


Our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish, gluten. Whilst all 
reasonable efforts are taken to accommodate guest dietary needs, we cannot guarantee that our food 
will be allergen free. All card transactions incur a 1.05% surcharge. Please note, a surcharge of 10%  
will apply on Sundays, and 15% on public holidays.

Bar Snacks

Prawn crackers 6

Hummus 12 
Sichuan, chilli, wonton crisps

Potato scallops 12 
Salt & vinegar (3pc)

Corn ribs 17 
Togarashi, typhoon crumbs

Shoestring fries  11 
Chicken salt, chilli mayo

Chicken wings (10pc) 16 
Chilli, shallot, garlic

Chicken wings & fries 21 
Chilli, shallot, garlic, chilli mayo

Chicken ribs 21 
Sweet‘n’spicy sauce

Prawn toast 26 
Sesame seeds, chilli mayo

Vegetarian spring rolls  16 
Plum sauce, (4pc)

Typhoon spice bag 21 
Chicken, corn, chips, typhoon mix with Hong Kong curry sauce

Chicken combo 28 
Soy poached chicken, bok choy, steamed rice, ginger shallot relish

Pork schnitzel  28 
Battered pork cutlet, fries, curry sauce

King George scallops  31 

Wagyu tartare, black bean, chilli served with potato scallops



Seafood

Steamed half shell scallops, XO vermicelli or ginger shallot 42 
6 pieces

Salt ‘n’ pepper squid 31 | 46

Stir-fried octopus, garlic shoots, woodear, crispy shrimp  33

King prawns, garlic butter, enoki, wood ear  44

Steamed market fish, ginger shallot, white soy MP

BBQ

Peking duck pancakes  56 | 108 
Half (8 pancakes) | Whole (16 pancakes)

Roast duck, plum sauce 48 | 90 
Half  | Whole

Honey glazed free range char siu pork 37

Soy poached chicken maryland, ginger shallot relish  25

Combination roast meat platter 95

Meats

Mapo ‘Tofu’, stir-fried pork mince, chilli, Sichuan pepper  30 
on steamed egg custard 

Sweet ‘n’ sour pork, capsicum, pickled pineapple 34 | 50

Stir-fried black pepper Wagyu beef, potato, 46 | 66 
king brown mushroom

Chonq Qing “hot ’n’ numbing” boneless chicken 32 | 47



Late Night Menu (Available from 10pm Friday & Saturday)

Salt ’n’ pepper chicken wings 1ea

Prawn crackers 6

Fries  11 
Chicken salt, chilli mayo

Hummus 12 
Sichuan, chilli, wonton crisps

Potato scallops 12 
Salt & vinegar (3pc)

Queen Chow steamed dim sum platter - 8 pieces 44



Rice & Noodles

Queen Chow fried rice, cuttlefish, char siu, sweetcorn 30 | 38 
 Add typhoon shelter 6

Vegetarian fried rice, tofu, shiitake, olive, mustard leaf 27 | 35

Singapore noodles, stir-fried rice noodles, prawns, curry,                32

char siu, egg 

Beef ho fun, garlic chives, beansprouts, sweet soy 32

Vegetables

Steamed baby bok-choy, oyster sauce, garlic schmaltz, 17  
crispy leaves 

Salt ‘n’ pepper cauliflower, togarashi & tofu mayo 26 | 37

Stir-fried broccoli, celtuce, garlic, shaoxing  28

Dessert 

Salted caramel brulee almond tart 20

Custard ice-cream, tea garnita, sablee 20

Hibiscus Halo, hibiscus granita, jackfruit sorbet,  21 
dragon fruit, lychee

Deep-fried ice-cream, butterscotch 25



Our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish, gluten. Whilst all 
reasonable efforts are taken to accommodate guest dietary needs, we cannot guarantee that our food 
will be allergen free. All card transactions incur a 1.05% surcharge. Please note, a surcharge of 10%  
will apply on Sundays, and 15% on public holidays.

