


CHEF HUNG

HE B

Chef Hung commenced his culinary
apprenticeship at the tender age of
17. Throughout his 20 years of culinary
experience, he has developed
unrivaled techniques and his own
secret recipes. He is a three-time
champion of the Taipei International
Beef Noodle Festival Competition
between the years of 2007 to 2010.

In 2009, under the management of
the Fairchild Group, Chef Hung
Taiwanese Beef Noodle has evolved
into an international chain.
Benefiting from the global network
of the group, the brand opened its
North American flagship location in
Richmond, BC. In 2011, the company
expanded to the US and mainland
China to continue its tradition.
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2015-2017

Best Chinese and Taiwanese Award by Georgia
Straight Golden Plate Awards 2015
Other awards : 2016, 2017

Georgia Straight ©k#%2015 — REFENRESERE
HABBEHEGIK : 2016, 2017

2015 EV3—I7 - AbL—F d—)VT V- TL—PEICTRR
FRESZREE ZHE
BB 2016, 2017

2012-2015
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Vancouver Magazine
Other Awards Won : 2013, 2014, 2015

Vancouver Magazine Vancouver 2012 Restaurant Awards-
Best Noodle House Gold Award : 2012
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Vancouver Restaurant Awards
HAEREEIR 2013, 2014, 2015
8% 2012, 2013,2014, 2015

2012-2013

Chinese Restaurant Award- Critics’ Choice
Signature Dish Award 2012 and Diners' Choice Award 2013
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2007-2010

Taipei International Beef Noodle Festival-
Best Beef Noodles 2007 in 2 categories
Champion : 2007, 2008, 2010
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1817 (2007, 2010) , 5541 (2007)
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2007 FBAEBFRET T AT/ \IUIcT
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f2R%: 2007, 2008, 2010

Taipei International Beef Noodle Festival-
Best Beef Noodles 2007 in 2 categories
Other Awards Won : 2006, 2009

EABBREEIR 12006, 2009
AE: 2006, 2009




COMMITMENT

Chef Hung’s commitment to quality is reflected in his careful selection of only the
finest premium beef to create the unique harmony in his secret recipe of the soup
and the diligent preparation of our ingredients. From the finest beef cuts to high

grade marbling, only the leading ingredients are considered at Chef Hung.
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DELICACY

At Chef Hung, we have uncompromising standards in preparing each
bowl of beef noodle. Chef Hung’s noodles are made from delicately
selected flour and ingredients imported from Taiwan, resulting in a
toothsome and scrumptious chewy texture.
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DEDICATION

Chef Hung has dedicated 20 years to the research and development of the ultimate beef
noodle experience. We select only the finest premium cuts of beef to create a complex
and healthy full-bodied soup base free of additives. Our full-bodied premium beef base
settled overnight produces its seamless balance between the sweetness & freshness of
the beef bones and meat, plus the secret recipe created by Chef Hung —resulting in a

soup that is unforgettable.
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Noodle Option: Flat Noodle, Thin Noodle, Rice Noodle,
or Vermicelli
Soup Option: Fire Chili Soup (+$1.25)
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AWARD WINNING CHAMPION BEEF NOODLES
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CHAMPION BEEF BRISKET WITH NOODLE IN
CLEAR SOUP
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CHAMPION BEEF SHANK WITH NOODLE

IN SOUP
F v YEA Y ES A
Ao 235 A 35

€3 chefhungnoodle chefhungcanada
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AWARD-WINNING BEEF SHANK, TENDON & TRIPE
WITH NOODLE IN SOUP
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CHAMPION BRAISED BEEF WITH NOODLE
IN TOMATO SOUP
F+ Y EFVHERAAN)D P MR —T 4
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*No additional MSG **Menu item and pricing may vary by location and are subject to change **Photos are for refe



NOODLE

Braised Beef Tendon with
Noodle in Soup

A7

A8
Braised Beef Tendon & Shank
with Noodle in Soup »

