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RED EMPEROR
CHINESE RESTAURANT

@redemperorsouthgate
General Enquiry E:f: info@redemperor.com.au
f @REChinese
Events/ BanquetE &: bookings@redemperor.com.au

@ www.redemperor.com.au



IAbout Us

Red Emperor Chinese restaurant started its journey in Southgate Melbourne in 1992.
Since then, we have aimed to provide quality food and customer service consistently to
our patrons. Through hard work and dedication, we’ve provided satisfaction to a great
number of our honourable guests. We believe in providing our guests from far and near
with an unforgettable experience based on care and passion.

Since our 30-year history providing the Melbourne community with an authentic
dining experience featuring beloved Chinese dishes; we have now opened a second
iconic location in Chinatown to further support and promote our love of Chinese

cuisine and culture. Red Emperor in Chinatown is pleased to offer the same highly
popular menu and service excellence that we have provided at the Southgate location
for so many years.

Our menu contains authentic dishes which are the hallmark of Red Emperor. They have
been prepared by our highly experienced chefs with commitment and attention to
detail. We welcome you to peruse and choose from our carefully cultivated menu, or
one of our knowledgeable and helpful staff members would be delighted to speak with
you and help organise dishes most suitable for you. It is our privilege and great honour
to welcome our guests, and we hope you enjoy your meal with us.

Red Emperor Management Team
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If you have any food allergies or special dietary requirements, please inform us prior to
ordering. We will do our best to accommodate your request and take every step we can to
minimise cross contamination of food allergens. Due to the nature of our restaurant meal
preparation, we are however unable to guarantee the absence of all food allergens from
our menu items. Please note, MSG is not used in our food preparation at all. However, the
presence of this ingredient in some of our commercial sauces is unfortunately

unavoidable. We are able to cater for coeliacs if we are notified in advance of ordering.
thank you.
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e Chilli indicative level of spiciness.
4 Please advise if you wish to adjust.
GFO Gluten Free Option Available
GF Gluten Free
MINIMUM CHARGE PER PERSON $35.00 PER PERSON
(DINNER ONLY)

REHE (RRET) 811 $35.00
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BanquetE &

For 2 People or More

Banquet “C”

$75.00 per person

SAN CHOY BOW

CRISPY PRAWN SPRING ROLL (1)
STEAMED DIM SUM (1)

CHICKEN & SWEET CORN SOUP
CHICKEN WITH MANDARIN SAUCE

BEEF WITH BLACK PEPPER, GARLIC & SHALLOTS
SPECIAL FRIED RICE (I)

BANANA FRITTER & ICE CREAM

CHINESE TEA
HOUSEMADE ALMOND COOKIES

Banquet “D”

$90.00 per person

STEAMED DIM SUM (1)

FRIED STUFFED SCALLOPS WITH MINCED PRAWN (A)
CALAMARI WITH SPICY SALT & PEPPER (I)

PEKING DUCK
CHICKEN, VEGETABLES & TOFFEE WALNUTS

DICED BEEF FILLET WITH CHILLI BLACK BEAN & SHALLOTS
VEGETARIAN FRIED RICE

BANANA FRITTER & ICE CREAM

CHINESE TEA
\‘L HOUSEMADE ALMOND COOKIES JJ
aLla aLg




Sharing Banquet £4
Banquet “F”

$80.00 per person

SAN CHOY BOW

STEAMED PORK DUMPLINGS
SIGNATURE TWICE-COOKED SPICY QUAIL

PAN-FRIED WILD BARRAMUNDI FILLETS (A)
SICHUAN PRAWNS (I)
GOLDEN PORK CUTLET WITH COINTREAU & ORANGE
CHICKEN WITH BLACK PEPPER & GARLIC
BEEF & CHINESE BROCCOLI WITH OYSTER SAUCE
PEKING SHREDDED MUSHROOM
STEAMED RICE

FRESH FRUIT PLATTER

CHINESE TEA
HOUSEMADE ALMOND COOKIES

Banquet “G”

