
CHAMPAGNE / SPARKLING WINE

WHITE WINE

ROSÉ WINE

RED WINE

BEER

APÉRITIFS – BITTER VERMOUTHS

ASIAN WINE

MINERAL- AND SOFTDRINKS

COFFEE TEA

NOBLE SPIRITS

Champagne Brut Réserve Nicolas Feuillatte, Champagne, France
Prosecco dry Paladin, Veneto, Italy

Chardonnay Paladin, Veneto, Italy
Riesling Bacheracher Feinherbst Mittelrhein, Germany
Epesses Reserve Baur au Lac Vins Waadt, Switzerland

Oeil de Perdrix Château d’Auvernier, Neuenburg, Switzerland

Merlot Paladin, Veneto, Italy
Malbec Crios Susana Balbo Wines Mendoza, Argentina
Valpolicella Ripasso, Casa Lupo Ribera del Duero, Veneto, Italy
Figuero 12 (Crianza) Garcia Figuero Castilla y Leon, Spain
Fusion V de Toren Coastal Region, South Africa

Feldschlösschen Original
Feldschlösschen Original
Feldschlösschen Braufrisch
Feldschlösschen Braufrisch
Panache
Panache 
Tsingtao Beer
Singha Beer
Schneiderweiss
Alcohol free Beer

Martini White
Martini Red
Campari
Cynar
Appenzeller 
Fernet Branca
Campari Orange
Martini Orange 
Aperol Spritz 
White Wine Spritzer
Lychee Cocktail
Sherry Fino, Gutierrez-Colosia

Sake
Plum Sun Luck

Still Water 
Still Water
Sparkling Water
Sparkling Water
Coca Cola (Original, Zero)
Rivella (Red, Blue)
Apple Juice
Apple Schorle
Sprite
Fanta
Schweppes Tonic
Schweppes Bitter Lemon
Ice Tea
Ice Tea
Oishi Tea
Lychee Juice
Mango Juice
Kokosnuss Juice
Tap Water
Tap Water
Syrup
Syrup
Hot Water
Hot Water
Red Bull

Café Nature / Crème
Milk Café
Cappucino
Café Latte
Ristretto
Espresso Nature / Crème
Espresso Macchiato
Double Espresso
Café Hag Nature / Crème

Jasmine Tea
Green Tea
Oolong Tea
Peppermint Tea
Ginger Tea

Grappa di Barolo, Ginestra Marolo
Calvados Hors d’age 
Armagnac Baron de Sigognac 20 years
The Wild Alps Single Malt Whiskey
Johnny Walker Red Label
Johnny Walker Black Label
Ballentine Whiskey
Williams, Gut Mädikon

Kirsch, Gut Mädikon
Pflümli, Gut Mädikon
Gordon’s Gin / mit Tonic
Vodka Absolut / mit Coca Cola
Cointreau
Grand Marnier
Cognac Park VSOP
Cognac Park X.O 20 – 30 jährig
Remy Martin VSOP

30 cl
50 cl
33 cl
50 cl
33 cl
50 cl
33 cl
33 cl
50 cl
33 cl

4 cl 
4 cl 
4 cl 
4 cl 
4 cl 
2 cl 
4 cl 
4 cl 
4 cl 
4 cl 
1 dl
4 cl

2 cl 
2 cl 
2 cl 
2 cl 
2 cl 
2 cl 
4 cl 
2 cl

2 cl 
2 cl 
2 cl 
2 cl 
2 cl 
2 cl 
2 cl 
2 cl 
2 cl

12 cl 
12 cl

33 cl 
50 cl
33 cl 
50 cl
33 cl 
33 cl
30 cl
30 cl 
33 cl
33 cl
25 cl
25 cl
30 cl
50 cl
50 cl
35 cl
35 cl
35 cl
30 cl
50 cl
30 cl
50 cl
30 cl
50 cl
25 cl

