ErafeAiRiEm B__ XS L
Fish Filet Rice Roll BBQ Pork Rice Roll

- w e §

gFiRiEty K 4R L XO%FAH@JF'
Shrimp Rice Roll Minced Beef Rice Roll Stir-fried Rice Roll w/ X0

Sauce
209 I EAEEEEN K__ 309 BUrEm L

Zhongshan Style Steamed Pork
Ribs w/ Olive over Rice Rolls

N7 LZHEEZES L

Vegetarian Rice Roll

Crispy Fried Dough Rice Roll

308 i St D__

Beef Stewed w/ Rice Roll

627 | K

o, R Fish & Congee Combo
2-3$58 ___
4-6$68

B RBMIT

Filet of Fish Rice Roll or Chow Fun
FENRNR
Fish Cheek Congee

v"\'z' ‘ {_\. N i
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BEFAWI14___ mETEHWS15__ ERARN20__

Beef & Egg Congee Herbal Chicken Congee  Manila Clam Congee

\
v_g ’

628 =35 miF L 622 S1EHH
Plain Congee & Crispy Fried
Dough

$20

Concubine Clam Congee

E155.50 [71$6.50 [$7.50 [4$8.50 [N$8.80 [E1$9.90 [5]$12.80

XOBRIZEHL ,“ﬂ!ExF*EZ% L kﬁ**% K__
Pan Fried Daikon Cake Crispy. Fried Tofu Skin Crispy Fried Taro Puff

w/ XO Sauce Wrap w/ Shrimp w/ Pork
283 g6 7K A M 285 REE S

Fried Glutinous Dumplings
w/ Diced Pork

287 STEEEF L
Eggplant Stuffed w/ Shrimp Paste

Vegetarian Spring Rolls

281 YESESH D__

Deep Fried Crab Claws w/
Shrimp Paste

T%ulL“"EAEﬁM e M_ DER0PEM__

Soft Grilled Black Coconut Flavor Red Bean Egg Yolk Lava Bun

Sesame Filled Cake Cake
a04 755 L 9l REZmMEARE M __
Sugar Egg Puff Sponge Cake w/ Brown Sugar
& Sesame

a06 )1 Z /BTE
Sweet Tofu Pudding
08 E=MEEE

Steamed Egg Custard Buns

a7 EEEKER S__

Crispy Egg Twists
290 YEZ Fifdk S

507 SHESE Deep Fried Sesame Balls
Herbal Turtle Essence Pudding 5“2 IR ERE M__
514 2754 M Steamed Layered Red Dates &

— Coconut Milk Cake

-7 2 O
19 48 %
TASTER’S SELECTS
511 $3.00/ person (min. for 2)*

Mango Pudding

R & A

PEOPLE'S CHOICE TEA
511 $2.00/ person*

=l G TS

Pu-erh Chrysanthemum An Xi Ti Kuan Yin

=B e HEHEE AR

Saumei D Ginseng Root D Citrus Peg\l EJ er Tea
[] ShE TEHEE A

Oolong Ginseng Jasmine

Bl D HACKIE

Jasmine Japanese Rice Flower

EIK EPeS

Hot Water Self Tea

%6
XO Sauce

Contains peanut } Spicy

B R£22E Photo are only a representation of actual dishes.

MBEEHE ORISR - FRETENEMANRRE
Please inform servers of any food allergies

=R ?Eﬂk’/“;ﬁﬁﬁ $22 HHK%J:&"‘EE $22
Stir-Fried Hometown Thick Rice Fresh Scallop & Ham Fried Rice
Noodle w/Pork, Duck & Fish Cake

_ Eas $22
Stir-Fried Beef Chow Fun

BRI $24
Hong Kong Style Baked Pork
Chop on Rice

z:%ﬂ;xfl‘a% 22 SEAREE 524

Thai Style Stir Fried Vermicelli w/ Pan Seared Crispy Noodle w/ Mixed e ) e
Shrimp Seafood @ ‘% Fﬁ f&l] H% oS
L PARYY

Koi Palace

Dim Sum Seafood Tea House

Since 1996

4288 Dublin Blvd Ste 213, CA 94568

Tel 925.833.9090
www.koipalace.com

S REBERTHTI3E aizaﬁ(z VBRKES  $32

Deluxe Abalone(S) over Beef Chow ~ Special Crlspy Vermicelli Topped w/
Stir-fried Concubine Clams(2)

»ﬁf’\Pﬁ ‘J<§I+ $22
Bitter Melon Minced Pork, Egg White
Braised w/ Vermicelli

W s Wy ?
V=P aias | $28
Short Rib Braised in Broth w/
Ho-Fun

1E5%/Table

/f‘\@&/ Guest

ERESGEN S 526

Malaysia Style Seafood Rice

S ]
ENBEIRRIfPEE 4 $62
Singapore Style Lobster over Pan
Fried E-Fu Noodles

§0/€c0e L 19N
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HOUSE SPECIAL

P s MR Ve |
- -

b A8 ¥

PGB B ER B REERR $68
Fish Maw and Seafood Soup Dumpling ~ Whole Maine Lobster Steamed
in Creamy Soup Dumplings & Fried Claws

r

XOFBFHBK_ SmMREEB__ FFRER K__
Spinach & Shrimp Steamed Shui Mai w/ Fantail Shrimp in Taro
Dumplings w/ XO Sauce  Whole Abalone Puft

