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Four Seasons Restaurant Sdn. Bhd.
5670 B/1, B/2 & 8/3, Jalan St Cemerlang, 15300 Kota Bharu, Kelantan
Tel : 609-743 6666, 743 7399 Fax:609-743 9973
email : 4 nbhd&gmail com
www.fourseasonsrestaurant.commy | www.fsr.com.my




A Siakep HRE

1.5teamed Fish In'Nyonya' Style - IR S 3
2.5teamed Fish In‘Teow Chew' Style - HINE
3.Steamed Fish In‘Phet-Sat’ Style - BHB &
4.Steamed Fish In‘Ken Som’ Style - ‘Ken Som' #&
5. Steamed Fish With Lime - B #&
6. Steamed Fish With Soy Sauce - /828
7.Steamed Fish In‘Baba’ Style - 27
8.Deep Fried Fish With Mango - =2 1F
9. Deep Fried Fish With Spicy Sauce - =R1E
10. Deep Fried Fish With Lime - Bi# 1T
11. Deep Fried Fish With Soy Sauce - 8
12. Deep Fried Sweet & Sour Fish - B &

B. Squiﬂs D%

1.5quids Fritters - BR4E

2. Butter Squids - ) 7

3. Steamed Squids With Lime - Bi#H &

4.'Kerabu’ Squids Siam Style - @5 ‘Kerabu'

5. Dry Cuttlefish Slice With Mango Salad
-ERgEs

6.5alt & Pepper Squids - ¥ &

7. Stir Fried Squids With Salted Egg Yolks - & & &

8. 5tir Fried Squids With‘Sambal’- 2 &

9, Stir Fried Squids With Dry Chilli & Cashew Nuts- 2§

C. Chicken T8/

1.Deep Fried Chicken With Mango - =R Bk

2.Deep Fried Chicken With Lemon Sauce - {7 B BE

3.5tir Fried Chicken With Dry Chilli & Cashew Nuts
-BERT

4.Sizzling Chicken - S4R8 T

5.Sweet & Sour Chicken - BEEBT

D. @eﬂ A

1. 5tir Fried With Black Pepper Sauce - F#l
2.5tir Fried With Ginger & Onlon - 8

3. 5tir Fried Beef With Mongolian Sauce - B
4, Stir Fried Beef In 'Masak Merah'Style - £1 £
5.Sizzling Beef - B4R

E.

G. @uncurd EE

SET MEAL

Min. onder Spcs
Maxz, ocder 1 lpcs

1. Butter Prawns - I3 E 47

2.Marmite Prawns - 24

3. Sizzling Prawns - BE iR 97

4, Spicy Honey Prawns - B Ml 4F

5. Deep Fried Prawns With Garlic - =34
6.Salted Egg Yolks Prawns - [§ 5l §F
7.Banana Leaf Prawns - & [H1F y

egetable A

1.Braised Mixed Vegetables - {+%

2.Braised ‘Loh Han'Vegetables - 5 i #

3. Stir Fried Bitter Gourd With Saited EggYolks
-EMEE

4.5tir Fried Vegetables Deluxe - KB -

5, Stir Fried Viegetable (Romain Lettuce / Kailan)
-BUBERSE

6. Four Treasures Vegetables - lTA X E

7.5tir Fried Morning Glory (Kangkung
With Garlic / Belacan) - EfI /R0 R R

F. Omelette &

1.Oyster Pancake (Crispy) - S
2.Oyster Omelette - §E5
3.0nion Omelette - 5

4, Bitter Gourd Omelette - NS

8- 12 Persan (A)
ﬁnishes(n#)
%itﬂkil;:(m}

1.Sizzling Beancurd With Salted Fish - B4R
2.Clay Pot Beancurd - B0 %

3.Mini Wok Beancurd - &%

4.'Mapo’ Beancurd - £

5.’Sun Kong' Beancurd - EB;T

H. (oup b
1.Tom Yam Soup (Red/White) - £ #/5 % 3
2.Egg Soup With Seaweed - ERBIEH
3. Mixed Vegetables Soup - & H
4. Bitter Gourd Soup - SN ETE A
5.5alted Vegetable & Beancurd Soup