Starters

Sydney rock oysters, rice wine vinaigrette, finger lime 6ea

Pork & prawn wonton soup flavour of laksa 12

Shredded chicken salad, black fungi, cucumber,  18 
strange flavour, lao gan ma 

Pork & kingfish dumplings, chilli black vinegar 21

Burrata, Chinkiang vinegar, crispy chilli, Chinese fried bread 27

Hiramasa kingfish sashimi, black bean, chilli, white soy  26

Tuna ceviche, strange flavour, crispy chilli, witlof 26

Wagyu tartare, black bean, chilli, cassava  26

Prawn toast, sesame seeds, chilli mayo 26

Roast duck sang choy bao, leek, asparagus, snowpeas 25 | 36

Dim Sum

Queen Chow steamed dim sum platter - 8 pieces 44

Queen Chow fried dim sum platter - 6 pieces 34

Live Seafood

Lobster or Pippies MP 
Choice of XO,  garlic butter, black bean chilli, ginger shallot or salt’n’pepper

 Add typhoon shelter 6

 Add Chinese fried bread 7 
 Add egg or vermicelli noodles 10



All card payments incur a 1.05% surcharge. Please note, a surcharge of 10% will apply on Sundays, 

and 15% on public holidays



Brews

BOT TLED
—

James Boags Light 9.1
 
Hahn Super Dry Gluten Free 13.2 
 
White Rabbit Dark Ale 12.4

Tsingtao  13.5
 
Birra Moretti 13.5

Fellr Watermelon Seltzer 13.9

James Squire Ginger Beer                                   13

Kirin Hyoketsy lemon                                           13

ON TAP                                   
—

Great Northern Super Crisp (3.5%) 8.1

Stone & Wood Pacific Ale 13.6

Balter XPA  13.7

Coopers Pale Ale 10.8

Grifter Pale Ale 12

Young Henrys Newtowner 10.8

Kosciusko Pale Ale  10.8

Kirin Ichiban 12.5

Guinness 11.3

Tooheys New 8 
 
Hahn Super Dry 10.6

Victoria Bitter 9.8
 
Reschs 9.7

Heineken                                                           10.50

Young Henrys Cloudy Cider  10.5



Cocktails

CL ASSIC COCK TAIL S 
—

Spicy Sparkling Margarita   17
with a shot of tequila                                             +7

Aperol Spritz 21.5
Aperol, Prosecco, soda

Negroni 23.5
Beefeater, Campari, Antica Formula

Espresso Martini 23.5
Absolut, Kahlua, Cold Press Coffee

Passionfruit Martini 22
Absolut, passionfruit, apple, Prosecco

Old Fashioned 23
Maker’s Mark, sugar, bitters

Whiskey Sour 24
Chivas 12, lemon, sugar, aquafaba, bitters

Pisco Sour 23
BarSol Quebranta, lemon, sugar, aquafaba, 
bitters

Amaretto Sour 23
Amaretto, Absolut, lemon, aquafaba, bitters

Long Island Ice Tea 24
Absolut, Beefeater, Havana 3, triple sec, 
lemon, cola

Cosmopolitan 24
Absolut Citron, triple sec, cranberry, lime

Margarita 24
Olmeca Plata, triple sec, lime, salt

Tommy’s 24
Olmeca Plata, Olmeca Repasado, agave, lime

SIGNATURE COCK TAIL S 
—

Seasonal G&T 23 
Four Pillars Midnight,  
StrangeLove No. 8 Tonic, ruby grapefruit 

Famous Chow Sour 23
Plymouth, green apple, spiced rhubarb, 
lemon, aquafaba 

Yuzucello Spritz 23
QC Yuzucello, Dassai, Prosecco

Shanghai Nights 22
Absolut Citron, strawberry, yuzu,  
apricot brandy, lemon, soda

Yuzu Lychee Martini 23
Absolut, yuzucello, lychee, lemon myrtle

Makrut Margarita 30
Fortaleza, triple sec, lime, makrut lime leaf, 
Tajin

Bloody Tommy’s                                                       25
Olmeca Reposado, agave, blood orange juice 
and lemon juice

PREMIUM COCK TAIL S 
—

Rare Negroni 23
Four Pillars Rare Dry, Campari, Antica Formula

Whiskey Smash 42
Michters Rye, Marionette Peach, lemon, mint

Lucky 8 Margartia 85
818 Reserve, Cointreau, lime, sea salt



Low & Non-Alcoholic

Generous pour of gin (45ml) with your choice 
of Strangelove tonics: Coastal, Light, No.8 