5.00
7.00
5.00
7.00
5.00
7.00
5.00
5.00
9.50
5.00

7.50
7.50
7.50
7.50
7.50
7.50
9.00
9.00
9.50
9.50 
8.50
8.00

11.00
8.50

14.00
12.00
12.00
13.00
12.00

7.00

7.50
7.50

7.50 / 12.50
10.00 / 13.50

8.00
8.00

10.50
17.00
12.50

4.00
5.50
4.00
5.50
4.00
4.00
4.00
4.00
4.00
4.00
4.00
4.00
4.00
5.50
5.50
4.50
4.50
4.50
2.00
3.00
2.00
3.00
2.00
3.00
4.50

4.00
4.50
6.00
6.50
4.00
4.00
5.00
7.00
4.00

5.00
5.00
5.00
5.00
5.00

13.50
13.50

4.8 Vol%
4.8 Vol% 
5.0 Vol% 
5.0 Vol% 
4.8 Vol% 
4.8 Vol% 
4.0 Vol% 
5.0 Vol% 
8.2 Vol%

15.0 Vol%
15.0 Vol% 
23.0 Vol% 
16.5 Vol% 
29.0 Vol% 
40.0 Vol% 
20.0 Vol% 
20.0 Vol% 
11.0 Vol%

15.0 Vol%

42.0 Vol%
40.0 Vol% 
40.0 Vol% 
43.0 Vol% 
40.0 Vol% 
40.0 Vol% 
40.0 Vol% 
41.0 Vol% 

41.0 Vol%
40.0 Vol% 
37.5 Vol% 
40.0 Vol% 
40.0 Vol% 
40.0 Vol% 
40.0 Vol% 
40.0 Vol% 
40.0 Vol%

75 cl / 1 dl

75 cl / 1 dl

89.00 
52.50 / 7.50

46.00 / 6.50 
55.00 / 8.00 
52.00 / 7.50

45.00 / 6.50

45.00 / 6.50
48.00 / 7.00 
56.00 / 8.00 
60.00 / 8.50 
95.00

Order our food online at:
www.dragonexpress.ch www.suanlong.ch



SOUP

WELCOME TO SUAN LONG

STARTER

SALAD

MAIN COURSE (WITH WHITE RICE)

SPECIALTIES OF THE HOUSE (WITH WHITE RICE)

10 Chinese Spring Roll (Cabbage, Carrots, fried)        5.00
11  Thai Spring Roll (Chicken and vegetables, fried)        5.50
12 Vietnamese Spring Roll with Pork (fried)           6.50
13  Goi Cuan - fresh Vietnamese Salad Roll / Summer Roll (not fried) 
  with Chicken           6.00
  with Beef           7.00
  with Shrimps           7.50
14 Fried Wan Tan (Shrimp filling)           8.50
15 Fried Shrimps         10.50
16 Wor Tip (pan-fried dumplings, approx. 10 min. of waiting time)
  with Pork filling           7.50 
  with Vegetable filling            7.50
17  Ha Gao – Shrimp Clouds          8.50 
 (Steamed dumplings with Shrimp filling, approx. 10 min. waiting time)
18 Zhu Rou Shao Mai (Steamed Dumplings with Pork Filling, approx. 10 Min. waiting time)    7.50
19 Chicken skewers with Satay Sauce*          6.50 
20 Vegetable Tempura (Vegetable with a batter, fried)         6.50 
21 Edamame - Mao Dou          6.50 
22 Prawn Crackers                         6.50

30 Mixed Salad             5.50
31 Thai Style Papaya Salad*           11.50
32 Glass noodle Salad with Shrimps, Thai Style*      15.50
33 Chicken Salad, Cambodian Style*        12.50
 (Corn, Tomatoes, Cucumber, Cabbage, Carrots and Chicken with Peanut Sauce)   
34 Beef (Entrecote) Salad Cambodian Style*       18.50

