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Live Seafood Form the Tank 455 56F

Tasmania Lobster SENIEA BIR
Queensland Coral Trout BAZ2F
Darwin Mud Crab 3K/RIREE

Parrot Fish JEKE4

Jumbo Pacific Oyster EFEAEE

South Australia Pipis &3 AL

South Australia Baby Abalone Fg78/)\E8
Scallops on Shell &=

Choose your way to cook =%l5%

Sashimi (Serve raw) Extra $20 RIEMIHIES $20
Braised with supreme soup 5%

Braised with Singapore chill sauce £ JIIREGT
Stir fired with ginger and shallot ZZ& Y\

Braised with garlic and butter FRE4H

Deep fried with Aberdeen style chilli FBE:8EX\E
Braised with black bean sauce G5t

Deep fried with salt and pepper #iith

Steamed with ginger and shallot Zirzs
Steamed with black bean sauce g5+
Steamed with XO chilli sauce &TB¥ERZ

Stir fired with XO chilli sauce ZE¥RY)

Stir fried with green bean vermicelli hot pot ¥522%%

Add Noodles Extra $15 ¥ EMII0ER $15

Market Price Bt
Market Price Bt
Market Price B4
Market Price g4
Market Price g9
Market Price B4/t
Market Price 89t
Market Price g9



Chef suggestions [GYm#ESNT

Chrysanthemum Fish with Pine Nuts (Shanghai Style)
Whole fish fillets are scoured, dressed and fired to form crunchy tendrils, served
with a classical sweet and sour sauce, andsprinkled with pine nuts. MAKSZE{CE

Steamed Whole Barramundi with Black Bean Sauce §%512<BAE
(Around 800g)

White Cloud Seafood Combinations 8RS &

Roast Pork with Egg Tofu WIRESSE

Salt and Pepper Soft Shell Crabs #iEhER=EE

Salt and Pepper Seafood Combination #HEhEEFE

Deep Fried Chicken Fillets Coated with Almonds and Special
Nankin Sauce ZTEXE

Salt and Pepper Deep Fried Eggplant #RELHO/

Shandong Chicken LIZ=YE

XO Stir Fired King Prawns with Snow Peas XOfar 2 YMIREK
XO Steamed Scallops with Vermicelli XO¥p#2z=t5-5- (6pcC)
Sauteed King prawns with Fragrant Garlic Vermicelli and
Mince Hot Pot &/MpZZIREREE

Oxtail Hot Pot with special sauce §MREELR

Free Range Chicken (Half) Y8 (3 XR)

Hong Kong Prawns ¥RS-4RER

Steamed Chicken in Lotus Leaves with Mushroom and
Sausage XNAZILIEFBNS

Stir Fried Long Beans With XO Sauce XOWWS

Stir Fried Green Beans With Minced Pork FF{RIIZEDS

$42.80

$42.80

$25.80
$24.80
$30.80
$22.80
$24.80

$18.80
$22.80
$30.80
$33.00
$33.80

$28.80
$26.80
$30.80
$36.80

$22.80
$22.80



Night Time Yum Cha Dim Sum’s Entree Sk

Peaking Style Xiao Long Bau (6pc) RIV/NEE (6pc) $14.00
Steamed or Fried Pork Sui Mai (Dim Sim) (4pc) | ¥Rz (4pc) $12.00
King Prawn Dumplings (4pc) 7K&SEFINAS (4pc) $12.00
Chive and Seafood Dumplings (4pc) FEZEZR (4pc) $12.00
Scallop and Seafood Dumplings (4pc) =& (4pC) $12.00
Seafood Dumplings (4pc) SBEFEE (4pc) $12.00
Spinach and Seafood Dumplings (4pc) SEELR/EFR (4pc) $12.00
Steamed Vegetarian Dumplings (4pc) 6 (4pc) $12.00
BBQ Pork Buns (4pc) Y¥=E (4pc) $12.00
Chicken Claws w/ Black Bean Sauce Z¥ERZRI/T $12.00
Pork Ribs w/ Black Bean Sauce Sitz=<HFS $14.00
Sticky Rice and Pork in Lotus Leaf f5iHE2HRIE $12.00
Bean Curd Rolls w/ Seafood and Fungus BEZETE $12.00
Meat Spring Roll (4pc) RES (4pc) $12.00
Vegetarian Spring Roll (4pc) FEE (4pc) $12.00
Lamb Pancake (4pc) HEZED (4pc) $16.00
Duck Pancake (2pc) 163RBEHF (2pc) $12.00
Mixed Entree —@YEE $12.00
Prawn Toasts (4pc) TR 1 (4pc) $16.00
Prawn Cutlets (4pc) FHIEF (4pc) $16.00
Sang Choy Bow (4pc) “3E (4pc) $16.00
Satay Skewers Chicken (4pc) YNZIEEB (4pc) $16.00
Assorted Steamed Dim Sim Platter (6pc) s\WHE $18.00

