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HAR GOW
EEBIRE ¢ po $6

Steamed Shrimp Dumplings
with Bamboo Shoots.

SIU MAI
BFEE ¢po $6

Steamed Minced Pork
Dumplings Mixed with Shrimp
and Shiitake Mushroom.

SCALLOP DUMPLING
BIEEFER 3 po) $7.5

Steamed Scallop Dumplings
with Scallop, Shrimp & Water
Chestnut, topped with Tobiko,
Egg Yolk & Cabbage.

SOUP

i)

SEAFOOD PUMPKIN SOUP
BEEZNE 58

Shrimp, scallops and pumpkin.

SHREDDED DUCK with
ENOKI MUSHROOMS &
CONPOY

B EIISHIE 56

Shredded duck, enoki
mushrooms, conpoy and
bamboo shoots.

NORTHERN CHINESE

HOT & SOUR SOUP with
SEAFOOD OR TOFU

s (058/2E)0Q 56
Fresh shrimp, scallops, bamboo

shoots, tofu, black fungus and
preserved vegetables.

WEST LAKE CHOWDER
with MINCED BEEF

PG ANE $5
Chinese classic, with cilantro,
minced beef and egg white.

CHICKEN SUI MAI
PeARHMEIESE @po $6

CHA SUI BAO
122 XIES 3po $5
Classic Steamed BBQ Pork Buns.

DUCK MEAT DUMPLINGS
BEEKISE G po 56

Steamed Duck Meat Dumplings
with chives & assorted vegetables.

STEAMED VEGETABLE
DUMPLINGS (3 po)

EFIMEEHER $6

STEAMED SHANGHAI
STYLE PORK DUMPLINGS

EiB/I\EER épo $5

WONTON SOUP

EER BN $6
Fresh shrimp wonton with
bamboo pith in light broth.

CILANTRO GROUPER
BLACK EGG SOUP
BEREIIIRZ $8
The classic, with cilantro,

grouper filet, preserved eggs
and ginger.

CREAMY CORN &
CHICKEN SOUP

RRTREEE $6

Sweet cream corn and
minced chicken sprinkled
with chopped cilantro.

SEAFOOD & TOFU SOUP
NECREBEE $6

Shrimp, scallops, tofu and
bamboo piths.
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APPETIZER
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PEKING DUCK (Two Courses)
RIH S (fnz) §52

First Course:

Crispy duck skin served on
steamed sesame crepes with
shredded scallion, cucumber and
hoisin sauce.

Second Course:

Lettuce Wrap with wok-seared
minced duck, assorted vegetables,
and crispy noodles served with
lettuce cups.

Extra order of
Steamed Crepes (6 pc) $5

DEEP FRIED TRUFFLE
SPRING ROLLS

EIEMBIESS 2po 36

Filled with mixed mushrooms
and truffle.

DEEP-FRIED SQUID
TENTACLES with
SEASONED SALT

hENFRESE $8

SALT & PEPPER
SHIITAKE MUSHROOM

TN $8

Tender strips of shiitake
mushroom lightly tossed with
a mix of salt and pepper.

MOOSHU (Choice of Beef,
Chicken, Pork or Tofu)

RIBE G- HA-
RAIEER) $25

Wok-fried with mixed vegetables
and served with steamed sesame
crepes and hoisin sauce.

VEGETABLES & TOFU

mE/28

CHINESE BROCCOLI
with GINGER

=TT $18
Cantonese style with white wine
and ginger sauce.

BABY BOK CHOY
with GARLIC

T EHXH $16

Stir-fried baby Bok choy with
minced garlic.

SNOW PEA LEAVES with
SHIMEJI MUSHROOM
MEERINEH $25

Stir-fried snow pea leaves with
ginger and white wine, topped
with soya braised shimeji

mushrooms.
SPICY EGGPLANT & TOFU
BEMFEEE 516

Chinese eggplant and tofu are
tossed in a spicy vegetarian sauce
with chili paste.

MA PO TOFU
iES R 516

Silken tofu tossed in a vegetarian
sauce with ginger and chili paste.

YELLOW CURRY with TOFU
I NENSY e 516

Fried tofu with bell peppers,
zucchini and potato in yellow
curry sauce.

