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welcome

Our menu is designed to be shared
Dishes will be served once they are cooked to ensure its freshness
We cannot guarantee any dish is completely free of nut or shellfish
Please let us know if you have any special requirements
% - Recommended

15% Public Holiday Surcharge Applies




ZZBX STEAMED DUMPLINGS

O HIBESES
Dragon Cove's Siu Mai ©) 20
Fmi)\BedR
Xiao Long Bao © 18
Chive & Prawn Dumplings ® 13
Q) BRGFER
Scallop & Prawn Dumpling @) 15

Ay
Prawn & Corriander Roll ) 13

ARHOES
Spicy Wontons ¢ 19

o
RERE
TN\ AOX7IN

Steamed Vegetarian Dumpling &) 18

RIEX FRIED DUMPLINGS 3 BB S
Deep Fried Prawn Wontons @ 18

4 RUIZEXFEAARK
Pan Fried Pork & Garlic Chives 5 19

Pan Fried Chicken Dumplings s 19

Ea%t BAO
GIRSX E
BBQ Pork Buns @pcs) 12
OF5-—Pid/N:)
Egg Yolk Custard Buns Gees) 12
LS FER

Taro Lava Bun Gpes) 12
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Hfth SMALL DISHES
@B
Chicken Feet in Black Bean Sauce 13
DTS
Pork Ribs in Garlic Sauce 13

OIIHESA
Minced Beef Meat Balls 13

@PDESAT
Satay Beef Tripe 13

\ c YUM CHA MENU (uncnony)

1 WEIFEE
Home Made Spring Rolls pork@pes) 15
=56
Vegetarian Spring Rolls  pes) 15
[SEZmm
Prawn Toasts pcs) 16
2 M2
Curry Puffs Gpes) 15
3 FRIBEIKA
Fried Glutinous Ball G pes) 15
4 WEHSP
Satay Chicken Skewers pcs) 18
5 IREEEARR
Salt & Pepper White Bait 18
6 FIRRRE
Prawn & Tofu Skin Roll @ pes) 15
XOEW D
Stir Fried Rice Noodle & XO Sauce 25
SoB TN
Soya Noodle with Bean Sprouts 18
[
Salt & Pepper Quail abird, 2pcs) 17




BANQUET A
$58 pp (minimum 4)

Vegetarian Spring Rolls v
Steamed Scallops with Ginger & Shallot and Vermicelli
Xiao Long Bao
Chicken San Choy Bao

Lychee Duck
Ginger & Shallot Fish Fillets
Beijing Beef
Chicken and Cashews
Stir-fried Seasonal Vegetables v
Yangzhou Fried Rice

BANQUET B
$88 pp (minimum 4)

Vegetarian Spring Rolls v
Steamed Scallops with Ginger & Shallot and Vermicelli
Xiao Long Bao
Peking Duck with Pancakes
Seafood San Choy Bao

Jumbo King Prawns in Singapore Style
served with Crispy Mantou &
Black Pepper Beef
Mongolian Lamb
Salt and Pepper Pork Ribs
Crispy Skin Chicken
Stir-fried Seasonal Vegetables v
Yangzhou Fried Rice

K Recommended Q. Spicy V Vegetarian Gluten Free on Request



COOD

«~ SPECIALS

SRIFKEER
% Fresh Lobster with Ginger and Shallot
$188 (700g-800g each) Add noodle $15

S ERIEE
* Queensland A-Grade Fresh Mud Crab

Recommended cooking method: Singaporean style &

Add Crispy Mantou to soak up the sauce 6pcs $12
$158 (900g-1kg each)

* Recommended Q. Spicy V Vegetarian G Gluten Free on Request
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SOUP

Hot & Sour Soup & 12

classic spicy Szechuan soup with prawn, shredded pork and tofu
Sweet Corn Soup with Chicken/ Crab Meat  12/14
Wonton Soup 15

Seafood & Tofu Soup 16

K Recommended Q Spicy V Vegetarian Gluten Free on Request
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APPETIZER

Home-Made Spring Rolls 4 pieces 15
pork and assorted vegetabes, sweet chilli sauce
Vegetarian Spring Rolls 4pieces ¥ 15
assorted chinese vegetables, sweet chilli sauce
Prawn Thin Spring Rolls 5 pieces 17
Sesame Prawn Toast 4 pieces 16
sesame, prawns on crispy toast, creamy mayonaise
Five SpiceS Quail 1bird, 2 pieces 17
Satay Chicken Skewers 4 pieces 18

chicken breast, peanut, satay sauce, pineapple, cucumber on side

Curry Puffs 3 pieces 16
pork, assorted vegetables, curry sauce, wrapped in puff pastry
Crispy Jumbo Oysters 4pieces 22
jumbo tasmanian oysters, battered and deep fried, spicy salt
Steamed Scallops with Garlic 3 pieces 21
Australian scallops steamed in the shell served with vermicelli
San Choy Bao 4 pieces

wok fried fillings served in lettuce leaf, choice of:

