BRISBANE
PHOENIX

CHINESE RESTAURANT

Colour, Aroma and Taste

HEAXEXKRAL

All prices are GST inclusive
All Card payments incur a 1.5% surcharge
A surcharge of 15% appies on public holidays

When Ordering, please notify our staff of your dietary

ltem in Bold Font Contains Gluten
The management reserves the right to refuse service

Take Away Container 80 Cents Each




BRISBANE
PHOENIX

CHINESE RESTAURANT

Phoenix Restaurants is a Chinese restaurant group that has been operating in
Australia for over 20 years since 1999. We are specialising in yumcha, seafood
cuisine, organising functions and weddings. There are 4 large format restaurants
in New South Wales that can accomodate thousands of customers at one time.

Phoenix Group decided to enter Brisbane market in 2019 and Brisbane Phoenix is
the start of our cross-state operation. Phoenix team will combine its 20+ years of
superb skills and experience, as well as high-quality service to bring you a feast
of delicious food with perfect colour, aroma and taste.

In providing Brisbanites our famous mouth-watering yumcha as well as our
always contemporary and traditional a la carte dishes, we feel honoured to be
serving you in such a beautiful food precinct in CBD Brisbane. Our welcoming
and friendly staff are always there to service you and your guests.

Savor your dining experience.
BEXZEERANLE

Anita Fung
CEO
Phoenix Restaurant Group



Chef's Recommendations

Entrée

New Zealand Scampi Sashimi with Beluga Caviar 15yrs (2pcs) 50
FRRRBERINSELIBEEBNEATFE

Chilled Asparagus 40
7k 5 & &

Prawn Minced on Chinese Donut 28
BE R IE

Mains

Abalone Slices with Dongbo Pork (Pork Belly) 88
AR A

Pan-Fried M9 Wagyu Striploin with Foie Gras & Beluga Caviar 15yrs 158
FRVMOMAEEZHBI, BREUEHAFE (30mng

Heard Island Toothfish (Pan Fried or Steamed) 85
e S RETF A (B %) (20 mins)

Stir-Fried M9 Wagyu Slices with Broccolini 88
BHMIOMAEBREIER

Sea Cucumber & Dried Scallop with Broccoli 68
ERB3HNAEHET

Vegetarian

Truffle with Scamble Egg 32
BEENRE

Stir- Fried Truffle with Broccolini 38
BEWENRBEABEILESR

Truffle and Mushroom Fried Rice 32

RMEBERE LR



Entrée

Black Truffle Xiao Long Bao (3pcs) 16
ERgENEQ

Pan Fried Jumbo King Prawn in Superem Soy Sauce (4 pcs) 58
EX N

D/F King Prawn with Wasabi Mayo (4 pcs / Main Size Available) 24 | 44
7T K #r Bk

Mains

Fried Smoked Duck Breast with Plum Sauce 42
Slow Cooked Braised Pork Belly with MeiGan Cai (Preserved Vegetable) 52
BxROA

Scallop & Beef Fillet Cube in Three Cup Sauce 52
=W F 4R

Fried Whole Barramundi with Szechuan Chilli Sauce 78
HFEE

Steamed Silky Egg with Black Truffle & Crab Meat 48
EWFE. BAZEKE (30 mIins)

Steamed Scallop & ToFu with Duo Garlic 46
ARAGFHFFRER

Pastry. A& $12

with Passionfruit Purée (Serve with Green Rose Teq)

Red Bean
=

White Lotus
Taro

ESL]