(Includes 2*Pork Sui Mai, 2*Prawn Dumplings, 2*Seafood Dumplings)



Soup ;7223

Chicken Mushroom Cream Soup =EEEEZEYS7
Hot and Sour Soup E8¥E57

Chicken Sweet Corn Soup K857

Short Soup =&5%

Long Soup 334

Seafood Bean Curd Soup (B8¥OEE=

Crab Meat Clear Soup EEREKE

Mince Beef Clear Soup FOiiia-RRZE

Chicken Laksa YEBRE

Combination Laksa =@

King Prawn Laksa GRBKER

Combination Long and Short Soup H&==F28E
Combination Long Soup =328
Combination Short Soup H&=555

King Prawns GRS

Salt and Pepper King Prawns #ZERIRER

Braised King Prawns with Vegetables By3ZiFER

Stir Fried King Prawns with XO Sauce XOURER

Stir Fired King Prawns with Garlic Sauce #=5-4RER

Stir Fired King Prawns with Curry Sauce [JIIEHRER

Stir Fired King Prawns with Satay Sauce JNEEUREK

Stir Fired King Prawns with Szechuan Sauce (HoT) )| [#IURER
Stir Fired King Prawns with Salty Egg Yolk GiEEEIRNEK

$7.80
$10.00
$7.80
$7.80
$7.80
$10.00
$8.00
$10.00
$16.80
$18.80
$24.80
$18.80
$18.80
$18.80

$29.80
$29.80
$32.80
$29.80
$29.80
$29.80
$29.80
$32.80



Stir Fired King Prawns with Honey Sauce ZZ¥BHRER
Keng Po Chilli Prawns SZ{RUFER

Prawns with Scrambled Eggs §ZEURK

Prawns with Cashew Nuts FEEARBR

Celebration Lotus Prawns &K

Top BBQ King Prawns =#RIREK

Pan Fried King Prawn in Shell with BBQ Sauce FBIINsE
Steamed King Prawn in Shell with Fresh Garlic Sauce 4Rk AlR

Seafood yg&EL

Braised Scallops with Ginger and Shallot Z&&E—
Braised Scallops with Garlic Sauce Frsrm—

Braised Scallops with Cashew Nuts fESRE—

Sizzling Scallops with Top BBQ Sauce =M
Braised Scallops with Black Bean Sauce S gwm—
Braised Scallops with Ginger and Shallots ZZ Y&
Steam Fish Fillet with Ginger and Shallots ZEX =6 H
Fried Fish Fillet with Corn Sauce EK&R

Fried Fish Fillet with Sweet and Sour Sauce FHESE R
Braised Fish Fillet with Szechuan Sauce J||#{& R
Fired Whole Flounder Tossed with Chilli Salt #ZLA= )
Mussels with Black Bean Sauce Gt 0

Stir Fried Squid with Satay Sauce VMRS,

Salt and Pepper Squid L8

Salt Fried Squid with XO Sauce XOZE WM&,

Salt and Pepper White Bait #iZEBIRS

$29.80
$29.80
$32.80
$29.80
$29.80
$29.80
$34.80
$34.80

$34.80
$34.80
$34.80
$34.80
$34.80
$34.80
$22.80
$22.80
$22.80
$22.80
$36.80
$26,80
$22.80
$22.80
$22.80
$22.80



BBQ Dishes Y&k

Peking Duck (Two Courses) 15R#Y

Boneless Duck with Plum Sauce #3568

Boneless Duck with Curry Sauce [IIEPS

Steamed Duck with Chinese Mushrooms Z4EH B8
Steamed Duck with Combination J\E23\#S

BBQ Pork Z&3 Wy

Roast Duck FheVxms
BBQ Pork and Roast Duck Combination Y BEYYHt

Shredded Duck Meat with Snow Peas faig B8z«
BBQ Pork, Mushroom and Snow Peads {55 &4E Y%
Boneless Duck with Black Pepper Sauce ZEARBE{4

