FI3% ENTREE
E KRFO7kE (4 #) Poached Chicken Covered in a Mix of Chilli and Sesame Oil with Crushed
[ ) [ Peanuts (Served Cold) 16.80
,% CI-|||.|.| ¥ SIGNATURE $NUT ©7 VEGETARIAN SR (48 /#E&) Braised Bamboo Shoots (Cold/Hot) ¥ 14.80
@ GLUTENFREE @& GLUTEN FREE DPTION AE R 4 &/AR) Shanghai Braised Soy Duck(Cold/Hot) 17.80
Sk | [Ag | =
% SOUP
*Please inform our staff of any allergies before ordering. & ; e @ 6.80/Person
2/79 Boupdary Street, *Dishes are served as they are ready. No special timing i JERTHM Chicken.and Sweel BomiSioup 26.80/Large
South Brisbane,QLD 4101 requests unless advised at the time of ordering. BE358 Hot and Sour S 6.80/Person
p: 0478 235 886 *Images on the menu are for illustration purposes only. i ot and Sour Soup { 26.80/Large
EGHER CHEF'S RECOMMENDAT ION LG58 Shanghai Style Salted Pork and Bamboo Shoot Soup 32.80
: i ; ; : 7.80/P
EIAHILEIEE (4F4235) Black Pepper Crab with Rice Cake (Rice Cake add $5.00) @ ettt HFMRI-T KR Shredded Shrimp and Tofu Soup with Veggies ZS_E’;,E;::
FHIFEIMEY Triple Cooked Pork Belly (Steamed,Deep Fried and Braised) @@ 38.80 7@& SEAFOOD
R BHF{FHL Flash Fried Diced Wagyu Steak with Black Pepper (medium well) @@ 40.80 i E iRk King Prawns Coated with a Salty Egg Yolk Sauce 39.80
SLEWT % Bralsed Pork Ball In Brown Sauce {4pcs) @ 34.80 Fhok RIEUFIR Deep-Fried King Prawns and Pineapple Salad in Special Mustard Mayonnaise @ 39.80
95l E2: Flash Fried Shredded Eel with Bamboo Shoots,Ginger and Shallots @@ 42.80 TP R— e T 3980
JFRRiEUFEk Deep-Fried King Prawns and Pineapple Salad in Special Mustard Mayonnaise @@ 39.80 AL an epp.er L) rav.vns erv.e th (o Tmkiss o
FHRE Dry Fried Noodles with Mushroom @ 20.80 FRIRERITH 2248 Stone Pot king prawn with Vermicelli @ 39.80
- Hithet & Salt and Pepper Calarmari 31.80
KEH illet of Fish Braised in Sichuan Chilli Qil{lt Looks Spicy yet It's Aromatic with Medium
POA 4[| THE BEST FOUR SELLERS k& 5 Fillet of Fish Braised in Sichuan Chi 31.80
BRI Pan Fried Pork Buns (8pcs) (Please allow 20 minutes) @ 17.80 Heal) E— .
J\§&€ Xiao Long Bao-Steamed Soup Dumplings(8pcs) @@ 17.80 ﬁ;&fﬁ:g.Go@en S.oup .FISh With Pickled Vegetables { 36.80
ZL3#F Wonton in Red Chilli Sauce (10pcs) @ { 17.80 HiEB R Fish Flllgts in Wine Sauce , , 31.80
ERFAAIKL Steamed Pork and Chives Dumplings (12pcs) @ 17.80 Maihi#22 Flash Fried Shredded Eel with Bamboo Shoots Ginger and Shallots » 42 .80
- SR Live Barramundi in a Tangy Sweet and Sour Sauce @ 60.80
SF T 25> DUMPL INGS $4525E & Dry Fried Live Barramundi in Soy and Chilli Sauce 60.80
a8 35X EISA5 Pan Fried Pork Dumplings (8pcs) (Please allow 20 Minutes) @ 18.80 BHE B (ERk/ R/ EEEE) Steamed Whole Barramundi(Original/Diced red chilli {{ /King 53.80
##&4+% Vegetarian Spring Rolls (4pcs) W 10.80 Oyster Mushroom) i