-BRERB



A Fisn®

White Snapper (Ikan Tanda) M ‘
Golden Snapper (Ikan Jenahak) €181 @
| RedSnapper i@

19) Siiver/Golden Travally (GT)

9% Muller S5

Parrot Fish MEm&

SeaBass BF

Deep Sea Sea Bass £ H ¥

1.5teamed Fish In"Nyonya' Style

2.5teamed Fish In Four Seasons Style e 3
3.5teamed Fish InTeow Chew'Style A B
4, Steamed Fish In'Phet-Sat’Style HEER A
5.5teamed Fish In'Ken Som' Style "Won Som' B
6. Steamed Fish Head With Curry WE
7.5teamed Fish In'Baba’ Style EE&ER
8. Steamed Fish With Lime R
9.5teamed Fish With Soy Sauce i
10, Steamed Fish With Tom Yam' +RW®
11, Deep Fried Fish With ‘Banana Leaf’ Style mArE
12, Deep Fried Fish In‘Phat-Phet’ Style HREs
13.Deep Fried Fish With Spicy Sauce (3 Rasa) =& ftE
14, Deep Fried Fish With Mango = By
15. Deep Fried Fish With Soy Sauce R
16.Deep Fried Fish With Lime BB
17.Deep Fried Sweet & Sour Fish TR Al B ot

8. rawns 1) 5/ AM24.00 M RMABO0" L % AM72.00

1.Butter Prawns LF 8. 5tir Fried Prawns With Garlic By
2.Nestum Prawns =5 9. 5tir Fried Prawns With Assam Paste ¥y
3. Marmite Prawns =8 10.5tir Fried Prawns With 'Sambal’ &0
4.5picy Honey Prawns ®M  11.Clay Pot Prawns ‘Indonesia’ Style e R
5.Banana Leaf Prawns [ 144 12.Baked Prawns With Salted Eqgg Yolks i i 1
6. Sizzling Prawns 3] 13.Baked Prawns With Fresh Milk ENE
7.5tir Fried Prawns With Spicy Sauce  #li 14. Stearmed Prawns With Garlic LHRER

C. Sauias BF) 54 amiB00 MERMIG00 LA RMS000

1. Butter Squids il 6.5teamed Squids With Lime /Garlic B/ 858
2.Squids Fritters B 7.5teamed Squids In'Ken Som' Style Wan Som 7
3.Sizzling Squids @4  8.5tr Fried Squids With 'Sambal’ an
4, 'Kerabu’ Squids 9. Stir Fried Squids With Dry Chili & Cashew Nuts =18

Siam Style i@ % wembu' 10, Stir Fried Squids With Salted Egg Yolks i

5.5alt & Pepper Squids W& 11, Dry Cuttiefish Slice With Mango Salad =R Ak & #




**Price quoted excluslve of 8% G5.T.

)ﬂm. small 5  Medium®  Large %

it RM1MII RM 36.00 H_Mﬂﬂ'_
*osTRICH ®&#m | I | | |
|

l
'VENISON B | ._ ! |
* Semsonal price B {ft

1.Stir Fried With Black Pepper Sauce it
2. Stir Fried With Ginger & Onion 28
3. Stir Fried With Mongaolian Sauce 58
4. Stir Fried With Pineapple et
5.Sizzling Bi5
6. 5tir Fried With Turmeric (Kunyit) RE
7.5tir Fried In'Masak Merah'Style 50 |

Mud Crab RM10.00/100gm

E. Crab *Soft Shell Crab  RM 9.00/100gm
*1.Baked Crabs With Salted Egg Yolks LR
2.Baked Crabs With Black Pepper Sauce EEfR
*3.Baked Crabs With Salt & Pepper WA
4. Baked Crabs With Homemade' Spicy Sauce {38l S5
5.Baked Crabs In 'Kam Heong' Style HEHR
6.Stir Fried Crabs With Bee Hoon LUE =
¥7.Butter Soft Shell Crabs / Fritters /W

F. @hicken (Whole Piece) @

5/ RM18.00 M # RM32.00 L * RM44.00

1. Deep Fried Chicken With Mango RN
2. Deep Fried Chicken With Lemon Sauce FiElis
3. Deep Fried Chicken With Sesame Paste E3 3
4. Deep Fried Chicken With Onion Ring TR

