Apperitazers
Shrimps served with lemon and olive oil 10€
Raw seafood: sea-bass, salmon and tuna 17€
Spring Roll (1 piece) 2€
Fried meat rolls (2 pieces) 3€
Fried shrimps’ toast (contains pork fat) 6€
Mixed salad with shrimps and housemade sweet and sour sauce 5€
Shrimp’s chips 2,50€
Small fried “money bags” with vegetables (3 pieces) 4€
Wakame seaweed salad 4€
Boiled edamame beans 4€
Steamed pork dumplings (4 pieces) 5€
Pan-fried pork dumplings (4 pieces) 5€
Steamed shao-mai dumplings (classical chinese dumplings with
shrimps and pork fat) (4 pieces) 5,50€
Steamed vegetables dumplings (4 pieces) 4,50€
Steamed shrimps and ginger dumplings (4 pieces) 5,50€
Fried chicken brioches (2 pieces) 4,50€
Friend fresh tuna dumpling (1 piece) 3€
Chinese bread (fried or steamed) (1 piece) 1,30€
Japanese
Tuna tartar (with soy sauce, lemon and olive oil) 15,50€
Salmon tartar (with soy sauce, lemon and olive oil) 13€
Hoso-Maki (rolls with seaweed sheet around, rice and fish) (6 pieces)
With salmon 6€ / tuna 7,50€
Ura-Maki California (rolls with sesame seeds around, rice, salmon
and avocado) (8 pieces) 11€
Sushi-Nighiri mix (6 pieces mixed nighiri +
6 pieces hoso-maki salmon) 16€
Sashimi 25€
Noodles and other
92 Fried egg noodles with vegetables 5€
93 Fried egg noodles with shrimps and bean sprouts 6€
94 Fried egg noodles with beef and bean sprouts 5,50€
94a Fei Yun Ge’s fried noodles with ham, shrimps and lettuce 6€
95 Soy noodles with vegetables 5€

96 Soy noodles with shrimps and bean sprouts 6€
97 Soy noodles with hot beef and bean sprouts 5,50€
98 Rice noodles with vegetables 5€
99 Rice noodles with shrimps and bean sprouts 6€
99a Rice noodles with beef and bean sprouts 5,50€
100 Curry rice noodles with meat, shrimps and vegetables 6€
101 Fried rice with ham, eggs and peas 4€
102 Steamed rice 2€
106 Shrimps in chili sauce with a topping of crispy rice 8,50€
S12 Rice gnocchi with vegetables 5€
Main Courses
29 Chicken with almonds and bamboo shoots 6,50€
31 Spicy chicken 6€
32 Chicken with vegetables 6€
33 Curry chicken 6€
34 Chicken nuggets 6€
35 Lemon chicken 7€
38 Sweet and sour chicken nuggets 6€
39 Fried chicken breast with hot sweet and sour sauce,
green peperoni and onion 7€
A19 Sweet and sour chicken with japanese ginger 7€
Chicken with fresh artichokes 8,50€
40a Fried duck with spicy sauce 7,50€
42 Fried duck with mandarin sweet and sour sauce 7,50€
Duck with big onions and chili 7,50€
44 Sweet and sour pork 6€
45 Pork with bamboo shoots and chinese mushrooms 6€
Spicy pork with green peperoni and
peppers marinated in grappa 6,50€
Pork with hot sweet and sour sauce, bean sprouts,
big onions and ginger 7€
Shanghai pork belly 8€
54 Beef with onions 7,50€
56 Spicy beef 7,50€
59 Sauteed beef with vegetables served on hot board 8,50€
Sauteed beef with italian mushrooms served on hot board 13,50€

Service: 1,50€ lunch 2€ dinner, weekend and holidays
Please inform our staff about your allergies or intolerance. Products like shrimps, squid, chicken and beef could be frozen.

