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AN (5)
Shanghai Juicy Dumplings

BRI
Steamed Chicken Claws w/ Black Bean Sauce

BE
L Shui Mai

P iR
Shnmp Dumplings

B E R (3)
Steamed BBQ Pork Buns

@ T EE
Crispy Tofu Cubes with Garlic & Herbs

MRHR k2 2
Mouth Watering Szechuan Style Chicken
R E g 2
Jelly Fish & Seaweed Salad

? % CHOW FUN,

NOODLES & RICE
i M T

Pan Seared Crispy Noodle w/ Mixed Seafood
02 BELEA
Yang Chou Fried Rice

. SRR

Dried Sca[lop & Egg White Fried Rice

BHETEIRE D
Sakura Shrimp & Squid Ink Fried Rice

5 AR
Stir Fried Beef Chow Fun

m ARV

$9
$9
$9
$9
$8
$9
$12
$12

$24
$22
$22
$28
$22

$26

Braised E-FU Noodles w/ Dried Scallop & Mushroom

3 15 6 57 7 B
Toishan Style Eel over Rice Clay Pot

02 Eiele - LN S

House Special Preserved Meat over Rice Clay Pot

(&) FAMTE AR Steamed Rice
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$58

$34/$44

$2.8

¥ H/Half $168 %/ Whole $298

1 EEE
Roasted Suckling Piglet
FL5 P i Bi/$32 /848 K/$68 ¥i/$88
Roasted Suckling Piglet Platter
3 Bk Bl/824 H/$38 K/$52 i/$68

Chef’s Choice BBQ Combination Platter

A B EER 824 th/§34 K/$44
Roasted BBQ Pork Royale

Hﬂpﬁkjﬁnq‘% FH/Haf $24  #H/Whole $45
Roasted Duck

BB 55 e F 0 /Half $20 %11/ Whole $38
Soya Chicken

7 Bt FH/Half $20 #H/Whole $38
Koi’s Famous Concubine Chlcken

ALBEA RS ) (each) $20
Roasted Mandolin Squab

AL 5 F B $48
Roasted Peking Duck with Buns

& HE K% $18
Soup of the Day

02 WERG B ELH F I /Half $32 B/ Whole $58
Deluxe Soup w/ Fish Maw Chicken & Wonton

P P 318
Westlake Soup (Minced Beef & Egg Drops)
Wbt 2 $18
Hot & Sour Soup

05 Bzt $24
Crab Meat & Fish Maw Soup
A f $22
Creamy Corn Fish Maw Soup

7 BRI $24

Dried Scallop & Fish Maws Yellow Chives Soup
A RGPS GE— R E A FESS) $52
Buddha Jumps Wall

GHROER 5 MP
Geoduck Clam Sashimi
gy 2% BT OF ) MP
Steamed Concubine Clams with Minced Garlic
R BILERE $68
Crab Shanghai-Style Served 2-Way
3k [ S A R i M O MP
Sampan Style Lobster or Crab
5 REReL MP
Stir Fried Lobster or Crab w/ Salted Egg Yolk Batter
U e R e MP
Salt & Pepper Spicy Lobster or Crab
A 1 e R MP
Stir Fried Lobster or Crab w/ Ginger & Scallion
@ B Tl 5 15 e i MP
Pan Seared Lobster or Crab in Soya Essence
i 3 N 3 1 0 $22/W
Braised Mexican Abalone
02 BLESUNA $58
Braised Goose Webs w/ Fish Maw
N b 2 $58
Braised Sea Cucumber w/ Abalone
4 BBl $38 /i
Braised South African Abalone
5 RRGAUER-ASE R A e $22
Braised Bamboo Pith & Crab Meat or Fish Maw or
Bird’s Nest Soup
AKX NG S $32

Braised Fish Maw or Crab Meat & Fish’s Fin Soup
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AE/Guest

M amMeE 82xrF
Koi Palace

Dim Sum Seafood Tea House

Since 1996
768 Barber Lane, Milpitas, CA 95035

Tel 408.432.8833
www.koipalace.com

---------------- T
% %&; Ijsj %'E Alaskan King Crab Meat Dumplings
% "ﬁl? &? YEH /J\ %E @ Alaskan King Crab Roe Soup Dumplings
5’5 _l'f-ﬁ % % %‘& ﬁ* ﬁ Alaskan King Crab Roe Puffs

---------------- THEE s ateag b T

= %%& E’ Alaskan King Crab Sampan Style
E&}E{ﬂ 55 T 5 Alaskan King Crab Leg Pan Seared in
Soy Essence

%‘;” F/SJ :{'E HZ % Alaskan King Crab Meat & Fish Maw Soup

%ﬁ?% ﬁ?%ﬁ@ } S‘Z%ﬂﬂ}ﬁﬂ Alaskan King Crab Roe w/ Egg White &
Pumpkin Bisque

T 2FENERR 2 R ADER Fried Rice w/ Alaskan King Crab Meat
Chinese Cured Meat & Taro

(ZERIFREERR Rix)

Other cooking methods available upon request.
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LY IURER L UN $46

Stir Fried Green Lip Abalone w/ Black
Truffle Shavings
2 RaLi 2k $28
Stir Fried Pork Cheek Meat in XO Sauce
HEDEZ $38
Sea Cucumber w/ Ginger & Scallion
RRLIN ] $28
Stir Fried Manila Clams in Black Bean Sauce
05 BASZE AT 3 $26
Eight Treasures & Egg Tofu in Clay Pot
7 F IR R 1% $28
Braised Chicken w/ Chinese Cured Meat & Taro
07 ARGl $48