Green Tea
GBS

Black Sesame

Durian
&

Chef's Recommendations Page 2



Light Menu

YumCha

Pork Xiao Long Bao (épcs) EiZINET 18
Scallop, Prawn & Caviar Shumai (3pcs) mTRFES 15
King Prawn Dumpling (3pcs) B2 15
Prawn & Garlic Chive Dumpling (3pcs) B IE R ER 14
Prawn & Pork Shumai (3pcs) BHRRAEE 12
Prawn & Pork Wonton in Spicy Broth IS ANESI AN F 15
Chicken Feets in Black Bean Sauce it RN 15
(v) Vegetarian Dumpling TEHER 12
BBQ Pork Bun (3pcs) BT XEEE 12
Sweet Custard Bun (3pcs) EHEPESMR 12
Dumpling Platter BhD PR 32
Chicken Spring Roll (3pcs) HREB 12
(v) Vegetarian Spring Roll (3pcs) EEEE 12
Soup

(v) Vegetable Soup Xim 10
Beef & Coriander Soup T4 RAE 12
Chicken & Sweet Corn Soup HERE 12
Crab Meat & Sweet Corn Soup BAEXE 16
Prawn & Pork Wonton Soup BIERERNERS 16
Seafood Hot & Sour Soup BHERES 16
Seafood & Tofu Soup BHREEE 16

24 hours pre-order in advance Serve 4

Abalone Chicken & Goji Berry Soup AL R RS 120
Slow Cook Whole Coconut with Abalone Chicken Soup [REMFia a5 160



Entrée

Peking Duck L RIERS 98
Peking Duck - Served in Two Courses
1st -Sliced Duck with Pancakes (12 serves) ¥
RiSEsf 12
2nd Course (Your Choice of one the followings) FTE  BEBUTHP—Z
Sang Choy Bau (6 serves) Axa
or 5
Duck Meat Fried Rice b Bk
or 5
Duck Meat Fried Noodle pOF ST
or 5
Chopped Up ot
Entrée
Peking Duck Pancake (4 serves) RASES 24
Sang Choy Bau (2 serves) ExRa:
(v) Vegetarian FE 16
Chicken #A 18
Duck SR 18
Seafood (Scallop & Prawn) i gt 26
D/F Salt & Chilli Soft Shell Crab R EE BN EE 30
Shellfish (4 serves)
Scallop il 36
Jumbo King Prawn KIRE 58
Scampi g 80
Cooking Methods: SHRAFE
Steamed with Ginger & Shallot BEEMhE
Steamed with Duo Garlic A AR
Steamed with Chopped Chilli AR Fh 2
Cold Plates
(V) Edamami in Salty Brine BKER 13
(V) Wasabi Cloud Fungus FTREKRE 15
(V) Garlic & ChilliSmashed Cucumber JIER 15
Five Spice Beef Shank EEF® 18
Seaweeds with Duck Meat bW T 22



Main Menu

Seafood - Shellfish

Lobster Tail in Garlic Butter & Black Pepper B FHHRERE 68
King Prawn with Chicken Mince & Vermicelli Hotpot D ERIRIK R 44
D/F King Prawn in Salted Egg Yolk =Rk 44
King Prawn in Singapore Chilli Sauce 2 MR Bk 44
King Prawn with Scamble Egg B EREK 44
D/F Honey King Prawn 2 R Bk 44
D/F Salt & Chilli Calamari FES Sl 38
D/F Salt & Chilli King Prawn & Calamari FER S e ok ¥ 48
Sautéed Scallop with Snow Pea HEHF 46
Stir-Fry Scallop with Asparagus EEWHET 56
Seafood Combination with Tofu Hotpot BEREER 42
Vegetable in Crab Meat Sauce A\ 48
Beef, Pork & Lamb

