
太平 
P e a c e  & T r a n quility 

 TAI PING MENU 

酥 脆 鱼 块 CRISPY KINGKLIP.......................................................................... R98 
Crispy batter with sweet and sour sauce 

辣 盐 鱿 鱼 SALT & PEPPER FRIED CALAMARI .................................... R82 
Deep fried in a crispy batter 

毛 豆 EDAMAME BEANS ......................................................................... R75 
Steamed and served with soya sauce 

 DIM SUM 點 心 

烧  卖 SIU MAI (STEAMED DUMPLINGS) ..........................R55/R60 
Vegetarian / Pork (4) 

蝦 餃 PRAWN HAAR GAU  ............................................................. R72 
Steamed translucent prawn dumpling (4) 

水 晶 餃 SUI JENG GAU ........................................................................ R72 
Prawn and vegetable translucent dumpling (4) 

鍋 貼 POT STICKERS (PAN-FRIED DUMPLINGS) .......... R58/R65 
Vegetarian / Pork (4) 

咸 水 角 HAAM SUI GOK (DEEP-FRIED NUGGETS) ........................ R45 
Filled with a sticky pork and nut mixture (3) 
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菜 VEGETABLE

鸡 CHICKEN & VEGETABLE

蟹 肉 鸡 肉 CRABSTICK & CHICKEN

泰 春 卷 SPICY THAI CHICKEN

叉 烧 包 CHAR SIU BAO (STEAMED P

餅 粟 米 & PORK FRITTERS (3)

芝 麻 球 SESAME BALLS (3)

天 妇 罗 虾 TEMPURA PRAWNS (5)

TO START 

太平 
T r a n quility 

 TAI PING MENU

 SPRING ROLLS 春 卷 

VEGETABLE ................................................................

CHICKEN & VEGETABLE ........................

CRABSTICK & CHICKEN ................................................................

SPICY THAI CHICKEN ................................................................

CHAR SIU BAO (STEAMED PORK BUNS) (2)

SWEETSWEETCORRNN FRITTERS (PORK) (3)  ..........................

SESAME BALLS (3)  ............................................................

TEMPURA PRAWNS (5) ....................................................

PING MENU 

....................................................... R48 

......................................................................... R55 

.................................... R58 

.................................... R58 

ORK BUNS) (2)  ........... R52 

.......................... R48 

............................ R52 

.................... R82 
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蛋 花 湯 EGG DROP  ....................................................................... R55 
Clear broth with egg, chicken and vegetables 

玉 米 羹 VELVET CORN ........................................................................ R60 
Reduced broth with chicken, egg and sweet corn 

云 吞 汤 面 WONTON MEIN ...................................................................... R62 
Clear broth with pork dumplings and noodles 

酸 辣 汤 HOT & SOUR SOUP................................................................ R62 
Reduced broth with tofu, egg, beef and shrimps 

菜 汤 VEGETABLE .............................................................................. R52 
Clear soup with vegetables 

鸡 肉 汤 面 CHICKEN NOODLE SOUP ................................................... R62 
Clear chicken soup with chicken, vegetables and home-made noodles 

RAMEN 汤 面 

鸡 CHICKEN ......................................................................... R148 
牛 肉 BEEF................................................................................... R158 
猪 肉 PORK ................................................................................. R158 
牛 腩 BEEF FLANK ................................................................... R158 

素 VEGETARIAN ................................................................ R138 

鸡 CHICKEN ........................................................................................... R158 
Chicken wok-fried with rice noodles 

猪 肉 PORK ................................................................................................... R168 
Pork wok-fried with rice noodles 

虾 PRAWN ............................................................................................... R198 
Prawn wok-fried with rice noodles 

素 VEGETARIAN ................................................................................... R148 
Vegetarian wok-fried with rice noodles 

SOUP & NOODLES 
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DUCK 鸭 

香 酥 鸭 CRISPY DUCK ......................................................................... R250 
Half a duck, steamed then fried, deboned, sliced and served with a 
plum sauce on the side 

太 平 香 酥 鸭 TAIPING CRISPY DUCK ........................................................... R295 
Half a duck, deboned, sliced and served with 5 pancakes, Hoisin sauce, 
cucumber and spring onion 

蚝 油 鸭 DUCK IN OYSTER SAUCE ................................................... R265 
Half a duck, deboned, sliced and covered in oyster sauce on egg 
noodles 

酸 梅 鸭 DUCK WITH PLUM SAUCE ................................................ R265 
Half a duck, deboned, sliced and served covered in a plum sauce on 
bean sprouts 

北 京 烤 鸭 PEKING DUCK (Order 24 or more hours in advance) ...... R498 
Specially prepared roasted duck served with 12 pancakes, cucumber, 
spring onions and a special duck reduction sauce 

