The Four Seasons
Cantonese Restaurant F O U R

Began life as a small branch of the National Westminster bank, ")
complete with its own strong room which had to be dismantled m é E
before conversion into a restaurant - no easy task, as this

strong room was designed and built to withstand any kind of
The place of smile in Lowesmoor

interference! The Four Seasons underwent its most recent
i { "- - -

refurbishment in 2004 after being extended some 7 years ago. ‘

However, it was on the historic day of 29th I'\I(wem!:)er:*]vt)m!f'e
when we first opened its door as the Four Seasons Cﬁﬁon
Restaurant with its young owner: the'fresh_-facéﬁ_lﬁankie Tsang!
Over the intervening vears is has evolved and undergone
improvements and today is the modern, spacious and welcoming

restaurant, as we know it - the best in Worcester! E n j O y

Frankie himself was educated locally, having grown up in the

catering business under the watchful and expert eye of his father. 0 u r
Frankie’s children also attend local schools. After his family, y

Frankie’s other pride and joy is the quality of his cuisine and

the high standard of service at the Four Seasons. m e ﬂ l

Wherever possible he personally selects locally sourced produce
of the freshest and highest quality. He journeys to the fish
market at unearthly hours to ensure that only the best seafood
reaches our table! He employs highly skilled and talented staff
that all pull together as one big happy and loyal team.

Many of you will know that Frankie is also quite a wine expert. His
expertise has required him to travel to some of the most famous wine
growing regions in France. He has attended numerous wine courses and
is really quite he connoisseur which of course means that you can rest
assured that there is always the perfect wine

to accompany vour choice of meal!

Frankie and his dedicated team of experts look forward to -
serving the population of Worcester for the next 20 years!

The place of smile

61 LOWESMOOR, WORCESTER WR1 2RS  Tel: 01905 27026

Website: www .fourseasonsrestaurant.co.uk

Email: thefourseasons@hotmail.com



25 Mixed Chinese Vegetables £6.30

(Chinese Leaf, Baby Com, Straw Mushrooms and Broccoli)

. b 3 B Fried Onions £3.30
) \“\ | 0% 0§ 3t Sweet and Sour Sauce £2.55
Sizing EL:“mSnaﬂ‘ ‘ ' Gmr:m pe;ing o oy 08 3+ Curry Sauce £2.55
e B = Stir Fried Pak Choi with Garlic Sauce £7.25
. B B King Prawn Chow Mein
ICiGs;?sr!L ::i.ﬁi—. | moc .W s Praam o on 2 4% 3 ) 8 Four Seasons Special Chow Mein

Cashew Nuts

XEhiE Roast Pork Chow Mein

HANE Chicken Chow Mein

LA E Beef Chow Mein

, R 2 Mt iE Noodle Singapore Style
Vi L

Sweet & Sour Chicken
Cantonese Style

HENE Mixed Vegetable Chow Mein

E M X B Singapore Vermicelli (Rice Noodles) b
X B 1 i King Prawn Fried Rice

FHA YR Four Seasons Special Fried Rice
AR Chicken Fried Rice

- e——— 1R Beef Fried Rice
Sizzling Fillet Steak with

Black Pepper Sauce

B M iR Young Chow Fried Rice

Singapore Fried Rice /!
X A

‘l""_ L
Brewed Coffee

2 o - < .
Stir Fried Pak Choi 23 N Singapore Vermicell
with Garlic Sauce . (Rice Noodles)

|
E Service Charge Not Included, Gratuity is at your Discretion
AT If your favourite meal not listed on this menu, please feel free to ask

SEASONS Some dishes on this meni may contain traces of nits & seeds SEASONS
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Lamb Szechuan Style Served on a Hot Platter/£10.75

