
China City



1.	 Vår-rull 1, 3, 7

	 Spring-roll  

	 春卷............................   81,-
2.	 Kyllingsuppe 3, 6 

	 Chicken soup

	 鸡汤............................   81,-

3.	 Wan-tan suppe 1, 3, 6

	 Wan-tan soup

	 云吞汤........................   90,-
4.	 Pekingsuppe 3, 6

	 Peking soup

	 酸辣汤........................   81,-

5B.	Dumplings 1,7,9,10,11,12

	 ....................................   90,-

5.	 Stekt wan-tan
	 med sweet chilli 3, 4, 6心
	 Fried Wan-tan with sweet chilli 

	 sauce 炸馄饨...............   90,-

6.	 Panko scampi  
	 1,3,11 ....................  128,-

LUNSJ

ALLERGIER

1.	 Kylling i karri 
	 Chicken in curry

	 咖喱鸡.......................145,-

2.	 Biff chopsuey og
 	 vårrull
	 Biff chopsuey and spring-roll

	 ...................................205,-

3.	 Biff karri og vårrull
	 Beef curry spring-roll

	 ...................................205,-

4.	 Biff chopsuey 
	 Beef chopsuey

	 ...................................145,-

5.	 Biff i karri
	 Beef in curry

	 ...................................145,-

6.	 Biff med bam-
	 busskudd og sopp
	 Beef w/bamboo shoots 

	 and mushrooms

	 ...................................145,-

7.	 Kylling chopsuey
	 Chicken chopsuey

	 ...................................145,-

8.	 Innbakt svinefilet  
	 i sursøt saus
	 Baked pork in sweet & sour sause

	 ...................................145,-

1.	 Gluten/hvetemel

2.	 Skalldyr

3.	 Egg

4.	 Fisk

5.	 Peanøtter

6.	 Soya

7.	 Melk

8.	 Cachew nøtter

9.	 Selleri

10.	 Sennep

11.	 Sesamfrø

12.	 Sulfitt

13.	 Lupin

14.	 Bløtdyr

Retten er sterk

FORRETT



SPESIALRETTER

101.	 Stekte kongereker
	 m/jerntallerken i hvitvinsaus
	 铁板大虾  ...............................................275,-

102.	 Spear-ribs i sursøt saus
	 京都排骨   3, 6, 12 ...............................235,-

103.	 Ristet havets á la China City
	 Reker, blekksprut, kamskjell 炒三鲜  

	 14 ............................................................275,-

104.	 Mixed kjøtt á la keiser
	 Biff, kylling, grønnsaker i sterk saus 辣味鸡牛

	 6, 8, 11, 12...............................................235,-

105.	 4 forskjellige retter til 1. pers
	 Biff m/bambusskudd, kylling chopsuey, 
	 innbakt svinefilet m/sursøt saus, innbakte kongereker

	 1, 2, 6, 12.................................................235,-

106.	 Mørnet pepperbiffstrimler
	 á la kinesisk 黑椒牛肉丝

	 6...............................................................235,-

107.	 Vulkangryte:
	 Biff i kinesisk urtesaus 煲仔牛肉丝

	 6, 11.........................................................235,-

108.	 Lammefilet m/cachew-
	 nøtter i peppersaus 黑椒羊肉

	 6, 8, 13.....................................................300,-

110.	 Kam kon po 锦江煲

	 Serveres i ildfast form. Scampi, kylling, biff 
	 og grønnsaker i hvitløk- og chillipeppersaus

	 2, 6, 11 ....................................................265,-

111.	 Szechuan Jo Si 四川牛肉丝

	 Spesialitet fra Szechuan. Finstrimlet oksefilet servert  
	 med grønnsaksjulienne, bambusskudd, paprika og løk 
	 klassiske. Szechuan vineddiksaus.

	 6, 11.........................................................235,-

112.	 Gon Bao kylling 宫保鸡

	 En berømt rett fra Szechuan som frister smaks-
	 organene med mange gode smaker

	 6, 11, 13, 8 ..............................................235,-

113.	 Jing Bao Kie 酱爆鸡

	 Kylling med assorterte grønnsaker. Paprika babymais, 
	 sopp og sukkererter i en søt soyabønnesaus smakt til 
	 med hvitløk- og chillisaus.

	 6, 11 ........................................................235,-

114.	 Hoisin and 特色鸭

	 And med squash, brokkoli og asparges i Hoisinsaus.
	 Litt søt smak.

