The story of The Orient Chinese
Cuisine began in twenty fifteen,
built by family hands and rooted in
tradition. We started with classic
Cantonese banquet dishes, full of
rich, comforting flavours passed
down through generations.

As the culinary world changed, so
did we. Chef Ivan, raised in Hong
Kong where British and Cantonese
cuisines blend, brought a unique
touch to our kitchen. Through years
of hard work, he earned a bronze
medal and then gold at the Canadi-
an Culinary Championship, shaping
our dishes with fine dining
techniques while honoring our

roots. :

Though our style has evolved, our
heart remains the same. This menu
tells our story — of where we came

from and where we're headed.

PRIVATE KITCHEN



Winter /Spring 2026

A journey ﬂmrough decades of Hong Kong café ﬂavows, Veimagined for today. From classic throw-

back favourites to our signatuve chefcurated experiences, every dish is craﬁed with passion and

authenﬁcity. Whether shaving small plates, 'mdu[ging in centrepiece dishes, or celebraﬁng with

our pre-ovder specia[s, we invite you to enjoy a tm[y memorable dining experience.

Appetizers — Small Plates, Big Flavour

Weekly Crispy Wonton Tacos (2) $14
Rotating flavors 'mspired by Hong Kong and Cantonese

ﬂavo ¥s. (Vegetar[an option a[ways available.)

Hong Kong Typhoon Shelter Chicken Wings (6)$15
A dish that captures the vibrant spirit of Hong Kong street
food et EIELE

The Orient Signature Egg Roll $5
Pork, cabbage & carrot with a hint of curry =B

Veg Spring Rolls (2) $5
Crispy volls with Cabbage, carrot, Ce[ery & green onion FES

Shrimp Wonton Soup $14
Wontons made with shvimp, povk, ginger with BBonvk and Chinese
Napa &%

Vegetarian Hot & Sour Soup (2-3 servings) $22
Vegetarian version of the classic Szechuan soup and Chinese

Spicy Red Oil Wontons (6) $:16
Shvimp &povk wontons in house chili otl with crispy pick[ec{ daikon

WSS :

Salt & Pepper Squid $26
[ighﬂy coated crispy squid
tossed in our made in the house sa[f[ & pepper spice ety iy

Pan-Fried Chicken Dumplings (6) $14
Golden pot stickers ﬁ[[ed with chicken &Veg LEPNEREL

BBQ Pork Spare Ribs $22
Juicy, tangy pork ribs — Hong Kong—sty[e g[aze, grated Annapoﬁs
VaUey Gold cheese BT\ /ELES

BBQPork $18

Cantonese-sty[e barbecued pork, Chef s specia[ty Yz

Crisp Cantonese Daikon Cake (Vegetarian) $15

Pan—seared c{aikon cake, move[ Vl’lLLS’/lVOOVI’lS, pvesewed o[ive CVLLWI’O[E,

go[c{en kimchi éﬁﬁiﬂiﬁ%ﬁ

Sidles

Szechuan Pickled Daikon $6

Crisp daikon pick[ed with Szechuan spice fov a bold, tangy crunch.

Golden Kimchi $6
Sweet, sour, and lightly spicy



Cenlerpieces — The hearl of the lable

Braised Pork Belly $29 Galbi Short Ribs $33

Tender pork be“y slow-braised in sweet S0y, served overa s'LU/ey 72~hovur braised ga[bi short ribs, richly marinated and
celeriac and parsnip pvurée. melt~in—your~mouth tender. Served with Szechuan ﬁfied rice
Brightcned with housc—piék[ed daikon for a pelg[ect balance of and our signature go[den kimehi fov depth and heat.

richness and acidity.

Hong Kong Café Curry Katsu Bowl $26 Crispy Tofu Steak (Vegan) $25

Crispy go[den povk tenderloin katsu stacked over ﬁ*agrantjas— Golden tofu steak topped with sautéed eggp[ant and local wild
mine rice, ﬁnished with velvety Hong Kong—sty[e curry and mushrooms in a delicate black bean g[aze. A vibrant and satis-
paired with seasonal local vegetables — a comforting twist on a fying plant-based centerpiece.

classic café favovite.

Imperial Essence Spicy Fish Soup $25

A winter 'mdu[gence to warm you from the inside out. Silken white ﬁsh poached n
a rich Szechuan chili broth, resting on tender baby ok choy and Napa cabbage,
'mfused with ginger and Sichuan pepper-—a bold, comforﬁng ﬂavor.

