Chef's Recommendations J&F Fii # /-

Entrée #5 % F1 B

Smashed Cucumber with Garlic & Chilli WAEIER-=VI\N $15.80
Five Spices Beef Shank FA A HE $15.80
Brine Edamame tHKEE $15.80
Smoked Duck Breast R RS g $15.80
Jellyfish & Black Fungus I ERIE AR Hofoh $15.80

Fish Fillet with Pickled Cabbage in Spicy Broth
JE, Wk B R fR $33.80

Abalone in Brine Sauce with Smoke Duck Breast Platter
MK S fg Pf $68.80

Pan-Fried Wagyu Beef with Sesame Sauce & French Mustard
EE L L $70.80

Lamb Cutlet in Chilli Black Bean Sauce (6 pieces)
o $48.80

Chicken with Abalone & Sea Cucumber Hot Pot (Spicy or Original)
fig 8 2 B B ® $69.80

Jumbo King Prawn Pan-fried in Garlic Butter Sauce

o ROl F A oK iR B $46.80

Free Range Chicken Steamed in Salty Brine

B K B P $32.80

Free Range Chicken in Chinese Wine Broth
{CHE g B0 & & $49.80

Quail Maryland in Three Cup Sauce
— M8 & IR $28.80

Fish Maw Braised with Chinese Mushroom and Vegetable
b % f& Bt P\ HF BR $36.80

Stir-Fried Fresh Mushrooms with Fungus and Lotus Root Slices (V)
fr 45 = H W R $28.80

Chinese Broccoli Stir-fry with Chinese Sausage and Preserved Meat
LR $29.80



Soups (per person) &y 2 A

Short Soup

. L1 41:
Long Soup
% A A $10.00

Chicken and Sweet Corn Soup
S $10.00_

Hot and Sour Soup
MY $10.50

Entrée UH 4 %A

Peking Duck (Whole) - Served in two courses:
1st - Sliced Duck with Pancakes T#Si&8# (12 pancakes )
2nd - Sang Choy Bau & 3 1 (6)

Fried Rice )8R / Fried Noodle %)% / Chopped Up &4

a3 $90.00_
Peking Duck Pancakes (6 in a serve)

L -3 . <1
Sang Choy Bau “E 3¢ 0 (2 in a serve)

Seafood i ¥ $20.80
Chicken / Duck / Beef / Pork Z& /W8 /4 /5 $17.80

Sesame Prawn Toast (4 in a serve)

< R iR £+ $14.80
Deep Fried Soft Shell Crab

P iR $22.80
Prawn Mince Dough Fritter with Sweet Chilli Dip $16.80
& it B 1t BR M %

Chinese Bread (Fried/Steamed)
Rt (WFER) $6.00

Chilli Wonton (5 in a serve)
LmwF $14.80



DINNER YUM CHA B ™

A

BN R

STEAMED

King Prawn Dumpling (4)
BRIl ®E

Prawn and Garlic Chive Dumpling (3)
fif iy JE ¥ EC

Scallop and Prawn Dumpling (3)
fe W W T B¢

Steamed Chicken Feet in Black Bean Sauce

B ot 25 B




Live Seafood from the Tank & & I 7k ¥g fit

Lobster

e M Market Price
Tasmanian King Crab ( 24hrs Advanced Booking )

B % (24 /)N W mip A ET) Market Price
Snow Crab

4 B Market Price
Mud Crab

Al oz Market Price

Cooking Method ZEAT:

Ginger & Shallot 5547 / Salt & Pepper #iii / Spicy Sauce 7&#k / Garlic Butter 72
XO Sauce XO# / Salted Egg 44K

Addition: Egg Noodle or E-Fu Noodle (per order) $15.00

Green Lip Abalone

T O R e Market Price
Baby Abalone
fif] £ ¥ Market Price

Cooking Method Z:AA=:
Steamed with Ginger & Shallot 35%i%7% / Qil Scald jfiya / Stir-fry with XO Sauce XO#&/%

Live Coral Trout

ZEIE ettt ettt ettt Market_Price
Live Parrot

%5 i3 Market Price
Live Murray Cod

5 EBf Market Price
Live Barramundi

[ $68.00 each

Live Morwong

Cooking Method Z:AA=:
Steamed with Ginger & Shallot 5%} 7% or Chopped Chilli £# / Pan-fry /il / Deep-fry ji e