BRAISED TOFU with
ASSORTED MUSHROOM
BEAESEE $20
Braised tofu with mushroom and

vegetables in soya sauce, served
in a sizzling hot pot.

GREEN BEAN with
HOUSE BEAN SAUCE

e eANIESIS] $15

Green bean, mushroom, garlic
with bean sauce.

STIR-FRIED ASSORTED
SEASONAL VEGETABLES

BIOR SRR 516

BRAISED EGGPLANT
with ENOKI & MAITAKE
MUSHROOM

BT $18
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SEAFOOD
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GROUPER FILLET COOKED
TWO WAYS

RIRBEIIK $39
First Way:

Lightly battered tossed in sweet
and sour sauce and sprinkled with
pint nuts.

Second Course:
Stir-fried with truffle atop a bed
of vegetables.

FRESH SCALLOPS with
PINE NUTS & CONPOY
AR F $25
Scallops stir-fried in a light ginger
garlic white wine sauce, topped

with pine nuts and crunchy
Conpoy.

FRESH SCALLOPS in

HOT POT

EMBER TR $28
Stir-fried scallops and

mushroom with black pepper
sauce served in a sizzling hot pot.

COD with SOYA,
SCALLIONS & GARLIC
BRETRER $33
Lightly battered to absorb the
fragrant soya sauce.

CHILI GARLIC PRAWNS
ATFEEHIRIRO §21

Lightly battered and tossed in a
sweet and tangy sauce with chili
pepper and sliced garlic.

SWEET & SOUR PRAWNS
IS NE A M X 521

Lightly battered and tossed
in the traditional sweet and
sour sauce with bell peppers.

Grouper Fillet with
Kwan’s House Made XO Sauce

SWEET & SOUR
GROUPER FILLETS

M EIE AR $23

Sliced grouper, lightly battered
tossed in the traditional sweet
and sour sauce then sprinkled
with pine nuts.

GROUPER FILLET with
KWAN’S HOUSE MADE

XO SAUCE

XOE W RO §28
Stir-fried grouper fillet with

ginger and XO sauce served on a
bed of seasonal vegetables.

GROUPER with SHIMEJI &
CHINESE BROCCOLI
TTRAE R YK 528

Stir-fried grouper fillet and
Shimeji mushrooms served atop
bed of Chinese broccoli.

SHRIMP with
LOBSTER SAUCE

B LIS EE 521

Our version of the classic with a
garlic white wine sauce served
with Chinese black bean, minced
chicken, scallions and egg.

arlic Prawn

Shrimp with Lobster sauce

LIVE SEAFOOD:
LOBSTER, CRAB,
GREEN BASS

BB REMR R IR

Seasonal - please order in
advance.
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POULTRY
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CRISPY SESAME CHICKEN
BE NF = i 515

Tender sliced chicken breast
lightly battered and stir fried
with a honey soya sauce, then
sprinkled with white sesame.

CHIU CHOW STYLE
CHICKEN with BASIL
LEAVES

R O] 518

Stir-fried sliced chicken breast
with Chiu Chow style peppercorn
sauce. We can adjust the spiciness
for you.

SWEET & SOUR CHICKEN
S R M I 516

Lightly battered chicken breast
stir-fried with bell peppers
and pineapple in a sweet and
sour sauce.

TRADITIONAL
LEMON CHICKEN

isp g s16

Lightly battered chicken breast
served with a side of tart citrus
sauce.

STIR-FRIED CHICKEN with
SEASONAL VEGETABLES
RFER IO % H 518
Sliced chicken breast stir-fried
with seasonal vegetables.

Chicken with
Black Bean Sauce

KUNG PAO CHICKEN
with CASHEW

={REET 518

Chicken breast stir-fried with
zucchini, celery, bell peppers
and scallions served with cashew.

CHICKEN with BLACK
BEAN SAUCE

R E SRR $18
Sliced chicken breast, shallots,
shiitake mushrooms, bell pepper,

garlic tossed in Chinese black
bean sauce.

TAIWANESE

THREE CUPS CHICKEN
MRS 518
A traditional Taiwanese chicken

dish, sliced chicken breast with
ginger, basil, scallion and garlic.

YELLOW CURRY
with CHICKEN

UORE i A 518

Sliced chicken breast with bell
peppers, zucchini and potato in
yellow curry sauce.