The Orient Imperia[ Noodle Bow!

Crispy Chicken — $22 Braised Nova Scotia Pork Belly — $25
Crispy boneless chicken, tender and g0 lden, pelfecﬂy paired Tender, melt- in—yow—mouth braised povk be“y ﬁfom Nova

with chewy Chinese thick noodles. Scotia, pa'u’ed with chewy Chinese thick noodles.

Choose your broth:

Fragrant Hong Kong Café Curry Broth Bold Szechuan Spicy Broth
A rich and aromatic golden curry broth, inspired by classic A flevy and aromatic Szechuan-style spicy broth, balanced with
Hong Kong café flavors. Served with fresh greens and savory depth. Served with fresh greens and house pickled vegeta-
hles.

house~pick[ed vcgetab[es.

Vegetarian option available upon request

Desserls
Hong Kong Egg Tart Jewels ( 2) $10 Hong Kong Coconut Tapioca Pudding $9
Fvesh[y baked to order with a ﬂaky buttevy crust and si[ky custard. A creamy coconut pudding featw'mg delicate tapioca pearls,
(Please ovder at the start of your meal — bak'mg takes 30 minutes o{vapeo{ in smooth black sesame eream. This dessevt balances rich
to serve them at their best) nuttiness with genﬂe sweetness — a classic Hong Kong treat with

amodern touch.



Comfovt & Tradition

A collection of signature classics and everyday favourites inspived by the timeless flavours of Hong Kong cafés. From
comforting stir-fries to beloved throwback dishes, each plate is prepared with care, tradition, and balance. Designed for
sharing and best enjoyed family-style, these ave the dishes that have brought people together for generations.

A La Carte — Best enjoyed family-style

Sweet & Sour Pork $26 Ma Po Tofu $23
Crispy pork in tangy Cantonese-style sauce THEIE ] Silken tofu & minced pork in spicy bean paste MEZE
Dry-Fried Green Beans $24 The Lion Head Braised Meatball in a Hotpot $29
Charred green beans with minced pork & Szechuan spice FIRIIZFES  Tender pork meathalls slow-braised in a savoury, avomatic broth.
KLk +58 ‘
Szechuan Eggplant $23 -
Stir-fried eggplant with minced pork in sweet-spicy sauce BT Hot Chili Chicken $27
Tender chicken in bold, spicy-sweet chili sauce FRFHEFT
Satay Beef $29 :
Wok-seared beef in fragrant satay sauce JMBFH Black PePPeV BeeJCHOtP late $29
; Sizzling Local Beef with onions & HK black pepper sauce
B AN
Salt & Pepper Dry Ribs $26

Cri vk vibs with house salt & v blend HEEHFE
e 5 Black Pepper Chicken Chop Hotplate $27

Juicy chicken chop seared on a sizzling hotplate with bold black
pepper sauce. FEIARRMIZEN

Wok Favourites Canadian Classic

Ginger Beef $29 Sweet & Sour Chicken $27

Crispy sirloinina gingery chili g[aze E54% Crispy chicken in pineapp[e sweet & sour sauce M IEHE
Sweet Chili Ginger Chicken $27 Lemon Chicken $2~

Crispy chicken in a sweet-spicy ginger garlic sauce 2E RS2 4t Golden chicken with house-made lemon sauce 1154
Signature Stir-Fries $27 Mixed Veggie Stiv-Fry $25

Choice of: Chicken | Beef (+$2) | Shrimp (+$2) Choice of: Chicken | Beef (+$2) | Shrimp (+$2)

Kung Pao — Salty, sweet, spicy with garlic BRI Broccoli, peppers, onions, carrots FEFE/ N

Szechuan — Mildly spicy, sweet U | [N



Noodles & Rice

Yang Chow Fried Rice $25 Shanghai Fried Noodles $25

BBO\pork, shvimp, and green peas M ER Thick noodles Sﬁrﬁ ted with BB@OHQ’
cabbage & carrot _EERHND

Shrimp and Egg Fried Rice $24

shnmp and egg BB Beef Rice Noodles $26
Cantonese- sty[e stir- ﬁfy with tender beef 7)) =t

