
F O O D  I S  H E A V E N  T O  M A N K I N D

The history of food is as old as the history of mankind.  Neolithic relics reveal to us the 

interlocking actifities of archiac hunting, eating and making pottery & bronze utensils.  

The concept of feasting, usually accompanied by music and dance could be easily traced from 

the Han mural paintings which depict large-scale gatherings to share food and drinks in 

harmonious setting. 

And WE are here to offer you the taste of the food and drinks that delight History itself !! 



ALL PRICES ARE GST INCLUSIVE 
PUBLIC HOLIDAY SURCHARGE: $5 PER PERSON

MINIMUM CHARGE: $20.00 PER PERSON



Deep Fried Cuttle�sh Dumplings (6 pieces)
$15.00

Sesame Prawn Toast (4 Triangles) 
$16.00

Pheonix King Prawn Cutlets (4 pieces)
$16.00

Deep-fried Whitebait with Spicy Salt
$24.50

Homemade Shallot Bread (2 pieces)
$12.00

Mixed Entree (Spring Roll, Dim Sim, Gow, Gee)
$10.50

Chicken Sang Choy Bow (2 pieces)
$12.00

Gone with The Wind
(Shredded Crispy Chinese Broccoli leaves topped with

ground spiced chicken breast)
$20.00
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Chicken and Sweet Corn Soup
$7.00

Crab Meat and Sweet Corn Soup
$8.00

Hot and Sour Soup
$10.50

Short Soup
$10.50

N.Z. Mussels with Basil and Chilli (6 pieces)
$12.00

Peking Duck Pancake (4 pieces)
$26.00

Chicken Satay Sticks (4 pieces)
$16.00

Deep-Fried Sof Shelled Crab wth Spicy Rock Salt
$27.50

Deep-fried Thai Fish Cake with Sweet Chilli Sauce (4 in a Serve)
$16.00 



Quick-Fried Fresh Lobster Tail 
with Ginger & Shallot on top of Steamed Egg Noodle

$98.50

Dry-Fried Spiced Shantung Lamb
$29.50

Thai Style Seafood Tom Yum Soup (Serve for 2 people)
$19.50

Deep-Fried Crispy Sliced Pork Belly 
with Japanese Shichimi & Hialayan Pink Salt

$25.50

Thai Style Green Curry Chicken with Green Beans & Eggplant
$25.50

Thai Style Red Curry Beef with Solanto Tomato & Fried Potatoes 
$25.50

Whole Jumbo Green Prawns in shell 
with (Beijing Sauce OR Spicy Rocksalt)

$32.50 

Chef’s Specials



Sizzling King Prawns with Garlic & Butter
$31.50

Namking Beef
(Crispy Beef Fillets in a Sweet Chilli BBQ Sauce)

$23.50

Steamed Duck with Five Spices and Garlic Vinegar
$25.50

Chicken Fillets with Chilli, Shrimp Paste, Galanga & a Touch of Citrus Juice
$23.50

Deep-Fried Soft Shelled Crab with Spicy Rock Salt
$27.50

Double cooked sliced pork belly with pepper and chilli
$23.50

Crispy spare ribs with garlic and herbs
$24.50

Slow-cooked Beef Brisket with Aniseed and 
Suchuan Pepper Homemade Gravy Sauce

$24.50 



Crispy Teriyaki Chicken Fillets
$23.50

Deep-Fried Calamari in Spicy Salt
$24.50

Racks of Lamb Lightly Fried & Dipped in Glaze of Honey & Pepper
$38.50

King Island Steak & Scallop Honey-Pepper Sauce
$29.50

Stir-Fried Chicken Fillets in a Creamy Sweet Paprika Sauce on a Bed of
Fresh Baby Spinach

$23.50

Deep-Fried �sh �llets with creamy corn sauce
$25.50

Battered New Zealand Mussels with Spicy Rocksalt
$23.50

Stirred-fried Thai Fish Cake with Garlic and Choy Sum
$25.50



Chicken Fillets in a Creamy Turmeric Coconut Sauce
$23.50

Sizzling King Prawns Singaporean Style
$31.50

Crispy Skin Chicken in Rosewine Sauce
$23.50

Balmain Bugs Singaporean Style
(Depends on availability)

$38.50

Deep-fried Whitebait with Spicy Salt
$24.50

Diced Eggplant and Ground Chicken Breast Stir-fried
with a Touch of Chilli

$24.50

Stired-Fried pork �llets with cucumber & “Cloud Ear” mushroom
$24.50

Cantonese Style White Cut Chicken with Ginger & Shallot puree Sauce 
(Limited Portions available each day)

$24.50

Beef Tenderloin with Teriyaki & Mustard Sauce
$28.50



Ma Po Cripsy Japanese Egg Tofu
$24.50

Shredded Japanese Taro with Scallops & King Prawns in
an X.O. Premium Chilli Sauce

$31.50

Quick Fried NZ LING Fillets with Snowpeas, Ginger, and Shallots
$25.50

Stir-Fried King Prawns & Scallops with Fresh Asparagus
$31.50

Thinly Sliced Sirloin Fillets Served on a Sizzling Platter
in a Chiu-Chow Style Sate Sauce

$24.50

Stir-Fried Chicken Fillets with Lemongrass & Chilli
$23.50

Dry-Fried green beans with spicy ground chicken breast
$24.50

Hakka Style Tofu Pu� (stu�ed with chicken) topped with a
Light Oyster Sauce & Coriander

$24.50



Honey King Prawns
$31.50

Deboned Chicken Breast with Honey Sauce
$23.50

BBQ Roast Duck with Plum Sauce
$25.50

Stir-Fried Chicken Fillets in Bird-Nest with Cashews
$23.50

Hongkong Style Scrambled Egg with Prawns & Tomatoes
$24.50

Taiwanese-Style Chicken Fillets Served on a Sizzling Platter
$23.50

Pork Chops with Spicy Rocksalt
$23.50

Crispy Chilli Beef in Peking Style
$23.50

Shang-Tung Crispy Skin Chicken
$23.50

Beef Fillets with Spicy Kung Po Sauce
$23.50

King Island Steak with Black Bean Sauc
$28.50

Stir-Fried Beef Fillets on Chinese Broccoli with Garlic and Ginger
$24.50



Deep fried Crispy Bean Curd with Spicy Chilli Rocksalt
$20.50

Buddha’s Hot Pot
$20.50

Mix-Vegetables (w/o Curry or Oyster Sauce)
$19.50

Chinese Shanghai Pak Choy Layered with Strips of
Chinese Mushrooms and Topped with

an Enoki Mushroom Sauce
$20.50

Stir-Fried Snowpeas, Sugar Snappeas & Mushroom with Honey Glaze
$19.50

Diced Aubergine & Bean Curd Pu� with Mushrooms
$20.50

Diced Bean Curd Pu� in Spicy Kung Po Sauce
$20.50

A selection of Fresh Chinese vegetabes are available.
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Steamed Rice
$3.00 per head

Vegetarian Combination Fried Rice
Small $12.00  Large $13.50

Combination Fried Rice
Small $12.00  Large $13.50

Singapore Noodles
$20.50

Hokkien Noodles
$20.50