Lamb with Green Pepper & Black Bean Sauce
Served on a Hot Platter £10.75

Lamb with Ginger and Spring Onions
Served on a Hot Platter £10.75

Chicken with Green Pepper & Black Bean Sauce
Served on a Hot Platter £9.75

Fillet Steak Cantonese Style £12.50

Fillet Steak with Ginger & Spring Onions
Served on a Hot Platter £12:50

Fillet Steak Indonesian S’ryle
Served on a Hoft Platter ./ £12.50

Satay King Prawns Served on a Hot Platter 7£10.75

Satay Beef or Chicken
Served on a Hot Platter .7 £9.75

Fillet Steak in Black Pepper Sauce
Served on a Hot Platter ./ £12.50

King Prawn Thai Style
Served on a Hot Platter .7 £10.75

SIDE DISHES
Egg Fried Rice
Plain Boiled Rice

Stir Fried Soft Noodles with
Beansprouts & Spring Onions

Chipped Potatoes

White Mushrooms
Chinese Straw Mushrooms
Beansprouts

Bamboo Shoots and Water Chestnuts

Some dishes on this menit may contain traces of nits & seeds

SHANGHAI SET MENU

£19.50 per person - Minimum For 2 Persons

Dim Sum Platter
(Deep Fried Seaweed, Chicken Satay, Thai Spring Rolls,
Deep Fried Prawn, Spare Ribs - Hong Kong Style)

-
. .~
"]

Crispy Aromatic Duck with Pancakes
Sizzling Beef with Black Pepper Sauce J
King Prawn with Black Bean Sauce
Sweet & Sour Pork in Cantonese Style
Chicken in Lemon Sauce
Young Chow Fried Rice

)

Cona Coffee or Jasmine Tea & Minfts

For 2 Persons - Choose 3 Main Course + Rice

CANTON SET MENU

£22.50 per person - Minimum For 2 Persons

Dim Sum Platter

(Deep Fried Seaweed, Crispy Won Ton, Sesame Prawn Toast,

Chicken & Cheese Pancake Roll, Kin Do Spare Ribs)
Crispy Aromatic Duck with Pancakes

aE

Sizzling Fillet Steak with Satay Sauce

A Selection of Seafood & Chinese Vegetables in Bird Nest

Sweet & Sour Chicken in Cantonese Style
Roast Duck Peking Style
Young Chow Fried Rice

- R -
[Bege s

Cona Coffee or Jasmine Tea & Mints

For 2 Persons - Choose 3 Main Course + Rice

All pictures are for illustration only

Some dishes on this meni may contain traces of nits & seeds SEASONS

...........



e STARTERS VEGETARIAN SELECTION
1 MePa Dim Sum Platter i ) 9
(AR (Minimum 2 Persons or More) £5.80 Per Person 21 V) BB BB Hot and Sour Soup Peking Style £3.55