$95.00 per person

STEAMED DIM SUM (1)
GOLDEN PRAWNS WITH SALTED EGG YOLK PASTE (1)
PEKING DUCK

PAN-FRIED WILD BARRAMUNDI FILLETS (A)
CALAMARI WITH SPICY SALT & PEPPER ()
PORK BELLY COOKED THREE TIMES
CHICKEN WITH MANDARIN SAUCE
DICED BEEF FILLET WITH CHILLI BLACK BEAN & SHALLOTS
CHINESE BROCCOLI WITH SHIITAKE MUSHROOM
STEAMED RICE

FRESH FRUIT PLATTER
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HOUSEMADE ALMOND COOKIES ofp
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Banquet E&

Banquet “E”

$170.00 per person

SEAFOOD SAN CHOY BOW (M)
PRAWN WONTONS IN CHILLI OIL, VINEGAR & GARLIC GRANULES (1)
PEKING DUCK

FRESH LOBSTER WITH GINGER & SPRING ONION (A)
WITH EGG NOODLES

PAN-FRIED BEEF FILLET WITH SICHUAN SAUCE
BLACK TRUFFLE & EGG WHITE FRIED RICE

BANANA FRITTER & ICE CREAM

CHINESE TEA
HOUSEMADE ALMOND COOKIES

CASHEWS [E& $11.00
TOFFEE WALNUTS IEIH&Hk $13.00
HOUSEMADE XO CHILLI SAUCE (1) #3#ix0% J 4 $20.00

A housemade superior sauce with dried scallops, salted fish,
ham, onions and whole Bird’s Eye chilli

CHINESE TEAFEZ R S1I $3.50 Per Person

BYO TEA BARR S $1.00 Per Person

HOT WATER B 7K SN $1.00 Per Person
L 4
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GF

GFO

GFO

GFO

GF

GF

GF

CHICKEN, EGG & TOMATO SOUP

HHBNETS
CHICKEN & SWEET CORN SOUP

HAFORE

WONTON SOUP (1)

Prawn & pork dumplings in chicken stock

HIRRAZES
HOT & SOUR SOUP (1) /4

With shrimps, shredded chicken, beancurd, preserved vegetables,

bamboo shoots, black fungus & egg
BL #1055
SHREDDED DUCK SOUP

S 4R52
SEAFOOD & BEANCURD SOUP (i)

BHEEE
DOUBLE BOILED HERBAL SOUP OF THE DAY

RED EMPEROR CONSOMME DUMPLING WITH
LOBSTER & ABALONE (M)

REIRER B IZER

SHARK FIN SOUP (I) (Loose form)

Choice of crab meat or shredded chicken

ALERE (W B #ak)

SUPREME SHARK FIN SOUP (I) (Comb form)

ANy N2

$12.50

$12.50

$14.50

$14.50

$14.50

$17.00

$22.00

$29.00

$70.00

$178.00




GFO

GFO

GFO

GFO

GFO

GF

GFO

GFO

GF

Seafood Entrees

R

STEAMED SCALLOPS WITH VERMICELLI (I) (Minimum 3 pieces)
. . . o Each $6.80

Ginger & spring onion/ black bean sauce/ XO chilli sauce e

ZEf (BEBTHXOE) =

FRESH ST. HELEN OYSTERS (A) (Minimum 3 pieces) Each $7.50

Steamed with ginger & spring onion/ black bean sauce/ XO chilli sauce —— )

14 2 [EEhe — /'EE
FHIERAR (BB B TEIX0E) =

SEAFOOD SAN CHOY BOW (M)
Diced seafood, water chestnuts & bamboo shoots
in lettuce cup topped with plum sauce $17.00

BREERE

CRISPY PRAWN SPRING ROLLS (I) (2 pieces)
RIRES

FRIED SOFT SHELL CRAB WITH SPICY SALT & PEPPER ()4 $19.00
WREE REER R R

PRAWN WONTONS IN CHILLI OIL, VINEGAR & GARLIC GRANULES (1) g19.00
ALmF S

SIGNATURE ENTREE PLATTER (M)
Steamed scallop dumpling, steamed prawn, coriander & water chestnut roll,
crispy beancurd skin prawn roll and spicy salt & pepper calamari