 1 ) Chicken         19.50
 2 ) Beef         21.50
 3 ) Pork         20.50
 4 ) Shrimps          25.50
 5 ) Fish (Pangasius)         19.50
 6 ) Tofu         19.50
 7 ) Duck          25.50
40 With a Sweet-Sour Sauce
41 Szechuan Style* (Leek, Onion, Chili und Bamboo)
42 With Satay Sauce* (Peanut Sauce)
43 With Chop Suey Vegetables (Mixed Vegetables)
44 With a Black Bean Sauce* (Zucchini, Onions, Bell Pepper, Bean Paste)
45 With Basil and Chili, Cambodian Style* 
 (Basil, Chili, Bamboo, Bell Pepper)

60 Duck
  1 - Cantonese Style (Crispy Duck)       26.50
  2 - with an Orange Sauce          27.50
  3 - with a Satay Sauce*                    27.50 
  4 - with a Curry Sauce*        27.50
  5 - with a Spicy-Sour Sauce*        27.50
  6 - Peking Duck – Crispy Chicken with Pancakes  
        (served without White Rice)        39.50
61 Cambodian Style grilled meat
   1 - Chicken thighs        22.50
   2 - Beef         24.50
  3 - Pork         23.50
62   Chicken Skewers with Satay Sauce, Cambodian Style*    20.50
63 Beef with Onions          21.50
64   Cambodian Curry with Beef*         23.50
 (Potato, Carrots, Onion, Zucchini, Beans, Small Eggplant) 
65   Crispy Chili Beef*            23.50
66   Kung Pao Chicken* (dried Chili, fresh Chili, Peanut, Leek, Onion)     20.50
67   Crispy Chicken with Five Spices*          20.50
68  Crispy Chicken Cambodian Style*        22.50
69  Chicken thighs with ginger, Cambodian Style*     20.50 

Changes from Side Dish White Rice to (Nr. 40 – 69):

201   Cantonese Style Fried Rice (Egg, Peas and Ham)           4.50 
202   Fried Rice with Vegetables           5.50 
203   Fried Noodles with Chop Suey Vegetables        4.50 
204   Fried Rice Noodles with Vegetables         5.50 
205  Fried Glass Noodles            5.50 
206  Chop Suey Vegetables          6.50

Please ask your waiter if you require any information regarding allergies or 
intolerances.

Choose your favourite ingredient and one of the following cooking variants:

VEGETABLE- AND TOFU DISHES (WITHOUT WHITE RICE)

FRIED RICE (AS MAIN COURSE)

NOODLES (AS MAIN COURSE)

RICE NOODLES (AS MAIN COURSE)

LUKEWARM NOODLE DISHES (AS MAIN COURSE) 

SOUTHEAST ASIAN BIG NOODLE SOUP

BIG WAN TAN SOUP

80 Chop Suey Vegetable (Mixed Vegetables)     15.50
81  Pan-fried Mushroom and Bamboo Sprouts       16.50
82  Pan-fried Soy Bean Sprouts         15.50
83  Pan-fried Chinese Cabbage         16.50
84   Luo Han Zhai - Buddha Vegetables        15.50
 (Glass Noodles, Zucchini, Carrots, Soy Bean Sprouts, Baby Corn, Mushroom, Chinese Cabbage) 
85   Tofu with Broccoli            16.50
86   Ma Po Tofu* (Tofu, Bell Pepper, Onion and Mushroom)      16.50 
87   Tofu and Vegetables with a Curry Sauce*       16.50 
88   Tofu with five Spices*        17.50

Changes from Side Dishes for Vegetable- and Tofu Dishes (Nr. 80 – 88): 
300   White Rice             4.00
301   Cantonese Style Fried Rice (Egg, Peas and Ham)          5.00 
302   Fried Rice with Vegetables           6.00 
303  Fried Noodles with Chop Suey Vegetables        5.00 
304  Fried Rice Noodles with Vegetables         6.00 
305  Fried Glass Noodles            6.00 
306  Chop Suey Vegetables          6.50

90   Cantonese Style Fried Rice (Egg, Peas and Ham)       14.50
91   Fried Rice with Chicken and Satay Sauce*       19.50 
92   Suan Long Style Fried Rice (with Chicken and Shrimps)*       19.50
93   Fried Rice with Chicken and Spicy House Sauce Cambodian Style* 
  (Spicy, Cucumber, Coriander)        19.50
94   Fried Rice with Vegetables          14.50
95   Fried Rice with Shrimps          22.50 