- #MA Chicken @ 19
- 5 Duck 21
- 8% Seafood 21

QU Spicy V Vegetarian © Gluten Free on Request



&
DUMPLINGS

@ FAOHHE  Dim Sum Basket 6 pieces 24
prawn dumpling, siu mai, xiao long bao,
@ % EEE Dragon Cove Siu Mai 5 pieces 20
signature steamed dim sum topped with prawn and fish roe
E8/\&8 Xiao Long Bao 6 pieces 18
steamed pork dumplings, broth inside, vinegar on side
* BRIREE Prawn Dumplings 4pieces 19
%:DEBXQ? Sp|Cy Wontons 5 pieces | & 19
steamed pork wontons, spicy vinaigrette
FKEXRER Steamed Vegetarian Dumplings 5 pieces V 18
© RIFERFEAB Crispy Pork and Chives Dumplings 5 pieces 19

K Recommended Q Spicy V Vegetarian © Gluten Free on Request



Our signature Peking Duck is freshly prepared in-house daily, seasoned Wl.th
traditional spices.and roasted to crisp perfection. Carved Refore our guests, each
portion is presented with the lavorsome crispy duck skin, together with spring
onions, cucumber and special sauce, wraned in soft pé%cake

2 COURSES r
. Half Duck 58 Full Duck 84

COURSE1 .
8

Peking Duck Pancakes

Wrapped with duck skin, cucumber, shallot
and peking duck sauce '

Half Duck 6pcs, Full Duck 12 pcs

COURSE 2 choice of: &
Duck San Choy Bao

With roast duck meat, onion, capsicum, .
lettuce leaf, extra serve at $3 each

Half Duck 4pcs, Full Duck 8p‘ts b

v Uy

Roast Duck . W
R h '

BeleRAE . -

Duck Frled-Rlee/NoodIe

%% é*/—lm¥

Duck Stir Fry

“
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CoORAL TROUT

B

Steamed

With ginger and
shallot, served on bed
of soy sauce

%O I B
Wok Fried

Fish filleted and sliced,
wok fried with snow
peas

. 4.0
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L OBSTER

B INED
Steamed

Thinly sliced and
steamed in shell

22X
Poached

Sliced and lightly
poached in broth

Naapiel
Wok Fried

XO#E
XO Sauce

%
Sautéed

In supreme broth with ginger
and shallot

RS
Sashimi

Raw lobster sliced and served
on a bed of ice

3t @ 1728
Typhoon Shelter Style &

Wok fried with garlic, onion
and dried chilli

RESHh
Garlic Butter

Wok fried with diced garlic
and butter

Golden Spicy

Wok fried with egg york and
chilli

e
Salt and Pepper
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Ginger and Shallot
==Vl

Singaporean &
Sweet and spicy sauce

R B
Salt and Pepper

ot iz
Typhoon Shelter Style &

Wok fried with garlic, onion
and dried chilli

B R

Steamed

Served with Chinese vinegar

K Recommended

SFHE
KING CRAB

RIRAB
Black Pepper and Butter

iR B
Salt and Pepper

ot 2| 1B
Typhoon Shelter Style &

Wok fried with garlic, onion
and dried chilli

&E
Wok Fried with Egg York

SahAdin i
Egg York and Vermicelli

QU Spicy V Vegetarian

SNow CRAB

2 {=Ea
Steamed with Hua Diao

Hua diao Chinese wine and
egg white

R
Black Pepper and
Butter

IBRT
Wok Fried with Foie
Gras (extra cost)

Gluten Free on Request
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CLAYPOT & TEPPAN
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Live Mud Crab in Clay Pot 900g MP
with vermicelli in XO sauce and salted egg yolk
Taiwanese Style Basil Chicken in Claypot 33

chicken thigh cooked in a dark soy, shaoxing wine,
light soy, ginger, garlic, wok tossed with thai basil

XO King Prawns with Vermicelli in Clay Pot 47

large king prawns in shell with XO sauce

Preserved Fish and Eggplant in Clay Pot & 29

eggplant, preserved fish, minced chicken, dried chilli, spice,

Braised Beef Brisket in Clay Pot 35

slow cooked beef brisket in special sauce

Black Pepper Beef in Teppan 43
diced eye fillet, mushrooms, black pepper sauce, on hot plate

Mongolian Lamb in Teppan 37
Black Pepper Chicken in Teppan 31

Garlic or Black Pepper King Prawns in Teppan ¢ 41

* Recommended Q. Spicy V Vegetarian Gluten Free on Request



SEAFOOD

BEFEG Seafood Supreme

wok fried prawns, scallops, fish, calamari, broccoli, pine nuts,

SRWIEBK Nutty Prawns ¢

sauteed king prawns with toasted macadamia nut, broccoli

@ % XOIRHF XO Stir Fried Prawns and Scallops

king prawns, Australian premium scallops, beans,
wok fried in XO sauce

W F Wok Fried Scallops

Australian premium scallops wok fried with crunchy snow peas

@ ma &M T Steamed Scallops with Garlic 6 pieces
Australian scallops steamed in the shell served with vermicell