R0 E AR

STIR-FRIED SCALLOPS (A)
With ginger & spring onion $19.00
ERNTEF

CALAMARI WITH SPICY SALT & PEPPER (I) 4 $19.00
NS i '

LI W

BAKED STUFFED CRAB MEAT WITH TUMERIC CREAM SAUCE (M)
*EE%%% $24.00

FRIED JUMBO QUEENSLAND PRAWNS (A) (2 pieces) 4

Served with chilli prawn reduction

RBEANIR

STIR-FRIED EGG WHITE & CREAM WITH LOBSTER (A) $44.00
REMRAI N & H % 9 '

$18.00

— $19.00

$34.00




RRBES $12.50
STEAMED ASSORTED DIM SUM (I) (3 pieces)

GFO LTINS $14.00
STEAMED PORK DUMPLINGS (3 pieces) $14.00
BNNEE '
SAN CHOY BOW

GEO Minced chicken, Chinese pork sausage, water chestnuts & bamboo shoots
in lettucecup topped with plum sauce — $14.00
CE

GF %BIE;ENEY PORK (8 pieces) $18.00
SIGNATURE TWICE-COOKED SPICY QUAIL

CFO  gosTimensnss $21.00

CEi i3
(Serves 2 - 4 people)
WOOD FUNGUS WITH CHILLI, GARLIC & BLACK VINEGAR

GF _— ——— $18.50
RHARE
SMASHED CUCUMBER & GARLIC

GF MM $18.50

GF ;J%E%LYFISH () $25.00
DUCK TONGUE
SEKEEE $25.00
DUCK WEBS WITH CHILLI OIL & SESAME SAUCE 4 $27.00
fRREEHEE '
OX TONGUE WITH SESAME SAUCE $27.00
i 25 4 BRI '

L 4
— ol —l Ot

Entrees
Y

CRISPY CHICKEN SPRING ROLLS (3 pieces)




Seafood

LIVE LOBSTER FROM THE TANK (A)
Sashimi/ steamed or prepared with ginger & spring onion/ spicy salt & pepper/
sauce of your choice

+ I FE IR

LIVE SNOW CRAB FROM THE TANK (A)
Steamed with Chinese wine and egg white or

GFO  prepared with ginger & spring onion/ spicy salt & pepper/ goose liver pate/ $328/ 1kg
Singapore style chilli sauce/ or sauce of your choice

LIREICE
LIVE MUD CRAB FROM THE TANK (A)
Steamed or prepared with ginger & spring onion/ spicy salt & pepper/

GFO $328/ 1kg

GFO Singapore style chilli sauce or sauce of your choice $178/ kg
LIREE
= FRESH EGG NOODLE BASE (=1E) Each $9.00
Al i RICE NOODLE (HO-FUN) BASE (81I1) Each serve $8.00
FICK#E  PAN-FRIED RICE NOODLE BASE (811) Each serve $8.00
REE E-FU NOODLE BASE (=1E) Each $15.00
JUMBO QUEENSLAND PRAWNS (A) (4 pieces)
Stir—fried with garlic & butter sauce $68.00
mafBAR (UE)
CRYSTAL PRAWNS (I)

GF Succulent prawns stir—fried with superior stock, served with snowpeas, shredded $54.00
carrot and spring onion salad :
I S U

SFO r\ﬂe*ND:ARIN PRAWNS (1) $54.00
2 AR
KUNG PO PRAWNS (1) 4
Stir—fried prawns, diced red & green capsicum, onion, dried chilli and

GFO peanuts with a blend of grounded chilli bean sauce $54.00
= RIR

GE PRAWNS, VEGETABLES & TOFFEE WALNUTS (I) $54.00
RIS PEIR '

GFO (_EC'ZL_QEI:I PRAWNS WITH SALTED EGG YOLK PASTE (I) $58.00
BEER

GFO CﬁIéAMARI WITH SPICY SALT & PEPPER ()4 $40.00
HE B e

miln] C

JJ




Seatood

LIVE GREEN LIP ABALONE FROM THE TANK (A)

