¥E %3 Buttered Chicken 395 B Shile o SoyediDestiRenci o
o~ RCO7 & Z Century Egg 65 A o
IR (FGrchls o ;1:?';351::) BrRoe (\faegfet?tbge )
FFO1 3 Fish Fillet w/ Sweet & Sour Sauce P 480 VOQ, L 4alOso Pk
-8 szﬁéi A Sweale 50 VG018 k2 ¥ {+ & David’s Chopsuey P 395
3 VGO2 fif) £ %% 78 B 7 Abalone Mushroom w/ Broccoli Flower 420
Juicy Pork FFO3 7% & # M |y Steamed Fish Fillet w/ Garlic 480 \G03 #&HWR{TE8PYJI|5+ Sizzling Chopsuey w/ Szechuan Sauce 410
( Good for 2 to 3 pax ) FFO4 T i fa B & Fish Fillet w/ Beancurd in Pot 480 VG04 % £ 75 Lo Han Chai (Mixed Vegetable) 360
JPO1 4T ¥ Jt % David’s Braised Pata Tim (Big) P 930 FFO5 8% i+ fa F Fish Fillet w/ Tausi Sauce 480 VGO05 & 1 & B %% Sizzling Fresh Button Mushroom 340
JP02 YE ?ﬁ = Fried Crispy Pata (Big) 930 VG06 #I & = f& & Braised Beancurd in Pot 340
JPO3 & & 71 F & Minced Pork w/ Eggplant in Pot 400 VGO7 B £ & [E Mapo Tofu 340
JP04 4 [l% A Sweet & Sour Pork 440 VG08 7= & & 3K Polonchay w/ Garlic 360
JPO5 #1 B HE B Fried Spareribs w/ Salt & Pepper 450 VG09 7z & & L 3 Taiwan Pechay w/ Garlic 340
JP06 I & YE & % Shanghai Spring Roll 395 VG10 7z & P4 @ 1€ Broccoli Flower w/ Garlic 395
JPO7 YE fif 5 = & Fried Wanton 350 VG11 #l B = f§ A Fried Beancurd w/ Salt & Pepper 330

{ 0 @' @davidsteahouse.net 5% Service Charge