@ #£ Spicy

BEEF & PORK
% /

BEEF TENDERLOIN with
SWEET SOYA & MUSTARD

AARImE §22

Pan-seared beef coated with
soya sauce and grainy mustard.

SWEET & SOUR PORK
SRR IE R 516

Lightly battered pork stir-fried
with bell peppers and pineapple
in a sweet & sour sauce.

BEEF & MUSHROOM in
SIZZLING HOT POT

PIREERFRE 518

Stir-fried with scallions,
shallots, garlic in oyster sauce.

CHIU CHOW STYLE BEEF
with BASIL

B IRFRO 518

Tender marinated flank steak
stir-fried with Chiu Chow style
peppercorn sauce. We can adjust
the spiciness for you.

KUNG PAO BEEF
with CASHEW

=21RFA s18

Stir-fried beef with zucchini,
celery, bell peppers and scallions
served with cashew.

PORK CHOP with
LEMON SAUCE

aEE 518

Stir-fried pork chop pieces
with lemon sauce.

PORK CHOP with
SALT & PEPPER

HIEE P HE 518

Stir-fried pork chop pieces
with our house special spice.

YELLOW CURRY with BEEF
AN NE 4= Y s18

Tender beef with bell peppers,
zucchini and potato in yellow
curry sauce.

BEEF TENDERLOIN
with CASHEW & CHILI

T RR R AL $20

Stir-fried beef tenderloin pieces
with honey soya sauce with celery;,
pepper, zucchini and cashew.

TENDER PORK BELLY
with STEAMED BUNS

BFERIKEA 520

Tender pieces of pork belly
served perfectly with our
Chinese steamed buns,
Northern Chinese style.
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Truffle Fried Rice with Assorted Vegetables

RICE & NOODLES

BR / &8

XO SEAFOOD FRIED RICE
XOLE i BEF b ER 518

Wok-fried rice with Kwan'’s
House-Made XO sauce, with
shrimp and scallops.

TRUFFLE FRIED RICE with
ASSORTED VEGETABLES
EMNBEHERIER $15
Wok-fried rice with truffle oil,
truffle and assorted vegetables.

CONPOY, EGG WHITE &
GINGER FRIED RICE
EHEXREHZNMER $18
Wok-fried rice with dried

scallops, egg white and ginger.

TAIWANESE VERMICELLI
B iR AR ARFT 17K 516

Stir-fried Taiwanese vermicelli
with fresh shrimp, bean sprouts,
celery, carrots and shredded
cured ham.

Cantonese Chow Mein

SZECHUAN CHICKEN
FRIED RICE

JI R %D Bl 514

Wok-fried rice with chicken,
onion and Szechuan spice.

E-FU NOODLES with

CRAB MEAT

BRNE R 518
Stir-fried E-Fu noodles with

crab meat, mushrooms, shredded
carrots and snap peas.

PAN SEARED NOODLES
with SEAFOOD

S3iEd i 518

Noodles with grouper, prawns
and scallop.

CHICKEN YA-CA MEIN

T2 A S SR KO — 2R Bl 514
Stir-fried Chinese style noodles
with shredded chicken, celery,

carrots, cucumber, mushrooms
and garlic.

CANTONESE CHOW MEIN
ER IS % 518
Pan seared noodles with

seafood, chicken, beef, pork

mushrooms and vegetables
tossed in a dark soy sauce.

SINGAPORE FRIED
VERMICELLI

2 MIS K ¥ $16
Stir-fried vermicelli with

shrimp, pork, egg and

shredded vegetables in a
curry flavoured sauce.

PAN SEARED NOODLES
with the choice of BEEF,
CHICKEN or MUSHROOM
PRGN/ AN/ FES)

L ¥ iy 516

Choice of beer, chicken or
vegetables served with mushroom
atop a bed of crispy pan seared

noodles.
@ R Spicy



GLUTEN-FREE
TEBE

MAIN DISH
£ %

CHINESE BROCCOLI

with GINGER

=TT 518
Cantonese style with white

wine and ginger sauce.

BABY BOK CHOY with
GARLIC
R EAXE 516

Stir-fried baby Bok choy with
minced garlic.

SNOW PEA LEAVES with
SHIME]JI MUSHROOM

MEEVEH $25

Stir-fried snow pea leaves with
ginger and white wine, topped
with soya braised shimeji
mushrooms.

