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F 1.0 HAND MADE DUMPLINGS §i% ENTREE
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(1030 F:PgHh (5pes) (BR/A ) $13.80
Lamb Skewers (Spicy / Non—spicy)

Clo17 /R FEN (Bk/Z8ih $17.80
Crispy Chicken Nuggets Served with

Dipping Sauce (chilli 8%/sweet » &)

L] 018 /MR KR & O /fih) $18.80 ¢
Crispy Mushrooms Served with
Dipping Sauce (chilli®%/sweet s 3 )

009,005,013,029,0110J LN, F:4p$2. Items 009,005,013,029,011 can be pan—fried for an additional $2 per serve.

% COLD DISHES
(1002 j#iA/INEM (8pes) $14.80 @ (1008 [ESEBERF H0% W) (6pes)$14.80 ¥ ) _
Xiao Long Bao—Steamed _SOUP Dumplings Steamed Prawn and Chives Dumplings OB, AKOEFE, ~OIFWY
DUOI ?Elﬁ]tl:.,,iﬁﬂ (chs) $16-80 ' :ﬁ?’ E] 028 ‘:‘i:‘l; fﬂmﬁ?}gfﬁ(iﬁiﬁi)(6pcs)$17-80 %@ D .116 ﬁm&ﬁl‘_’:[ﬁ 312.80 Q’ﬂ 2%%
PDan Fr;;lkl;;;:; ]juns ; b gte‘;?lEd&D;mplings Filled w Chives, * Silken Tofu w.Century Egg & Sichuan Charred Chilli
012 : 8pcs) $16.80 3 callop rawns o 3
Pan Fried Pork Dumplings w Crispy Skirt (1029 lE3EEHIFEE (3pes) $12.80 xmj (J113 s 8R $12.80 w2 &
L } Y R ; N2 Cucumber Marinated w A Minced
004 FIM iR BAS (8pes) $16.80 €U Prawn and Chives Spring Rolls Cilagal sl
Pan Fried Pork Dumplings e T : @ 8
(023 E#5#HE (4pcs) $11.80090 % ke -
e _ ; []102 PS5 4L $13.80 w0 3@
(003 2Ll TF (10pcs) $16.80 €% Vegetarian Spring Rolls ; ; : :
Wonton in Red Chilli Sauce S A Typical Shanghainese Appetizer Including
P i (029 L% (8pes) $16.80 UL o Dried Lily Bulbs, Black Fungus and Peanuts
(1009 ¥ EFERRIIE (10pes) $16.80 @& Steamed Vegetarian Dumplings : & X
Pork and Vegetables Wonton Soup ; ¥ W ' [ 115 HEURTER 515.80 %
k! ] (i []021 % b22RkPE (4pcs) $16.80 @ % » Jellyfish Salad
[ Jo10 BFpI/RETE (12pes)  $14.80 WU Shanghai Style Radish Croissants

[]105 Liff B $16.80 ¥ H @
Smoked Fish Fillet w Sweet Soya Sauce

Prawn and Pork Mini Wonton Soup w Shrimp & Ham

1005 1ESEIEI K (10pcs) $14.80 WU, (]024 % Shall t. P ke $11.80
Steamed Pork and Chives Dumplings A Shalate R neske ; (1107 LK $16.80 &

AR T2EE 313. T
013 FIERBABE (10pes) $14.80 (0@ i e e A Nanjing Style Salted Duck
Steamed Pork & Chinese Cabbage Dumpli Tayered Cake with Jujube Laste 1 z *
g plings MRt ) (1108 fIGTELI KBRS (J341) $16.80 ¢ 5
(o144 B 26 D (2pcs) $9.80 U¥ o1t Ijﬁ*‘*"’k%ﬂ: (6pcs) $1?'80 Slow—cooked Boneless Poached Chicken
Beef & Onion Pie Steamed Sticky Rice Dumplings Covered In A Mix Of Chilli And Sesame Oil
With Crushed Peanuts

2 % (117 BEAERFE RN $17.80 "=
4 — : Be T
%g %J@ STIR FRIED Century Egg with Eggplant & Dried Shrimp
. [J110 feIpZihEHg $29.80/11 © @
T
KR PORK Steamed Cage Free Chicken Topped w

[ 1510 313k (3pcs) $24.80 3‘5'? ® A Ginger And Scallion Served
Braised Pork Ball in Soy Sauce
[J501 ZEd 22 (CRPFRLES7) $25.80 &
Peking Style Wok Fried Shredded Pork,Best to
Eat With Pancake Wrap. (pancake/8pcs add $7)
(1507 faffiZz (it JiERLs7) $25.80 %
Sichuan Style Shredded Pork, recommended
to eat with lotus buns (lotus buns/6pcs add $7)
[ 1506 $E 5 NEMP Sweet & Sour Pork $25.80
(1509 blERHEY; Salt and Pepper Pork Ribs $26.80 1 %2 (2
(J511 $EBUMBK CETIE) $28.80 €0 U
Stir—Fried Pork with Smashed Chilli w Bamboo Shoots

