" GOUBULLI

SINCE 1858
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The culinary legacy of Goubuli JABf] began in 1858 by the establishment of its first outlet
in Tianjin, China. The legendary Goubuli Baozi was invented by Gouzi [$9--] using half leaven
dough, richly flavoured meat and a delicious soupy filling. The famous Baozi attracted patrons
from all over China and business was soon doing so well that Gouzi became too busy to engage
in small talk and people started calling him Goubuli (which means dog ignores). Hence the
name Goubuli [JA4BH] was born.
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GOUBULI BAOZI

A= ko)
Goubuli Buns with Pork Filling
WAEEF (BKXA)

— B
Goubuli Buns with Pork and Seafood Filling
AAEI T (BA-BERA)

REZRUO
Goubuli Buns with Vegetables Filling
AAEE T (FXIEA)

Azt 1A £

Goubuli Buns with Wagyu Filling
HAAEI T (MFFA)

2.60/piece

3.00/piece

2.40/piece

3.90/piece
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Vegetarian Option
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APPETIZERS & SIDE DISHES

1D

10.

11.

Vi

JIHEBRY
Chuanbei Glass Noodles
e e (=

st e @ A

Chilled Shredded Beancurd Skin in Sauce

?tﬂ D/’JZ;K@/TJ @\/ X*DZ_
wm rmanO

Chllled Cucumber with Vinegar & Garlic
A—UYIEXA—TMATcERSDHDDAEX

Marinated Jellyfish Head
MEMZIST

V4

Steamed Chicken with Szechuan Chilli Oil

ZUBOMIZ—HA T

ik @
Baby Spinach with Pine Nuts

MRS EMDEDOMADD

PN
Deep Fried Golden Tofu
BUI-ILTVER

NG
Fried Pumpkin Slices with Salted Eggs

hRFvhiE

S E R
Jinsha Fried Fish Skin
BITRAKE

PR 1R A
Spicy Fried Anchovies
Ay —=FZF7rFaE

PIRR K0 1
Eggplant topped with Pork Floss

FRF.BERZ7OXRZ v EY Y

oL
Spicy Frled Assorted Mushrooms
ANNAY—HBIFEDEDEEDZ

10.00

8.50

8.50

12.00

14.80

9.50

8.50

8.50

12.00

12.00

10.00

10.00
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HAEE R HE

Vegetarian Option
NSRS

EEN
Mildly Spicy
BLRNAY —

it

Spicy
A
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SOUPS
Per Person (F3:{3f)

¢ 1. SORMENR R 33.00
% Golden Soup with Fish Maw

BEA-TDRDBEERE
¢ 2. BB 14.00
r Chef’s Special Teapot Soup

VITVHREREADERLR-T
¢ 3. B APREUSS 60.00
e Goubuli Signature Imperial Bird Nest

REBRORX—T
o4 BRmmn S 10.00
% Goubuli Hot and Sour Soup

ATERRERRS

5. BWPQEASE 12.00

Crab Onion Soup
BEEREDR—T

6. BRI MHIIER G 28.00
Double-boiled Chicken Conch Soup
BAEEHDOERLRA-T

7. Phpkhs 108.00
Buddha Jump Over the Wall
JF ) et

8. HiE: HEMHRAEGHES 320.00

Advanced Order: Chicken Stuffed with Bird Nest and
Chinese Herbs :
ERIFHNE. BERADTEOEEFE/N—-T DX

o)A BT LR
Goubuli Signatures

MRIEE & RHE

PR
} Mildly Spicy

BCRINAY—
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BARBEQUE & ROASTS

g1

AL HERE 1S
Peking Duck
Ry o

EZEM $10.00:
Choice of Second Course, add $10.00:

A. Lk IO
Wok-fried Duck Meat with Ginger and Garlic
2L ZVZUVADKEADOK S

B. 1 P 40 1hi
Duck Meat Stir-Fry with Noodles
WADEEEZIE

C. T A 1B 1R
Duck Meat Fried Rice
BERNDFv—/\V

TR e A
Roasted Baby Chicken with 5 Dipping Sauces
NAE—FFYOO—XANESEFHDFHIL

e Be 5 P 1 g

Crackling Pork Belly & Honey Glazed

Barbecued Pork
BRIEFSAOA)AVO—XN&BEDOEERD FEE

[[-3°87
Barbequed Pork Belly
e oV s\ BRI

e 15 o A
Crackling Pork Belly

EIFsWwoAnYHYO—X bk

46.00/Half 90.00/Whole

16.00/Half 32.00/Whole

22.00/Small 44.00/Large

20.00/Small  40.00/Large

22.00/Small 44.00/Large

R ARE
%-"} Goubuli Signatures

MARIEE 7 BHE
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ABALONE & SEA CUCUMBER

(L L e S ) 58.00 each
Braised Fresh Australian Abalone

in Oyster Sauce
A—RARNZUPEF7ITEDELAE AAMRT—Y —

A
2. Moy KB 58.00 each

Braised Fresh Abalone and Fish Maw
BYIDF7IEDERULA—T

g 3. U Gt S TR B B 78.00 each
i, Braised Fresh Australian Abalone

in Oyster Sauce
A L R e kS VS
A

%_ 4, @itdLS 48.00 each
i Braised Hokkaido Sea Cucumber in Abalone Sauce
tEEFYIDOFTIEY —XDEFIF

5. NSk fo i g 6% 68 per portion (f;5))
Braised Chicken Claypot with 8 Head Abalone
FRETFTIESEDLMALR






KU J5f

TIANJIN SPECIALITY

g 1.

