Chef's Recommendations J5F fifi #£ 4

Entrée 5 2= 7 &

Smashed Cucumber with Garlic & Chilli WAEIER: VI $15.80
Five Spices Beef Shank BNk B $15.80
Smoke Duck Breast A g $15.80
Edamame in Salt Brine HKED $14.80
Jellyfish & Black Fungus DR R Hofk $15.80
Abalone in Brine Sauce with Smoke Duck Breast Platter
K ) f JE WG i PF $68.80
Pan-Fried M9 Wagyu Striploin
& B M9 Fn 4 $69.80
Spicy Stir-Fried Sea Cucumber
w OB R 2 $49.80
Lamb Cutlet in Chilli Black Bean Sauce (6 pieces)
i A N 7 $48.00
Beef Brisket in Special Hoisin Sauce
i $32.00
Slo Cooked Braised Pork Belly with Preserved Greens
g 3% A $32.00
Chicken with Abalone & Chinese Mushroom Hot Pot (Spicy or Original)
B OB/ RO M A dbaE W B R’ $68.00
Jumbo King Prawn Pan-fried in Garlic Butter Sauce
R EF R OR iR B $48.00
Salt-Baked Hand-Shredded Chicken with Jellyfish
A $42.00
Quail Maryland in Three Cup Sauce
— 85 A5 R $33.00
Fish Fillet in Szechuan Hot Chilli Broth
D)7k fR $48.00
Deep Fried Whole Fish with Garlic Sauce
A e 1 iR $48.00




Soup ( per person ) % 2& %H
Short Soup / Long Soup

ERYG/ LG A $9.50
Prawn Dumpling Soup

i Iy K B $16.50
Chicken and Sweet Corn Soup

% I 58 Ok 2 $10.50
Hot and Sour Soup

W% AR %5 $10.50
Minced Beef and Tofu Soup

TN E S $10.50
Seafood and Fish Maw Soup

e AR E $16.50
Seafood and Spinach Soup

e K R E $16.50
Entrée 85 7% A

Peking Duck (Whole) - Served in two courses:

1st - Sliced Duck with Pancakes #iE##f ( 12 pancakes )

2nd - Sang Choy Bau £ 3% 4 (6)

2nd - Fried Rice #>fii / Fried Noodle #»%ii / Chopped Up {4

A S (FE £ W E) $95.00
Peking Duck Pancakes ( 6 in a serve )

b i WS $33.00
Sang Choy Bau “: 3¢ 7 ( 2 in a serve)

Seafood ¥ fif $18.80
Chicken / Duck / Beef / Pork %t / B / 2 / %k $15.80
Sesame Prawn Toast

Lk %+ $14.80
Steamed Scallopwith Vermicelli in XO Sauce

XO¥5 ik 7257 $26.00
Deep Fried Soft Shell Crab

B R R $16.80
Salt & Pepper White Bait

U B AR $16.80

Chilli Wonton
AR E

$16.80




DINNER YUM CHA B 1 8 &

STEAMED

King Prawn Dumpling (4) $14.00
GERY ¥

Prawn and Pork Shumai (4) $12.80
fiF e FE N KE A

Prawn and Garlic Chive Dumpling (3) $12.80
fir W 4E 3¢ EX

Scallop and Prawn Dumpling (3) $12.80
fir W W A B2

Juicy Pork Dumpling (4) $12.80
/N FE el

Vegetarian Dumpling (V) (3) $11.40
b % &

Steamed BBQ Pork Bun (3) $11.50

O X B

Steamed Chicken Feet in Black Bean Sauce $12.70
5 & BN

FRIED

Chicken Spring Roll (3) $10.70
I

Vegetarian Spring Roll (3) $10.70




Live Seafood from the Tank “E %% JiF /K ¥ fif

Lobster

HE MR Market Price
Tasmanian King Crab ( 24hrs Advanced Booking )

B5 g (24 /) Wy i TE ET) Market Price
Snow Crab

4 R Market Price
Mud Crab

Py g Market Price

Cooking Method A= :
Ginger & Shallot 557 / Salt & Pepper #1i# / Spicy Sauce &#k / Garlic Butter 77 1-2FH

XO Sauce XO# [/ Salted Egg 4:4¢ $15.00
Addition: Egg Noodle or E-Fu Noodle (per order) $15.00

Green Lip Abalone

B il Market Price
Baby Abalone
fifd £ ¥ Market Price

Cooking Method A= :
Steamed with Ginger & Shallot FEZi52 / Oil Scald jiiya / Stir-fry with XO Sauce XO#%/%&

Live Coral Trout

2B Market Price
Live Parrot

A Market Price
Live Silver Perch

SR Market Price
Live Barramundi

A $78.00 each
Live Morwong

=] Market Price

Cooking Method Z A = :
Steamed with Ginger & Shallot 56% ;&7 or Chopped Chilli %} / Pan-fry & &il / Deep-fry jhtE

Pippi
K B Market Price

Oysters ( min 4 pcs)
ik R g Market Price

Scallops ( min 4 pcs )
BEw F $6.00 each

Cooking Method ZF A = :