A5
Braised Beef Shank & Tripe
with Noodle in Soup_»
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A6
Beef Brisket with 5 Kinds of
Vegetables with Noodle in Clear Soup
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Braised Beef Tendon & Tripe
with Noodle in Soup »
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A10 A1 A12
Braised Beef Shank with Braised Beef Tripe with Preserved Radish & Shredded Pork
Noodle in Soup_, Noodle in Soup_» with Noodle in Clear Beef Soup
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Seasonal Vegetables with Noodle Topped with Ground Plain Noodle in Soup s
Noodle in Clear Beef Soup Pork Sauce
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Sliced Fatty Beef with

Pork Hock with Noodle in

Taiwanese Style Deep Fried Chicken

Noodle in Soup » Soup with Noodle in Clear Soup
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*No additional MSG
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**Menu item and pricing may vary by location and are subject to change
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RICE
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Deep Fried Pork Chop on Rice
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Braised Beef Shank on Rice

B2
Deep Fried Chicken Nuggets
on Rice

B4
Taiwanese Style Deep Fried Chicken
Cutlet on Rice
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Deep Fried Taiwanese Sausage
on Rice
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Braised Pork Hock on Rice
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Curry Pork Brisket on Rice
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B8 Braised Pork on Rice
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*No additional MSG **Menu item and pricing may vary by location and are subject to change  ** Photos are for reference only
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soup
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Beef Soup_» Hot & Sour Soup Shanghai Style Soy Milk
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Szechuan Flavour Beef Offal
Special
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Spicy Beef Tendon
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Marinated Beef Shank with
Soy Sauce

D3
Braised Pork Hock
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SIDE DISH

D5
Deep Fried Chicken Nuggets
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*No additional MSG **Menu item and pricing may vary by location and are subject to change ** Photos are for reference only
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Deep Fried Pork Chop Deep Fried Ginger Chicken Taiwanese Style Deep Fried Chicken
Wings (2pcs) Cutlet
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Deep Fried Taiwanese Deep Fried Tempura Deep Fried Squid Ball
Sausage
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Deep Fried Tofu (4pcs)

Boiled Cabbage #

Boiled Broccoli
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D16 D17
Boiled Lettuce ® Boiled Shanghai Bok Choy # Boiled Seasoned Soybeans #
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D18 D19 D20
Preserved Egg & Shredded Soft Cold Mixed Jellyfish Cold Mixed Sliced Dried Tofu ®
Dried Pork with Tofu in Soy Sauce
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Cold Mixed Bean Curd P

Chinese Kalimeris (Ma-Lan)

with Bean Curd

Cold Mixed Kelp
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*No additional MSG

AT 5 M 5E

**Menu item and pricing may vary by location and are subject to change
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D24
Marinated Egg (1pc)
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Marinated Dried Tofu
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Marinated Pork Ear
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Cold Mixed Black Fungus # Cold Mixed Baby Cucumbers Golden Kimchi
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Shredded Soft Dried Pork & Marinated Beef Wrap (8pc5)
Egg Wrap (8pcs)
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E3
Chives, Pork & Shrimp
Dumplings in Soup (8 pcs)
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E4

Pork & Cabbage Dumplings
in Soup (8 pcs%]

E5

Pan Fried Ground Pork
Cake (2 pcs)
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SNACK

E6

Pan Fried Sliced
Radish Cake (2 pcs)
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*No additional MSG
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**Menu item and pricing may vary by location and are subject to change
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E7
Pan Fried Chives
Pancake (2 pcs)

E8
Pan Fried Green Onion
Pancake (4 pcs)

Pan Fried Ground
Beef Cake (2 pcs)
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Steamed Pork Soup
Dumplings (5 pcs)
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Mashed Red Bean
Cake (2 pcs)
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Locations

TEL:2504-1688 ODEFE:EONRZC

Aberdeen Store (Richmond, Canada)
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UBC Wesbrook Store (Vancouver, Canada)
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