/MRS Prawn and Pork Mini Wonton Soup (12pcs) 15.80 HIEHAENR GRRITAE) Salt and Pepper Lobster(Pre-Order) "af;;:i'éi:
¥ FiERKIEE Shanghai Style Steamed Sticky Rice Dumplings (6pcs) 15.80 BEME fP4A URRTFE) Twice Cooked Whole Lobster with Ginger and Shallots Served on a Bed of  [uarket Price
BEE44BRS Fried Radish Puff with Shrimp and Ham (4pcs) 15.80 Lot ol : miﬁi -
HRFEMAREL Pork and Vegetables Wonton Soup (10pcs) 17.80 i E s E Twice Fried Mud Crab Coated with Salted Egg Yolk Sauce (Eggyolk Sauce add $8) B
SMERHE Shallot Pancake 12.80 EHAHAERESE Black Pepper Crab with Rice Cake (rice cake add $5.00) @@ "‘":';t Frioe
fEFHTIRFARE Steamed Dumplings Filled with Chives, Scallops & Prawns (6pcs) 19.80 SHBLEEERE Twice Fried Mud Crab with Rice Cakes(rice cake add $5.00) Markst Price
#HRAESEE S Prawns and Chives Spring Rolls (3pcs) 13.80 % W& Flash Fried Mud Crab Served with Vermicelli Finished in a Casserole (Vermicell add |warket Prios
ESE#EIBk it Steamed Prawn and Chive Dumplings (8pcs) 19.80 $10) HiBE
F% Spinach and Mushroom Dumplings (5pes) % 14.80 8 Sauteed Crab in Hot Spicy Sauce @ ({ & “"'F"h_“ Rrige
4 FJ4885 Pan Fried Beef Dumplings (8pcs) (Please allow 20 Minutes) 19.80 #iMAE SingaporeChili Crab } Har;iet Price
SREQRE Dt hiNti S U e L WM ZFEE Wok Fried Bullfrog with Pepper and Chili {{ 63.80
BR iR King Prawn Dim Sim 18.80
#5%+ Prawn Toast (3pcs) 13.80 4= P9%E BEEF AND LAMB
— BB A Flash Fried Beef Slices with Spring Onion 30.80
HIZE ENTREE 5 e T ; L :
& @ 3kor fETS0r & Crispy Basket (Chicken Nuggets, Mushrooms or Mixed) served with Dipping 21.80 7k &4 F] Beef Brasied in Sichuan Chilli Qil, (It Looks Spicy yet It's Aromatic with Medium Heat)“ 30.80
Sauce i FEERLE Paper Wrapped Tender Beef and Onions
ERAMTETA (SE) Shredded Tofu with King Oyster Mushrooms and Coriander (served cold) % 10.80 = P .pp - - \ - 10.80
== - - - - - 15 5 B4 FHE Flash Fried Diced Wagyu Steak with Black Pepper (medium well) @ ({ 40.80
B (4&) Slow Cooked Pork Belly Slices with a Spicy Garlic Sauce (Served Cold) '\ 18.80 T - - - -
HE R IFRA1FHE Flash Fried Diced Wagyu Steak Marinated in Wasabi (medium well) @@ {\ 40.80
FHIES () Smoked Fish with Soy Sauce(Served Hot) @@ 16.80 WEEM Flach Fried Mongolian Lamb { 3580
;ra: ] gy n . . . . . % v
?iiim :é:; Sucu;nbeé:a;maied |.n a er.1ced Garllc.\.fmalf;rehe(Served Cold) ¢ 9.80 FARER Flash Fried Lamb Siices with Cumin_{ 35.80
i;:ﬁﬁﬁéﬁ) r:ln l Sltcl e’; I'\Ttar;n;tedk|:1SShaod|-é5|rlwdg)W|ne Eeved Cod) :?:g EUREMA Flash Fried Lamb with Spring Onion 35.80
KPS anjing Style Salted Duck (Served Co K = g z
Lamb Ribs Smoked in §
M= &% (4 ®) Shanghainese Appetizer Platter (Dried Lily Bulbs, Black Fungus and Peanuts) 13.80 Bir il .am e - e -e n y pices 4@ 38.80
(Served Cold) ¥ g EHFHE Spicy Lamb Ribs with Chips @ 38.80