	 2, 4, 6, 7, 11, 13 ......................................265,-

115.	 Ma La biff 麻辣牛肉

	 Biff med stangselleri, gulrot og løk i sterk saus

	 6, 9, 11 ....................................................235,-

116.	 China City spesial kylling 特色鸡

	 Kylling med mais, løk, paprika, babymais, 
	 vannkanstanjer og bønnechillisaus.

	 6, 9, 11.....................................................235,-

117.	 Oksefilet på spyd med
	 sataysaus 沙嗲牛肉串

	 2, 4, 5, 6, 7, 11, 12 .................................245,-.

118.	 Gon Bao biff
	 En berømt rett fra Szechuan som frister smaks-
	 organene med mange gode smaker

	 6, 11, 13, 8 ..............................................245,-



HOVEDRETTER

7.	 Kylling m/bambusskudd
	 og sopp 鸡肉炒笋片蘑菇

	 Chicken w/bamboo shoots and mushrooms

	 ..................................................................211,-

8.	 Kylling chopsuey 什锦鸡肉

	 Chicken chopsuey

	 ..................................................................211,-

9.	 Kylling m/ananas i
	 sursøt saus 甜酸鸡肉

	 Chicken w/pineapple in sweet & sour sauce

	 12 .............................................................211,-

10.	 Kylling i karri 咖喱鸡肉

	 Chicken in curry

	 ..................................................................211,-

11.	 Kylling m/cashewnøtter 腰果鸡肉

	 Chicken with cashews

	 ..................................................................235,-

12.	 And m/sopp i soyasaus 香酥鸭

	 Duck m/mushroom in soya sause

	 1, 6............................................................260,-

13.	 And m/ananas i sursøtsaus 甜酸鸭

	 Duck m/pineapple in sweet & sour sause

	 1, 12 .........................................................260,-

14.	 And i karri 咖喱鸭

	 Duck in curry

	 1 ...............................................................260,-

14a.	 Szechuan and 四川鸭

	 Szechuan duck

	 6 ...............................................................260,-

14b.	 Innbakt kylling m/sursøtsaus
	 Baked chicken with sweet & sour sauce 炸鸡柳

	 1, 6 ...........................................................225,-

14d.	 Biff a la China City 铁板牛柳

	 med jerntallerken og peppersaus
	 Beef on iron plate in peppersause

	 6 ...............................................................235,-

15.	 Biff i karri 咖喱牛肉

	 Beef in curry

	 6 ...............................................................211,-

16.	 Biff med brokkoli 西兰花炒牛肉

	 Beef with broccoli

	 6 ...............................................................211,-

17.	 Biff m/bambusskudd og sopp
	 Beef with bamboo shoots and mushrooms 

	 牛肉炒笋片蘑菇

	 6 ...............................................................211,-



HOVEDRETTER

18.	 Biff shopsuey 什锦牛肉

	 Beef chopsuey

	 6 ...............................................................211,-

20.	 Biff m/ananas i
	 sursøt saus 甜酸牛肉

	 Beef w/pineapple in sweet & sour sauce

	 6, 12..........................................................211,-

21.	 Kinabiff m/paprika i 
	 peppersaus 中式牛柳

	 Chinabeef w/paprika in peppersause

	 6, 12 .........................................................230,-

22.	 Biff m/cashewnøtter 腰果牛肉

	 Beef with cashews

	 6 ...............................................................235,-

23.	 Strimlet biff med løk 洋葱牛肉

	 Shedded beef with onion

	 6 ...............................................................211,-

23b.	 Biff m/østerssaus 蚝油牛肉

	 Beef with oystersauce

	 6, 12..........................................................211,-

24.	 Kina biff m/paprika i 
	 sursøtsaus 甜酸中式牛柳

	 Chinabeef w/paprika in sweet & sour sause

	 6 ...............................................................230,-

24b.	 Biff m/satay saus 沙嗲牛肉

	 Beef with satysauce

	 2, 4, 5, 6, 7, 12 .........................................211,-

