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Wong Kun Sio Kun was founded in 2000 by Chiang Kun Mun,
a chef with over 30 years of experience in the traditional
techniques of bamboo noodle-pressing. His passion for
cooking and desire for culinary perfection has helped hone and
refine his unique recipe, the result of combining traditional
Catonese cuisine with Mr Chiang’s very own flavors. Over the
years through word of mouth, the restaurant has had the
honor of serving countless guests from all over the world,
garnering praises from numerous media outlets and celebrities
— world-renowned chef Martin Yan, Hunan TV’s host Li Weijia,
food critic Chua Lam, celebrity chef Hugo Leung Man To, and
Dr. Tony Mok Shu Kam to name a few — for its delicious
shrimp roe noodles and curry sea crab. Since 2013, Wong
Kun Sio Kun has been recommended by the famous Michelin
guide. With determination, Mr Chiang continues to strive in
serving his guests the most fresh and authentic traditional
Cantonese food and providing the best dining experience the
restaurant has to offer.
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Shrimp Roe Stir Noodles
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Adhering to the traditional bamboo noodle
pressing techniques and melded with fresh duck
eggs to create a fine and crispy texture, Wong
Kun's noodles are sprinkled with sautéed shrimp
roe and stirred in pork brewed broth to add a
sophisticated touch.
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Sea Crab Congee

Simmered with scallops and yuba for
over three hours, and melded with the
meat of the finest brackish seawater
crabs in smooth congee.

BRAIAEZE

(Bowl) $1 65
(Half Pot) $280
(One Pot) $480
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Curry Sea Crab

(per 37q) S3O
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The finest fresh seawater crabs overflowed
with Wong Kun’s acclaimed curry sauce,
cooked to perfection with a subtle spicy
sensation.

A RMHZ2E  Photos are for reference only

BRIESR ERag - IR » &5
e o [mIPREESS -

Deep-fried Whitebait
with Spicy Salt
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Selected from the best whitebait and fried to
perfection with salt and pepper to create a crispy
texture and golden rich taste.
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Appetizers

FIRES

Shrimp wonton
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Shrimp & mushroom dumplings

EES
Stewed beef brisket

min WE 4 fiig
Curry beef brisket
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Stewed pork knuckles

XA
Fishballs with fat choy

A LB E
Jellyfish
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Deep-fried wonton
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Japanese mushrooms
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Boiled vegetables
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Boiled preserved egg
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Vegetables

5% X
Seasonal vegetables in supreme stock

HHEHE
Sautéed pea sprouts with chicken oil

BRE W IE X
Sautéed water spinach with
Thai hot sauce
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Sautéed green vegetables with garlic
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Entrées

B RERgRA
Deep-fried whitebait with spicy salt
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Sautéed pig liver with spicy paste

Bl &3 mER
Stir-fried edible frog with chili sauce
in casserole

FLU=tHEER

Braised frog with ginger in casserole

EXABERE
Sautéed sliced fish head with ginger
and shallots in casserole

HERHE2E
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Chicken in ginger & wine sauce
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Pan-fried oyster pancake

BERC
Wok-fried shrimp with eggs
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Sautéed sliced beef with chili

BEMRFR
Chili eggplant in casserole
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Fried Noodles

Lt
Stir-fried rice noodles with beef
T £

Stir-fried rice noodles with
shredded pork
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Fried rice noodles with beef brisket

Fried noodles with shredded pork

B M kb oK
Fried vermicelli with BBQ pork and
shrimp
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Wok-fried egg noodles with soya sauce
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Noodles
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Shrimp roe noodles with wonton

HERESHM

Tossed egg noodles with wonton
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Tossed noodles with shrimp & vegetable

dumplings
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Tossed noodles with beef brisket
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Tossed noodles with ginger and scallion
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Tossed noodles with oyster paste
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Fried noodles with black bean paste
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Noodle soup with shrimp dumplings
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Noodle soup with shrimp &
vegetables dumplings
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Noodle soup with beef brisket

T

Noodle soup with pork knuckle
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Noodle soup with curry beef brisket

SEEE]
Noodles in soup with japanese
mushrooms
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Plain noodle soup
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Congee

Eh 2B B (TR (mBowl) 165

Green crab congee (%2 Half pot) 280
(—& Onepot) 480

b 208 B 5 (miBowl) 165

(%2 Half pot) 280
(—& Onepot) 480

Sea crab congee

A R H A 108
Congee with edible frog

BFR®EE 98
Congee with oyster and minced pork

B IR B B 88
Congee with chicken

AR RE 88
Congee with fish head

A 32 FIK 5 48
Congee with fish balls and lettuce

=K 28
Plain congee
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Steamedrice

KB
Beverages

BWK (/%)
Blue Girl (Small/ Large)

B (k%)
Tsing TQO (Small / Large )

& Hg
San Miguel

Ehe

Heineken Beer

P9 N

Macau Beer

& 15 7] 4
Coke Light (Can)

EE
Coca Cola (Bottle)

=

Sprite (Bottle)

= B FT

Cream Soda (Bottle)

n% &
JDB Herbal Drink

% F 1 45

Kumqguat Lemon Juice

B 185

lced Plum Juice

A b 4
Vitasoy

AL 4
Energy Drink Red Bull
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Watson’s Water

B5 18 AR 5%
Hi-C Lemon Tea

b5 & S
Hi-C Mandarin Tea

B% Jt % T 3%

Hi-C Chrysanthemum Tea

FEE (TH. #83)
Chinese Tea
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Shrimp Roe

Carefully selected from fresh

waters in Asia, Wong Kun shrim
L d P (LARGE JAR) $2 98
roe’s rich smell and a crunchy $
*Y Y. d texture is an ideal complement for (4.7 KG PACK) 3 800

\\

a great variety of dishes.
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Thai Style Chili Oil

Made with carefully selected fresh chili

peppers from Thailand and using a $
. . . (LARGE JAR) 1 48
timeless recipe to produce a piquant

and exotic aroma while retaining a
moderately spicy taste, Wong Kun'’s
chili oil is the perfect condiment for a
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variety of dishes.
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Bamboo-pressed Noodles  °18

Adhering to the traditional bamboo noodle pressing
techniques and melded with fresh duck eggs to create a
fine and crispy texture, Wong Kun's bamboo pressed
noodles are a perfect compliment to a great variety of
dishes.
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BROADWAY MACAU
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Shop A-GO17, Broadway Macau
Avenida Marginal Flor de Lotus, COTAI, Macau
Phone: (853) 8883 1877

[H8IE]

EFIKYTER#308-310%

Nos. 308-310, Rua do Campo, Macau
10:00 am - 2:00 am 853 2837 2248

[ SR B2 |
BPIRZRERE(BET)1-155RREEE—I8IE
Unit J, 1/F, Ginza Plaza

Nos. 1-15, Rua de Pedro Nolasco da Silva, Macau
11:00 am - 10:00 pm 853 2837 1367

www.wongkun.com.mo