5.Deep Fried Chicken With Salad HIEmL
6. Deep Fried Chicken With Fresh Milk L35l o34

G. Uhicken (Cubes) @

S «» RM1B.00 M i RM32.00 L & RM44.00
1.5tir Fried Chicken With Dry Chili & Cashew Nuts =%

2. 5¢tir Fried Chicken With Ginger & Onion %
3.5tir Fried Chicken With Black Pepper Sauce L 10
4. Clay Pot Chicken With Salted Fish Haw
5. Sweet & Sour Chicken M i
6, Marmite Chicken B

7.5izzling Chicken 531

B. Deep Fried Chicken With Turmeric (Kunyit) B




H. Speda!itl&l @ *Pre-order UE

1.5ze Chuan Soup N &
2. Four Seasons Combinations HSEH &
3. Braised Sea Cucumber with Fish Maw and Broccoll BiEavNe
4 Braised Whole Abalone With Superior Stock (1 Can) riams
5. Braised Shark’s Fin with Crab Meat o
6. Braised Superior Seafood Soup a2
7. Braised Superior Shark’s Fin EaW
*8, Roasted Duck/Peking Duck/Crispy Duck/Yarm Duck (2 days In Advance ) L]
*9.Steamed Fish Ball / Fish Ball Soup 'Homemade'|Stock Available) shE
10. Deep Fried ‘Kampung' Chicken BiEH R
11. Mini Bun (man tou) | Steamed Sandwich b 3rd B E =

L Omdm:te@

Medium Large &

RM B0.00 AM 130.00

RM 70.00 RM 100.00

RM 90.00 RM 150.00
RM 330.00

RM 80.00 AM 130.00

RM100.00 RM 150.00

RM B0/bowl

RM 90/duck

RM 1.50/pc

AM 5.50/pc | RM6.50/drumstick
RM 1.80/pc | Stuffed RM 4.50

1.Onion Omelette R
S v AM15.00 2 Bitter Gourd Omelette HME
3."Foo Yong' Egg EWE
M RM 2_‘” 4.'3 Kingdom' Smoothy Eqgs =enRs
L X RM27.00 s sir Fried Eggs With Crab Meat N 3
M® RM2500 6 Oyster Pancake (Crispy) it
L * RM35.00 7.Oyster Omelette L1 3
3 1.Sizzling Beancurd With Salted Fish 18 i %
6““"“"’ ER 2.Clay Pot Beancurd W
SGDD 3ok S -
M RM24.00 5, Kong' Beancurd Bil
L X RM32.00 6.Braised Beancurd With Fish Maw #2858
7.Steamed Beancurd With Onion HE
8.Beancurd ‘3 Rasa’ =1
K. ;Oegetable @ 5/ RM16.00 M+ RM24.00 LA RM32.00
1.Braised Mixed Vegetables f+#  6.5trFried Romaln Lettuce /'Kal Lan® i@ %, =
2.Braised 'Loh Han' Vegetables FiL® 7.Stir Fried Vegetables Deluxe 3.3 3
3. Four Treasures Vegetables WA=+ 8.5t Fried Hong Kong ‘Choy Sum' ANEREEC
4. 5tir Fried Brinjal With 9, Stir Fried Hong Kong 'Kal Lan’ myEsRZ
Dried Shrimps/Sambal &F#/ 2RISR 10, Braised Spinach With Anchovies & e
5.5tir Fried Asparagus/ L] Century Egg LAiER
Broccoli MEEW/TERE 11,5t Fried Bitter Gourd With Salted
Eqgg Yolks =M E

SHRM1200 M#RM20.00 LxRM28.00 '%Si7Fried Kanakeng Barlic/Belacan/Fuyu

1.Tom Yam Soup (Red/White)
2.Egg Soup With Seaweed

3. Mixed Vegetables Soup

4, Bitter Gourd Soup

6.5pinach Soup

L. :Swp @ S/*RM1B.00 M % RM28.00 L * RM38.00

5.5alted Vegetable & Beancurd Soup MESEH

FH/aEH
ERERS
s
IR

Ty



