The New Four Seasons
Cantonese Restaurant

The New Four Seasons opened on the 1st December 2005
follwoing the succes of The Four Seasons which was
already well established as one of Worcester's finest
restaurants under the guidance of Frankie Tsang.

Frankie himself was educated locally, having grown

up in the catering business under the watchful ‘

and expert eve of his father. Frankie’s children also i ‘ "

attend local schools. After his family, Frankie’s otk ri“‘ .
pride and joy is the quality of his cuisine and the -
high standard of service at the Four Seasons.

Wherever possible he personally selects locally E n j O y

sourced produce of the freshest and highest quality.

He journeys to the fish market at unearthly hours to

ensure that only the best seafood reached our table! 0 u I_a
He employs highly skilled and talented staff that all y

pull together as one big happy and loyal team.

e
Many of vou will know that Frankie is aIsbft;tme ER S m e a l
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
the 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

18 Malvern Road, Powick WR2 4RU Tel: 01905 830238
Website: www.fourseasonsrestaurant.co.uk

The place of smile




SET HENU A % 56 B Bamboo Shoots and Water Chestnuts

Mixed Chinese Vegetables
(Ch af, Bak 1, Straw Mush and Br

Stir Fried Chinese Choy Sum with Garlic Sauce £6.50

£17.95 per person - Minimum For 2 Persons

Chicken Sweet Corn Soup

iz i Stir Fried Aubergine with Black Bean Sauce £5.50
Lettuce Dumpling S = ; }
1 g Stir Fried Chinese Vegetable Kai Lan

with Ginger Sauce £7.50
Stir Fried Pak Choi with Garlic Sauce £6.50

Sizzling King Prawn with Ginger & Spring Onion
Sweet & Sour Chicken Cantonese Style
Crispy Beef with Chilli Sauce J
Roasted Pork with Cashewnuts
Egg Fried Rice

ik M
Crispy Beef with

) King Prawn Chow Mein
Freshly Brewed Coffee or Jasmine Tea & Mints Chill Sauce

Four Seasons Special Chow Mein
Roast Pork Chow Mein

Chicken Chow Mein

Beef Chow Mein

2 Persons - 3 Main Course + Rice
3 Persons - All Main Course + Rice

Noodle Singapore Style
Mixed Vegetable Chow Mein
Singapore Vermicelli (

SET MENU B e

£20.95 per person - Minimum For 2 Persons Gantonese Style

- “ “-
S

Dim Sum Platter
(Deep Fried Seaweed, Stuffed Crab Claw,

Crispy Seaweed, Capital Spare Ribs, Satay Chicken) King Prawn Fried Rice

ik Four Seasons Special Fried Rice
Crispy Aromatic Duck with Pancakes Chicken Fied Rice
Sizzling Fillet Steak with Black Pepper Sauce J e Beef Fried Rice

Black Pepper Sauce

Sweet & Sour Pork Cantonese Style Young Chow Fried Rice

Garlic King Prawns with Chinese Vegetables - —_ singapore Fried Rice
Deep Fried Chicken with Chef's Speciality Sauce J 3 A - e
Young Chow Fried Rice -

- 8
Freshly Brewed Coffee or Jasmine Tea & Mints f )/, ~¥ e,
2 Persons - 3 Main Course + Rice ‘T" s W 2 )
3 Persons - AII Main Course + Rice = SIiIlFriedPakChD‘i E §  Singapore Vermicelli

with Garlic Sauce (Rice Noodles)

AN pictures are for illustration only

Service Charge Not Included, Gratuity is at your Discretion

gl If your favourite meal not listed on this menu, please feel free to ask
SEASONS Some dishes on this men may contain traces of nuis & seeds SEASONS
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Lamb Szechuan Style Served on a Hot Platter 7£11.50
Lamb with Green Pepper & Black Bean Sauce