196

ERIERE L E8ERK EHRAIERR K
Sampan Style Crispy Sichuan Spicy Seafood  Girilled Chive & Shrimp
Har Gow Dumplings g # Dumplings

XEE  $20__ MR KRp $18__ MEERRS138__

Freshly Roasted BBQ
Pork Royale

Crispy Fried Pork Salt & Pepper Sea Bass
Intestines Kama

& Contains peanut  _J Spicy

*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

16 25

NORTHERN CHINA CLASSIC

N
_

F Y

@ FHiE

Squid Ink Skin Black Truffle

@ FRKEE
Spinach Skin Kale

@ Tl

Paprika Skin Chicken

@ X
Beets Skin Minced Beef
f 18

7NE/NEEE]  Rainbow Sampler Shanghai Dumplings D__

~
ERERAECRM . FEXER
Pan Grilled Pot Stickers

202 dERAEZKERER) L

Peking Style Steamed Chive
Pork Dumplings

ERUESE B__
Pan Fried Juicy Pork Buns

K
Chive & Egg Dumplings ~ Pork Dumplings in Chili
Sauce
M —exa L

Vegetarian Buns Trio

VZ)BAKED BUNS & TARTS

[REMBAH 2R B
Whole Abalone Minced Chicken Tarts

264 BEIESEZEE L
Baked Pinapple Buns

BIREMERDE L
Baked Egg Custard Lava Buns

260 HEE TR B
Bird Nest Egg Custard Tarts

270 18 X 1R L
Baked BBQ Pork Puffs

—

PSR E L
Baked Portugese Custard Tarts

Bl ELBEYEE L
Baked Sugar Crust BBQ Pork Buns

263 E BT S
Egg Custard Tarts
267 1R EER B

Durian Paste Puffs

#. FROM STEAMER

BRIERE K__ HNHNEHRREB_ FREE M
Delux Chicken w/ Sticky Rice Beef Dumplings (Shui Mai)
Stuffed in Lotus Leaf Wraps

Shrimp Dumplings
(Har Gow)

IEHERE M__ HIREHER L FMBETIBRL__

Shrimp, Pork & Mushroom ~ Dumplings Filled w/
Shrimp & Pea Shoots

R L

Dumplings (Shui Mai)

227 7R

Diced Pork & Peanut Filled

Dumplings Chiu Chow Style
231 BRI M__

Steamed Chicken Claws w/
Black Bean Sauce

28 BEMTE M

Veggie & Pork Tofu Skin
Wrap in Oyster Sauce

Shrimp & Scallop
Dumplings w/ Black Trufflos

288 A FERXIES M

Steamed BBQ Pork Buns

285 L T74-P9EK M__

Steamed Beef Balls

236 BUT BB M__

Pork Ribs in Black Bean Sauce

28] L5 M__

Tofu Skin Wraps in Creamy Broth

%t FROM WOK

K

-

840

2 D>/
Honey Glazed Crispy Fried Chicken Wings

SRS B

Espresso Coffee Ribs

BFERPER) K B0eR$13.8_ BomMENHE K__

Crispy Mango Milk

Pan Grilled Duck Cheek

641 FHEA5

Stewed Beef Gizzard

646 = Bk R A B
Curry Squid Tentacles

Stir-Fried Clams in Black - Stir-Fried Chow Mein in
Roll(5) Bean Sauce

N2 =B TE $12

Soyed QOil

68 SuEMFEE B __

String Beans w/ Garlic &

Shrimp Spices

632 i EE K__
Salt & Pepper Squid

631 &5+ 2 M A

Chicken Claws w/ Abalone Sauce

% FROM BBQ OVEN

I LT

1B RS 5% $32 . RIS D__
Hand Roasted Suckling Pig Slices Oven Roasted Duck

HWAKEE A e 52y a1 $ 20 IR A
Soy Marinated Tofu Cubes  Crispy Hand-Roasted Pork Belly Crispy Tofu w/ Garlic & Herbs

193 B EUME D__ 198 8EE%E » B__
Soya Chicken Jelly Fish & Seaweed Salad

213 Bk &R B___ 199 mRIEHS B__
Soy Marinated Beef Shank Slices Vegetarian Tofu Roulette

214 11 By B B__ 161 Tomifr s D__
Marinated Pork Shank Slices Drunken Chicken

197 85 )\T& B 165 MiEROKZE » B___

Mouth Watering Szechuan
Style Chicken

Mini Octopus & Seaweed Salad

44 POACHED IN BROTH

SPSlcEs D |REBUMRERATE D

Poached Prime Rib

Ginko Nuts & Pea Wines w/ Tofu Skin
in Premium Broth

__ b ExvseE s22

Chinese Broccoli with Oyster Poached Concubine Clam

e 689 mILZEE B
667 BREEEE B Bok Choy w/ Fermented

Fresh Okra Poached w/ Soy Bean Cake

Garlic & Scallion

665 1=mE T EE A

E1$5.50 [11$6.50 [M$7.50 [4$8.50 [N$8.80 [1$9.90 [31$12.80