Pan-Fried M9 Wagyu Striploin ERFIMOFN & 82
Beef Fillet Cubes in Wasabi Sacue A = 4 Hiki 38
Beef Fillet Cubes in Honey Black Pepper Sauce Z A AL 38
Beef Fillet Cubes in Szechuan Chilli Sauce I 1] A= 40 38
D/F Shredded Beef in Peking Sauce BB Ak 38
Beef in Black Bean Sauce B4R 38
Sautéed Scotch Filliet Slices with Vegetable BRI & 42
Sautéed Scotch Filliet Slices with Vermicelli in Satay Sauce DR R 44
Scotch Fillet Slices in Szechun Hot Chilli Broth m )ik & 4 46
Sweet & Sour Pork FHELIL &Y 32
D/F Salt & Chilli Pork Rib WEEHE & 32
Pork Rib in Dark Vinegar Sauce SETPIHE 32
D/F Pork Rib with Dried Salted Plum FRiEEE 32
Braised DongPo Pork (Pork Belly) RIEA 38
Roasted BBQ Pork EitXE 32
Roasted Pork Belly s B2 182 Y 38
Roasted Pork Belly & Tofu Hotpot KEZER 36
Egg Plant with Minced Pork in Spicy Sauce BEMF 30
Mongolian Lamb EHER 36
Lamb Fillet in Cumin Flavor BARFEA 36



Main Menu

Live Seafood

Market Price

Abalone it
Baby Abalone i falF
Lobster REMR
King Crab 2FE
Snow Crab -y
Mud Crab B
Coral Trout K 2B
Barramundi HKEE
Silver Perch e 7K SR iR
Pipi 4

Cooking Methods: RRAE
Salt & Pepper / Chilli Garlic WES / &R YE
XO Sauce /  Ginger & Shallot X.0E/ BB
Spicy Singapore Chilli /  Garlic Butter EMN/ FRF4m
Steamed with Duo Garlic  / Cheese Bake ERTmR/ZTH
Flaming - Cointreau EEXIE 15
Salted Egg Yolk EK 15
Steamed with HuaDiao Wine & Egg White TEREEEZ 15
Add On:
Egg Noodle or E-Fu Noodle AmE/FE 15
Steamed / Fried Chinese Bread Roll #/IERFREB 6
Seafood - Abalone & Fish
Whole Abalone Braised in Supreme Sauce (each) IR [REH 72
Stir-fry Sliced Abalone with Seasonal Vegetable ik A 128
Fried Whole Barramundi with Ginger & Shallot Soy Sauce BEHREEE 78
Fried Whole Barramundi with Sweet & Sour Sauce REEE 88
Steamed Cod Fillet in Chopped Chilli Sauce H KA B 68
Steamed Cod Fillet in Ginger & Shallot Soy Sauce EEZAABAMN 68
Fish Fillet in Szechun Hot Chilli Broth K ER 52
Salt & Chilli White Bait ME B R 32



Main Menu

Chicken, Duck & Game

Crispy Skin Chicken e B2 VEF % 32
Crispy Skin Chicken in Ginger & Shallot Soy Sauce EEHINESH 34
Crispy Skin Chicken in Shangdong Sauce T Sg:: 34
D/F Lemon Chicken =R 32
KungPo Chicken EREET 32
Szechuan Chilli Popcorn Chicken E> S ok 38
Chicken Fillet in Three Cup Sauce =3 32
D/F Salt & Chilli Quail Maryland HIESHEEE R 34
Quail Maryland in Three Cup Sauce = F%EZERR 34
Roast Duck BRYE e RE 42
Crispy Skin Squab L 4EFLER 438
Vegetable, Tofu & Fruit (Vegetarian)

Braised Mushroom with Vegetable TR H\BF iR 32
Stir-fry Mix Vegetables with Purple Cabbage b 5 32
Stir-Fry Fungus &Vegetable Deluxe rFERNREE 34
Spinach in Supreme Goji Berry Broth L iEmieER 32
Chilli Vinegar Cabbage e=Ed 30
Chinese Broccoli in Oyster Sauce bSM TR 30
Salt & Chilli Eggplant HRES A F 30
Szechuan Grandma (Mopo) Tofu REZE 30
Braised Pan-Fried Tofu with Vegetables HMIEEE 32
Mushroom Omelette XA 30
Stir-Fry String Bean with Preserved Olive BRxUESZ 30