Served on a Hot Platter £11.50

Lamb with Ginger and Spring Onions
Served on a Hot Platter £11.50

Chicken with Green Pepper & Black Bean Sauce
Served on a Hot Platter £10.50

Fillet Steak Cantonese Style £1 3.00_

Fillet Steak with Ginger & Spring Onions
Served on a Hot Platter £13.00

Fillet Steak Indonesian Style
Served on a Hot Platter .7 £13.00

Satay King Prawns Served on a Hot Platter 7£11.00
vith a Hot

Satay Beef or Chicken
Served on a Hot Platter 2

Fillet Steak in Pattaya Style
Served on a Hot Platter 7

Fillet Steak in Black Pepper Sauce
Served on a Hot Platter 7

King Prawn Thai Style .
Served on a Hot Platter ./

Egg Fried Rice
Plain Boiled Rice

Stir Fried Soft Noodles with
Beansprouts & Spring Onions

Chipped Potatoes
White Mushrooms

Stir Fried Morning Glory Vegetables
with Malaysian Sambal Sauce )

Beansprouts

Some dishes on this menu niay contain traces of mils & seeds

THAI SPECIAL MENUJ

£22.95 per person - Minimum of 2 Persons
Thai Platter

(Thai Fish Cake, Thai Chicken Wings, Thai Crispy Prawn,
Thai Pancake Roll, Crispy Seaweed)
Thai Lettuce Dumpling (Pork)
- I
Thai Red Duck Curry
Stir Fried Chicken Thai Style
King Prawn Tom Yam Thai Style
Stir Fried Mixed Vegetables Thai Style
Thai Special Fried Rice
ik
Freshly Brewed Coffee or Jasmine Tea & Mints

2 Persons - 3 Main Course + Rice
3 Persons - All Main Course + Rice

VEGETARIAN SET MENU

£16.95 per person - Minimum of 2 persons

(O L Vegetarian Platter
&f .,:‘. 3 t (Crispy Won Ton (V), Mini Fancake Rolls, Samosa, Crispy Seaweed)
o W it
Crispy Aromatic Mock Duck with Pancakes

Deep Fried Bean Curd Peking Style
Stir Fried Chinese Vegetables
Deep Fried Mock Fish with Salt & Chilli
Sweet & Sour Mock Chicken
Plain Boiled Rice
Freshly Brewed Coffee or Jasmine Tea & Mints
2 Persons - 3 Main Course + Rice
3 Persons - All Main Course + Rice

Jasmine Tea

Al pictures are for illustration only

Some dishes on this menu niay contain traces of nuts & seeds SEASONS



24 08 & Rt Sweet & Sour Chicken Cantonese Style £9.50
25 SRET Chicken Peking Style £9.50

26 &8 Chicken in Bird's Nest £9.50
(Chicken & Chinese Mixed Vegetable Served in a Crispy Potato Nest)

27 7% T8 Chicken with Pineapple £9.50
79 =1 2% Stir Fried Sliced Lamb Yan Dan Style ./ £10.50 28 % L HE Chicken with Green Pepper &
80 #A#MmWEA Thai Green Chicken Curry J £10.50 Black Bean Savce 790
29 : Chicken with Cashew Nuts £9.50
81 & 2 4T 0o 09 B8 Thai Red Duck Curry 7 £10.50 RN
- - . - 30 & fx Chicken with Chef's Speciality Sauce b £9.50
82 EZEXMTELER Fried Beef with Chilli & Bamboo Shoots in
Thai Style 9 £9 50 31 1 45 B Lemon Chicken £9.50
83 #iEE4m  Fried Beef & Cashew Nutsin ThaiStyle 7 £9.50 2 EE# Ghlckanmiiy Vs hee/em - 5990
84 #HABEHMW  Fried Chicken & Cashew Nutsin Thai Style # £9.50 38 EDEM Siedaen CivcRon I Clih Se i
85 EXEHHA Fried Chicken with Ginger in Thai Style ? £9.50
86 ERXMAHA Fried Chicken with Chilli & Bamboo Shoots
in Thai Style £9.50 34 04| Beef with Oyster Sauce £9.50
87 HREER Spicy Garlic Chicken in Thai Style / £9.50 35 )4l Beef with Szechuan Style £9.50
88 HAvE Fried Noodle in Thai Style 7 £9.50 36  EBR4w Beef with Cashew Nuts £9.50
89 Bl | Nyonya Chicken (Malaysian Style) J £9.50 37 EEEW Beef with Ginger & Spring Onions £9.50
90 & up 08 4 8 Beef Rendang (Malaysian Style) 3 £9 50 38 4B Beef with Green Pepper & Black Bean Sauce£9.50
9 mmmEEA Chicken Rendang (Malaysian Style) £9.50 3 HE4W Beerwith Mushrooms 950
; 40 o 1 4 &k Quick Fried Chilli Shredded Beef ./ £9.50
92 & 1 UF ok 8 King Prawn Rendang (Malaysian Style) J £9.50
41 =y Triple Roast £9.50
(Chicken, Roast Duck, Spare Ribs with Sauce)
42 e Beef with Pickled Ginger & Pineapple £9.50
43 S{RET Roast Pork Peking Style ) £9.50
44 0& 0 By Sweet & Sour Pork Cantonese Style £9.50