ON. QTY

fa & AR (far e af 3231 AL $5) Sichuan-Style Shredded Pork (Recommended with Lotus Wrap/5 pes

or Pancake /6 Pcs $5) 28.80
T8 A4E (farH 2 g 4% R$5) Peking Style Wok-Fried Shredded Pork (Lotus Wraps / 5 Pcs or 28.80
Pancakes / 6 Pcs $5) @ :

JREEMAMEEY Sweet and Sour Pork 28.80
5% vk E Stir Fried Spicy Slice Pork Belly with Bamboo Shoot  {( { 30.80
FHILT A GEECM A S #8%53) Slow Cooked Pork Belly (Braised with Quail Eggs or Bamboo Shaots), 34.80
fib#IEMA Triple Cooked Pork Belly (Steamed,Deep Fried and Braised) @@ 38.80
L1075 Braised Pork Ball in Brown Sauce (4 pcs) @@ 34.80
HIEEHE Salt and Pepper Pork Ribs 29.80

& 4E POULTRY

HHILLFEE Shantung Crispy Chicken g ‘ 30.80
=1{%E T Kung Pao Diced Chicken with Peanuts in a Sweet Chilli Sauce { & 28.80
#F# Sichuan Spicy Chicken { 28.80
Z&1EAE Boneless Roasted Duck Whole (with 12pcs Pancake)Half (with 6pcs Pancake) Bi:gé\x' FLOL:;E

ON. QTY

B DAILY PICKED VEGETABLES

$REFH S H Flash Fried Snow Pea Sprouts with King Oyster Mushrooms @@ % 24.80
#WPIZFES Double Fried Green Beans with Pork Mince and Dried Shrimps 25.80
FIATEHPRETR Flash Fried Broccoli and Seasonal Mixed Vegetables % 24.80
4R/ 3E Wok Fried King Oyster Mushrooms { @& 28.80
FEMmF Twice Fried Eggplant with Garlic and Coriander 26.80
#3: S/ Salt and Pepper Crispy Tofu % 24.80
IHER SIS Crispy Tofu Coated with Salted Egg Yolk Sauce 26.80
BB T Eggplant and Pork Mince Brasied with Sweet Chilli and Vinegar { 26.80
FREZLIE Wok Fried Water Spinach with Garlic % 24.80
BRI Stone Pot Cauliflower § 27.80

ON. QTY

kbERkb %S FRIED RICESNOODLE
igA4kRb4T Shanghainese Fried Noodles with Shredded Pork and Cabbages

18.80

#y&b# Combination Fried Noodles (& 20.80
F5ikb#i Combination Fried Noodles with Assorted Vegetables % 19.80
&b R Yangzhou Style Fried Rice with Ham, School Prawns, Egg and Peas 18.80
Li&m AR Shanghainese Style Fried Rice with Pork Lard, Diced Salted Pork and Vegetables @@ 20.80
EIR1ERILAE Spicy Fried Rice with Diced Chicken,Prawns,Beef and Bean Sprout { @& 20.80
XOEtRi%b 88 Diced Chicken Fried Rice in Xo Sauce  { 20.80
X0 kb 4% Wok Fried Rice Cake with Shredded Pork and Chinese Cabbges in Xo Sauce @@ 20.80
EHAFERE Black Truffle Fried Rice 28.80
A 445 Wok Fried Rice Cakes with Shredded Pork and Vegetables 20.80
F1EfRE Dry Fried Noodles with Mushroom @@ 20.80
FHAB Noodle Soup with Shredded Pork and Pickled Vegetables 16.80
P0)Il#f4@%E Sichuan Style Dan Dan Noodle Soup with Pork Mince  { 16.80
HRFEMEEE Dry Noodle with Prawns Drizzled with a Mixture of Soya & Shallot Qil 16.80