Main Menu

Rice & Noodle
Phoenix Fried Rice (Scallop, Prawn & Flying Fish Caviar) EREEE YR R:36
S:24
BBQ Pork Fried Rice XIEWER 28
Chicken Fried Rice AR 28
Minced Beef Fried Rice 4R 28
Fujian Fried Rice fRE I ER 32
Diced Abalone & Chicken Stone Pot Fried Rice (15 min) R A SR 88
Singapore Fried Noodle MK 28
Duck Meat & Preserved Vegetable Rice Noodle Soup PES KBS HRZ K 32
Duck Meat Fried Noodle RSk 4@ 30
Beef Fillet Slices Fried Rice Noodle AR ST 30
Combination Seafood Fried Egg Noodle B 36
(v) Vegetable Fried Rice EHRWER 26
(v) Vegetable Fried Rice Noodle WA 28
(v) Fried Egg Noodle with Chive & Bean Sprout in Superem Soy Sauce HChEMWE 28
Steamed Rice (per serve) ek 4.5
Steamed / Fried Chinese Bread Roll 7%/ IEIRIR S 6
24 hours pre-order in advance
Abalone, Dried Scallop & Seafood Fried Rice with Lotus Leaf Wrap EREEhHAER 98
Dessert
Fried Ice-Cream Topping: Caramel / Chocolate / Strawberry YEEEE 8.5
Deep Fried Banana with Ice-Cream VEBER SR 16
Deep Fried Strawberries Topping: Caramel / Chocolate / Strawberry VEEE 16
Chocolate Fondant 1558 JILKER 15
Mango Pudding ERmE 8
Red Bean Pastry with Ice-Cream 2L ES 16
Fresh Fruit Platter KR PR 15
Affogato (S EEA 20



BRISBANE
PHOENIX

CHINESE RESTAURANT

Drinks Menu

Brisbane Phoenix Chinese Restaurant is a fully licensed Restaurant
Corkage for Wine (750ml) is $25.00 per bottle
Corkage for Others (Alcohol Contain More 16.5% (500ml / 700ml))
is $50.00 per bottle
The management reserves the right to refuse service

All Card payments incur a 1.5% surcharge
A surcharge of 15% appies on public holidays



Cocktails

Vodka

Lychee Bubble 24
Lychee infused Belvedere Vodka, Soho, Lychee Purée & Prosecco

Melon Ramune (Melon Bubble) 20
Haku Vodka, Midori, Lemon, Lime & Prosecco

Haku Expresso Martini 22
Expresso, Haku Vodka & Kalua

Lychee Martini 24
Lychee infused Belvedere Vodka, Lychee Purée, Lemon & Soho

Grapefruit Martini 22
Finlandia Grapefruit Vodka & Grapefruit Purée & Lemon

Passionfruit Martini 22
Absolute Passionfruit Vodka, Passionfruit De Kuyper, Passionfruit & Lemon

Martini Rosa 24
Rose infused Belvedere Vodka, Lemon & Rose Syrup

Martini Sour 23
Finlandia Grapefruit Vodka, Lemoncello, Cointreau & Lemon

Cosmopolitan 24
Belvedere Vodka, Cointreau & Cranberry Juice

Seabreeze 32
Belvedere Miniature, Cranberry & Grapefruit Purée, Lime & Minfts

Lime Caipiroska 32
Belvedere Miniature, Lime & Mints

Lychee Caipiroska 35
Belvedere Miniature, Soho, Lime, Lychee & Mints

Passionfruit Caipiroska 35
Belvedere Miniature, Passionfruit De Kuyper, Lime, Passionfruit & Mints