24c.	 Lammefilet m/purreløk 葱爆羊肉

	 Lambfilet w/leek

	 6 ...............................................................290,-

25.	 Innbakt svinefilet 
	 i sursøt saus 咕噜肉

	 Baked sweeet sour pork

	 1, 12 .........................................................225,-

25c.	 Sprøstekt kamskjell
	 med sursøt saus 炸鲜贝

	 Scaalops with sweet & sour sauce

	 1, 14 .........................................................285,-

25d.	 Stekte kamskjell
	 med grønnsaker 炒鲜贝

	 Scaalops with vegetables

	 14 .............................................................285,-



HOVEDRETTER

26.	 Friterte kongereker
	 med karrisaus 咖喱炸大虾

	 Fried kingprawns with curry

	 1, 2, 12 .....................................................245,-

27.	 Friterte kongereker
	 med sursøtsaus 甜酸炸大虾

	 Fried kingprawns with sweet & sour sauce

	 1, 2 ...........................................................245,-

27b.	 Stekt (kokte) kongereker
	 chopcuey 炒大虾

	 Fried kingprawns with chopcuey

	 2 ...............................................................255,-

28.	 Crispy duck (min. 2 personer)

	 Pannekaker, agurk og purreløk. Hjemmelaget Haisin saus

	 With pancakes, cucumber and leek

	 1, 2, 6, 8, 13 .............................................540,-

32.	 Mixed kjøtt chopsuey 疏菜炒牛.鸡

	 Mixed meat chopsuey

	 6 ...............................................................220,-

33.	 Stekt blandede grønnsaker 炒斋

	 Fried mixed vegetables

	 ..................................................................185,-

34.	 Stekt ris 炒饭

	 (Kylling, egg, reker og skinke)
	 Fried rice

	 2, 3 ...........................................................190,-

35.	 Stekt kinesisk spagetti 炒面

	 Fried noodles

	 6 ...............................................................190,-

CHINA CITY ASIATISKE DELIKATESSER

71.	 Kylling med kokosmelk og 
	 grønnsaker 
	 Chicken with coconut milk and vegetables 

	 Inneholder Rødkarri, sitrongress 
	
	 1, 10, 13 ........................  230,-

72.	 Reker med kokosmelk og
	 grønnsaker
	 Shrimp with coconut milk and vegetables

	 Inneholder Rødkarri, sitrongress 

	 1, 2, 10 ..........................  290,-

73.	 Dongpo ribbe
	 En klassisk kinesisk signaturrett. En langtidsmarinert og 
	 stuet ribbe, “low cooked” i minst 3 timer. Denne retten er 
	 oppkalt etter den kjente dikteren fra Song dynastiet, Song
	 Dongbo. Retten er tilberedt med kinesisk vin, stjerneanis, 

	 kanel og vår spesialkrydder. Følger med pak choi og løk.

	 1, 6, 11 ...............................275,-

74.	 Honningbiff
	 Biff marinert i honning

	 Beef marinated in hpney

	 3, 6, 11 ...............................245,-



KOMBINAJONSRETTER/ØKONOMISK PAKKE

K1.	 Vårrull (Min. 2 personer)

	 Biff chopsuey
	 Innbakt svinefilet i sursøt saus

	 Pr. pers ...........................................275,-

K2.	 Vårrull (Min. 2 personer)

	 Kinabiff med paprika i peppersaus
	 Biff m/bambusskudd og sopp

	 Pr. pers ...........................................280,-

K3.	 Kyllingsuppe (Min. 2 personer)

	 Biff chopsuey
	 Fritert kongereker med sursøt saus

	 Pr. pers ...........................................290,-

K4.	 Peking suppe (Min. 2 personer)

	 Kylling chopsuey
	 And med ananas i  sursøt saus

	 Pr. pers ...........................................295,-

5 retters til 4 personer

K5.	 Vårrull
	 Biff med bambusskudd og sopp
	 Fritert kongereker med sursøt saus
	 And med sopp i soyasaus
	 Mixed kjøtt chopsuey

	 Pr. pers ...........................................305,-

K6.	 Vårrull (Min. 6 personer)

	 Kylling chopsuey 
	 Biff med bambusskudd og sopp
	 Biff chopsuey
	 And med sopp i soyasaus
	 Innbakt svinefilet i sursøt saus
	 Fritert kongereker med sursøt saus
	 Fritert banan med iskrem