Fried Noodles in
Thai Style

-

NEW FOUR

- / : e -+ : ; : : : M W
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60
61
62

ot Ml 8 & Stir Fried Squid with Green Peppers &

Black Bean Sauce £10.00
W Y Squid with Salt & Pepper / £10.00
& e Stir Fried Squid with Ginger & Spring Onion £10.00
e R Lobster with Ginger & Spring Onion £27.95
FHEW I MmIR Stir Fried Fillet Monk Fish with Green Beans £10.00
E AR M Steam Sea Bass Fish with Ginger,

Spring Onion & Soy Sauce £17.95
BF 1k 6 Deep Fried Sea Bass Fish 3 £17.95

(Served with Thai Sweet Chilli Sauce)
ST AR A Steam Sea Bass Fish with Black Bean Sauce £17.95
s King Prawn with Ginger & Spring Onion  £10.00
=ORHTH AE Stir Fried Green Bean & King Prawn in

Malaysian Sambal Chilli Sauce 7 £11.00
=% Triple Crown £10.00

(King Prawn, Duck, Chicken in Pineapple & Mushroom)
&8 B Seafood Delight with Bird's Nest £15.00

(King Prawn, Squid, Scallop & Seasonal Green Beans)
& R 45 2R King Prawn with Cashew Nuts £10.00
a0 1R King Prawn with Green Pepper &

Black Bean Sauce £10.00
68 W R King Prawn with Salt & Pepper Chilli 9 £10.00
0 0 2 B Sweet & Sour King Prawn Cantonese Style £10.00
= R 8 R King Prawn Peking Style J £10.00
ZRER King Prawn Tom Yam Thai Style # £10.00

Sea Bass with Ginger,

Lobster with Ginger & L Steamed
i i Spring Onion & Soy Sauce

ring Onions

Soune dishres o this menu may condain traces of nids & seeds
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64

65

66
67

68

69

70

71
72

73
74

75
76
77
78

&5 M pe Roast Duck So Chow £9.50

(Sliced Duck & King Prawn with Pineapple, Mushroom,

Bamboo Shoots & Beansprouts)

HED®E R Stir Fried Sliced Duck with Thai Chilli Paste .7 £9.50
§E 3w Roast Duck Lo-Ho Style £9.50

(Roast Duck Served on a Bed of Selected Chinese Vegetables)
g7 Roast Duck with Plum Sauce £9.50
o M1 e Roast Duck with Green Pepper &

Black Bean Sauce £9.50
¥ 9R pe Roast Duck with Pickled Ginger & Pineapple £9.50
mE— QB Chef’s Speciality Hot Pot £11.00

(Roast Fork, Chicken, King Prawn and Roast Duck

with Selection of Chinese Vegetables)

g B 1T 88 2 Seafood Hot Pot £11.50

(King Prawn, Scallops, Squid and Mussels with

Selection of Chinese Vegetables)