Malfy Originale (Ita)  22.5

Roku (Jap) 22.5

Four Pillars (Aus) 22.5

Four Pillars Bloody Shiraz (Aus) 26 

Beefeater 24 (UK) 23
 
Hendricks (Sco) 23

Kin No Bi (Jap) 32

Monkey 47 (Ger) 35.5

BREWS

Heineken 0.0 Lager 8.9 

Nort Refreshing Ale (0.5%) 7

Heaps Normal XPA (0.5%) 9.5

WINE

21 Kolonne Null Riesling 16/25/72 
Nahe, Gr

HOUSE-MADE SODAS

Strawberry Yuzu soda 10

Passionfruit Hibiscus soda 10       

Pine-lime ginger ale 10  

SODAS & TONICS

Strangelove Light Tonic                                          7

Strangelove n8 or Dirty                                           7

Strangelove Coastal Tonic                                  6.5

Strangelove Mandarin Soda 8.5

Strangelove Yuzu Soda 12.5

Cascade Ginger Beer 6.5

Premium Gin & Tonic



Wine By the Glass

SKIN CONTACT G/LG/B
—

22 Unico Zelo, Zibibbo Blend 15/24/67
Riverland, SA

ROSÉ S/L/B
—

23 Saachi Rose,                                            12/20/55
Rhône Valley, Fr

23 Delinquente ‘Pretty Boy Rosato’     15/23/67
Nero d’Avola Blend
Riverland, SA

RED G/LG/B
—

21 Sister’s Run, Cabernet 10/15/41
Coonawarra, SA

23 Merivale Red, Shiraz 11/17/48
Riverina, NSW

23 Maxi, Pinot Noir 13/21/58
Yarra Valley, Vic

23 Alexa, Grenache                   15/25/70
Barossa Valley, SA

BUBBLES G/B
—

NV Merivale Brut 9/48
South Eastern Australia

Alba Luna Prosecco 11/52
Treviso, It 

NV Chandon 12/66
Vic

NV Veuve Clicquot 30/120 
Reims, Fr

WHITE G/LG/B
—

23 Merivale White 11/16/48
Sauvignon Blanc/ Semillon
Riverina, NSW

24 Remy, Pinot Gris 12/19/54
South Australia

23 Jasper, Sauvignon Blanc 12/19/54
Marlbourough, NZ

23 Liquid Rock’n’Roll, Gewurz Blend      13/21/60
King Valley, Vic

23 Penfolds ‘Max’s’, Chardonnay 14/22/62
Adelaide Hills, SA



Riesling

NV Merivale Brut 48
South Eastern Australia

NV Alba Luna Prosecco di Treviso 52
Veneto, It 

NV Chandon  66 
Vic

22 Gilbert Riesling Pet Nat 67
Mudgee, NSW

22 Das Juice Pink Pet Nat  68
McLaren Vale, SA

19 Chandon ‘Merivale Cuvée’ 110 
Blanc de Blancs, Vic

NV Moët & Chandon ‘Brut Imperial’ 160 
Epernay, Fr

NV Veuve Clicquot 
Reims, Fr
750mL 120
1500mL 350 

23 Ravensworth                                                      69
King Valley, Vic

21 Axel Pauly ‘Generations’                                   73 
Mosel, Ger

23 Petaluma ‘Hanlin Hill’                                      80
Clare Valley, SA

23 Mac Forbes                                                         90 
Strathbogie Ranges, Vic

Sauvignon Blanc
23 Jasper                           54 
Marlborough, NZ 

22 Das Juice White Blend                                    59
Adelaide Hills, SA

24 Shaw & Smith                                                     72
Adelaide Hills, SA

23 Cloudy Bay                                                          99
Marlborough, NZ

22 Vincent Grall Sancerre ‘Silex’                      102
Loire Valley, Fr   

Bubbles



ChardonnayOther White Varietals

24 Remy Pinot Gris                                                 54
South Australia

23 Allegra Pinot Grigio                                          58
Fruili, IT

23 Liquid Rock’n’Roll, Gewurz Blend               60
King Valley, Vic

23 Corymbia Chenin Blanc 73
Swan Valley, WA

21 Baglio di Grisi Grillo 74
Sicily, It

21 Millton ‘Te Arai’ Chenin Blanc  88
Gisborne, NZ

22 Borgo Del Oche Pinot Grigio                      102 
