MANI ;&3E MENU

Almond-Crusted Prawn On Crispy Bun 18.8
’é‘f:ﬂﬁﬁ%ﬂ‘kﬂéék 2pc  (Please allow 15mins.)

King Prawns, Almond, Mustard, Honey, Yuzu, Crispy Bun

Raw Marinated Seafood Selection @ik J
« OPTION 1: Salmon =X &4 28.8

« OPTION 2: Salmon, Japanese Scallops, Sydney Rock Oyster, 58.8
NZ Clam, Arctic Surf Clam
=X, BINET, BesEM=1H, JHRR

« OPTION 3: NZ Scampi, Salmon, Scallops, Oysters 188.8
MOS=8IF, =X8, BRHF, Tesk

Salmon & Kingfish Sashimi 30.8
=XB5&BRNSESEE

Salmon, Kingfish, Peach, Ginger, Vinegar, Soy, Lemon Olive Oil

Raw Sydney Rock Oysters ERBEREHES +oc 24.8

Sydney Rock Oysters, Salmon Roe, Rice Vinegar, Grated Ginger, Light Soy Sauce

Japanese Scallop Sashimi 28.8
BAEFRISEKISHFE

Japanese Scallop, Salmon Roe, Asparagus, Kombu, Yuzu Miso Dressing

Steamed Scallops in Shell with XO Sauce & 288

Vermicelli XOBMLFETHF 4oc

Seafood Spring Roll with Scallops & Prawns 18.8
BIFHFIBHEE 20c

Scallops, King Prawns

Sichuan Style Beef Salad (served co) FE&4F b J 28.8
Beef Shank, Roquette, Garlic, Chef's Chilli Oil

OX Tongue Salad HEE+S J/ 28.8

Beef Tongue, King Oyster Mushroom, Fresh Sichuan Peppercorn

Crispy Five-Spice Toothfish in Shanghai Style 328
Soy Sauce LigNKAFTEFE

Toothfish, Chinese Aromatics

Crispy Monk Fish Z%ixi® 268
Crispy Battered Monk Fish, Chinese Seaweed, Shanghai Style Worcestershire Sauce
Mani Ocean Platter &% S2RE2 198.8

Alaska King Crab, Soft Shell Crab, King Prawn, Calamari, Scallop,
Lingfish, Oysters, Sweet Potato Chips with House-Special 5-Spice
Salt & Pepper BURIHTT £8&, o<, HEUF, &6, HF, B2,

AU, ABER, ROSHE

DUMPLINGS « mib

Signature Rainbow Crab & Pork Xiao Long Bao 20.8
BREEEEBEP/NIER 4pc

Seasonal Sea Urchin & Pork Xiao Long Bao 18.8
ETIREBBEA/NES 4o

Black Truffle & Pork Xiao Long Bao 16.8
BMBER/NER 4pc

Classic Pork Xiao Long Bao 14.8
BREFPVNER 4pc

Jade Prawn Dumpling $524F% 4pc 218
Prawn, King Oyster Mushroom and Sugar Snap Pea

Pork, Prawn & Chive Dumplings 16.8
AESRIEPIBFAFER 4pc

Spicy Beef Dumplings / 16.8
§;§¢m£ﬁ 4pc

Crystal Mushroom Dumplings KRR 4oc 18.8
Shitake, Asparagus and Coriander

Vegetarian Dumplings 14.8
ﬁ;ﬁﬁ 4pc

Prawn & Pork Wontons in Sichuan Chilli Oil J 22.8

BIFREALBIF 6pc

SEAFOOD WOK HEI SPECIALS

BEmSHEE

Traditional Shanghai Style Blue Swimmer Crab 48.8
with Handmade Rice Cake

ELBRFERFIFE

Blue Swimmer Crab, Handmade Rice Cakes, Scallion, Ginger, Soy-Based
Braising Sauce