S9 Sauteed beef with Fei Yun Ge’s special sweet and sour sauce 8,50€
S17 Spicy beef with black soy beans and vegetables 8€
61 Shrimps with chili sauce 7,50€
69 Sauteed shrimps with vegetables served on hot board 8,50€
64 Batter fried shrimps 7,50€
65 Batter fried shrimps in sweet and sour sauce 7,50€
Crispy shrimps with salt and peper, onions,
green peperoni and peanuts 7,50€
Squid with ginger, big onions and chili 10€
Steamed sea-bass with big onions, ginger and soy sauce 14-16€
Sea-bass with artichokes 16-17€
Fried squid 10€
Fried anchovies 9€
Fried anchovies in hot sweet and sour sauce 9,50€
Mixed fried seafood 13€
Hot sweet and sour fried eggplants with beef,
big onions and ginger 6,00€
Fried tofu with bamboo shoots and chinese mushrooms 5,00€
Ma Pou Tofu: sauteed tofu with beef in chili sauce 6,00€
89 Mix vegetables 4,50€
Pak-choi 5,50€ (in addition garlic and/or chili)
91 Fried zucchini 4,50€
Fried fresh artichokes 5,50€
Desserts and beverages
Fresh mango fruit 6,00€
Fresh pineapple 5€
Chinese ice-cream 4,50€
(3 flavours: rose, lychees e green tea)
Fried chinese crepes (with chinese red bean jam) 5€
Mochi icecream 5,50€ + extra 2€ cad

(3 choices between mango flavour, coconut, vanilla, chocolate, green tea)

Fried icecream 4,50€
Lychees 4€
“Torta della nonna” cake 5€
Chocolate cake 5€
Sweet black truffle, sweet white truffle, ice nougat 4,50€
Coconut filled with icecream, lemon filled 4,50€
Tiramisù 5€

New sweet “things” of Fei Yun Ge restaurant (6,50€ cad)
Chocolate sweet thing: three kind of cholocato on a cacao cookie.
Exotic sweet thing: mango and passion fruit mousse,
fresh fruits on a cacao biscuit.
Two tea sweet thing: jasmin and matcha tea mousse, sponge cake,
with Azuki beans, mango juice pearls, on a cacao biscuit.
Pistacchio and hazelnut sweet thing: dome made by pistacchio with
hazelnut mousse and cream.
Bitters 3€ Chinese grappa 2€
Bottle of water (liter 3,50€, half liter 2€)
Beer 66 cl 5€ (Heinekein, Moretti, e TsingTao)
Beer 50 cl 5€ (Asahi)
Beer 33 cl 3€ (Heinekein, Moretti)
Analcoholic (coca cola, sprite, fanta, peach tea, lemon tea) 33 cl 2,50€
House wine (white and red)
(quater 4€, half liter 6€, liter 10€)

Wines

Falanghina, Feudi di San Gregorio (Campania) 22€
½ Greco di Tufo, Livia Antica (Campania) 10€
Pinot Grigio delle Venezie, Italo Cescon (Veneto) 20€
½ Pinot Grigio delle Venezie, Italo Cescon 10€
Vermentino di Gallura, Giogantinu (Sardegna) 20€
Muller Thurgau, Cavit (Trentino) 15€
Chardonnay frizzante Il Coppo, Giorgi (Lombardia) 14€
Pinot Nero vinificato bianco, Giorgi (Lombardia) 18€
Prosecco Valdobbiadene Superiore, Foss Marai Cardinal (Veneto) 22€
½ Prosecco Valdobbiadene, Corner (Veneto) 12€
Muller Thurgau frizzante, Cavit (Trentino) 15€
Chianti Colli Senesi, Agricoltori del Geografico (Toscana) 18€
½ Chianti, Torre delle Grazie (Toscana) 10€
Montepulciano D’Abruzzo Riparosso, Illuminati (Abruzzo) 18€
½ Montepulciano D’Abruzzo, Cantina Tollo (Abruzzo) 10€
Merlot, Italo Cescon (Veneto) 19€

Service: 1,50€ lunch 2€ dinner, weekend and holidays

