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AN (5) $9.9

Shanghai Juicy Dumplings

FISLHE(3) $8
Steamed BBQ Pork Buns
3 BiEES A Al B D) $9.9

Steamed Dim Sum Trio
(Shrimp Dumpling, Shui Mai, Dumpling Chiu Chow Style)

23 A8 (3) $8
Vegetarian Spring Rolls
5 EREY $13.8
Rustic Cucumber Salad in Garlic Vinaigrette
06 LS $13.8
Crispy Tofu Cubes with Garlic & Herbs
4K 7 $13.8

Soya Marinated Duck Tongue

*2@ CHOW FUN,
NOODLES & RICE

i f A $26
Pan Seared Crispy Noodle w/ Mixed Seafood
2 BZHUPR $22

Yang Chou Fried Rice

p S D0 $29
Dried Scallop & Egg White Fried Rice

8 B e W A $58
Braised E-Fu Noodles w/ Lobster in Pumpkin Soup
5 AR RE $22
Stir-Fried Beef Chow Fun

m e 5 6% £ Bl $58

Toishan Style Eel over Rice Clay Pot

02 BiEE YN L34 FR: $35/848
Spareribs, Chicken Feet & Minced Pork over Rice Clay Pot

K W £ §35/548
House Special Preserved Meat & Duck over Rice Clay Pot
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AREH $299
Roasted Suckling Piglet

A AR B/832 ri1/$48 K/868 /888
Roasted Suckling P1glet Platter

3 R Bil/$24 /838 K/$52 §5/868
Chef’s Choice BBQ Combmat10n Platter

4 WL FH/Hf $24  #H/Whole $45
Roasted Duck
5 Rl FH/Half $20 80/ Whole $38
Soya Chicken
EICHE FH/Half $20 B/ Whole $38
Koi’s Famous Concubine Chicken
7 IS $28
Roasted BBQ Pork Royale
@ 1t i £ $26
Roasted Pork Belly Slices
HEEAS (i) (each) $26
Roasted Mandolin Squab (pre-order)
V&I $48
Duck & Winter Melon Soup w/ Xinhui Orange Peel
) RaeBERHE (FHE]) $68
Deluxe Soup w/ Fish Maw Chicken & Wonton (pre-order)
03 e HZ }(?747 $38
Soup of the Day
» $16
Hot & Sour Soup
5 R RN $26
Crab Meat Fish Maw Soup
SR S8 $22
Creamy Corn Fish Maw Soup
A IR (HET) $68

White Pepper Pig Stomach & Chicken Soup (pre-order)

GAR AR L MP
Geoduck Clam Sashimi

A K EC I MP
Steamed Concubine Clams with Minced Gatlic

i 0 I 2% M MP
Steamed Lobster w/ Enoki Mushroom & Minced Garlic

4 BiERE MP
Sampan Style Crab
m 1 P

Stir Fried Crab in Curry Sauce

@ Bt 5 A I MP
Pan- Fr1ed LA Shrimps with Soya Sauce

. HE B MP
Crab Stir Fried w/ Golden Egg Yolk
L ENSCYNCE $48/
Braised Sea Cucumber in Oyster Essence

02 BLARRE B Uik} $22/Wi
Braised Mexican Abalone
5y BB $28
Premium Fish Maw Braised w/ Veggie

04 REtlaEr I $98
Supreme Turtle Skirt

08 Thikls  (d - EWhHES3S) $58
Buddha Jumps Wall
B o i $38/
Braised South African Abalone

YA #LEETT 2 e $22
Braised Bamboo Pith & Bird’s Nest Soup
IR YNGR $32

Braised Fish Maw & Fish Fins
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ANEl/Guest

oA MR B
Koi Palace

Dim Sum Seafood Tea House

Since 1996

365 Gellert Blvd. Daly City, CA 94015

Tel 650.992.9000
www.koipalace.com

________________ ﬁfj % R O S O AT
=} %% Iﬁ i Alaskan King Crab Meat Dumplings
%%‘(ﬁﬂ /J\ 5% Alaskan King Crab Roe Soup Dumplings
EE m ﬁ,—'ﬂ%ﬁ* = Alaskan King Crab Roe Puffs
________________ IE ﬁ SR AR o e sl
5’5 %% E Alaskan King Crab Sampan Style
Eﬁi‘ I}Eh ;E& YEH 5’5 H’ﬁl] Alaskan King Crab Leg Pan Seared in
Soy Essence
% Ij‘] TL’: Haa % Alaskan King Crab Meat & Fish Maw Soup

% (=1 & e ?ﬁ:?ﬁ‘( 2 it ﬂiﬂ Alaskan King Crab Roe w/ Egg White &

Pumpkin Bisque

é%ﬂ%ﬁi E%%%E\‘]'}@ﬁﬁ Fried Rice w/ Alaskan King Crab Meat

Chinese Cured Meat & Taro
(ZRERE/ARERIR RR)

Other cooking methods available upon request.
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m AR F B M $46
Stir Fried Green Lip Abalone w/ Black

Truffle Shavings

SORB FE R

$22

Minced Duck Meat w/ Sweet Corn & Basil in Lettuce Cups

03 BRI Ig: g

$22

Pan Seared Fish Cakes Filled w/ Bitter Melon

R WSPN !