Crispy Blue Swimmer Crab with Garlic & Black 40.8
Beans B FE

Blue Swimmer Crab, Crispy Garlic Crumbs, Fermented Black Bean, Chilli

Crispy Prawns and Eggplant / 388
B friin S IFEK

Prawns, Eggplant, Cashew Nuts, Kung Pao Sauce

Wok-Fried Prawns with Black Truffle Sauce 40.8
EEBFRIWIFER

Prawns, Sugar Snap Pea, Capsicum, Black Truffle Sauce

Salt and Pepper Prawns 38.8
hIFER

Prawns, Garlic, Salt and Pepper Seasoning

House Special Salt and Pepper Calamari 34.8
SEMHGRTEEDFS

Calamari, Chinese Seaweed Salt, Honey Mustard Mayo with Yuzu

Wok-Fried Scallops with Sugar Snap Pea and 48.8
XO Sauce XOBE=WHTF

Scallops, Sugar Snap Pea, Capsicum, Onion, XO Sauce

Fish Fillet & Tofu Claypot 38.8
Ba=EE

Ling Fish Fillet, Egg Tofu, Chef’s Special Sauce, Served in Claypot

Queensland Yabby 1=/INELF mp

[SIGNATURE FLAVOURS 1B {ii#%]

« Cooked and Marinated in Chinese Rice Wine #ifZiE4
- Citrus-Chilled with Mandarin Orange  JK{EiE T

. Garlic-Infused &

« Chilli and Spice-Infused &% S

Southern Rock Lobster EiRiFACELF mp

[SIGNATURE FLAVOURS 1Bhg{§iZ]

« Two Ways: Sashimi / Bamboo Shoots & Preserved Mustard Greens
WIZ: RIS | BT

- Garlic Butter with Black Truffle  RIERT4IB

Tasmanian King Crab 2H 8 mp

[SIGNATURE FLAVOURS {BRE{i%]

. Ginger Shallot &

- Salt and Pepper #{#h

« Garlic Butter FRF4Hl

- Garlic Butter with Black Truffle AARERR 74

Snow Crab XF% mp

[SIGNATURE FLAVOURS 1BR&{#ix]
- Bamboo Shoots & Preserved Mustard Greens 3%
- Salted Egg Yolk with Corn & FH

LIVE SEAFOOD - jif/Kigif

MEAT -« B

Classic Sweet & Sour Pork 34.8
WL050EA

Pork, Pineapple, Onion, Capsicum

Wok-Fried Wagyu Beef with Cumin and White 44.8
Beech Mushroom BUARMNFIF KR BEH B EiE

Wok-Fried Wagyu Beef with Black Truffle 42.8
BNE RN AR

Wagyu Beef, Black Truffle Sauce, King Oyster Mushroom

Wok-Fried Veal with Termite Mushrooms J 38.8
BUE/NER

Veal, Termite Mushrooms, Chilli, Taro

Beef Braised in Tangy Pickled Mustard Broth / 468
BN E

Oyster Blade, Pickled Mustard Greens, White Beech Mushroom, Sweet
Potato Glass Noodles, Chinese Cabbage, Tofu

Wok-Fried Beefin Chef’s Savory Sauce 428
BRmE

Oyster Blade, Red Capsicum, Porcini Mushrooms, Chef’s Special Sauce

Sichuan Chilli Chicken S 328
Il 32 Sl

Chicken, Dried Chilli, Garlic, Cashew Nuts

Crispy Chicken Strips with Salt and Pepper 32.8
EERGM

Free Range Chicken and Spiced Salt

SOUP - jfife

Winter Melon & Clam Soup ns
NI HiBER

Winter Melon, Clams, Dried Scallop (Conpoy), Cured Ham

Jade Prawn Soup with Choy Sum ns
TTEF I EIFRA

Bamboo Fungus, Porcini Mushrooms, Handmade Prawn Mousse, Dried
Scallop (Conpoy), Dried Choy Sum

Coral Trout 28 mp

[SIGNATURE FLAVOURS 1Bh&{#i%]