Fruili, It   

23 Penfolds ‘Max’s’ 62
Adelaide Hills, SA 

22 Margan White Label  65 
Broke Fordwich, NSW

23 Domaine du Colombier Petit Chablis  95 
Burgundy, Fr 

23 St Hugo   90
Eden Valley, SA

22 Bloodwood ‘Schubert’ 105
Orange, NSW 

22 Robin Chablis 120 
Burgundy, Fr



Lights RedsSkin Contact

21 Logan ‘Clementine de la Mer’  62
Orange, NSW

22 Unico Zelo, Zibibbo Blend 67
Riverland, SA

24 Dr. Edge ‘Ambrosia’ 87
Tamar Valley, TAS

Rosé
23 Saachi Rose,                                                        55
Rhône Valley, Fr

22 Domaine Vergajolo ‘Île de Beauté’          67
Corsica, Fr 

23 Delinquente ‘Pretty Boy Rosato’                67
Nero d’Avola Blend
Riverland, SA

21 Tour de L’ Évêque Côtes de Provence      115
Provence, Fr

Chilled Reds
23 Gentlefolk ‘Vin De Franck’ Pinot Noir    71
Adelaide Hills, SA  

22 Aristotelis Ke Anthoula Blood Orange  85
Cabernet Blend
South Pambula, NSW

22 Alpha Box & Dice - Tarot, Grenache 58 
McLaren Vale, SA

23 Alexa, Grenache 70
Barossa Valley, SA

22 Sinapius Esmé, Gamay 105 
Pipers Brook, TAS

18 Eldridge Estate Red Hill Gamay                  123
Mornington Peninsula, Vic

Pinot Noir
23 Maxi 58
Mornington Peninsula, Vic

22 Josef Chromy  75
Relbia, TAS

23 Gaston                                                                   85
Mornington Peninsula, Vic  

23 Mac & The Somms 95
Yarra Valley, Vic

21 Dennis Carré Hautes Côtes de Beaune  105
Burgundy, Fr



Shiraz

22 Nice “Organic” Shiraz                                      62
South Australia

23 Felix                                                                       65 
Barossa, SA 

23 Henschke ‘Five Shillings’                               78 
Barossa Valley, SA        

21 Polloi                                                                     80 
Barossa Valley, SA 

21 Church Road ‘McDonald Series’                   85
Hawkes Bay, NZ   

22 Andrew Thomas ‘Sweetwater’                     90
Hunter Valley, NSW

22 Jean-Michel Gerin Saint-Joseph                 118
Rhone Valley, Fr

20 St Hugo                                                               135
Barossa Valley, SA   

20 Yangarra ‘King’s Wood’                                 145
McLaren Vale, SA

20 Rockford ‘Basket Press’ 2019                       325
Barossa Valley, SA

Other Red Varietals

22 Argento Malbec                                                 65
Mendoza, Arg

19 Fattoria Franco e Fabio  68 
Chianti Sangiovese  
Tuscany, It

21 Nebbia Coperta Langhe, Nebbiolo            70
Piedmont, It

21 Varej, Barbera                                                     75
Piedmont, It

21 Baglio di Grisi ‘Ventu’ Nero D’Avola            85
Sicily, It  

22 Yangarra ‘Old Vine’, Grenache                   105 
McLaren Vale, SA 

Cabernet Sauvignon & 
Blends

21 Sister’s Run ‘Old Testament’ 41 
Coonawarra, SA 

22 Warramate Cab Sauv blend 60 
Yarra Valley, VIC



Our menu contains allergens and is prepared in a kitchen that handles nuts, shellfish, gluten and eggs. Whilst all 
reasonable efforts are taken to accomodate guest dietary needs, we cannot guarantee that our food will be allergen free. 
Groups of 8 or more will incur a !0% service charge (Monday- Sunday). Please note, a surcharge of 10% will apply on 
Sundays, and 15% on public holidays. All  credit cards incur a 1.05% surcharge.

