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ENTREE

Barossa free-range chicken and sweetcorn soup
Steamed prawn & chive dumplings with soy and chilli oil
Chicken sang choi bao lettuce wraps

Crispy squid with apple & leaf salad

Peking duck wraps

Steamed deluxe dim sims with flying fish roe

Barossa free-range chicken and glass noodle spring rolls
Chinese five spice pork & bean curd rolls

Spicy broth with local prawns, lemongrass €& galangal
Tofu and snowpea sang choi bao lettuce wraps

Salt & pepper whole quail with garlic & fresh lime
Beijing shallot cake with light soy

Crispy prawn and pork wontons with chilli jam

Stuffed eggplant with minced prawn in black bean and ginger sauce

NOODLES

Stir- fried thin egg noodles with wagyu beef

Dark soy Hokkien noodles with Barossa free-range chicken

Pad thai noodles with South Australian prawns and bean shoots

Hor Fun flat rice noodles with vegetables in black bean sauce
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Wok-fried ginger beef with spring onion and snowpea

‘Mahjong chicken’ wok finished crispy Barossa free-range chicken

Barossa free-range chicken with Hong Kong-style satay sauce

‘Kung pao’ Barossa free-range chicken with Szechuan chilli and cashew nut

Crispy duck with sweet and tangy tamarind sauce

Barossa free-range chicken with asian mushrooms &’ bok choy
South Australian prawns in lime infused salt &’ Sarawak pepper
Beef black bean with red pepper & Chinese cabbage

Wok-fried beef finished in a light oriental cream sauce

Whole Robarra barramundi steamed with ginger & shallot

Salt & pepper bean curd with Murray pink salt

Wagyu beef curry with potato & peanut

Baby soya, bean curd, shitake mushroom & chilli

South Australian prawns in a coconut curry with kaffir lime leaf
Slow braised Barossa pork belly in dark soy

Whole crispy Robarra barramundi with a dry red curry
Kingfish fillet with eggplant and okra in a Malay yellow curry

Home-style crispy eggs with shallots, chilli & oyster sauce

SIDES

Chinese bok choy stirfry with oyster sauce

Wok-fried seasonal mixed vegetables with oyster sauce
Cantonese style fried rice

Leaf salad with Asian sesame dressing

Jasmine steamed rice (per person)
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