« Two Ways: Fillet Wok-Fried / Salt and Pepper #IZ: XMBEEK / iR

- Sichuan-Style Poached Fish in Tangy Pickled Mustard Broth B3kt S

» Sichuan-Style Poached Fish in Spicy Chilli Broth with Sichuan Peppercorn
KEE J

Abalone 18 mp

[SIGNATURE FLAVOURS 1Bhg{ii%]
» Wok-Fried Slices with Chinese Celery, Capsicum & Black Pepper Sauce
BT BT

« Steamed Slices with House Special Sauce &3

Baby Abalone 88 {F mp

[SIGNATURE FLAVOURS 1B1gf#i%]
« Steamed with Garlic & Vermicelli =
« Steamed with Ginger & Shallot &%

Pipi iffIGEI mp

[SIGNATURE FLAVOURS B&fi%]
- Bamboo Shoots & Preserved Mustard Greens F3%
« XO Sauce XO#E»

Oyster FIE mp

[SIGNATURE FLAVOURS 1BJg{ii%]

« Salt-Grilled with Tabasco Sauce  Ehik&H s AR ERE
« Steamed with Garlic & Vermicelli FRafzesk

« Steamed with Ginger & Shallot &3

VEGETABLES -° #&3%

Stir-Fried Green Beans FiRIUES 26.8

Green Beans, Dried Shrimp, Pork Mince

Mani Crispy Tofu Bites BZ B/ 24.8

Silken Tofu, Seaweed Salt, Sesame

Braised Baby Cabbage with Conpoy in 32.8
Clear Broth _EimEEMETES

Baby Cabbage, Conpoy, Cured Ham, Chicken Broth

Wok-Fried Choy Sum with Jinhua Cured Ham 248
BHENFRIDFIL

Special Mapo Tofu BERESE / 26.8

Tofu, Chilli Oil, Bamboo Shoots, Preserved Mustard Greens

Conpoy & Golden Yolk Tofu EHFHEZET/E 26.8
Tofu, Dried Scallop (Conpoy), Salted Egg Yolk

Crispy Corn Kernels with Salted Egg Yolk 20.8
Stir-Fried Chinese Broccoli &= 24.8

Chinese Broccoli, Garlic

RICE AND NOODLE * X8

Signature Seafood Purple Sticky Rice 36.8
Pghﬁﬁifﬁﬂﬁﬁﬁﬁﬂ%fﬂéfﬁ (Please allow 15mins.)

Salted Egg Yolk, Purple Sticky Rice, Scallops, Squid, Mussels, King Prawns

Beef Fried Rice with Black Truffle 36.8
ENEFPANIR

Black Truffle Sauce, Beef, Egg, Fennel

Seafood & Conpoy Fried Rice 36.8
BEETENIR

Dried Scallop (Conpoy), Prawn, Calamari, Cured Ham, Diced Potato

Braised Rice with Bamboo Shoots & Cured 34.8
Pork BFRREEAIMNIR

Bamboo Shoots, Cured Pork, Preserved Vegetables

Signature Stir-Fried Spinach Noodle with 288
Seafood BIRIGENERE

Mixed Seafood, Spinach Noodles

Stir-Fried Spinach Noodle with Black 26.8
Truffle & Mushrooms EHEEGNERT

Black Truffle, Mushrooms, Spinach Noodles

Spinach Noodle with Prawn & Pork 22.8
Wontons in Clear Broth E$IF =& KiAE

Prawn and Pork Wontons, Clear Broth, Spinach Noodles

Spinach Noodles in Scallion Oil with Crab 30.8
Meat & Prawns ZEIM_ZiBHEESRE

Crab Meat, Prawns, Scallion QOil, Seaweed, Spinach Noodles

Steamed Rice Bk 4
DESSERTS - 35
Sticky Rice Pudding with Ice Cream 18.8

FhERREER IIGH N

Steamed Black Glutinous Rice, Dates, Vanilla Ice Cream

Crystal Pear Mochi 16.8
B RURE  4pc
Crystal Mochi, Fresh Pears, Herbal Pear Syrup

Gardenia Panna Cotta 19.8
EFieEC A AREL R IR

Gardenia Flower, Seasonal Fruits, Chef's Coconut Cream