Lamb ZE=REE

Black Pepper Lamb ZHNFER

Braised Lamb with Top BBQ Sauce (HoT) =#FH
Mongolian Lamb (HOT) R5FER

Braised Lamb with Yu Hang Sauce (HoT) 88 =FH

Sate Lamb N FEH

Szechuan Lamb (HoT) )| [#=EER

Braised Lamb with Honey Black Pepper Sauce ZZ#=ER
Braised Lamb with Ginger and Shallots Z&RFH
Braised Lamb with XO Sauce £&BFHR

Curry Lamb [IIE=HA
Cumin Lamb 3NREH

$68.80
$28.80
$28.80
$30.80
$30.80
$28.80
$28.80
$28.80
$26.80
$26.80
$28.80

$26.80
$26.80
$26.80
$26.80
$26.80
$26.80
$26.80
$26.80
$26.80
$26.80
$26.80



Pork BEZE

Spicy Lup Chung Pork (HOT) BBERZZ

Braised Sliced Pork with Vegetables B3R A

Braised Sliced Pork with Black Bean Sauce Swit+EH R
Fillet Pork in Szechuan Style (HoT) J||[#flER A

Sweet and Sour Pork [5IEE

Pork Rib with Perking Sauce REF=

Pork Rib with Slat and Pepper #EhHES

Spare Ribs with Zhengjiong Sauce {&851%&

Deep Fired Spare Ribs in Hong Kong Style BIAENE

Beef A-py2E

Crispy Shredded Beef Tossed in Tangy Sauce F¥7eEM122
Sate Beef JINZHR

Braised Beef with Oyster Sauce TEHSH

Braised Beef in Szechuan Style (HoT) J|#EER
Braised Beef in Black Pepper Sauce HAH

Braised Steak in Chinese Stule Z{A-A1]

Braised Beef with Cashew Nuts fBSEA-EY

Mongolian Beef (HOT) 4R

Braised Steak in Honey Pepper Sauce ZEMAA
Braised Steak in Black Pepper Sauce A=A
Sizzling Fillet Steak #ktRA=AD

Beef Cube with Wasabi Sauce B 440k

Sizzling Fillet Steak with Special Sauce (HOT) =MAEH

$21.80
$21.80
$21.80
$21.80
$21.80
$24.80
$24.80
$24.80
$24.80

$24.80
$21.80
$21.80
$21.80
$21.80
$26.80
$21.80
$21.80
$26.80
$26.80
$26.80
$26.80
$26.80



Chicken Y8z

Fried Crispy Skin Chicken (1/2) YE=38 $22.80
Braised Chicken with Black Bean Sauce %3+i2EK $20.80
Satay Chicken YN8k $20.80
Braised Chicken with Vegetables BJEEYSER $20.80
Chicken Fillet in Batter with Honey Sauce ZB¥ESER $20.80
Lemon Chicken 1TH8YSER $20.80
Braised Chicken Fillet in Szechuan Style (HoT) ]| [#EDBEK $20.80
Mongolian Chicken (HoT) FHYSEK $20.80
Braised Chicken with Cashew Nuts JESRISER $20.80
Soft Chicken with Black Pepper Sauce ARERYS $20.80
Deep Fried Crispy Skin Chicken with Ginger & Shallot ZRZFEFVESYE  $22.80
Keng Po Chicken (HOT) S{R¥& T $20.80
Hot Pot £3/33Z

Combination and Tofu Hot Pot \E S E& $22.80
Braised Tofu with Roast Pork W BT EEE $22.80
Beef Tender Hot Pot A-f@&3 $24.80
Combination with Vermicelli in BBQ Sauce Hot Pot (HoT) YR EY=EE $22.80
Ma Po Tofu Hot Pot (HOT) 2D fE6G $22.80
Diced Chicken, Salty Fish and Tofu Hot Pot &SRS EE $22.80
Seafood Combination and Tofu Hot Pot 889 fE45 $26.80
Egg Plant and Salty Fish Hot Pot B&H =& $22.80
Roast Pork, Bitter Melon, Presewed vegs Hot Pot R /INRSERE $24.80
Pork Ribs Belly with Preserved Vegetables #§3Z30R $28.80
Chicken Pieces Hot Pot [BIEEB&E $26.80
Mixed Vegetables with Vermicelli Hot Pot #pZ2aR k{368 $20.80
Sauteed Diced Chicken with Black Bean Sauce Hot Pot BRI IR 8L $26.80
Lamb Hot Pot EFfts $48.80
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Vegetable Dishes Zy3z