Bar Snacks

Prawn crackers 6

Hummus 12 
Sichuan chilli oil, wonton crisps

Potato scallops 12 
Salt & vinegar (3pc)

Corn ribs 17 
Togarashi spice, typhoon crumbs

Shoestrings fries  11 
Chicken salt, chilli bean mayo

Chicken wings 16 
Chilli shallot garlic

Chicken ribs 21 
Sweet ‘n’ spicy sauce

Prawn toast 26 
Sesame seeds, chilli bean mayo

Vegetarian spring rolls 16 
4 pieces

Typhoon Spice Bag 21 
Chicken corn, chips, typhoon mix Hong Kong sauce

Chicken combo 28 
Soy poached chicken, bok choy, steamed rice, ginger shallot relish

Pork schnitzel 28 
Battered pork cutlet, fries, curry sauce

King George scallops 31 
Wagyu tartare, black bean, chili served with potato scallops



R A B B I T
 

1951, 1963, 1975, 1987, 
1999, 2011

Luckiest of all signs, you are 
talented, articulate, affectionate 

yet shy, You seek peace 
throughout your life. 

Marry a sheep or a Boar.

D R A G O N
 

1940, 1952, 1964, 1976, 1988, 
2000, 2012

Eccentric and complex. you have a 
very passionate nature and

abundant health. Marry a Monkey or
Rat late in life. Avoid the Dog.

S N A K E
 

1941, 1953, 1965, 1977, 1989, 
2001, 2013

Wise and intense, you love physical 
beauty and can be vain and 

high tempered. The Boar is your 
enemy. The Rooster or Ox are 

your best matches.

R O O S T E R
 

1945, 1957, 1969, 1981, 1993, 2005
A pioneer in spirit, you are 

devoted to work and quest after 
knowledge. You’re elegant and 
skillful but can also be selfish. 

Rabbits are trouble. Snakes 
and Oxen are fine.

D O G
 

1946, 1958, 1970, 1982, 1994, 2006
Loyal and honest you work 

well with others. Generous and 
easy-going yet can be 

stubborn. Look to the Horse or 
Tiger. Watch out for Dragons.

M O N K E Y
 

1944, 1956, 1968, 1980, 1992, 2004
With wit, intelligence and your 
magnetic personality, you are 

able to easily influence people. An 
enthusiastic achiever, you are easily 
discouraged and confused. Avoid 
Tigers. Seek a Dragon or a Rat.

S H E E P
 

1943, 1955, 1967, 1979, 1991, 2003
Elegant and creative, you are 
timid and prefer anonymity. 

You are most compatible 
with Boars and Rabbits but

never the Ox.

H O R S E
 

1942, 1954, 1966, 1978, 1990, 2002
Popular and attractive to the
opposite sex, you are often 

ostentatious and impatient. You 
need people. Marry a Tiger or 
a Dog early, but never a Rat.

T I G E R
 

1950, 1962,  1974,  1986, 
1998,  2010

Tiger people are aggressive,
courageous, candid yet 

sensitive. Look to the Horse and 
Dog for happiness. 

Beware of the Monkey.

B O A R
 

1947, 1959, 1971, 1983, 1995, 2007
You are noble and chivalrous and 
calm under pressure. Your friends
will be lifelong. Avoid other Boars.

Marry a Rabbit or a Sheep.

R AT
 

1948, 1960,  1972,  1984, 
1996,  2008

You are ambitious yet honest. 
Prone to spend freely. Seldom make 
lasting friendships. Most compatible 
with Dragons and Monkeys. Least 

compatible with Horses.

O X 
1949, 1961,  1973,  1985, 

1997,  2009
Bright, patient and inspiring 

to others. You can be happy by 
yourself, yet make an outstanding 

parent if you choose. 
Marry a Snake or Rooster. 

Sheep bring trouble.

Queen Chow says your birth year is 
an important factor in determining your

many fabulous qualities. Find the year 
of your birth among the 12 signs.


