M1 Ma Po Tolu &8 &4 5

M2 Homae Style Tofu Claypot £ & & 5

M3 Salt & Poppor Tofu il

M4 Sizzling Egg Tofu béc 11 £ 08
M5 PINN'S Tofu 498 & &
ME Thai Style Tofu & /00 &
N1 Choy Po Omalotte = ¥ &
N2 Onlen Omelotte F % 5 %
N1 Chicken Omelotta © /% 1

N4 Prawn Omaelette (- 7 &

Seafood Tofu in
e\ Claypot $22

.-'J bl . i
Combination
Omelette § 18

L
-
-

P1 Salt & Pepper Egg Plant i & &

P2 Egg Plant in Chilli Bean Sauce & ¢
P3 Stir Fry Mixed Vegetables 0 b & 5
P4 Siir Fry Four Kind Vegetables i} & v

P5 Sambal Kang Kung 0 £ 15 L
PG Stir Fry Broccoll & & i@ = §

P7 Sambal Lady Finger = ¢ i @
P8 X O Green Beans 007 §

P9 Stir Fry Snow Peas & b ik 5 0
P10 X O Snow Peas 10 &

P11 Snow Poas | Prawns & L #

Sambal Grean
: Beans 516
= s YTy

SlIrIFry Kal Lan

! Vi $14

A il J .
o

@1 Sambal Fried Rice = .1 u
Q2 Special Fried Rice 151 i»!
Q3 Beel Fried Rice + % kv
Q4 Salted Fish Fried Rice & & o
@5 Golden Fried Rice & & 1v!
Q6 Seafood Fried Rico 4 # &+ in
Q7 Tom Yam Fried Rice | /.
Q8 Steamed Rice &

¥y v

R1 Singapore Fried Vermicelli ¥ =& &4

R2 Sambal Fried Vermicalli = = b =4
R3 Panang Hokkien Cha [0 &0 i 1 &
R4 Wonton Noodles Dry/Soup +~ &5 (1
R5 Curry Laksa % &
R6 Mee Goreng ¢ /LIy &
R7 Fried Combination Noodles 7§ i b &
RB Fried Noodlos with Soy Sauce #L ik L4 4
R9 Stir Fried Beef Ho Fun T4
R10 Penang Fried Koay Teow &¥ i &
Cantonese Ho
Fun 514
Frawn Noodlos
Soup $ 14
ik bl &T oy
AR R
T1 Curry Chicken | Rice® 7 o, I»
T2 Roendang Boof | Rice (= N 4 &
T3 Black Pepper Boef [Rice ¥ i 10
T4 Bealin Capital Sauce Rice " & 7 1 I
TS5 Boeel Brisket /Rice = b
T8 Pork Chop in Capital Saurce Rice ‘I #, 0|\ 5
T7 Black Pepper Pork /Rica ¥ iy .o
TE Salt & Pepper Pork Chop /Rice i & i (5
T8 Mixed Vegetables /Rice & 5 (1

T10 Swoot & Sour Fish Fillot /Rice =% & & &

T11 Ginger Spring Onlon Fish Fillet /Rice 48 & 5
T12 Sweet & Sour Chicken /Rice =58 & ix
T13 Ginger Spring Onion Chicken MRice £ §

T14 Ginger Spring Onlon Beef /(Rice ¥ 1/

F =
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SEAFOOD
CHINESE RESTAURANT
&

DIM SUM (YUM CHA)

OPEN 7 DAYS

MONDAY - FRIDAY
10.30AM - 230PM
5PM - 9:30PM

SATURDAY AND SUNDAY
930AM - 3PM - DIM SUM
5PM - 9:30PM

PRICE ONLY FOR TAKE AWAY

WWW.IACEBOUOK. COM/PINNSPALACE
3481 ALBANY HWY, BECKENHAM WA 6107




A1 Golden Soft Shell Crab & &I

AZ Salt & Pepper Silver Fish
A3Deep Fried Spring Rolls (3) © & ¢
Ad Doop Fried Won Tons (6) &1 =~ &
AS Red Oll Dumpling (Sul Gao) (5) ©

AB Chicken San Choy Bow (4) L &Y

AT Sesame Prawn On Toast (6) =
i . Soft Shell Crab

Salt & Pepper
Squrd Tentacle

51

B1 Chicken Swoat Corn Soup & #
B2 Crab Meat Sweel Corn Soup # ¢
B3 Hot and Sour Soup v 1| & W F
B4 Crab Meat “Shark Fin" Suup
B5 Roasted Duck Soup 7.1/

B6 Wonton Soup -

BT Seafood Tom Yam Soup 4 M
B8 Seafood Tofu Soup 4 M

sl B
' 1

i
L1 Beof in Black Popper Sauco ¥ ik 3

L2 Beof in Black Bean Sauce L&
L3 Chill Baaf Mt %8

L4 Bool in Satay Sauce §4-m
L5 Beof Brisket Claypot + 4%
L6 Beof in Capital Sauce | /4

Beal with Ginger
Spring Onion

$1B LENF
Beeof Rendang

$16

ml"

T

i, §

H1 Hainanese Steamed Chicken
H2Z Lamon Chicken & L4718 5,

H3 Chicken Cashew Nut & T. 5
H4 Kung Po Chicken ¢

H5 Szachuan Chicken ™ /| i

HE6 Sweet & Sour Chicken ] M
HT Western Butter Chicken & #
HE Chicken In Satay Sauce -+ ¥ 5
H9 Honey Chicken W .t )