Braised Chinese Mushroom with Snow Pea KEFH\ETS
Seasonal Vegetable with Oyster Sauce EEHBTE
Chinese Broccoli with Oyster Sauce BE#FF=

Golden Mushroom with Broccoli and Snow Pea S5
Buddha's Mixed Vegetables &3R5

Fried Bean Cured Tossed with Chilli Salt #izh S &R

Stir Fried Chinese Broccoli with Ginger Sauce Z517+=
Stir Fried Long Bean with XO Sauce XOW\G

Stir Fried Green Beans With Minced Pork FRIIZT
Chinese Spinach with Chilli and Garlic M@

Chinese Spinach with Sambal Belacan 323G

AL

Omelette ZEZ2E
Chicken Omelette YEPRZEES

Combination Omelette {+&=&X&
Prawns Omelette UREKER

Drink & Dessert #53

Chinese Tea thEZS
Mango Pudding =247
Mango Pan Cake T=ER2TF&R

$20.80
$18.80
$18.80
$20.80
$20.80
$18.80
$22.80
$22.80
$22.80
$18.80
$18.80

$22.80
$24.80
$29.80

$2.00
$7.80
$8.80
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Rice IRk

Fried Rice ZWN¥MR Small $12.80  Lager $14.80
Vegetarian Fried Rice FWMRk $15.80
Special Fried Rice 1F3I¥MR $16.80
Sticky Fried Rice AYWNEESKIR $22.80
Seafood Fried Rice Yg&£MR $20.80
Steamed Rice (Per person) B3R $3.80
Noodles ¥pmEzE

Stir Fried Chicken Noodles YEERVIME $20.80
Singapore Noodles £ JI¥MK5 $20.80
Stir Fired Beef with Flat Rice Noodles ¥ A=3a] $22.80
Combination Fried Noodles H=Y)E $25.80
Fried Hokkien Noodles 18 YME $16.80

Seafood Crispy Noodles with Light Gravy 88V E $29.80
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Banquet A E&A (Min 4 People) $39.80 Per Person

Prawn Dumplings §M&

Spring Rolls &%

Sang Choy Bao 43 H

Top BBQ King Prawns =#REFER

Lamb Mongolian Sauce GFH

Beef Cube with Japanese Teriyaki Sauce BTG T4EIHI
Honey Chicken ZZ¥EVSER

Stir Fired Mixed Vegetables VM3

Yangzhou Fried Rice or Steamed Rice 3ZWYMR/B1R
Dessert of The Day B3I

Fruit Platter {HR2E
Chinese Tea thEZR

Banguet B E&B (Min 4 People) $49.80 Per Person

Prawn Dumplings 4F&

Duck Pancake 15RBE0H

Sang Choy Bao 43 H

King Prawn with XO Snow Peas IS HRER
Squid with Salt and Pepper #i{ZL8F8],
Beef Cube with Black Pepper SBHRA-HpR1
Nakin Chicken Z{EXE

Stir Fired Mixed Vegetables S&¥IMt3E
Special Fired Rice or Steamed Rice $F2IVMk/B R
Dessert of The Day RBHIHSE

Fruit Platter {HERE

Chinese Tea IEZ

i



Banquet C EZ&C (Min 4 People)
Duck Pancake 1tR0913

PR

Lobster Tails with XO Sauce XO U2

Steamed Fish Fillet with Ginger and Shallot ZEXz& R
Beef Cube with Honey and Pepper ZEHREEHIPH

Crispy Shandong Chicken B2 L Z3E

Double Mushroom with Vegetables N5 \BiER
Seafood Fried Rice SEEFYIMR

Steamed Rice Bk

Dessert of The Day £ B#H53

Fruit Platter {H282£

Chinese Tea IEZR

14

$59.80 Per Person



With Thanks
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https://topbbg.com.au/
www.facebook.com/topbbgdeewhy/
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Steamed Dim Sums &5
Pan-fried/Vegetable/Congee RIEE/SHE/MH
Steamed Flour Rolls z#5

Deep-fried/Baked RIYE/YHYG

Steamed Buns &)

Kitchen and Braised meat Department GRS EESS
Dessert §Hs
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Steamed Dim Sums X

LYARLY

King Prawn Dumplings (Har Gau) K&INRF
Pork Dumplings w/Crab Roe (Siu Mai) E=S55¥%sE
Xico Long Bao /N\EEH

Chive and Seafood Dumplings IELREER
Scallop and Seafood Dumplings 88 R
Chicken Claws w/Black Bean Sauce FZIRERI/T
Coriander Seafood Dumplings BFGGEER