100   Pan-fried Noodles with Vegetables        14.50
101   Cambodian Style Pan-fried Noodles with Vegetables*     14.50
 (Cambodian Satay Sauce, Vegetables)
102   Chinese Style Pan-fried Noodles with Chicken     19.50
103   Cambodian Style Pan-fried Noodles with Chicken*     19.50
 (Cambodian Satay Sauce, Vegetables)
104   Fried U Dong Noodles with Chicken (thick Wheat Noodles)     20.50 
105   Pan-fried Glass Noodles with Vegetables       15.50

110   Cantonese Style Fried Wide Rice Noodles with Beef    23.50
   (Asian Broccoli and Beef)       
111   Singapore Rice Noodle with Beef and Shrimps*      23.50
112   Pan-fried Rice Noodles with Chicken*       20.50
113   Pan-fried Rice Noodles with Chop Suey Vegetables    15.50
114  Cambodian Style Fried Wide Rice Noodles with Vegetables   15.50
  (Chives, Peanut, Fish Sauce)       
115   Pad Thai with Chicken and Tofu         19.50

120  Vietnamese Style Lukewarm Rice Noodles with grilled Chicken*    22.50
121   Cambodian Style Lukewarm Rice Noodles with Beef and Lemongrass*  24.50
122   Vietnamese Style Lukewarm Rice Noodles 
 with Vietnamese Spring Rolls*      23.50

130  Noodle Soup with Cantonese Duck       26.50
131  Noodle Soup with boiled Meat       23.50
132   Shui Jiao Noodle Soup (Dumplings with Shrimp filling)      26.50
133   Rice Noodle Soup with Beef-Entrecôte and Satay Sauce, Cambodian Style* 26.50 
134   Pho Bo (Vietnamese Rice Noodle Soup with Beef-Entrecôte)      26.50 
135   Bun Bo Hue* (Thin Rice Noodles with Beef and Lemongrass)      23.50 
136   Noodle Soup with Chicken and Bouillon – Soup Mi    23.50 
137  Noodle Soup with Mushroom and Chinese Cabbage    23.50

140 Chef Wan Tan Soup Shanghai Style (Pork- and Chinese Cabbage filling)  24.50
141 Wan Tan Suppe Shao Ling Style (Vegetables - and Tofu filling)      23.50

46 With Lemon Grass Cambodian Style*  
 (Lemongrass, Onion, Spring Onion, Chili)
47 With Cashew Nuts, Thai Style* (Cashew Nuts, Bell Pepper, Onion, Broccoli)
48 With a Spicy Sauce House Style*  
 (Shallots, Spring Onion, Cucumber, Chili, Peperoncino)
49 Red Thai Curry* (Mini Eggplants, Beans, Bamboo, Baby Corn, Chili)
50 Green Thai Curry** (Mini Eggplants, Beans, Bamboo, Baby Corn, Chili)
51 Yellow Thai Curry* (Onion, Bell Pepper, Potatoes)
52 Panang Thai Curry* (Beans, Chili, Thai Basil)
53 Massaman Thai Curry* (Onions, Potatoes, Cashew Nuts, Massaman)

We declare our meat: 

Chicken: Switzerland
Beef: Switzerland
Pork: Switzerland

Duck: Germany/Holland
Pangasius and shrimps: Vietnam/Thailand

1 Szechuan Soup* (Chicken, Tofu, Egg, Bamboo, Mushroom and Glass Noodles)     5.00
2  Wantan Soup (Wantan-Ravioli with Shrimp Filling)         5.50
3  Corn Soup with Chicken          5.00
4  Vietnamese spicy-sour Soup with Shrimps*       5.50
5 Tom Ka Gai* (Thai Coconut Soup with Chicken)        5.00
6 Tom Yum (Thai Soup with Shrimps)          5.50
7  Egg Soup with vegetables           5.00

* = spicy  ** = very spicy
All prices are in Swiss francs and include VAT.