H10 Mongolian Chicken &4«

H11 Malaysian Curry Chicken ) £ % &

H12 Penang Marmite Chicken |

M & T A
J1 Roasted Chicken » “ Half $15 Whole
J3 Roasted Pork 10 4% &4
Jd BBQ Pork W1 20
J5 Roasted Combination @18 = &
J8 Roasted Duck / Vegetables ¥ 'L 5.7
JT Roasted Duck with Seafood 45 % 10
JB Roasted Duck with Pineapple L ¥
J9 Steamed Chicken Rice 142 &, iy
J10 Roasted Chicken Rice & @, I
J11 Roasted Duck | Rice =1
J12 BBQ Pork | Rice & 1 -L % b
J13 Roasted Pork [ Rice ¢

Ruaﬂm:l Duck
:l -'|

532-'51?

iy 4

K1 Pork Belly with Salted Fish & = {C & %

K2 Marmite Pork Chop #4519

K3 Pork Chop King {7 £

K4 Chan Kong Pork Chop 4240 ¢

K5 Pork Chop | Black Pepper Sauce ¥ 18 1.
K6 Salt & Pepper Pork Chap e 4k

K7 Swoeot & Sour Pork (88 =5 =Y

K8 Pork Chop | Ginger S-prlng ﬂnhnn i E 5 A

K9 Pork Chop | Black Bean Sauca /L i T
K10 King Do Spare Ribs 0 &

Pickled Vege Pork
‘Bnlly §24
S Pork Chop |
. Capital Sauce
$1 5

T 3
F1 X O Prawn X0 #
F2 Garlic Butter Prawn i ¢
F3 Kung Po Prawn L&
F4 Singapore Chill Prawn I &}
F5 Szechuan Prawn v /|
F6 Honey Prawn W /1 ¥
F7 Nestum Prawn £ 1 &
F8 Salt & Pepper Prawn H & ¥
Guldun Prawn
$28

Chili Prawn
Mt S26

.H_ v}

C1 Squid in Black Bean Sauce /L i} $16
C2 Goelden Squid ® =& M $17
C3 Squid with Spring Onlon £ & & & $16
C4 Kung Po Squid ¥ L 2 8 $16
C5 Sambal Squid LM $7

’- Salt & Peppaer
.-l" _«Squid ik 8 # '@ l
e 516 G iied Squid l'l’,:a rﬁ_
Tube 3 g o £

g 0 0517 RS

i £

G1 Fish Fillet | Ginger Spring Onlon L% & 1)
G2 Sweel & Sour Fish ita & 1)
G3 Assam Curry Fish Fillet & S5 & 1
G4 Salt & Peppor Fluundm- n '. i
GS Steamed Flounder /&1 2
' & Fish wing Tnlu G,

& ML= eS8
Assam Cur
Fish h‘iﬂq 535

- FET LY N,
fE 3
D1 Kam Heong Lala 1 % /L&
D2 Lala in Black Bean Sauce =i flc 7f &
D2 XO Lala X0 7
D4 Ginger Onion Lala £ % &
DS Lala in Hot Chill Ol & #0080




b
Desp Fried (L)
Prawn

\ ,;T?“

Salt & Pepper [!II.]
Squid Tentacle

Salt & Pepper
Soft Sholl Crab

XO Fried Radish (L)
Cake

Dy = F- 3
o l‘,-t

v *F
ki ;

Bean Curd Pwamn (L)
Roills

D2 .
.
- =
_ — &
S
Pan Fried Pork (M)
Dumplings
D4 W
/ ¥

" 4
Seaweed Rolis (M)

% TN

Deep Fried Moal (xs)
Dumplings

e

Pan Friod Radish (S)
Cake

Seafood Nuyaers (M)

D11

:'E

b~
Duriang Fuff (XL)

Three Types  (XS) %
Sessme Sood Balls i

## & Baked Dishes

SEAFOOD

- = 2 “8 CHINESE RESTAURANT 3>
F » 4 o ( I
S &, &

Y e DIM SUM (YUM CHA)

ﬁ:ed BBQ Pork (M) g:;n;usnmmd Egg(M)

i ’ s N DIM SUM MENU
' = o

-5 & Bl UM CHA TRADING HOUR:

S|

k ' J il

Baked Pineappie (M) BBQ Pork Pufl (M)

Custard Bun
#
# -
i (X5)$5.00 (XL) $8.30 Monday - Friday
'.'::555;5& [g]u;"aﬂa-léuﬂ 11am - 2:30pm
i 0780 ' Saturday and Sunday

#g Porr idge 10am - 3pm - Dim Sum
fL L 8l 9N $14 80

B KW 31480

(Hlp o www.facebook.com/pinnspalace

F;ll;rh;d Fex & :dTr;: ﬂr.ﬂ:u 3!'.1 '4&1 A[bany Hwy-p E‘Eﬂkﬂﬂhﬂm WA 51 u?
9 $12.80
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Z & Steamed Dishes Z ,% Steamed Dishes M# R.-ce Flour Rolls

S1 . ad _R2
Lo "'.'!#“*ﬁ:

Lﬁ”

Crispy Prawn (L)
Rice Flour Rolis

cERRS

=
1 \§
g

;
g
:

V.
il
2=

;
¢

'j 31

1
g
gh-..
g