Hennessy

VSOP Expresso Martini 35
Hennessy VSOP, Expresso & Kalua

Rum

Moijito 20
Bacardi, Mints & Lime

Watermelon Mojito 22
Bacardi, Watermelon Juice, Mints & Lime

Lychee Moajito 22
Bacardi, Lychee, Mints & Lime

Strawberry Mojito 22
Bacardi, Strawberry Purée, Mints & Lime

Tequila

Margarita 25
Volcan De Mi Tierra Blanco, Coinfreau & Lime

Chili Margarita 25

Volcan De Mi Tierra Blanco, Coinfreau, Lime & Dried Chili



Cocktails

Gin

Roku Negroni
Roku Gin,Vermouth & Aperol

Gin Cup
Bombay Gin, Lemon, Sugar & Mints

G Garden

Bombay Gin, Elderflower Liqueur, Cucumber & Apple Juice

25

22

25

Whisky

Whisky Sour
Chita, Elderflower Liqueur, Egg White & Lemon juice

The Orange Highball

Glenmorangie lasanta, Orange, Tonic & Soda Water

The Whisky Martini

Whisky Glayva, Glenmorangie lasanta, Vermouth & Bitter

22

25

25

Aperol

Spritz Fizz
Aperol & Prosecco

Spritz Soda

Aperol, Grapefruit & Prosecco

Slushy Cocktails

18

20

Vodka

Lychee Lust
Lychee infused Belvedere Vodka, Soho Lychee, Lychee Juice, Ball & Purée

lced Capp

Expresso, Belvedere Vodka & Kalua

30

28

Rum

Frozen Majito
Bacardi, Mints & Lime

28

Tequila

Margarita’s Oasis
Volcan De Mi Tierra Blanco, Cointreau & Lime

28



Mocktail, Beer, Cider & Zero Alcohol

Mocktail

Mocktails 15

Sour Grapefruit
Lemon, Grapefruit & Mint
Minty Lychee

Lychee, Lime & Mint

Minty Ice Tea
Ceylon Ice Tea, Mint & Lime

Peachy Mango
Peach & Mango
Fanta?

Fanta, Mints & Lime

Bubbly Rosie

Rose Syrup, Cranberry Juice, Lemon & Soda Water

Collagen
Swisse Collagen Powder, Lemon Juice & Cranberry Juice

Slushy Mocktails 18

Grapefruit Iced tea

Grapefruit & Ceylon Lemon Iced Tea
Grapefruit Lychee

Grapefruit & Lychee

Cran & Grapefruit

Cranberry & Grapefruit

Pine GO
Pineapple, Mango

Beer

Imported

TsingTao Premium Lager 4.5% (Tsing Tao, China) 98
TsingTao Lager Longneck 640ml (Tsing Tao, China) 22
Snow Premium Lager 4.5% (ShenYang, China) 98
Asahi Super Dry Lager 5% (Japan) 9.8
Tiger Lager 5% (Singapore) 98
Corona Extra 4.5% (Mexico) 9.8
Local

Byron Bay Premium Lager 4.2% (NSw) 9
Coopers Pale Ale 4.5% (SA) 9
Great Northern Super Crispy Lager 3.5% (QLD) 9
Stone & Wood Pacific Ale 4.4% (NSW) 9
XXXX Gold Lager 3.5% (QLD) 9
Cider

Somersby Apple 4.5% (Denmark) 8
Somersby Pear 4.5% (Denmark) 8
Zero Alcohol

Beer

Asahi Super Dry Zero (Japan) 6.5
NON-Alchoholic Wine Alternatives

NON #1 Salted Raspberry & Chamomile - Sparkling (Mel, VIC) 45

NON #3 Toasted Cinnamon & Yuzu (Mel, VIC) 45



Beverage

Chinese Tea (per person)

Jasmine

Pu'er

Tie Guan Yin
Chrysanthemum
Green Rose

Soft Drink

Coke
Coke No Sugar
Sprite
Fanta

Juice

Orange
Apple
Pineapple
Cranberry
Lychee

Water

Still - Purezza 750ml
Sparkling - San.Pellegrino 1L

12.5

San.Pellegrino Italian Sparkling Drinks

6.5

Melograno & Arancia (Pomegranate and Orange)
Aranciata (Orangeade)
Clementina (Clementine)