STIR-FRIED ASSORTED
SEASONAL VEGETABLES

=E 7%
B SRES $16

STIR-FRIED CHICKEN with
SEASONAL VEGETABLES
RFER i # A $18
Sliced chicken breast stir-fried
with seasonal vegetables.

STIR-FRIED PRAWNS with
SEASONAL VEGETABLES
BEREX KD B B §23
Stir-fried prawns with seasonal
vegetables.

We offer a veriety of

items that are naturally
GLUTEN-FREE.

“Gluten-Free” designations are
based on information provided by
our ingredient suppliers.

Warning: normal kitchen
operations involve shared cooking
and preparation areas. Therefore
we are unable to guarantee that any
menu item is free from gluten or
any other allergen, and we assume
no responsibility for guests with
food allergies or sensitivities.

FRESH SCALLOPS with
PINE NUTS & CONPOY

ARPEFO $25

Scallops stir-fried in a light
ginger garlic white wine sauce,
topped with pine nuts and
crunchy conpoy.

GROUPER with SHIMEJI &
CHINESE BROCCOLI
TR E B EK $28

Stir-fried grouper fillet and
Shimeji mushrooms served atop a
bed of Chinese broccoli.

STIR-FRIED BEEF with
SEASONAL VEGETABLES

BSR4 A 518
Sliced tender beef stir-fried
with seasonal vegetables.

CHINESE BROCCOLI
with BEEF

PANE P ORERN §22

BABY BOK CHOY
with CHICKEN

MmEAXERHR 520
Sliced chicken breast stir-fried
with baby bok choy & garlic.

@ #& Spicy
% Vegetarian
O TE4 Peanut

SOUP

B

y7a]

SEAFOOD PUMPKIN SOUP
BESNZE $8

Shrimp, scallops and pumpkin

SEAFOOD & TOFU SOUP
MESEBEZE $6
Shrimp, scallops, tofu and
bamboo pith.

RICE & NOODLES

BR / &

SEAFOOD FRIED RICE
BEFIDER s18

Wok-fried rice with shrimp
and scallops.

CONPOY, EGG WHITE &
GINGER FRIED RICE
EBREEXREARNNIER 518
Wok-fried rice with dried

scallops, egg white and ginger.

SZECHUAN CHICKEN
FRIED RICE

JIHEESERO 514

Wok-fried rice with chicken,
onion and Szechuan spice.

\now Pea Leaves with Shimeji Mushroom

CREAMY CORN &
CHICKEN SOUP

RARTRBEE $6

Sweet cream corn and minced
chicken sprinkled with chopped
cilantro.

TAIWANESE VERMICELLI
B AR AR ARET 7K 516

Stir-fried Taiwanese vermicelli
with fresh shrimp, bean sprouts,
celery, carrots and shredded
cured ham.

SINGAPORE FRIED
VERMICELLI

2 M KBO 516
Stir-fried vermicelli with shrimp,

pork, egg and shredded vegetables
in a curry flavoured sauce.

PAN SEARED NOODLES
with MUSHROOM &
SEASONAL VEGETABLES
BRSNS 516
Mushroom and seasonal

vegetables served atop a bed
of crispy pan seared noodles.



DESSERT
&H oo

DEEP FRIED BANANA
NFEE

CHILLED MANGO
PUDDING

BT

CHILLED COCONUT
PUDDING

BT RS
STEAMED GOLDEN

LAVA BUNS
BE2MPE Gpo

Before placing your order, please inform your server if a person in your party has a food
allergy. Additionally, if a person in your party has a special dietary need (e.g. gluten
intolerance), please inform your server at the beginning of your visit. We will do our best
to accommodate your needs. Please be aware that our restaurant uses ingredients that
contains ingredients including peanuts, tree nuts, eggs, fish, shellfish, milk, soy and wheat.

METHELERMEBER FETERBMIEMNKREBE - I MEAT
FHMRNHENRAEFR (NEHBHE) FETERBNHIMNRBE -
HAZERABNRREENER-FIS RMNERERASTIENE
HERAZME (EE-BR B - B -BE -FP KIEMNE) -

E KwanDimsumGuisine

! KwanDimsum

ﬁ KwanDimsum
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1496 yonge street, toronto, on m4t 1z6 | 416.901.6618 | kwandimsum.ca