(503 J5RAFELLEH $31.80 V%o
Slow Cooked Pork Belly Braised with Quail Eggs

(504 BifA2IKEH $49.80 @ U
Slow Cooked Pork Belly Braised with Abalone
in a Rich Sweet & Dark Soya Sauce




B3P STIR-FRIED

"W R BEEF

(1519 Z14%’}-li |- *7 Braised Beef Brisket with Potato $25.80 i+ &>

(1517 4t/ B/ Paper Wrapped Tender Beef and Onions $28.80 @ %

(1512 B U1 F i Flash Fried Diced Wagyu Beef with Black Pepper $38.80 ¥

(1515 FFAZE{FBi Flash Fried Diced Wagyu Beef Marinated in Wasabi $38.80 W@ &
FAXR LAMB

1528 %R P Flash Fried Lamb Sliced with Cumin $30.80 J * %»

(1529 Zi%t FP) Flash Fried Lamb with Spring Onion $30.80 &

%8B POULTRY
(1601 ¥5f#1% |” Kung Pao Diced Chicken w Peanuts in Sweet Chilli Sauce $25.80 J Q@
(1603 F#E/\I Salt & Pepper Crispy Nuggets $26.80 J

(=}

(1602 Ffiil1 4:%% Shandong Crispy Chicken $28.80 J %

H A N G H A

i /K#HEE LIVE SEAFOOD

iif K EWF LOBSTER

(1301 JEBFMI{E Lobsters 2 Ways (Pre—Order) M/P
L Rl By 2 L2 /MR (e )

1st Course —Lobster Sashimi Style

2nd Ginger & Scallion / Salt & Pepper

(1303 LEEIFPHENIE (PHiis15) M/P @
Twice Cooked Whole Lobster w Ginger & Shallots
Served on a Bed of Noodles(Noodles add $15)

(1320 MHIBUERFERENE (4ERES10)  M/P @

Black Pepper Whole Lobster w Rice Cake

(Rice cakes add $10)

(1302 IR EUF Salt & Pepper Whole Lobster M/P

[]305 XO PP 4EEEJIK (AEEES10) M/P (&
XO Sauce Pipi w Rice Cakes (Rice cakes add $10)

iKW MUD CRAB

(1308 MNVIBUBEAEEEIR (4ERES10) M/P @ _
Black Pepper Crab w Rice Cake (rice cakes add $10)
(1311 XO& P28 1% (Fr22815) M/P @@L &,
Flash Fried Mud Crab w XO Sauce Served w
Vermicelli In A Casserole (vermicelli add $15)

(J309 B SRPRE (A IS12) M/P &,
Twice Fried Mud Crab Coated w Salted Egg
Yolk Sauce (egg yolk sauce add $12)

[J300 LigHH®E M/P &2,

Shanghai Sauteed Crab in Hot Spicy Sauce
(1310 EEREAERENE (4ERES10) M/P %0, @
Twice Fried Mud Crab w Rice Cake

(rice cakes add $10)

ifiif OTHER SEAFOOD
[ ]408 PUEREEBE Salt and Pepper Calamari $25.8

[J420 Wi EEH] $29.8 @ 0
Flash Fried Sheredded Eel w Bamboo Shoots,
Ginger and Shallots

(415 KERMN $30.8 JPUF
Poached Fish Fillet in Sichuan Chilli Oil

Wi KiEfi FISH

()316 #AffgEiGfa $45.8
Steamed Whole Barramundi with
King Oyster Mushrooms

(1312 JIBRIG 0 $45.8

Steamed Whole Barramundi with
Diced Red Chilli

(1317 HBih1A $48.8 @

A Very Famous Shanghainese Dish
—Live Barramundi Skillfully Carved
with Pine—Cone Cut and Finished in
a Tangy Sweet & Sour Sauce

(1318 MRS MOMVE S49.8 @1 &

Whole Barramundi in Soup
with Pickled Vegetables & Tofu
(K230 #Please allow 30 minutes)
| (1313 il g &AL HE M/P @
oy A - Coral Trout with King Oyster Mushroom
o R T ® ()314 LARRHE M/P
“ ¢ Coral Trout with Ginger and Shallots

iF PRAWNS
(411 ZLfnzirf Bl $28.8

Prawns & Rice Crackers Drizzled
with a Sweet & Sour Sauce

(1402 XOBZ2irEk $30.8 @ &%y
King Prawns Flash Fried in
XO Sauce Served with Vermicelli

(412 {§PIFf. $30.8 4 &
Wok Fried Medium Prawns

[ 1401 BLERESLLAFER $35.8
Salt & Pepper King Prawns Served

with Rice Crackers

(1404 BUEBTBFER $37.8 @
King Prawns Coated with
a Salty Egg Yolk Sauce

4,




HE& 3 VEGETABLES & TOFU

R SOUP & CASSEROLE

(1703 T-HaP4ZE $20.80 @ 1 &2

Double Fried Green Beans with Pork Minced
(805 BREE GRS $20.80 S0 & &>

Ma Po Tofu—Silken Tofu Braised With Minced
Pork And A Chilli Bean Sauce

(1804 WIS $21.80 %2
Salt and Pepper Tofu

(1706 075 i 1% $21.80 2 ¢ %
Eggplant and Pork Mince Braised with Sweet Chilli

and Vinegar Verlcelll and

(715 # & E LT~ $21.80 4

Twice Fried Eggplant with Garlic and Coriander
711 SEsFdiql igdk sk $21.80 @
Prawns, Cordyceps Flower and English Spinach
Poached in Master Broth