Pompelmo (Grapefruit)
Spice it up with a shot of Gin or Vodka for Extra $10

Others

Lemon Lime Bitters
Soda Lime Bitters
Pink Lemonade
Soda Water

Tonic Water
Ceylon Ice Tea
Dry Ginger ale

O ON ON O (01 0



Wine By the Glass

Bubbles

La Gioiosa Asolo Prosecco Superiore DOCG Extra Dry 13
Veneto, ITALY

Chandon NV Blanc de Blanc 18
Pyrenees, VIC

Piper-Heidsieck Cuvée Brut 28
Reims, FRANCE

Whites

Jim Barry The Atherley Riesling 13
Clare Valley, SA

Leeuwin Estate ‘Art Series’ Riesling 14
Margaret River, WA

Shaw + Smith Sauvignon Blanc 16
Adelaide Hills, SA

Domaine Des Grandes Espérances La Java Blanc 100% Sauvignon Blanc 18
Touraine, FRANCE

Cloudy Bay Sauvignon Blanc 25
Marlborough, NZ

Cantina Tollo - Nativo Pinot Grigio IGP 14
Chieti, Abruzzo, ITALY

Ara Single Estate Pinot Gris 14
Marlborough, NZ

Alte Chardonnay 13
Orange, NSW

Leeuwin Estate ‘Prelude Vineyards’ Chardonnay 20
Margaret River, WA

Rosé

Torbreck Woodcutter's Mataro Rosé 13
Barossa Valley, SA

Rameau d'Or Petit Amour Rosé 14.5
IGP Méditerranée, FRANCE

Reds

The Winery of Good Hope Full Berry Coastal Pinotage 13
Stellenbosch, SOUTH AFRICA

Ara Single Estate Pinot Noir 20
Marlborough, NZ

Tenute Martarosa Due Versure Rosso (Montepulciano) 15
Terre degli Osci, ITALY

Hinton's Hundred Shiraz 13
Coonawarra, SA

Majella Composer Cabernet Sauvignon 15

Coonawarra, SA

Pedestal Cabernet Sauvignon 18
Margaret River, WA




Wine List

Champagne & Sparkling

La Gioiosa Asolo Prosecco Superiore DOCG Extra Dry 62
Veneto, ITALY

Chandon NV Blanc de Blanc 85
Pyrenees, VIC

Maijella Sparkling Shiraz 92
Coonawarra, SA

Piper-Heidsieck Cuvée Brut 125
Reims, FRANCE

Veuve Clicquot Yellow Label Brut 165
Reims, FRANCE

Veuve Clicquot Rosé 185
Reims, FRANCE

Billecart Salmon Brut Réserve 220
Mareuil-sur-Ay, FRANCE

Ruinart Blanc de Blancs 260
Reims, FRANCE

Dom Pérignon 580
Epernay, FRANCE

Armand de Brignac Ace of Spades Brut Gold 860
Rilly-La-Montagne, FRANCE

Riesling

Jim Barry The Atherley 62
Clare Valley, SA

Leeuwin Estate *Art Series’ 65
Margaret River, WA

Pikes ‘Traditionale’ 72
Clare Valley, SA

Wirra Wirra - The Lost Watch 78
Adelaide Hills, SA

Majella Minuet 88
Coonawarra, SA

Shaw + Smith 92
Adelaide Hills, SA

Kanta Museum Release 98
Adelaide Hills, SA

Sauvignon Blanc / Sancerre / Blends

Babich - Black Label 63
Marlborough & Hawke's Bay, NZ

Giesen "The August” (Barrel Fermented) 68
Marlborough, NZ

Freycinet Wineglass Bay 72
Wineglassbay, TAS

Philip Shaw No.19 73
Orange, NSW

Domaine Des Grandes Espérances La Java Blanc 75
Touraine, FRANCE

Shaw + Smith 76
Adelaide Hills, SA

Cullen "Grace Madeline" Sauvignon Blanc Semillon 88
Wilyabrup, Margaret River, WA