Snow Peas and Seafood Dumplings o] S y88FR
Spinach and Seafood Dumplings & 35EEFR

Pork Ribs w/Black Bean Sauce G¥it=<HEFS

Sliced Omasum w/Ginger and Shallot Z&R 450+
Minced Beef Balls w/Coriander &HB#FEREK

Sticky Rice and Pork in Lotus Leaf BiHEIEE

Bean Curd Rolls w/Seafood and Fungus B8

Steamed Beef Tripes EEFIGHAT
Curry Braised Mixed Beef Tripes &N E(T

Steamed Beef Tendons ETFISH-FH
Prawn Dumplings &R 58

Pan-fried/Vegetable/Congee BIfE/SHZHE/ 3o

Chinese Broccoli w/Oyster Sauce EERBEE
Turnip Cake BIE N
Lean Pork Congee w/Century Eggs FZZEEE 5

$10.80
$10.80
$10.80
$10.80
$10.80
$9.80
$10.80
$10.80
$10.80
$10.80
$9.80
$9.80
$10.80
$9.80
$9.80
$16.80
$9.80
$10.80

$14.80
$9.00
$9.80



Steamed Flour Rolls fzi#n

Steamed Flour Rolls w Dough Fritter YE
Pan-fried Flour Rolls w Shrimps FBRIGNERIEIH
Steamed Flour Rolls w BBQ Pork Z&3+X Y%7
Steamed Flour Rolls w King Prawns [R R &8¢0~
Steamed Flour Rolls w Beef BFELERG

Deep-fried/Baked BIVE/YEYF

Garlic Chive Pancaoke IEERIED

Baked BBQ Pork Buns YgXY<&

Baked Custards Buns {iE&ERE=E

Deep-fried Pork Spring Rolls RLMEES
Deep-fried Calamari w/Spicy Salt $ZERELE N

Rice Paper Wrapped Prawns w/Sesame Hfifi&Fi s
Deep-fried Vegetarian Rolls BISNES
Deep-fried Crescents w/Pork and Seafood ZURNEKE
Deep-fried Taro Crescents ZEVEFE

Deep-fried Prawn Dumplings ¥MEBEINES
Deep-fried Scallop Wontons &S5

Baked BBQ Pork Puffs =X IxfK

$10.80
$9.80

$10.80
$14.80
$10.80

$10.80
$10.80
$9.00
$9.00
$16.80
$10.80
$9.80
$9.00
$9.00
$10.80
$10.80
$9.80



Steamed Buns %)

Steamed Mashed Custard Buns &/
Steamed Lotus Paste Buns HFFEEH
Steamed BBQ Pork Buns IEF WS
Steamed Custard Buns FyZYh&EE

Kitchen and Braised meat Department
BESHRES

Honey Chicken Z§EYS

Honey Prawns Z&iEdR

Salt and Pepper Squid #MELEFET,

Salt and Pepper White Bait #EBIREB

Peking Style Pork Spare Ribs R&EVS
Singapore Fried Noodles £ 5W|Wh#

Stir Fried Long Beans w/Minced Pork RS &
BBQ Pork Z5+YyxT

Roast Duck BEYPYREST

Pipis with Black Bean Sauce GARYMIA

Pipis with XO Sauce XO #2Y/h i

Salt and Pepper Prawns #f{ZL0REK

Soy sauce Fried Noodles GHFVINE

$9.00
$9.00
$10.80
$9.00

$16.80
$18.80
$16.80
$16.80
$16.80
$16.80
$16.80
$16.80
$16.80
$35.00
$35.00
$18.80
$10.80
$5.00



Dessert s

Silken Soybean Tofu Curd 9ETE

Rainbow Jelly Cubes £ IEIEEE

Red Bean Paste Crescents S)/ME

Fried Lotus Paste Balls ESRUES

Custard Tarts BREZIEZERA

Mango Pudding B4 T

Mango and Cream Pancake Rolls BTEIHENS
Red Bean Coconut Pudding 41 9 +iE
Lychee Ice-Cream &S THE

Chinese Tea or Coffee ZXS{IN0E

$6.80
$7.80
$9.00
$9.00
$9.00
$7.80
$9.80
$7.80
$7.80
$2/$3



Wiht Thanks
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TOP BBQ & SEAFOOD RESTAURANT

Shop 3, 3 - & The Strand, Des Why NSW 2099
Tel: 02 9982 BOBS
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