Egg Fried Rice $21
C’/%)gice of: Singapore Fried Noodles $26
Vegetablcs | Chicken (+$2) | BBQ p ork (+$1) BBonvk, shrimp, egy & vermicelli tossed with curry spice
HEIER EMKED
Steamed Jasmine Rice Dan Dan Noodles $25
(Small) $35 / (Large) $13 Thick noodles topped with savory pork in house spicyDan Dan sauce
JEEE
Vegeta]f'[un Meat Lover Meal for Two 577
== . 2 Eggrolls
Ginger Beef
Stir-Fried Garlic Green Beans $22 Sweet & Sour Chi‘{ken
Fresh green beans with gaV[ic manET BBQ Pork Fried Rice
*No Subsli tulionk
Black Bean Eggplant $22
Eggplant in savory black bean sauce B2+ Pre-Order Dishes
Peking Duck Jb 5 FZ18 (48-hour notice 127148/ )
Salt and Pepper Tofu $22
Crispy tofu seasoned with house salt & pepper Traditional EFTERK — $148
WS ¢ Sliced duck with 18 steamed pancakes

* Duck soup with tofu & nhapa cabbage
Mixed Vegetab[e Stiy FVy oo * Szechuan shredded duck stir-fry
Broceoli, onions, peppers, and carrots Fusion BlIZr/E M — $138
M * Duck skin amuse-bouche with sugar & broceoli shoots
¢ Sliced duck with 18 steamed pancakes
* Shredded duck stir-fry.in wonton tacos

Signature BBQ Duck (whole) 120 - $78

Cantonese-style BBQ using premium Brome Lake duck, sweet plum sauce

The Ultimate Lobster Experience ZE#EIBESE (24-hour notice FE2H124/\EF)
: Seasonal Price BHE
Fresh local lobster, prepared your way — Chef Ivan Chan’s award-winning styles

* Ginger & Scallion ZEE  « Hot Chili &% * Steamed F7REE
* Black Bean 57T * Lobster Tower SEMRIE = Cheese Noodles & 1520
* Typhoon Shelter E[EYE + Dan Dan &



Beer PB5H

Alexander Keith's (330ml) $7.5

Lake City Cider District 5 (355ml) $8
Propeller Galaxy IPA (Can 355ml) $8
Tsing Tao (330ml) $9

Asahi Super Dry (500ml) $9

Nova Scotia White Wine

House White Wine (Glass, 250ml) $13

Grand Pré Tidal Bay (Bottle, 375ml) $21

Mercator Compass Rosé (Bottle, 750ml) $38

Luckett Phone Box White (Bottle, 750ml) $37

Luckett Chardonnay (Bottle, 750ml) $41

Benjamin Bridge Nova 7 Sparkling (Bottle, 750ml) $49

Nova Scotia Red Wine

House Red Wine (Glass, 250ml) $14
Grand Pré Castel (Bottle, 375ml) $20
Luckett Phone Box Red (Bottle, 750ml) $38
Luckett Old Bill (Bottle, 750ml) $42

Mocktail

Hong Kong Cafe Long Island Iced Tea (non-alcoholic) $8

(add 1oz Vodka) $13

A refreshing mocktail inspired by the iconic cha chaan teng tradition,
Bold black tea, brewed strong and chilled to perfection, served over ice.

Tea & Soft Beverages FE5ER

Chinese Tea (per person) $3
Canned Soft Drinks $3.5
Juices $4

Sparkling Water $4.5

- Corkage fee $15 -



Clef s busplsations # i 4%
A Cultnapy T e y

Apnt’zozé

Gantonese BBL Porvk Ribs with Awnapolis Fine GCheese:
Valley Gold
SRR B AN 822

Succulent ribs, slow-roasted to perfection, meet the luscious, buttery notes of Valley
Gold—an exquisite union of smoky and creamy.

Hong Kong Gafé Gurry Brisket
NS B SY  $25

A nostalgic embrace of the vibrant Hong Kang café culture—tender beef brisket
slow-simmered in an aromatic curry that wraps you in warmth and spice.
Szechuan Spicy Fish Soup ™ 1) jik 3k B $25

Dive into an exhilarating experience—delicate fish hathed in a deep, fiery broth, layered
with Szechuan peppercorns for a tingling, unforgettable thrill.



We extend our culinary expertise beyond the restaurant, crafting
memorable experiences for every occasion.

Our offerings include:

Private Dinners:
Curated dining experiences tailored to your preferences, hosted at your residence
or a selected venue.

Corporate Catering:
Professional catering services that elevate your business events, whether in-office
or at off-site locations.

On-Site or Remote Weddings:
Thoughtfully designed, intimate wedding celebrations with bespoke menus, at your
chosen venue or ours.

Discover more at chefivanchan.ca.