菜 炒 鸡 WOK-FRIED CHICKEN &VEGETABLES ................... R145 

宫 保 鸡 丁   KUNG PAO CHICKEN .................................................... R160 
Szechuan-style chicken served with a deep-fried chilli, cashew nuts 
and braised onion 

酸 甜 鸡 SWEET & SOUR CHICKEN ............................................ R165 
Chicken pieces deep-fried in a crispy batter and served with a sweet 
and sour sauce 

腰 果 鸡 CANTONESE CASHEW CHICKEN  ............................. R155 
Chicken, vegetables and cashew nuts 

鸡 肉 炒 面  CHICKEN CHOW MEIN ................................................. R155 
Chicken strips, wok-fried with vegetables and egg noodles 

蜜 糖 鸡 HONEY & GARLIC CHICKEN ...................................... R165 
Deep-fried chicken nuggets coated in a honey and garlic sauce 

CHICKEN & DUCK 
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酥 脆 鱼 块 CRISPY KINGKLIP
Crispy, battered

豆 豉 鱼 块 BLACK BEAN
Kingklip wok-fried

铁 板 鱼 块 KINGKLIP IN
Sliced kingklip 

糖 醋 鱿 鱼 SWEET & SOUR
Crispy, battered

酸 辣 鱿 鱼 CHILLI CALAMARI
Kong Po styled

虾 炒 面 PRAWN CHOW
Prawns wok-fried

酥 脆 虾 CRISPY PRAWNS
Ten prawns deep

宫 保 虾 KUNG PAO 
Szechuan-style 

辣 盐 虾 TAI PING SPICY
Prawns wok-fried

铁 板 海 鲜 SEAFOOD SIZZLER
Prawns, calamari,

煲 仔 海 鲜 SEAFOOD HOT
Prawns, calamari,

SEAFOOD 

太平 
T r a n quility 

 TAI PING MENU

SEAFOOD 海 鲜 

CRISPY KINGKLIP  ................................................................
Crispy, battered kingklip served with a sweet and sour sauce

BEAN KINGKLIP  .............................................................
fried with black beans, garlic and broccoli

IN SOY SAUCE SIZZLER  ................................
 with ginger and soy served on a sizzling

SOUR CALAMARI  ................................
battered calamari served with a sweet and sour

CALAMARI SIZZLER  ................................
styled calamari, wok-fried with chilli, served on

CHOW MEIN  ................................................................
fried with vegetables and egg noodles 

PRAWNS  ................................................................
deep-fried in a crispy batter served with our

 PRAWNS  ................................................................
 prawns, wok-fried with green peppers and

SPICY PRAWNS  ................................
fried with spicy pepper and salt 

SIZZLER  ................................................................
calamari, kingklip, crabsticks served on a sizzling

HOT POT  ................................................................
calamari, kingklip, mussels served in a hot pot 

PING MENU 

........................................ R190 
sour sauce 

............................. R190 
broccoli 

...................................... R215 
sizzling hot plate 

................................................ R160 
sour sauce 

..................................................... R205 
on a sizzling hot plate 

................................... R235 

........................................... R235 
our sweet and sour sauce 

................................... R235 
and cashew nuts 

.......................................................... R235 

....................................... R298 
sizzling hot plate 

..................................... R298 
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東 坡 肉 DOONG PO
Slow-cooked and braised

咕 咾 肉 SWEET & SOUR PORK
Crispy, battered pork served with a sweet and sour sauce

铁 板 菠 萝 SIZZLING PORK
Bite-sized pork riblets immersed
plate 

梅 菜 扣 肉 BRAISED PORK
Pork braised in authentic

les and lotus buns

蜜 汁 排 骨 HONEY & GARLIC
Deep-fried pork ribs served in a honey and garlic sauce

菠 萝 猪 肉 FONG LI PORK
Crispy pork pieces, pineapple and
sauce 

麻 婆 豆 腐 MAPO TOFU
Pork mince and tofu served in a Szechuan

红 烧 豆 腐 BRAISED TOFU
Braised tofu and

PORK 

太平 
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 TAI PING MENU

 PORK 猪 肉 

PO PORK ................................................................
cooked and braised, deboned pork shank in a five spice sauce

SOUR PORK ................................................................
Crispy, battered pork served with a sweet and sour sauce

PORK RIBS  ................................................................
sized pork riblets immersed in our Fongli sauce served on a sizzling

PORK BELLY ................................................................
Pork braised in authentic with preserved
Chinese vegeand lotus buns 

GARLIC RIBS ...............................................................
fried pork ribs served in a honey and garlic sauce 

PORK ................................................................
pork pieces, pineapple and green pepper served in a sweet Cantonese

TOFU ................................................................
Pork mince and tofu served in a Szechuan hot and spicy

TOFU & PORK ...............................................................
and sliced pork served in an oyster sauce 