Oysters ( min 4 pcs) Market Price
o A

Scallops ( min 4 pcs) $5.0 each
i T

‘Cooking Method Z3E753:
Steamed with Ginger & Shallot 47157 or XO Sauce XO# / Deep-fry JH/E
Addition: Vermicelli (per piece) $1.0 each



Seafood 1 fif 5

Pippi with Fried Rice Vermicelli in XO Sauce

X0 Kb Wi AT oK ¥ JE $78.00
Sautéed Scallops with Snow Peas

[EREAD Y e $45.80
Deep Fried King Prawns and Calamari with Salt and Chilli

O S U .
Deep Fried Calamari with Salt and Chilli

i EE & fr $33.80
Combination Seafood with Crabmeat Sauce

A= $44.80
KING PRAWNS $41.80

Stir-fry with Garlic #=FiRIK

Stir-fry with Szechuan Sauce (Spicy) PU)I[#&3k
Stir-fry with Vegetable Z5Z2UREK

With Scrambled Egg ;B &R

Omelette IRIKEE

Vegetables & Bean Curd ©. /& i 3¢ ¥8

Seafood and Bean Curd Hot Pot
o A $37.80

Bean Curd Szechuan Style ( Spicy )
W E 7.8 $28.80

Salt & Pepper Tofu
W 5 $25.80

Stir-fry String Bean with Minced Chicken
LA WL A $29.80

Eggplant with Minced Chicken Hotpot
B/ o1& $29.80

Braised two kinds of Mushrooms and Vegetables
R AN $32.80

Stir-fry Mix Vegetables
"KQ“ LG $25.80

Chinese Broccoli in Oyster Sauce

05 I I~ B $22.80




Chicken & Duck %t & ¥A

CRISPY SKIN CHICKEN fifs % & - % ~ $32.80

Ginger and Shallot Soy Sauce SEZUHI
Shandong Sauce |LI#
Garlic Flavour 7: &

CHICKEN FILLETS % il $31.80

Satay Sauce 7 £

Curry Sauce Wi

Three Cup Sauce —#Rit

Kung Po Style & f# %

Battered with Honey Sauce % #iff
Battered with Lemon Sauce ## i

DUCK §&

Roast Duck W& #&®%6 $33.80
Fried Duck in Plum Sauce #§ & 18 $35.80
Fried Duck in Sweet and Sour Sauce P i 1§ $35.80

Pork, Beef & Lamb %% 4~ = A

Mongolian Lamb

E NS _ $33.80

BBQ Pork % i+ W & $32.80
Sweet and Sour Pork & fig mh & gy
Pork Belly with Preserved Vegetable ¥ A

Pork Ribs HE& $32.80
Salt & Pepper #EE
Peking Sauce it
Dark Vinegar Sauce #AiLfEE

Beef Tenderloin Cubes 4~ #p0 42 $36.80
Honey & Black Pepper Sauce Z U1
Japanese Wasabi Sauce H AJF Akt
Peking Sauce it
Three Cup Sauce —#Ryt
Three Cup Sauce with Scallop —#Rt+ # 1 $42.80

Beef Fillet Slices 4~ A ..$31.80
Black Bean Sauce 5%t
Oyster Sauce with Vegetable & iiF5Z
Szechuan Sauce U)[[;}



Rice and Noodles ¥ %ii fiix %&

Phoenix Fried Rice ( Prawn, Scallop and Fish Roe ) Large $28.80
7 1 B8R Small $18.80
Fujian Fried Rice ( Prawn , Scallop , Duck Meat with Oyster Sauce )
I 12 -
Chicken and Salted Fish Fried Rice

JA Fa G RL K AR $25.80
Fried Rice (Prawn and BBQ Pork) Large $21.80
1 Small $16.80

Singapore Fried Noodle
AP $22.80

Vegetarian Fried Rice
% KL I AR $19.80

Seafood Combination Fried Noodle

1 i 10 %0 $31.80

Dry Fried Beef Rice Noodle
vz, 1 4= $24.80

Shredded Pork Fillet Fried Noodle
A 0 Al $24.80

Supreme Soy Sauce Fried Noodle (V)
RO | $19.80

Steam Rice ( Per Person)

1 22