I — &% Mixed Meat Hot Pot in Szechuan Style 2 £11.00
O R R Beancurd Chinese Mixed Vegetable Hot Pot £7.95
o0 U2 Sk 48 Curry King Prawn 9 £9.50
45 K o 08 Four Seasons Curry Special J £9.50
(Chicken, Prawns, Beef, Roast Pork & Mushroom)
T T Curry Chicken 7 £9.50
ol 98 4- ¢y Curry Beef £9.50
TLERT Curry Lamb 7 £9.50
ol OF B 2% Curry Mixed Vegetables 7 £7.95

Sonre dislies on this men may contain traces of nnis & seeds
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HmP R Dim Sum Platter
(#A#2) (Minimum 2 Persons or More) £6.50 Per Person
Crispy Won Ton, Deep Fried Sesame Prawn Toast,
Deep Fried Seaweed, Satay Chicken & Dry Spare Ribs

B Crispy Aromatic Duck Half £18.50 Guarter £10.00
ﬁfs ] Crispy Seaweed £4.50
HH Spring Rolls (2) £4.00
=4 5% Chicken Cheese Spring Rolls (4) £4.50
2k Sesame Prawn on Toast (¢) £5.50
EEE Crispy Won Ton (¢) £5.50
#1 g o Deep Fried Spare Ribs with Salt & Pepper Chill 9 £6.60
frg g A Capital Spare Ribs £6.60
k¥ A Satay Chicken in Skewer (3) 7 £5.50
H%f Lettuce Dumpling (4 Leaves) £5.50
M e R Deep Fried Spicy Chicken Wings (4) . ) £4.50
W7 8 Deep Fried Coconut Prawn (4) £5.95
#= 30 e & B £w Deep Fried Thai Fish Cake (4) 3 £5.95
ML 5 % A% A2 Soft Shell Crab with Salt & Pepper (2) ? £8.95
& X 2% sH Stuffed Crab Claw (4) £5.50
Wt faff NEW Deep Fried Chili Whitebait with Sallt & Pepper 7£9.95
255 Won Ton Soup £4.00
BE 3E 538 Chicken Mushroom Soup £4.00
E a3 Chicken Soup Thai Style J £4.00
Qf & 38K 38 Chicken Sweetcorn Soup £4.00
2 P 5K 35 Crab Meat Sweetcorn Soup £4.00
8 9 35 Hot & Sour Soup 7 £4.00

Sonze dishes on this e may contain traces of nuts & seeds
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Hot and Sour Soup Peking Style ) £3.50

8 8
KB Sweetcorn Soup £3.50
#2385 Chinese Mixed Vegetable Soup £3.50
A% Vegetarian Pancake Rolls (2) £3.00
M EF Crispy Won Tons (4) £4.20
- 20 Lettuce Dumpling (4 Leaves) £4.95
LB G Salt and Spicy Bean Curd in Chilli 9 £4.95
R Stir Fried Chinese Mixed Vegetables with

Cashew Nuts in a Bird's Nest £695
B R At 5 Stir Fried Chinese Mixed Vegetables

and Cashew Nuts £5.80
IR T E ‘W Stir Fried Bean Curd with Yellow Bean Sauce £8.00
-1| AR Vegetable Fried Rice £8.00.
2N ia Vegetarian Singapore Chow Men 7 £8.00
BE O 4 4 Mushroom Chow Mein £8.00
ERM / Stir Fried Mock Fish with Satay Sauce 0 £6.00
w4 D 05 1t Stir Fried Broccoli with Garlic £5.50
BHEL Crispy Mock Duck with Pancake (6 Pancakes) £7.50
0 0 7 8 29 Sweet and Sour Mock Chicken £7.00
HY B R f Deep Fried Mock Fish in Salt & Pepper Chilli 7£7.50
ML 11 28 Chinese Mixed Vegetables in

Black Bean Sauce £6.00
(TR RS Chinese Mixed Vegetables in Hoi Sin Sauce £6.00
RSN Ry s Chinese Mixed Vegetables with Bean Curd

Szechuan Style P £6.00
EXEW @ Chef's Special Chow Mein in Thai Style ?  £8.00

Some dishes on this menu may contain traces of nuts & seeds