Smoked Sea Bass w/ Honey Glaze

- gy
v = ol o ¥
(1] \)‘5:% ‘:' ’“"'a‘!,*’_ ‘ R
RAREEERERM §24
Minced Duck Meat w/ Sweet

Corn & Basil in Lettuce Cups

THEA T ER $26
Braised Crab Meat w/ Tofu
Jiang Nan Style

12 fo ¥ =

BB EAGRREE $34
Fresh Lily Bulbs Stir Fried w/
Fantail Shrimp & Black Truffle
Shavings

09 [ LKW ¢

= et

BEAKE

Honey Walnut Prawns

SE 2 pAE N $24
Pan Seared Pork Chop w/
Soya Essence

38

Stir Fried Carp Slices w/Fresh
Lily Bulbs & Sweat Peas

Photos are for reference ONLY. [ /5 i {it 5%

HIIVLIOTA H
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R B

AT EA T

$36
Pea Vines with Goji Berries & Bamboo Pith
in Fish Stock
16 Rur3elis $22
Ma Po Tofu w/ Minced Pork
AEETER 2 $24
Eggplant & Egg Tofu in Garlic Sauce
EHEEETER $24
Dried Scallop & Mixed Mushroom over Egg Tofu
B 7+ $22
Chinese Broccoli in Wine Sauce
LERLE $22
Stir Fried Tender Greens w/ Garlic
21 R UAVNEN ] $38

Braised Dried Scallop over Pea Vines

g ST $24 mAHEAEH $28
Stir Fried Pea Vines w/ Garlic

2668 5t 3

it 31N R ] $32 BHARDEIL $24
Fresh Straw Mushroom over
Pea Vines

Stir Fried Bitter Melon w/ Minced
Pork in Black Bean Sauce

[ N

28 wi £

27 : 7 <} T
REAREMTALTE $32 B EED $28
Ginkgo Nuts w/ Pea Vines Crab Meat w/ Bamboo Pith
& Tofu Skin in Broth over Egg Tofu

*18% of Service Charge will be applied on each bill. This service charge is
not meant to be a gratuity but is instead used by management for
operational costs including providing employees fair wages and benefits

@PNOLLOA TS DISSYT:

BT eHE T

Braised Beef Short Rib w/
Daikon in Clear Broth
VS8 M B A $38
Sizzling Ginger Scallion Chicken w/ Abalones
B4 $28
Stir Fried Sitloin Cubes w/ Bell Peppers
32 BRIl =g $30
Espresso Coffee Ribs
Bt I HEE $26
Stir Fried Pork Ribs & Bitter Melon in Black Bean Sauce
A G $38
Lamb Stew in Clay Pot
36 WAL E(: R $26

Stir Fried Prawns & Scallops w/ Broccoli

.

1A A4 $52
Pan Seared Wagyu Beef
Cubes Drizzled w/ Lime Sauce

=

R $28
Smoked Sea Bass Kama

TS

B HE $32
Roasted Lamb Riblets
Xinjiang Style

1A ST ol Yk

e k5 Ll
eI BB $28
Sweet & Sour Kurobuta Pork
w/ Fresh Pineapple Chunks

Tl BN EER $32
Braised Fish Maw & House
Special Tofu in Pumpkin Bisque

12 PP
AR 538

Wine Stewed Oxtail Served
in Pumpkin Bowl
i TR 2 IR A (T RS

Please inform servers of any food allergy.

PEKING DUCK SET MENU
BEH/NER Shanghai Juicy Dumplings
Rz e Roasted Duck Slices w/Buns

Person Prael Y =872 Duck Bone Soup w/ Mustard Green
EEEANTER Fish Maw Braised w/ Duck Confit

Choose 2 Items from Below ( A]3E DL N /NERIER)

TR TIEAREN Steamed Lobster w/ Enoki Mushroom & Minced
Garlic

BMEFGEY.  Pan Seared Pork Chop w/ Soya Essence

HrEE T Roasted Lamb Riblets Xinjiang Style

TEIEATE Stir Fried Pork Cheek Meat in XO Sauce

T ERE A8 Smoked Sea Bass Kama

BETA A Bk Honey Walnut Prawns

TREEEE  Minced Duck Meat w/ Sweet Corn & Basil in

s} Lettuce Cups

8. FHI Stir Fried Sirloin Cubes w/ Bell Peppers

9, {IFMEAGES Braised Crab Meat w/ Tofu Jiang Nan Style
10, B AR Stir Fried Manila Clams in Black Bean Sauce

[—

ABALONE, FISH MAW, FISH’S FIN

BIRD’ S NEST SET DINNER
(Wi 2 Min 2) BFfif Per Person $8 8

FA/NEERL Shanghai Juicy Dumplings

AL B B A A S AL By 2 e e 52

Braised Fish’s Fin Soup w/ Fish Maw & Shredded Chicken
or Wild Bamboo Pith Braised with Bird ’s Nest Soup
it 57N R i B B e B

Chilean Abalone and Fish Maw in Oyster Essence
ERELEALCK

Almond Oatmeal with Agar
ME  BAE A GELIINEERE 30

Choose one dish from above for each guest
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