$26

Stir Fried Manila Clams in Black Bean Sauce

A=

$28

Pan Seared Stuffed Triple Treasure

@ Ay BBk S

$24

Poached Okra w/ Black Garlic & Scallion

07 BTN

$38

Jumbo Prawns Pan Seared w/ House Dual Sauces

(3 R IYNITR Y] $32
Braised Fresh Mushrooms
over Pea Shoots

-4 4

Rielo N ER  $24
Sakura Shrimp w/ Julienned
Bitter Melon in Broth

ki $26

Honey Walnut Prawns

A 09 &

W EE M $32
Ginger Scallion Fish Cheek in
Clay Pot

T N T 1R $24
Braised Crab Meat w/ Tofu
Jiang Nan Style

Bt S R 9 $22
Pan Seared Pork Chop w/
Soya Essence

S ,)‘)IJDE[”[E[S OISSVTO

15 A AR R AR $88
Crab Meat Stir Fried w/ Vermicelli

B W R BE
@ BRI

$22

Chinese Broccoli Stir Fried w/ Black Olive Paste

17 BN CE Y

$48

Smoked Sea Bass w/ Honey Glaze

e
Jaded Tofu

T OR 7 M 5E %

$22

$38

Dried Seafood Chicken Clay Pot in Chinese Wined Sauce

20 B SEE

$78

Braised Turtle & Chicken in Herbal Soup

21 IR

Lamb Stew in Clay Pot

P

B RO 4 $53
Pan Seared Wagyu Beef
Cubes Drizzled w/ Lime Sauce

s L
fefp s s B E5E 826
Sweet & Sour Kurobuta Pork
w/ Fresh Pineapple

A ] $38
Braised Beef Short Rib w/

Daikon in Clear Broth

$48

LI 74 2 r N $38
Wine Stewed Oxtail Served
in Pumpkin Bowl

XOE N TE $28
Sauteed Pork Cheek Meat in
XO Sauce

TRIEAAEN  $32
Whole Dried Scallop w/
Daikon Ring over Pea Shoots

V1D

Q
L

OLLOITAS OI

g

$68

Crab Shanghai Style Served 2-Way

HE S

$38

Sea Cucumber w/ Ginger & Scallion

FA Tl

$26

Stir Fried Sitloin Cubes w/ Bell Peppers

32 WEE(:% ke

$28

Pork Ribs w/ Chinese Olives in Honey Sauce

33 IRRILESSA
Dry Sauteed String Beans

st S HHE (R8T

$22

$32

Stir Fried Edible Frog in Soya Essence (Seasonal)

36 Bl RN L

$28

Crab Meat w/ Bamboo Pith over Egg Tofu

REBFTE $45
Pomegranate & Chipotle

Baked Short Rib

-
390" -

I M R HE R $38
Sizzling Abalone & Chicken
Clay Pot

B 5e 5 R $32
Roasted Lamb Riblets
Xinjiang Style

Bt E g $32

Smoked Sea Bass Kama
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FRRE LI AR AR L B¢ $32
Crispy Fried Okayama
Opysters

e . L
FOESVN 13 $32
Braised Chinese Cured Meat
& Taro

QRN —~

PEKING DUCK SET MENU

BEA/NEE Shanghai Juicy Dumplings
F iz e Roasted Duck Slices w/Buns
7 Duck Bone Soup w/ Mustard Green

EE BT Fish Maw Braised w/ Duck Confit

Person

Choose 2 Items from Below ( 0J3Z DL N /NERTER )

[ 10, s A

1. FHEDULERGEN Steamed Lobster w/ Enoki Mushroom & Minced
Garlic

2. BEMERIFE.  Pan Seared Pork Chop w/ Soya Essence

3. PriEtZ P Roasted Lamb Riblets Xinjiang Style

4, PETEIENEE AR Sakura Shrimp w/ Julienned Bitter Melon in Broth

b, FEHIEREA Smoked Sea Bass Kama

6. SHkiE Honey Walnut Prawns

7. FRAEEEER  Minced Duck Meat w/ Sweet Corn & Basil in
530 Lettuce Cups

8. JEfEy I Fifa@f Pan Seared Fish Cakes Filled w/ Bitter Melon

9. {LFSEWNTE%E Braised Crab Meat w/ Tofu Jiang Nan Style

Stir Fried Manila Clams in Black Bean Sauce

ABALONE, FISH MAW, FISH’S FIN
BIRD’ S NEST SET DINNER
$66

(W {7 42 Min 2) %RE{if Per Person

i A/INEEML Shanghai Juicy Dumplings

L 163 K A S L B T 2 e e 52

Braised Fish’s Fin Soup w/ Fish Maw & Shredded Chicken
or Wild Bamboo Pith Braised with Bird ’s Nest Soup

W3t LN B e i F A2 B

Chilean Abalone and Fish Maw in Oyster Essence
RRHEEAR

Almond Oatmeal with Agar

MIGE R A G LAUNEIE %)

Choose one dish from above for each guest