Cloudy Bay 110
Marlborough, NZ

Domaine Christian Salmon Sancerre 120

Loire Valley, FRANCE



Wine List

Pinot Gris / Grigio

Cantina Tollo - Nativo Pinot Grigio IGP 60
Chieti, Abruzzo, ITALY

Ara Single Estate Pinot Gris 60
Marlborough, NZ

Bartolomeo da Breganze Savardo Pinot Grigio DOC 66
Veneto, ITALY

Maude Pinot Gris 68
Central Otago, NZ

Josef Chromy Estate Pinot Gris 74
TASMANIA

Ronco delle Betulle Pinot Grigio DOC 80
Frivli-Venezia Giulia, ITALY

Man O'War ‘Exiled’ Pinot Gris 92

Waiheke Island, NZ

Chardonnay / Chablis

Alte 60
Orange, NSW

Pedestal 65
Margaret River, WA

Meerea Park - XYZ Range 72
Hunter Valley, NSW

Cape Mentelle Brooks 81
Margaret River, WA

Terrazas de los Andes Reserva 90
Mandoza, ARGENTINA

Leeuwin Estate ‘Prelude Vineyards’ 92
Margaret River, WA

Domaine Laroche - Petit Chablis 110
Chablis, FRANCE

Shaw + Smith ‘M3’ 120
Adelaide Hills, SA

Domaine Oudin Chablis 140
Chablis, FRANCE

Rosé

Torbreck Woodcutter's Mataro Rosé 60
Barossa Valley, SA

Pikes Luccio Sangiovese Rosé, 60
Clare Valley, SA

Rameau d'Or Petit Amour Rosé 66
IGP Méditerranée, FRANCE

Cape Mentelle Rosé 74
Margaret River, WA

Mirabeau ‘Classic’ Rosé 80
Cotes de Provence, FRANCE

Minuty Prestige Rosé 110

Cotes de Provenc, FRANCE



Wine List

Pinot Noir / Gamay

The Winery of Good Hope Full Berry Coastal Pinotage 60
Stellenbosch, SOUTH AFRICA

Ara Single Estate 69
Marlborough, NZ

Te Mata Estate Gamay Noir 75
Hawke's Bay, NZ

Luna Estate 80
Martinborough, NZ

Joseph Drouhin Beaujolais-Villages 85
Beaujolais, FRANCE

Nanny Goat 94
Central Otago, NZ

Kooyong Estate 115
Mornington Peninsula, VIC

Domain Blain Soeur & Frere - Brouilly 130
Beaujolais, FRANCE

Cloudy Bay Te Wahi 260
Central Otago, NZ

Varietals & Blends

Gemitree Cinnabar GSM (Grenache Shiraz Mataro) 60
McLaren Vale, SA

Tenute Martarosa Due Versure Rosso (Montepulciano) 68
Terre degli Osci, ITALY

Willunga 100 Grenache 72
McLaren Vale, SA

Heirloom Vineyards Tempranillo 74
Adelaide Hills, SA

Cape Mentelle "Trinders" Shiraz Cabermnet 80
Margaret River, WA

Vasse Felix Filius Cabernet Merlot 82
Margaret River, WA

Ronco delle Betulle Merlot 88
Frivli-Venezia Giulia / Colli Orientali del Friuli, ITALY

Terrazas de los Andes Reserva Malbec 90
Mandoza, ARGENTINA

Grimaldi Luigino Barbera d'Alba Superiore “Vecchia Groppone” 90
Diano d'Alba, ITALY