PO

(203 MR¥kin $8.80 2 L%,

Hot & Sour Soup

(1205 X HFORHK D $8.80 V3 »
Chicken & Sweet Corn Soup

(1206 #RF22MEiH $19.80 & »
Spinach, Vermicelli and Egg Soup

(J 201 =SERIRABCIIRE $39.80 @ %,
A Sharing Casserole Filled w Assorted
Delicacies including Salted Duck,

Pork Balls, Egg Dumplings,
Chinese Cabbage

Rice

Vol J

[)701 A6 a5 A 225% & (XO Sauce+$242) $21.80 &
Flash Fried Spinach with King Oyster Mushroom

JIl DESSERT

[J716 sipsia 3k $22.80 VU

Stir—Fried Water Spinach with Garlic

(717 AL ek $23.80 i &

Stir—Fried Organic Broccoli with Mixed Vegetables
(718 FIMIBRLAR S k) $23.80 @ 03

Stir—Fried Broad Beans with White Pepper & Ham
(1801 WA VIR $23.80 @

Crispy Tofu Coated with Salted Egg Yolk Sauce
(1705 FHYMIICH $24.80 205 @

Wok Fried Assorted Mushrooms

(719 A3k RPN 2 $25.80 @ & 2
Stir—Fried Celery with Dried Bean Curd

K&t FRIED RICE & NOODLES '+

Rice Syrup (S)

Rice Syrup (L)

Mango Pancakes

L
AR, ¥ o

[]1002 {P§HR Z I/ iglE (1h)

Seasame Glutious Rice Balls in Fermaented

(11007 WRERZEigI (k)

Seasame Glutious Rice Balls in Fermaented

$9.80 @ &

$26.80 O &

(]1006 w54 Vb KPF $13.80 @

Golden Bean Paste Rice Pancake

(]1003 J\'iifh $14.80 & @

Sticky Rice Filled with Eight Treasure , A
Traditional Delight

[]1001 #4PE%k (3pcs) $16.80 @ £
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(] 933 BFFF2LIAI Noodle Soup with Soy and Shrimp Roe $10.00 ¥ 1 &2

1903 iR ER Shanghainese Style Fried Rice with Pork Lard, Diced Salted Pork and Vegetables $16.80 ' &

] 928 R 2ZZini Noodle Soup w Shredded Pork & Pickled Vegetables $16.80 &

(] 913 F#EH14 Our Famous Shanghainese Fried Noodles With Shredded Pork And Vegetable $17.80
] 916 BN &Kl Vegetarian Fried Noodles $17.80 #2  &>

] 925 F¥ R 2Z2IP4ERE Wok Fried Rice Cakes With Shredded Pork And Vegetables $17.80 @ © &

(] 926 FIERZIPAEEE Wok Fried Rice Cakes With Shredded Pork And Chinese Cabbage $17.80 @
1902 #M¥PIR Yangzhou Style Fried Rice with Ham, School Prawns, Egg and Peas $17.80 " & »
(1907 XOMFilPit Diced Chicken Fried Rice in Xo Sauce (contains pork) $17.80 & e

(] 908 #35t4b it Calamari & School Prawns Fried Rice with Chilli Bean Paste $17.80 | £ ¢ Q

L] 915 ffbp ZihbE i Dry Noodles w Prawns Drizzled w A Mixture of Soya & Shallot Qil $17.80 = &” (Y
(] 931 P4JI4IIL Sichuan Style Dan Dan Noodle Soup With Pork Mince $17.80 J %@

() 932 *-iifiis i Braised Beef Brisket Noodle Soup $17.80 i/ &
L] 914 {4240l Combination Fried Noodles With Prawns, Beef And Vegetables $19.80 &

L] 917 b2 Dry Fried Beef In Rice Noodles With Bean Sprouts And Dark Soy Sauce $20.80 ' &

(] 934 B fa3F AA £ (303):/6pcs) Fried Rice with Wasabi Baby Abalone $20.80 @ %>, 2

L 4 B

i
OTHERS

B 1201 KH/Bi $3.00

Steamed Jasmine Rice/Bowl

1202 KW /R $10.00

Steamed Jasmine Rice/Bucket

B 1203 J:0F $7.00
Pancake/8pcs

B 1204 fifn}Je $7.00

Lotus Buns/6pcs

Bi205 G2 $1.00
Fresh Cut Chilli

Bi206 %% $1.00

Shredded Ginger

B 1207 WHEHE $0.20
Plastic Bag

1208 #p

Takeaway C