Steamed with Ginger & Shallot SE %1%

Addition: XO Sauce XO#% / Deep-fry ;H%E $1.0 each
Addition: Vermicelli (per piece) $1.0 each



Seafood ¥ fif X8

Pippi with Fried Rice Vermicelli in XO Sauce

X0 Kb 5 AT oK ¥y K $88.00
Sautéed Scallops with Snow Peas
o] & W W T $42.00
Deep Fried King Prawns and Calamari with Salt and Chilli
R R $40.00
Deep Fried Calamari with Salt and Chilli
BB AR $30.00
Combination Seafood with Crabmeat Sauce
B AV &g E & $48.00
KING PRAWNS
Stir-fry with Garlic 77 7R Ek $38.80
Stir-fry with Szechuan Sauce (Spicy) 1) I[#EEk
Stir-fry with Vegetable 5325k
With Scrambled Egg i & iR Ek
Omelette #RER 2
Vegetables & Bean Curd &. f& 5 3¢ ¥
Seafood and Bean Curd Hot Pot
TR & $38.00
Bean Curd with Chicken Mince in Szechuan Style ( Spicy )
W% T8 $26.00
Salt & Pepper Tofu
A $26.00
Stir-fry String Bean with Minced Chicken
He fm B RR U F $28.00
Eggplant with Minced Chicken Hotpot
Ll $30.00
Braised two kinds of Mushrooms and Vegetables
B PR R $32.00
Stir-fry Mix Vegetables
R 2K $26.00
Chinese Broccoli in Oyster Sauce
ige I+ B $26.00
Stir-fry Fresh Mushroom, Fungus and Lotus Root Slices with Vegetables
fr 4 2 H W R $30.00




Chicken & Duck % 18 #5

CRISPY SKIN CHICKEN fifs Fz ¥& 1 %
Ginger and Shallot Soy Sauce &A%k

Shandong Sauce LI
Garlic Flavour #i &

CHICKEN FILLETS %t #i
Satay Sauce ¥ £
Curry Sauce Hjji &
Three Cup Sauce — #F it
Kung Po Style &= % %
Battered with Honey Sauce % F#
Battered with Lemon Sauce #& i

Crispy Skin Squab #[/#%.35 (24 hrs Advance Booking)

DUCK H&

Roast Duck FH 1§ f5% T&
Fried Duck in Plum Sauce #f % 15
Fried Duck in Sweet and Sour Sauce 74 i &

Pork, Beef & Lamb %% 4+ 2 JH

Mongolian Lamb %% # ¢ &
Cummin Flavour Lamb ¥ %X 2 A

BBQ Pork # # X 4%
Sweet and Sour Pork #if e mh m

Pork Ribs #k &
Salt & Pepper # i
Peking Sauce #{ it
Dried Plum Flavour :&#g

Beef Tenderloin Cubes 4= #ii i
Honey & Black Pepper Sauce % # it
Japanese Wasabi Sauce H = 7% K 7t
Peking Sauce I
Three Cup Sauce — #F it
Three Cup Sauce with Scallop = #f 1+ %% +
Beef Fillet Slices 4 &
Black Bean Sauce B it

Oyster Sauce with Vegetable #5 i IF 32
Szechuan Sauce M JII

Shredded Beef Peking Sauce T #& 4 #i ##

$32.00

$33.00

$49.00

$33.00

$35.00

$35.00

$36.00

$30.00

$32.00

$32.00

$38.00

$42.80
$32.00

$32.00



Rice and Noodle ¥ %ii fix ¥¢

Phoenix Fried Rice ( Prawn, Scallop and Fish Roe ) $32.00
H R R $22.00
Fried Rice ( Prawn and BBQ Pork) $26.00
% N K 8 $18.00
Fujian Fried Rice ( Prawn , Scallop , Duck Meat with Oyster Sauce )
fm # 0 8R $32.00
Chicken and Salted Fish Fried Rice
Bk EE K W R $28.00
Mince Beef Fried Rice
%A 4 AW B $28.00
Singapore Fried Noodle
2 M Kok $28.00
Vegetarian Fried Rice
ENE A D Y $24.00
Seafood Combination Fried Noodle
g D i $38.00
Dry Fried Beef Rice Noodle
Hz W 4 0 $30.00
Shredded Pork Fillet Fried Noodle
A &% K % $30.00
Beef Fried Noodle with Shacha Sauce
A e R $30.00
Supreme Soy Sauce Fried Noodle (V)
oM B O B $22.00
Chinese Bread (Mantou - 4 pieces)
Steamed 7% #2 UH $5.00
Fried YE 68 BH $6.00
Steam Rice ( Per Person )
&% m H ;) $4.00







Gluten Free Dishes

Clear Vegetable Soup $ 8.00
Clear Vegetable Soup with Chicken $11.80
Stir-fry Mixed Vegetables $26.00
Stir-fry Vegetable with Chicken $32.00
Stir-fry Vegetable with Calamari $30.00
Steamed Fish Fillet with Ginger & Shallot $38.00
Stir-fry Vegetable with Fish Fillet $38.00
Garlic King Prawn $38.80
Stir-fry Vegetable with King Prawn $38.80
Vegetarian Fried Rice $24.00

Fried Rice with Egg & Shallot $18.80