Crispy Won Ton, Deep Fried Sesame Prawn Toast,

Deep Fied Seaweed, Saftay Chicken 22 V) RXB Sweefcorn Soup £3.95
2 & REe Crispy Aromatic Duck Half £19.00 Quarter £10.00 93 (V) #%8 Chinese Mixed Vegetable Soup £3.55
3 R Crispy Seaweed £4.50 94 (v) BE% Vegetarian Pancake Rolls (per pcs) £3.15
5 Chicken Cheese Spring Rolls (4 £5.50
<tEE alll dpes 96 V) £% B Lettuce Dumpling £5.05
6 g 8 Sesame Prawn on Toast £5.65 _ _ 9
7 R &y Wor Ton 5 45 97 V) T E Salt and Spicy Bean Curd in Chilli - £5.25
8 6 B Deep Fried Spare Ribs with Salt & Pepper Chilli J £6.80 78 V) ERBRAE Stir Fried Chinese Mixed Vegetfables with
9 N Capital Spare Ribs £6.80 Cashew Nuts in a Bird's Nest E7.35
10 Dewgs Satay Chicken in Skewer (3 pcs) £5 45 99 (v} Li#ftze@  Stir Fied Noodle Shanghai Style £7.35
11 H2kp Lettuce Dumpling (Chicken or Beef) £5.85 100 (v) 1+ 4 8 Vegetable Fried Rice £7.35
Lk dal el el il 102(v) gzE v i@ Mushroom Chow Mein £7.35
14 HEge Soft Shell Crab with Salt & Pepper 7 £9.80 .
103 (v) 08 018 4 25 Sweet & Sour Mixed Vegetables £6.30
_ 104 (v) =& BB Stir Fried Broccoli with Garlic £5.75
SOUPS
105 (v} & Bk 7% 9 Crispy Mock Duck with Pancakes £7.90
15 Won Ton Noodle Soup £3.80
16 Rainbow DuskSoup £3.80 106 (v) si#4 {2 Chinese Mixed Vegetables in
- Black Bean Sauce £6.30
V4 Chicken Mushroom Soup £3.80
18 Chicken Soup Thai Style 3 £3.80 107 (V) e ¥ 88 1+ 2 Chinese Mixed Vegetables in Hoi Sin Sauce £6.30
19 Chicken Sweetcorn Soup £3.80 108 (v) m )I| 2 & 11 % Chinese Mixed Vegetables with Bean Curd
20 Crab Meat Sweetcorn Soup £3.80 Szechuan Style £6.30
21 Hot & Sour Soup » £3.80 109V X BEMNE Chef's Special Chow Mein in Thai Style 0 £7.35

Some dishes on this memit may contain traces of nmuts & seeds Some dishes on this menu may contain traces of nuts & seeds
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22 0% 0 2t Sweet & Sour Chicken Cantonese Style £8.65

23 SRET Chicken Peking Style £8.65
24 BEH Chicken in Bird's Nest £8.65
(Chicken & Chinese Mixed Vegetable Served in a Crispy Noodle Nest)
THAI & MALAYSIAN DISHES 25 O Chicken with Pineapple £8.65
; B ) _ . 26 o Ml Bt Chicken with Green Pepper &

78 FAHWWHN Thai Green Chicken Curry J £9.45 Black Bean Sauce £8.65
79 % 3 4L oy 02 g Thai Red Duck Curry ) £10:55 27 B2 g% Chicken with Cashew Nuts £8.65
80 e ot 4 7 B Eiad Bealwith CRill & Bdibas SHesisin 28 & 5 Chicken with Chef's Speciality Sauce 9 £8.65
Thai Style £0 45 29 BB Lemon Chicken £8.65
: . . 3 30 BE OBt Chicken with Mushroom £8.65

81 ZERXERE4H Fried Beef & Cashew Nuts in Thai Style £9.45 - - —
31 & 1 B 44 Shredded Chicken in Chilli Sauce £8.65

82 ERXEEHA Fried Chicken & Cashew Nuts in Thai Style 1 £9.45

83 EHRERBA Fried Chicken with Ginger in Thai Style 7 £9.45

re 3
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32 B4R Beef with Oyster Sauce £8.65

84 ERXMEHHA Fried Chicken with Chilli & Bamboo Shoots

i i ),
iy TRt 1y 2 33 N4 Beef with Szechuan Style b £8.65
85 wREHA Spicy Garlic Chicken in Thai Style £9.45 34 B R 4 R Beef with Cashew Nuts £8.65
86 ZRANE Fried Noodle in Thai Style i ] £9.45 35 EE4R Beef with Ginger & Spring Onions £8.65
87 %t 5 1 8% Chicken Fried Rice in Thai Style 9 £9 45 36 FHWAEA Beef with Green Pepper & Black Bean Sauce£8.65
37 ET4A Beef with Mushrooms £8.65
88  mug Beef Rendang (Malaysian Style) 7 £9.45 . — _
; 38 i A4 Quick Fried Chilli Shredded Beef ./ £8.65
89 = Chicken Rendang (Malaysian Style) . £2.45 39 =g Triple Roast £8.65
90 & 0 U8k 48 King Prawn Rendang (Malaysian Style) ) 10.55 (Chicken, Roast Duck, Spare Ribs with Sauce)
40 BEItLERA Beef with Broccoli Spears £8.65
4] WRANR Beef with Pickled Ginger & Pineapple £8.65
42 ERANT Roast Pork Peking Style .7 £8.65
43 0% 0% 2 Sweet & Sour Pork Cantonese Style £8.65
- NSEeT AR g 44 B W Roast Pork in Honey Sauce £8.65
*Fried Noodles in Thai Red Duck Gurry' hIClng‘Prawn fie-ndang__ y