Torbreck The Steading GSM 99
Barossa Valley, SA

Torbreck RunRig Shiraz Viognier 2015 520

Barossa Valley, SA



Wine List

Shiraz / Syrah

Hinton's Hundred 61
Coonawarra, SA

Penny’s Hill ‘Cracking Black’ 62
Mclaren Vale & Adelaide Hills, SA

Pikes ‘Eastside’ 72
Clare Valley, SA

Two Hands ‘Gnarly Dudes’ 80
Barossa Valley, SA

Mitolo ‘Angela’ 90
McLaren Vale, SA

Clarendon Hill - Syrah “Domaine Clarendon” 98
McLaren Vale Hilltop, SA

John Duval ‘Entity’ 110
Barossa Valley, SA

E.Guigal Crozes Hermitage Rouge (Syrah) 125
Cotes du Rhéne, FRANCED

Two Hands ‘Bella’s Garden’ 135
Barossa Valley, SA

Brokenwood Wade Block 2 Vineyard 160
Hunter Vally, NSW

Henschke The Wheelwright Vintage 2018 295
Eden Valley, SA

Torbreck The Factor 320
Barossa Valley, SA

Penfolds RWT Vintage 2008 380
Barossa Valley, SA

Henschke Hill of Grace Vintage 2012 2000
Eden Valley, SA

Penfolds Grange Bin 95 Vintage 2005 2300
Multi Regional, SA

Penfolds Grange Bin 95 Vintage 2006 2400
Multi Regional, SA

Penfolds Grange Bin 95 Vintage 2012 2200
Multi Regional, SA

Cabernet Sauvignon

Jim Barry The Atherley 62
Clare Valley, SA

Pedestal 65
Margaret River, WA

Majella Composer 72
Coonawarra, SA

Taltarni Estate 86
Pyrenees, VIC

Bowen Estate 96
Coonawarra, SA 0

Vasse Felix Premier 112
Margaret River, WA

Wirra Wirra "The Angelus" 170
McLaren Vale, SA

Leeuwin Estate ‘Art Series’ 210
Margaret River, WA

Penfolds Bin 707 Vintage 2008 1800
Multi Regional, SA

Penfolds Bin 707 Vintage 2012 1600

Multi Regional, SA



Spirit 30ml
Bourbon

Jim Beam 10
Woodford Reserve 12
Gentalman Jack 12
Russells Reserve Single Barrel 15.5
Whiskey

Chivas Regal 12 Years Old 11
Johnnie Walker Black 11
Glayva Scotch 12
Glenmorangie Lasanta -12 Years Old 15.5
Ardbeg 10 Years Old 16
Johnnie Walker Blue 35
Japanese Whiskey

The Chita Single Grain 12.5
The Yamazaki Single Malt Distiller's Reserve 16
Hibiki - Harmony 22
The Yamazaki Single Malt 12 Years Old 38
Vodka

Belvedere Vodka Pure 12.5
Grey Goose 14
Cryatal Head 16
Gin

Bombay Sapphire 11
Strange Nature Premium (New Zealand) 12
Hendricks 13
Nikka Coffey (Japan) 15
Roku (Japan) 15
Rum

Bacardi Carta Blanca 10
Bundaberg U.P. 10
Mount Gay Black Barrel 12
Sailor Jerry Spiced 12
Pyrat XO Reserve 40% 13



Spirit 30ml
Brandy

Hennessy V.S 10.5
Hennessy V.S.O.P 15
Hennessy X.O 30
Tequila - Volcan De Mi Tierra (Jalisco, Mexico)

Blanco 12
Cristalino (Blend of Afejo & Extra Afejo) 15
Xa Luminous (Blend of Repasado, Afejo & Exira Afejo) 30

Chinese Wine

Market Price

Moutai Flying Fairy 53% (500ml)
Moutai Flying Fairy 53% (500ml) + =4 & bR %€ hix

Liqueurs and Aperitifs

Aperol

Baileys Irish Cream
Cointreau

Chambord

De Kuyper Passionfruit
Frangelico

Kahlua

Malibu

Midori Melon

Soho Lychee

St Germain Elderflower
Tia Maria Dark Coffee
Villa Massa Limoncello

Dessert

Fried Ice-Cream Topping: Caramel / Chocolate / Strawberry

Deep Fried Banana with Ice-Cream

Deep Fried Strawberries Topping: Caramel / Chocolate / Strawberry

Chocolate Fondant

Mango Pudding

Red Bean Pastry with Ice-Cream
Fresh Fruit Platter

Affogato

8.5
16
16
15

16
15
20