BRAISED WHOLE GREEN LIP ABALONE WITH OYSTER SAUCE (A) Each From
IBEREMH $200.00
BRAISED ABALONE WITH SEA CUCUMBER (M) $108.00
B2 A '
BRAISED SEA CUCUMBER (M)
LIVE CORAL TROUT FROM THE TANK (A)
GFO Sk 2 $288/ 1kg
LIVE MORWONG FROM THE TANK (A)
GFO Sk = 7] $198/ 1kg
LIVE BARRAMUNDI FROM THE TANK (A)
Steamed with shredded ginger, then topped with spring onion, coriander
GFO & special house blend of soy, herbs and spices —— $80/ kg
WK E
PAN-FRIED PATAGONIA TOOTH FISH FILLETS (1)
GFO EFIF A $90.00
WILD BARRAMUNDI FILLETS (A) (Steamed or Pan—fried)
F — N o .
OFO mumm (B% 3 FR) $58.00
FRIED FLOUNDER FILLETS (I) 44
GFO With Spicy Salt & Pepper And Xo Chilli Sauce $58.00
HREE 7 [ F3K
GF ROCKLING FILLETS (I) In Chilli Broth With Sichuan Pepper Corn & &4 $50.00
KRR
FRIED ROCKLING FILLETS WITH SPICY SALT & PEPPER (1) 4
ROCKLING FILLETS WITH GINGER & SPRING ONION (I)
GF U $50.00
BRI R
SEAFOOD & BEANCURD (M) (Claypot)
Combination of prawns, scallops, calamari, fish fillets, shiitake mushroom,
GFO beancurd & lettuce in a claypot $54.00
BT B
GEO iTliil:ED SCALLOPS WITH MINCED PRAWN (A) $54.00
Rilg® 1
GF i(?éLl\_gPS WITH GINGER & SPRING ONION (A) $54.00
ERUTTF
SCALLOPS WITH XO CHILLI SAUCE (A) /4
GF y $60.00
L T : J,J
d.. .II_ _II.
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GFO PEKING DUCK(2 pieces)

IEFERS (Rf)
SICHUAN SMOKED TEA DUCK

BRI (F&/2E)

GE CRISPY ROASTED DUCK (Boned)

e fZ =S ($ &)
EIGHT TREASURE DUCK (2 days notice required)

NER (EE) mARAITART

CHICKEN WITH MANDARIN SAUCE

GF Stir—fried chicken breast fillet with tangy sweet blend of plum and
grounded bean sauce

EIRH
SPICY PEPPER CHICKEN #

$21.00

Half $64.00

Whole $120.00

Half $46.00

Whole $178.00

$40.00

CFO iz

HONEY CHICKEN

$40.00

GFO  eims
EEH

KUNG PO CHICKEN 4

$40.00

FO oo
OFO =

CHICKEN WITH BLACK PEPPER, GARLIC & SHALLOTS
GFO Bt
Ein B

GFO e —— — 4
A NS 3

GF CHICKEN, VEGETABLES & TOFFEE WALNUTS

CHICKEN WITH CHILLI BLACK BEAN & SHALLOTS (Claypot) 4

$40.00

$40.00

— $40.00

$40.00

RIS

“GUM SAR” CRISPY SKIN CHICKEN
Boned crispy skin chicken top with golden garlic granules

Half $42.00

EDETH (FE)
FREE RANGE CHICKEN

GFO  Steamed with ginger & spring onion and fragrant oil

ERmMEZE (FE)
FREE RANGE CHICKEN

GFO  Steamed with vegetables and superior stock

Half $46.00

Half $48.00

NIE LIS EMME (FE)
BEGGAR’S CHICKEN (2 Days notice required)

=E# (%) MXAITERT
-
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Whole $178.00
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GFO

GFO
GFO

GFO
GFO

GFO

GFO

GFO

GFO
GFO

GFO

L

oLa

L —IoHh

Beef/ Pork/ Lamb
T/ % ¥

BEEF, CHINESE BROCCOLI & SHIITAKE MUSHROOM

WITH OYSTER SAUCE $40.00
15 m A KD T

BEEF WITH BLACK PEPPER, GARLIC & SHALLOTS $40.00
B F RN ‘

PEKING SHREDDED BEEF FILLETS
Lightly battered shredded beef fillet with a mixture of plum, red vinegar and tomato sauce $46.00