RS T 5

Tianjin Style Claypot Stewed
Chicken with Chestnuts
REBFNEED L IHEIAH

fissintpn S
Stewed Chicken and Pepper in Claypot
S5 & BRI D £ $ A OA M

D4
Sauteed Shredded Pork in Chilli
EHUIODNDEZET WO

TR HER 12
Stir-fried Snow Vegetable with Beancurd Skin
EXEHFEDOLHY)

b e e o 3
Claypot Cabbage with Minced Pork
BOSHREF TRV D L

HELR AR I N
Fried Pork with Scrambled Eggs and Fungus
E. MWD BERDKDHED

5 A BRI

F.:': Goubuli Signatures
© BRTEERARE

V)

(&2
Mildly Spicy

B AINA Y —

RBnE
Spicy
VAT

7]n
SMALL

22.00

22.00

22.00

20.00

20.00

20.00

A

BIG

44.00

44.00

44.00

40.00

40.00

40.00



iGN E4 Y
FRESH SEAFOOD DISHES

Pan Frled Scallops with Black Garlic
ICKERTT DO DHED

Stir-fried Scallop with Egg White in Truffle Oil
WHERTTDOBOEDKN )2 TAAILDF

Stir-fried Prawns

TEW®
J

Kungbo Prawn Balls
TEDEFFHD

Jinsha Prawn Balls
Sestayiep

Stir-fried Sliced Fish with Ginger and Scallion
EREFTRERATZARTAYI20BHHD

V)

Szechuan Style Fish Slices in Chilli
iR gaoyDEDFIY —ADF

Miso-Marinated Black Cod
KRELENDBREEZY S

)

Steamed Fish Head with Green and Red Chilli
BOHEZEL EEFHIT

7N

SMALL

30.00

24.00

24.00

24.00

24.00

24.00

26.00

P

BIG

60.00

48.00

48.00

48.00

48.00

48.00

52.00

20.00 per pax ()

68.00

x
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Goubuli Signatures
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Tl e
Mildly Spicy
BCRINA Y —

AR B

Very Spicy
FEBICFNTT

o
Extremely Spicy

BRINA > —
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AEN
MEAT DISHES

R CHICKEN
g 1. wrmT A

Spicy Diced Chicken with Szechuan
Peppercorn and Dried Red Chilli

BAENNBAROREKREBEEFOLDED

2. HRAT
Kungbo Stir-fried Chicken Cubes
ERYIAFFY

- BEEF

3. HADYH
Pan-fried U.S Beef with Chinese Onions
FAXYAVE—"TJ BB

¢ 4 RIHASRIE L
FE Stir-fried Japanese Waygu Beef Cubes with Black
Pepper Sauce

HMEMGEERRY -6

& 5. FHIH AR (120g)
e Sauteed Japanese Wagyu Beef (120g)
M4V 77— (1209)

o AR
%-": Goubuli Signatures
- RREERRE

W) R

FEBICFEWVNTT

7]y
SMALL

22.00

22.00

26.00

48.00

P

BIG

44.00

44.00

52.00

96.00

68.00 per piece



P2

MEAT DISHES

il PORK

J 1.
g
£ 5

vy A

Stir-fried Boiled Slice Pork in Hot Sauce
KA D 3¢ IR I kb 8

77 15 i e Y
Sweet and Sour Pork

{3z

& A I\
Pork Chop with Thai Sauce
AR —ADR—=IFavTEBmREIN

T wi B3I\
Garlic Pork Chop
ZVZIOD IR—=UFavr

RO A
Huizhou Stewed Pork Belly with Mustard Greens
=N —EBFEDFERAH

fif) £ 21 FE A
Braised Pork with Abalone
R UM =R iE =) 00 28 LSS

7]y

SMALL

24.00

22.00

22.00

22.00

20.00

P

BIG

48.00

44.00

44.00

44.00

40.00

20.00 per pax (B1)

V)

o)A BT LR
Goubuli Signatures

MRIEE & RHE

1 R
Spicy
AN
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SEASONAL VEGETABLES
1. kmhg GEb, H24E, 352, kSR

10.