	 Pr. pers ...........................................315,-

4 retters til 3 personer

C.	 Kyllingsuppe
	 Innbakt svinefilet i sursøt saus
	 Biff med bambusskudd og sopp
	 Kylling chopsuey

	 Pr. pers ...........................................300,-

5 retters til 3 personer

D.	 Vårrull
	 Innbakt svinefilet i sursøt saus
	 Kylling i karri
	 Biff chopsuey
	 Fritert banan med iskrem

	 Pr. pers ...........................................325,-



NORSKE RETTER

37.	 1/2 kylling med 
	 pommes frites
	 炸鸡

	 ......................................................211,-

	
	

42.	 Eplekake med iskrem 
	 Apple cake with ice cream

	 1, 7......................................................86,-

43.	 Iskrem med kjeks 
	 Ice cream with cookies

	 7..........................................................83,-

44.	 Banana splitt 
	 7.....................................................105,-

46.	 Fritert banan med iskrem 
	 Fried banana with ice cream

	 1, 7......................................................86,-

47.	 China Citys ildkule
	 Frityrstekt vanlinjeis med krem, 
	 sjokoladesaus og friske bær
	 Deep fried vanilla ice cream with whipped cream, 
	 chocolate sauce and fresh berries

	 1, 7.................................................105,-

48.	 Ice Flensburg 
	 (med kirsebær og eggelikør)
	 with cherries and egg liqueur

	 3, 7.................................................140,- 

DESSERT

Pølse med pommes frites
.....................................................................120,-	

Barnas kylling med
pommes frites
.....................................................................125,-	

Pommes frites
..........................................................................68,-	

BARNEMENY



VINLISTE - RØDVIN (Alle vin inneholder sulfitt)

VINLISTE - ROSÉVIN (Alle vin inneholder sulfitt)

1.	 Trivento 1/1 fl
	 ...........................................................   505,-

2.	 J.P. Chenzt 1/1 fl
	 ...........................................................   485,-

3.	 Ch. Le Grand Housteau
	 ...........................................................   495,-

4.	 Gatonegro 1/1 fl

	 ...........................................................   455,-

5.	 Campolieti Valpolicella 
	 Classico Superiore Ripasso 1/1 fl

	 ..........................................................    510,-

6.	 Cabernet Sauvigno 1/2 fl

	 ...........................................................   260,-

7.	 Gatonegro 1/2 fl

	 ...........................................................   260,-	

9.	 Matua Vairey Pinot N 1/1 fl

	 ............................................................  470,-

Glass rødvin
	 .................................................................. 92,-

7.	 Mateus 1/1 fl

	 ..............................................................485,-

8.	 Cabernet  d Anjou 1/1 fl

	 ..............................................................485,-



VINLISTE HVIT VIN (Alle vin inneholder sulfitt)

V.S.O.P. cognac 
.................................................................103,-	

Remy Maratin 
.................................................................130,-	

Bache Gabrielsen X.O.
.................................................................135,-	

Scotch whiskey
.................................................................105,-	

Gin and tonic 
.................................................................120,-	

Smirnoff vodka
......................................................................89,-	

Vodka m/mineralvann 
.................................................................125,-	

Barcadi m/mineralvann 
.................................................................125,-	

Jegermeister 
.................................................................103,-

Brambuie
.................................................................103,-

St. Hallvard likør 
......................................................................93,-

Tia Maria likør 
......................................................................93,-

Bailys 
......................................................................93,-

Linie aquvit 
......................................................................95,-

Irich coffee 
.................................................................130,-

Donnhoff Riesling 1/1 fl

 .....................................................................475,-	

Black Tower Liebfraumilch
1/1 fl  ........................................................475,-	

Lindeman’s Bin 65 Chardonnay  
1/1 fl...........................................................475,-	

San Risling 1/2 fl

......................................................................250,-	

Lindermans Bin 65 Chardonnay
1/2 fl  ........................................................265,-	

Glass hvitvin
............................................................................92,-	

BRENNVIN



DIVERSE

16.	 Warninks advcaat
	 ......................................................83,-	

17.	 Suishin sake
	 ......................................................83,-

9.	 Campari bitter
	 ......................................................83,-

10.	 Martini bianco/rosso
	 ......................................................83,-

Mineralvann
................................ 0,5  52,- 0,35  45,-

Pils
................................ 0,5  93,- 0,35  85,-

Munkholm
........................................................................50,-

Kaffe/te
........................................................................42,-

Alkoholfri vin 1/1 fl
...................................................................310,-



Prinsegata 13, 3256 Larvik
Telefon 33 18 74 90
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