REBF D44

DICED BEEF FILLET WITH CHILLI BLACK BEAN & SHALLOTS 4 $46.00
b7 B TR AHR & (Claypot) )

PAN-FRIED BEEF FILLETS (3 pieces)
Served with Sichuan sauce, Cantonese sauce or honey pepper sauce — $54.00

BRIFENZ()I5 /R / EERHT)

SLICED BBQ BEEF FILLET (Cooked medium) 4

With Sichuan sauce OR mustard sauce $58.00

SEAEMD ()15 /7F5T)

BRAISED WAGYU OX TAIL WITH RED WINE (Claypot) $60.00

BB R

DICED WAGYU (M9+) BEEF FILLET $188.00

WITH SLICED GARLIC & SHALLOTS ’

1A Mo+ FN4Hu

SWEET & SOUR PORK

e 38.00

RN IB R s

GOLDEN PORK CUTLET WITH COINTREAU & ORANGE $40.00

EEBIES '

PORK BELLY COOKED 3 TIMES

Infused with master stock, steamed until tender with herbs & spices then fried, sliced $44.00

and served with Chinese broccoli )

EmBE

LAMB WITH BLACK PEPPER, GARLIC & SHALLOTS $48.00

BEmEMER '

LAMB WITH CHILLI (Dry Style) 44

N 48.

RTIREN $48.00

LAMB CUTLETS WITH SICHUAN SAUCE (4 pieces) 4 $60.00

Nt EZE ' J
ol




GFO

GF

GFO

GFO

GFO

GFO

GFO

GF

GF

GF

A—

Provincial Specialities

R R
MA PO TOFU 4/

Spicy Sichuan style diced beancurd with minced chicken & capsicum $40.00

MESE

SICHUAN EGGPLANT (Claypot) /4

Eggplant, minced chicken, spring onion, diced red & green capsicum
with chilli prawn reduction

REMTE

STIR-FRIED LONG BEANS WITH MINCED CHICKEN &

PICKLE VEGETABLES $40.00
BmRUFEE

“PEI PAR” BEANCURD (1)

Mixture of beancurd, prawn mince, water chestnut, Chinese sausage, shiitake
mushroom & spring onion, fried and topped with oyster sauce

BEER

BEANCURD, SALTED FISH & DICED CHICKEN (I) (Claypot) $44.00
RABE ER o
STUFFED EGGPLANT AND CAPSICUM WITH MINCED PRAWN

IN OYSTER SAUCE (I) — $48.00
AUEA ¥ B M

STUFFED BEANCURD WITH MINCED PRAWN IN OYSTER SAUCE (l)

$40.00

——— $44.00

$48.00

Dundee’s Selection
LI Sy iR
KANGAROQOO FILLET WITH GINGER & SPRING ONION

BERER $

KANGAROO FILLET WITH BLACK PEPPER, GARLIC & SHALLOTS

F xR Ea $44.00
CROCODILE FILLET WITH GINGER & SPRING ONION $44.00
A '
CROCODILE FILLET WITH XO CHILLI SAUCE // $50.00
XOEHFEAN '




GF

GF

GF

GF

GF

GF

GF

GF

GFO

GF

GF

q...

Noodles & Rice
AL R

SPECIAL FRIED RICE (1)
With diced BBQ honey pork, shrimps, peas, egg and spring onion

B MK ER

CHICKEN & SALTED FISH FRIED RICE (1)

fi £ 4 L 0D Bl

Bowl $14.00 5
Small $21.00 7)x
Large $28.00 X

$42.00

DRIED SCALLOP, EGG WHITE & DICED CHINESE

BROCCOLI FRIED RICE (1)

EREER IR ER

BLACK TRUFFLE, EGG WHITE & DICED CHINESE
BROCCOLI FRIED RICE

RMEBEER IR ER
LOBSTER, DRIED SCALLOP, EGG WHITE,

MASAGO & DICED CHINESE BROCCOLI FRIED RICE (M)