PING MENU 

......................................... R195 
five spice sauce 

................................... R175 
Crispy, battered pork served with a sweet and sour sauce 

................................. R195 
in our Fongli sauce served on a sizzling hot 

................................. R208 
style sauce serve Cantonese-style sauce served with lettuce 

............................... R195 
 

................................................. R205 
green pepper served in a sweet Cantonese 

................................................ R195 
spicy sauce 

............................... R195 
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牛 肉 炒 蔬 菜 WOK-FRIED

牛 肉 炒 面 BEEF CHOW MEIN
Wok-fried marinated beef,

宮 保 牛 肉 KUNG PAO
Szechuan-style
nuts 

豆 豉 牛 肉 BLACK BEAN
Cantonese-style
broccoli 

紫 姜 牛 肉 GINGER BEEF
Wok-fried beef

上 海 牛 肉 SHANGHAI
Steak served

咖 喱 牛 腩 CURRIED
Slow-cooked

铁 板 牛 肉 BEEF SIZZLER
Sliced beef in

酥 脆 牛 肉 CRISPY BEEF
Strips of marinated

煲 仔 牛 腩 BEEF FLANK
Braised beef,

BEEF 
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 BEEF 牛 肉 

FRIED BEEF & VEGETABLES ................................

BEEF CHOW MEIN ................................................................
marinated beef, vegetables and egg noodles

PAO BEEF ................................................................
style beef served with dried chilli, green peppers

BEAN & GARLIC BEEF ................................
style beef in a black bean and garlic sauce

BEEF ................................................................
beef with sliced pickled ginger and green peppers

SHANGHAI STEAK ................................................................
served with oyster sauce, mushrooms and onions

CURRIED BEEF FLANK .............................................................
cooked beef flank served in a curry sauce 

SIZZLER ................................................................
in an oyster sauce served on a sizzling hot

BEEF ................................................................
marinated isan

FLANK HOT POT ..............................................................
beef, casserole style with Chinese spices 

PING MENU 

....................................... R165 

...................................... R175 
noodles 

........................................ R195 
peppers and cashew 

.............................................. R190 
sauce served with 

............................................... R195 
peppers 

.................................... R200 
onions 

............................. R190 

............................................... R215 
hot plate 

................................................. R200 
 beef, deep-fried and served in a Hoi San and garlic sauce 

.............................. R195 
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 VEGETARIAN 菜 

炒 蔬 菜 WOK-FRIED VEGETABLES ........................................................ R130 

蔬 菜 炒 面 VEGETABLE CHOW MEIN ........................................................ R145 
Wok-fried vegetables and egg noodles 

芙 蓉 蛋 红 FOO YONG ...................................................................................... R165 
Wok-fried vegetable omelette 

烧 豆 腐 BRAISED TOFU ............................................................................. R165 
Braised tofu and vegetables in an oyster sauce 

煲 仔 豆 腐 TOFU HOT POT ............................................................................. R178 
Tofu with mushrooms and vegetables 

鸡 肉 炒 饭 CHICKEN FRIED RICE ...................................................... R65 
Egg, chicken and vegetables 

太 平 炒 饭 TAIPING SPECIAL FRIED RICE ........................................ R65 
Egg, shrimp, BBQ pork and vegetables 

蛋 炒 饭 EGG FRIED RICE ................................................................ R35 

菜 花 饭 CAULI-RICE ......................................................................... R52 

蒸 白 米 饭 STEAMED WHITE RICE ................................................... R35 

蛋 面 PLAIN EGG NOODLES ....................................................... R38 

薄 煎 饼 PANCAKES (5) ....................................................................  R42.50 

炒白菜 WOK-FRIED BAK-CHOI ..................................................... R98 

VEGETABLES & SIDES  
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 DESSERT 

冰 淇 淋 PLAIN ICE CREAM ............................................................... R45 

巧 克 力 春 卷 CHOCOLATE SPRING ROLLS ............................................. R55 

荔 枝 冰 淇 淋 LYCHEE & ICE CREAM ........................................................ R55 

巧 克 力 冰 淇 淋 IC ECREAM & CHOCOLATE SAUCE .................................. R52 

太 平 冰 淇 淋 TAIPING SPECIAL (subject to availability)......................... R68 

香 蕉 冰 淇 淋 SNOW BOAT (subject to availability) ............................... R59 

蛋 散 BOWTIE .................................................................................... R13 

蛋 散 冰 淇 淋 BOWTIE WITH ICE CREAM ............................................... R58 

中 国 茶 CHINESE TEA (Pot) ..............................................................  R32 

茶 TEA ............................................................................................ R30 

咖 啡 COFFEE ..................................................................................... R30 

奶 昔 MILKSHAKE ........................................................................... R42 

DESSERT 
A 10% service charge will be added to groups of 6 or more. 

Please let your waitron know if you have any food allergies or dietary requirements. 