#&h DESSERT

JBEREE Sesame Glutinous Rice Balls in Fermented Rice Syrup 2:2:;?;;2
& J)4) Crispy Pillow Buns (6 pcs) ¥ 9.80
/8 Deep Fried Pumpkin Cakes(4 pcs) % 12.80
BiRTfE#% Layered Cake with Jujube Paste (4 pcs) W 12.80
E4& Tk et (ArngkiE#ks$4. 80) Golden Bean Paste Rice Pancake (Add 1 scoop of ice cream $4.80) 12.80
EHKEMNE Snow Cloud Bun (2 pes) 11.80

ON. QTY

Efth MISCELLANEOUS

H4R/BE Steamed Jasmine Rice / Bowl 2.80
A4R/# Steamed Jasmine Rice / Bucket 10.00
$4i# Pancake Wraps(6pcs) 5.00
itk Lotus Wraps(5pes) 5.00
#f3®hL Fresh Cut Chilli 0.50
## Shredded Ginger 0.50
Mg Chilli Sauce 0.50
G Chilli Ol @ 0.50
#h3E& Take-Away Container 0.50

ON. QTY

B8k 5 BEVERAGES

E#5EHK Lemon Lime & Bitters $8.80
FL bk Watermelon Crush $8.80
HERZE R LK Lychee & Coconut Crush $8.80
BERIVAK Passion Fruit Crush $8.80
ZERTRILK Lychee & Mango Crush $8.80
B FFLERED K Yuzu Yoghurt Crush $8.80
EBRFZEFLL K Mint Lychee Crush $8.80
Bk +E EEY Signature Lemon Tea 58.80
St T4 (4/20) Citron Tea (Cold/Hot) $7.80
%k (% /%) Milk Tea (Cold/Hot) $7.80

ON. QTY

FBEH MOCKTAILS
ZREEHE Lychee Mojito $11.80
HirES Lime Spritz $11.80
iEH ] F/#74] Lemon Plum Coke / Soda $11.80
R IE Tropical Punch $11.80
##EAF Virgin Colada $11.80
Wi SiEtk Grapefruit & Yuzu Soda $11.80
E&H =Tk Strawberry Ginger Soda $11.80

#gh & Bt SOFT DRINKS & JUICES

Z28375n| Sprite 375ml $4.50
3¥i2375ml Fanta 375ml $4.50
AT %375m| Coca Cola 375ml $4.50
FEAI4375m) Coke Zero 375ml $4.50
Ei+ME Ginger Beer $6.00
HiEuk Sparkling Water 56.00
&+ Orange Juice $6.00
R+ Apple Juice $6.00
3t Pineapple Juice $6.00
#F7k Coconut Water $6.00
B&H8 Prune Juice $4.50
AR E Calpis $4.50
@ma N (475 Soy Bean Milk(Cold/Hat) $6.00

#% HOT BEVERAGES

&5 Jasmine Tea/Pot $8.00
BHER Oolong Tea/Pot $8.00
E PU'er Tea/Pot $8.00
WM& Tie Guan Yin Tea/Pot $8.00
%514k Chrysanthemum Tea/Pot $8.00
¥ Chrysanthemum and PU'er Tea/Pot $8.00
# B4 #E% Longan Red Date Tea/pot $8.00
F{L# (Tea Cover Charge) $1.50

If you have any food allergies, please inform our staff when ordering.
M TR, SERAT S AT A R
tasteofshanghaiaus tasteofshanghai www. tasteofshanghai_.com.au