$48.00

$50.00

REIRIEEERE T IR
STEAMED RICE

MEBER

$58.00

Each $4.00

STEAMED OR FRIED CHINESE BUNS (3 pieces)

7/ YEREER3 M

U

$12.00

SINGAPORE NOODLES (1)

EMIK

FRIED NOODLES WITH SHREDDED PORK

SEZ YD

Small $25.50 /)\
Large $34.00 X

FRIED HO-FUN WITH PRAWNS IN EGG SAUCE (I)

B EIRICE

$40.00

$40.00

FRIED HO-FUN WITH BEEF IN SOY SAUCE (Dry Style)

ST

CHOW KWAY TEOW (1) 4

capsicum, onion,

18]

Wok fried rice noodles with shrimps, Chinese sausage, egg,

$40.00

bean shoot, chilli and curry powder

RICE NOODLES SOUP WITH SHREDDED ROAST

DUCK & SUN-DRIED CABBAGE
ERNIB#HIZ K
SEAFOOD FRIED NOODLES (M)

SE0E

For Two
For Four

$40.00

$30.00 MifiZFA
$50.00 PUfiIFA

$50.00

=it



Vegetarian

R

Egg and oyster sauce are used in some dishes;
please advise where appropriate (Vegetarian oyster sauce used upon request)

Banquet “V1”

$75.00 per person

VEGETARIAN SAN CHOY BOW

FRIED BEANCURD WITH SPICY SALT & PEPPER
FRIED SPRING ONION PASTRY

VEGETARIAN SWEET CORN SOUP
MIXED MUSHROOM & BABY SPINACH

MOCK CHICKEN WITH CHILLI BLACK BEAN & SHALLOT
VEGETARIAN FRIED RICE

BANANA FRITTER & ICE CREAM
OR
DESSERT OF SAME VALUE

CHINESE TEA
HOUSEMADE ALMOND COOKIES

In our vegetarian dishes, eggs, mushroom, oyster sauce might be added.
If you have any special dietary requirements, please kindly contacy our staffs.

BIERET - BMIEIMARE > 588 BH -
UBTEREREER  FRRFERD -

ool
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GFO

GF

GFO

GFO

GFO

GF

GF

GF

GFO

-
=T
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Vegetarian Entree
ERPR

CRISPY VEGETARIAN SPRING ROLLS (3 pieces)

mES
FRIED BEANCURD WITH SPICY SALT & PEPPER 4

MESEA
STEAMED VEGETARIAN DUMPLINGS (3 pieces)

VEGETARIAN SAN CHOY BOW

mERE
FRIED SPRING ONION PASTRIES (3 pieces)

fowici)rn

VEGETERIAN PEKING DUCK (2 pieces)

Duck pancake wrapped with vegetarian duck
EIERES

FRIED STUFFED EGGPLANT WITH BEANCURD, WALNUTS &
SHIITAKE MUSHROOM (3 pieces)

Served with Sichuan sauce
= WEEE il

STIR-FRIED EGG WHITE & CREAM WITH DICED VEGETABLES
SO B BB

Vegetarian Soup
R

VEGETARIAN SWEET CORN SOUP

MIXED VEGETABLES & BEANCURD SOUP

VEGETARIAN HOT & SOUR SOUP# 4

AR5

q...

$12.50

$14.00

$14.00

$14.00

$15.00

$17.00

$18.00

$20.00

$12.50

$12.50

$14.50

al__

=it



GFO

GFO

GFO

GFO

GFO

GFO

GF

GFO

O

Traditional Vegetarian Main

g LRI E

BRAISED BEANCURD & SHIITAKE MUSHROOM

WITH OYSTER SAUCE
ALES S

SICHUAN BEANCURD 44

$38.00

iR 2 &
KUNG PO BEANCURD 4

Stir—fried beancurd, diced red & green capsicum, onion, dried chilli and

peanuts with a blend of grounded chilli bean sauce
2REE

$40.00

$40.00

FRIED BEANCURD & LONG BEANS WITH SPICY SALT & PEPPER#

MBEBEROFE
BUDDHA’S CHOICE

Chinese vegetables, shiitake mushrooms, beancurd & Chinese fungus

BELR
VEGETARIAN “PEI PAR” BEANCURD

Mixture of beancurd, water chestnuts, shiitake mushroom, bamboo shoots

snow peas, spring onion and coriander, fried and topped with
vegetarian oyster sauce