Braised Seasonal Vegetables in Broth
(Choysum, Broccoli, Kale, Wawa Cabbage)
FEEX( X0, 7O0yaY— 75—,
TIEENRY) DOIFERR

B 15 QI
Stir-fried Lily Bulbs with Asparagus
TAINGHIEDD DI DK 6 E D

FAA I L2,

Stir-fried Asparagus, Wood Ear Mushrooms
and Chinese Yam

PANZHRAARE. RFOUHED

Wt i 75 52 S
Eggplants and Tofu in Salted Fish Sauce
BRETDR A ERBDIHR

T 4

Stir-fried String Beans with Minced Pork
BROSAESPVWAITAR S

B R

Poached Seasonal Vegetables with
Three Kinds of Eggs

ZEIDIM TEXCIEDI

7 1 8 D I L i
Stir-fried Choy Sum with Mushrooms
XDEEOHBHED

i i s A4S

Steyveﬁ Tofu with Minced Pork
MRETE

b W L) %
Claypot Braised Beancurd with Seafood
SREBEHEOTIRMELR

AR AN
Braised Tofu
FROELE

7]y
SMALL

22.00

22.00

2260

22.00

20.00

20.00

20.00

18.00

26.00

18.00

P

BIG

44.00

44.00

44.00

44.00

40.00

40.00

40.00

36.00

52.00

36.00



[1TNEY

NOODLES
1. Mk Eptim
Stir-fried Ee-Fu Noodles with Mushroom
F/ADEBRZZE
2. HIA RO

T AR R
%-‘: Goubuli Signatures
Y RREELNE

Braised Ee-Fu Noodles with Dried Prawns

=7 —&( LREANE)D FZ&E

i Wb
Stir-fried Noodles with Seafood
BETF Y —/\V

NS P S
Tai ‘O’ Braised Vermicelli

KBOEZ I
T

Stir-fried Hor Fun Noodles with Sliced Beef
SBYIDFRADERE(TA—T 7)1

5 Bk > Do

Penang Style Fried Hor Fun Noodles with Stir-

Fried Beef
RFVEABOEARDDADTZIE

i 2 B R sy

Cantonese Style Fried Hor Fun Noodles with

Prawns and Egg

LRE BEEMDASIFRE(TA—T7

V) B

7]

SMALL

20.00

22.00

20.00

20.00

22.00

24.00

20.00

P

BIG

40.00

44.00

40.00

40.00

44.00

48.00

40.00



AR

RICE

TR
Cereal Fried Rice

ABFY—/\>

H b = R TR
Fried Rice with Minced Beef
LOERDFv—/\V

3 A i 3 5 TR
Fried Rice with Smoked Pork and Mixed Vegetables
BEHERAEIYIRABEDOF v —/\V

P IR
Yang Chow Fried Rice
REFY—/\Y

A £00 R o B TR
Fried Rice with Salted Fish and Chicken
BETREERDOFv—/\V

A S AR
Dried Scallops Fried Rice with Egg Whites
RIRITADIF v—/\>

7

SMALL

20.00

20.00

20.00

20.00

20.00

22.00

K

BIG

40.00

40.00

40.00

40.00

40.00

44.00

R AP
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DESSERTS
YiSg
A s
HOT (BEHE
A REH 12.00 8. Mkt 12.00
Black Sesame Paste Mango Pomelo Sago
BIONYDR-T Nyd—&RARN
HAH A 12.00 9. MR-V 12.00
Almond with Egg White Coconut Sago
F—EVvRE IIH EAIADIIFYVR—T
Lininlil 12.00 10.  PUIRPuAEx 12.00
Mochi with Ginger Soup Watermelon Sago
EXA—TEHE A1 hE&E 4T
F /UG 12.00 11, vk 6.00 per scoop
Green Bean/ Red Bean Soup Ice Cream
TR NI DA SR A TARY ) =1
B T-Rlisiess (100g) 78.00

Bird’s Nest in Coconut (100g)
FOEADIODFYYR—T
(1009)

A RS 30.00
Hasma with Red Dates Soup
ETRERBDODHPLR—T

UKBELL A ed 50.00
Bird’s Nest with Red Dates
EITFXRERLBEDODHPULRA—T
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DRINK

o

55
7
TEA

PER PAX
PRSP 3.50
Pu’er Tea
A A AE A 3.50
Jasmine Tea
M AE %% 3.50
Chrysanthemum Tea
e 5 3.50
Long Jing Tea
QYIRS 3.50
Tie Guan Yin Tea
E
W\
SOFT DRINKS
[ E R PR 7.00
Coca Cola
filt 16 ) R 7.00
Coke Light
EE- 7.00
Sprite
TR 7.00
Soda Water
K 7.00

Tonic Water

11.

1h2¥;

115,

14.

15.

16.

ARt

JUICES

PER GLASS
R 12.00
Apple Juice
B 12.00
Orange Juice
PR 12.00

Watermelon Juice

Atk R

OTHER DRINKS

ik 7.00
Perrier

BERAY IR 7.00
Acqua Panna

i BERR-T 8.90

Fresh Coconut

PER JUG
45.00

45.00

45.00



Uk

DRINK

VA

18.

19.

20.

AR
LIQUOR

MR A R =
Johnnie Walker Gold Label

BRI R =
Johnnie Walker Blue Label

ZF1E18
The Macallan 18

Z118
Chivas Regal 18

PER BOTTLE
278.00

538.00

528.00

388.00

PAAY

23.

24.

AN

5 7
BEER

VG I
Tiger Beer

ML
Tsingtao Beer

R
Heineken

W] H
Asahi Beer

13.00

13.00

13.00

13.00
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