* ER/GTERA  Steamed Fish Fillet

NZ orange roughie fillet, ginger & shallot or black bean sauce
ZEiEIRIK Honey King Prawns
MREBIRIK Salt & Pepper King Prawns &
EEfER Salt & Pepper Calamari

* EXMREBERER Crispy White Bait with Golden Salt & Pepper

K Recommended Q Spicy V Vegetarian © Gluten Free on Request
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POULTRY
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Lychee Duck

half duck, slow roasted, whole lychee and plum sauce

Slow Roast Duck
half duck, marinated and slow roasted in our special oven

Crispy Skin Chicken

half chicken, roasted until crispy, shandong vinaigrere

Kung Pao Chicken &

wok toss chicken breast with chili beans paste, dried red chilies,

onions, peppers and peanuts
Honey or Lemon Chicken
Curry or Satay Chicken &
Sweet & Sour Chicken &

Bang Bang Chicken &
deep fried chicken pieces and tossed with dried chilli,
sichuan spices and chilli oil

* Recommended Q. Spicy V Vegetarian G Gluten Free on Request
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K Recommended

Honey Pepper Wagyu Beef

Kiwami MB9+ wagyu, diced, snow peas, mushrroms

Beijing Beef

crispy beef julienne with oriental sauce

Stir Fried Eye Fillet with Tea Leaves

wok fried diced eye fillet with aromatic black tea leaves

Peking Eye Fillet

wok fried eye fillet with onion in peking sauce

Black Bean Beef
Sweet & Sour Pork
Garlic Pork Ribs
Sticky Glazed Pork

juicy pork ribs, pineapple, wok tossed in a sweet and tangy sauce

Cumin Lamb v &

lamb back strip wok tossed with cumin spices

Fu Yung Combination Omlette &
bbq pork, chicken, onion, egg, gravy

Wok Fried Lamb with Shallot @

lamb fillet, shallot, onion and garlic

QU Spicy V Vegetarian

© Gluten Free on Request
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CHINESE DELICACY

@ O#8A Sichuan Pork Belly © 34

peppers, onion, capsicum, leek, fungus, shallots, chilli, mushrooms

BESTEMEER Free Range Chicken Hotpot 68

half chicken with bones in master stock, served with vegetables
Note: free range chicken have less meat and have a
stronger chicken taste

* BWREMH(HE) Steamed Free Range Chicken haif 48

Note: free range chicken have less meat and have a
stronger chicken taste

* REREMNRLR Braised Whole Tasmanian Abalone each from 128
in supreme oyster sauce

* BREALEF 68 Roast Ba by Squab 1bird, 6 pieces, preorder 58

gz)&Afn Stir Fried Pork Intestines in Spicy Sauce 36

* K7FR&& Simmered Fish Fillet in Spicy Sauce & 58
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VEGETABLES AND TOFU
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Ma Po Tofu @@ 26
chicken mince, onion, chilli paste

Golden Crispy Tofu with Salted Egg Yolk v 32
Braised Tofu ve 26

braised tofu, seasonal vegetables, mushrooms, ginger and shallot

Salt & Pepper Tofuve 26

deep fried tofu, onion, capsicum, spicy salt

Four Seasons Beans & 26
chicken mince, onion, green beans

Stir Fried Vegetables v 26
mixed seasonal chinese vegetables, garlic
Chinese Vegetables with Oyster Sauce 26

choice of kai lan, choy sum, bok choy or mix vegetables

Kung Pao Crispy Eggplant v 26

* Recommended Q. Spicy V Vegetarian G Gluten Free on Request
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RICE & NOODLES

Yangzhou Fried Rice @ bbq pork, prawn, egg

Chicken Fried Rice &

chicken breast, lettuce, egg

Duck Fried Rice
roast duck, pineapple, egg

Supreme Scallop Fried Rice &
conpoy (dried scallops), local scallops, egg white

Truffle Vegetable Fried Rice ve

egg, assorted vegetables

Seafood Noodle
prawns, fish fillet, calamari, scallops, vegetables, crispy noodle

Chicken Noodle

chicken breast, vegetables, crispy noodle

Combination Noodle
chicken breast, beef, bbq pork, vegetables, crispy noodle

Singapore Noodle
bbq pork, prawns, onion, vermicelli, curry powder, capsicum,
shallot, sesame

Beef Ho Fun

beef fillet, onion, bean sprouts, shallot, flat rice noodle, sesame

Jasmine Riceve

QU Spicy V Vegetarian © Gluten Free on Request
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