EEXEE T M=
ZEEDBE

$40.00

$40.00

— $44.00

Vegetarian Rice/ Noodles

| A Bl

VEGETARIAN FRIED RICE

T B

SOYA NOODLES (Choice of egg or rice noodles)

Bowl $14.00
Small $21.00 7\
Large $28.00 X

$28.00

SORMZWE/ 5

EGG NOODLES WITH GINGER & SPRING ONION

$26.00

e b

K 3
BRI

VEGETARIAN SINGAPORE NOODLES

2 K

E-FU NOODLES

With shredded shiitake mushroom & leek with light oyster sauce

ErA A Pak i

1] =] -

Small $25.50 /J\
Large $34.00 X

$34.00

|

=



Special Vegetarian

ERLE S

GFO STIR-FRIED MIXED CHINESE VEGETABLES Small $24.00 /)
P o Large $36.00 X
CHINESE BROCCOLI WITH GINGER & CHINESE WINE

FP s N .

CFF mst@mi $38.00

GF STIR;TED BABY SPINACH WITH GOJI BERRIES $38.00
EFEXKE
SWEET & SOUR FRIED BEANCURD

OFO mnImET e §38.00
PEKING SHREDDED SHIITAKE MUSHROOM
Lightly battered shredded shiitake mushroom with a mixture of plum,

GFO red vinegar, tomato sauce and honey $38.00
TREBNE L 2k 44
BOK CHOY WITH ENOKI MUSHROOM & BAMBOO PITH

F N o 40.

OFO mEsmEnAaR $40.00
SHIITAKE MUSHROOM & CHINESE BROCCOLI

GFO WITH OYSTER SAUCE $40.00
YRMAEEE TR

GFO ?AI?Y iﬁlﬁﬂACH WITH SHIITAKE MUSHROOM $40.00
{EaE R K HE

GF :S%'IZXT;IEI;IED SNOW PEA SPROUTS $44.00
/. R

Meat Alternative
iR F
~

“Meat alternative” is food that made from vegetarian ingredients,

usually soy-based or gluten-based.

MOCK BEEF WITH BLACK PEPPER, GARLIC & SHALLOTS $40.00

i e T R '

MOCK CHICKEN WITH CHILLI BLACK BEAN & SHALLOTS(Claypot) 4 $40.00

REORERER '
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Dessert

Al

VANILLA ICE CREAM (With topping and/ or nuts)

ZEETH (NRHER) 8700
FRIED ICE CREAM

W B g $14.00
BANANA OR PINEAPPLE FRITTERS (With Ice cream) $14.00
VEER/ R TR |
GREEN TEA & RED BEAN JELLY OR COCONUT JELLY $14.00
BERALTR 3 MR |
%étl\lg% PUDDING $14.00
SIGNATURE FRESH FRUIT PLATTER

i B 3t g $14.00
FRESH STRAWBERRIES & ICE CREAM $14.00
HEBETE |
CREME BRULEE

= I $16.00
FRESH STRAWBERRY OR BANANA PANCAKE (With Ice cream) $19.00

BEE o FF 8 43K

CHINESE PANCAKE
Choice of either red bean paste or custard $19.00

hlEE (B % NHE)
RED EMPEROR AFFOGATO

Vanilla ice cream, Espresso shot, Frangelico liqueur & nuts $22.00
BEFEE SRR

TOFFEE APPLE, BANANA OR PINEAPPLE (with Ice cream) $26.00
WHER/ BE/ RE 5% '
RED EMPEROR CREPE SUZETTE

Flambee at your table side $30.00
e im ek

DOUBLE BOILED HASHIMA WITH RED DATES & LOTUS SEEDS $32.00

EIRBAIEEF

.