Thai Style (Malaysian Style)

Some dishes on this menit may contain traces of nuts & seeds Some dishes on this menu may contain traces of nuts & seeds
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a5 6 Stir Fried Squid with Green Peppers &

Black Bean Sauce £9.75
158 8 Squid with Salt & Pepper ./ £9.75
EERe Stir Fried Squid with Ginger & Spring Onion £9.75
R Deep Fried Soft Shell Crab with Chilli,

Salt & Pepper ./ £9.75
R E A Steam Sea Bass Fish with Ginger,

Spring Onion & Soy Sauce £16.00
BF ¥E 68 2 Deep Fried Sea Bass Fish £16.00

(Served with Sweet & Sour Sauce)
BT RIEA Steam Sea Bass Fish with Black Bean Sauce £16.00
EE B King Prawn with Ginger & Spring Onion £92.75
il B o King Prawn & Mushroom £2.75
=F Triple Crown £9.75

(King Prawn, Duck, Chicken in Pineapple & Mushroom)
28R Seafood Delight with Bird's Nest £12.55

(King Prawn, Squid, Scallop & Seasonal Green Beans)
fE R\ IR King Prawn with Cashew Nuts £9.75
a5 8 Bk King Prawn with Green Pepper &

Black Bean Sauce £9.75
Y ES 95 BR King Prawn with Salt & Pepper Chilli ) £92.75
03 0 o8 7% Sweet & Sour King Prawn Cantonese Style £9.75
7 % BRI King Prawn with Garlic Sauce £9.75
= 28I King Prawn Peking Style # £9.75

Squid with
Salt & Pepper

Ly Steamed Sea Bass with Ginger,

Lohstr_ with Gingier & Ted Sez
Spring Onion & Soy Sauce

Spring Onions

Sourie dishies on this neene may contain traces of muts & seeds
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Roast Duck So Chow £9.95

(Sliced Duck & King Prawn with Pineapple, Mushroom,
Bamboo Shoots & Beansprouts)

o B pe Roast Duck Cantonese Style £9.95
oz Roast Duck Lo-Ho Style £9.95
(Roast Duck Served on a Bed of Selected Chinese Vegetables)
¥ F e Roast Duck with Plum Sauce £9.95
o #) pe Roast Duck with Green Pepper &
Black Bean Sauce £9.95
g 4] Roast Duck with Pickled Ginger & Pineapple £9.95
HOT POT DISHES
PgE— QR Chef's Speciality Hot Pot £11.05
(Roast Pork, Chicken, King Prawn and Beef
with Selection of Chinese Vegetables)
ol R AR Seafood Hot Pot £ L1005

(King Prawn, Scallops, Squid with
Selection of Chinese Vegetables)

o)l — G &

Mixed Meat Hot Pot in Szechuan Style 7 £11.05

SERMARR

Beancurd Chinese Mixed Vegetable Hot Pot £8.95

(Mushroom - 30p Exira)

i U8 X 45 Curry King Prawn b £9.75

%5 30 oo 02 Four Seasons Curry Special ./ £9.75
(Chicken, Prawns, Beef, Roast Pork & Mushroom)

LA Curry Chicken £9.75

o0 U8 4 B8 Curry Beef ./ £9.75

o8 X 4 Curry Roast Pork ./ £9.75

o0 U i 2 Curry Mixed Vegetables .? £7.50

Sotne dishes on this mene may contain traces of nits & seeds
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