
 
 

 

 

 

 

 

 

Appetiser 
 

Hot & Sour Soup    8 

with chicken, mushrooms and vegetables 

 

Pumpkin Soup with shrimps    10 

vitamin soup with eggs and zucchini 

 

Glassnoodle salad  12  

With apples and shrimps 

  

Bang Bang Chicken Salad /Vege                 13 / 10 

vegetable salad with sesame sauce 

 

Jiu Ding Homemade Springrollos                   10 / 12 

two house-made vegetable  or chicken rolls 
 

Jiu Ding Platter  24 

spring rolls, vege dumplings, shrimps and wonton 
 

Chicken Skewers (4 pieces)       10 

marinated with soy and chilli-honey 

 

Crumbed Shrimp Tails (4 pieces) 10 

assorted with bread crumbs i 

 

Jiu Ding Bao Zi basket (3 pieces) 12 

1xPork cha siu bao and 2x Xiao long bao  

 

Homemade Dumplings  12  

4 pcs. with pork, beef,  chicken or assorted filling 

 

Dim Sum  12   

 4 dim sum, steamed in the bamboo basket 

Bohneur Gao      -  turkey und shrimps 

Gai Siu mai  -  turkey 

Vegi Gao   -  vegetables   

 Beef Siu Mai      -  beer  

 

 

Main Courses 

 
Almond Chicken  29  

hong kong speciality with fresh lemons 

 

Gong Bao Chicken  28  

Chicken cubes with chili sauce and peanuts 

 

Cola Chicken (signature dish) 28  

sweet and savoury modern student dish 

 

Macao Pork 29 

Pork belly with broccoli and vegetables 

 

Liu Rou Duan   29 

Diced pork in dough and dark special sauce 

 

black pepper beef 34  

tender beef slices with black pepper sauce 

 

Jiu Ding Duck  35  

oven roasted crispy half duck and bean sprouts 

 

Gong Bao Duck  35 

with chili sauce and cashewnuss 

 

Crispy Beef  34  

with a fragrant honey sauce 

 

 Chili Beef Entrecote   34  

a specialty with Sichuan chilli sauce 

 

Sake Beef   33  

with a chinese deep fried dough sticks 

 

Shanghai Salmon      31 

With a sweet-sour-spicy sauce and vegetables 

 

Steamed Salmon     31 

With ginger, rice wine and  vegetables 

 

 Wok fried Shrimps msc 35  

with Shitake und assorted mushrooms 

 

 

 

 

Fresh Greens*  22 

wok fried organic Chinese vegetables locally grown 

 

Jiu Ding Hare  33 

with chef s homemade sauce 

 

Sides 
Normal portion: 15                       Small portion: 9 

 

Reis noodles*  

fried bean sprouts with glass noodles and eggs 

 

Guang Dong Bacon Fried Rice*   

fried rice with eggs, bacon and vegetables 

 

Pineapple Rice*    

fried rice with fresh pineapples and eggs 

 

Udon noodles*    

 

*  add chicken  +   8.00 

    add beef  + 10.00  

    add shrimps  + 10.00 

    add Tofu  +   7.00 

 

*steamed jasmine rice is included 

 

Set menus per Pers. 

Relax and enjoy the surprise  

 

Jiu Ding Menu  min. 2 people  58.00 pp 

appetiser, soup, mixed main courses and dessert  

 

Jiu Ding royal menu min. 2 people  68.00 pp 

2 appetisers, soup, mixed main courses and home-made dessert  

 

Preis in CHF and incl. VAT 

 

Spicy 


