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XIAO LONG BAO (Steamed Dumplings)

| ANV SRR |

¢ D0001 Homemade Shanghai Traditional Pork XIAO LONG BAO {2 ## /N8 (76 #4/\8€) 8pcs

¢ D0002 Crab Meat & Pork

¢ D0003 Juicy Chicken
D0004 Chicken & Prawn
D0005 Vegetarian

gy N
Fra gt/ ek
o) Bl

HFE /DG

8pcs
8pcs
8pcs
8pcs

$8.6
$10.5
$10.5
$10.5
$10.5

* All dumplings including Steamed, Boiled and Pan-Fried have hot broth inside. Please make a
hole in the dumpling to let the broth flow out onto the spoon. This will avoid burning your mouth

while allowing you to enjoy the broth with the dumpling. ;: p
*RM/NER ~ AR o RGO fE BVG T - w\\ *ﬁ.'
HOMEMADE DUMPLINGS [F T kg
& D0006 Homemade Boiled Pork Dumplings L F AR (FEN) 12pcs $8.8
¢ D0007 Boiled Chicken & Prawn Dumplings 2 W Kk B 10pcs $8.8
D0008 Boiled Vegetarian Dumplings T/ § 12pcs  $8.8
D0009 Dumplings in Chilli Oil AL K 8% 12pcs  $8.8
D0010 Dumplings in Hot & Sour Soup Pils 3 05 K BR 10pcs  $9.8
PAN-FRIED DUMPLINGS & BUNS K 35 Bk & 4= i
% D0011 Shanghai Traditional Pan-Fried Mini Buns (Pork) AR bpcs  $8.6
¢ D0012 Juicy Chicken Mini Buns e e e | bpcs  $9.8
D0013 Curry Beef Mini Buns e - g 4 B bpes $9.8
¢ D0014 Vegetarian Mini Buns = yang:ii| 6pcs $10.8
& D0015 Pork Dumplings - v B S (55 ) 12pcs  $9.8
& D0016 Chicken & Prawn Dumplings 2 0 3 HE 10pcs  $9.8
D0017 Vegetarian Dumplings o B 12pcs  $9.8
<& D0018 Wontons (Pork, Prawn & Vegetables) i@ niaEel 12pcs $10.8
WONTONS |23 |
D0019 Shepherd’s Purse & Pork Wonton Soup LR Al 12pcs  $8.8
D0020 Pork, Prawn & Mushroom Wonton Soup = fE AR Al 12pcs  $8.8
D0021 Shanghai Traditional Mini Wonton Soup L{g%i%}d\ fRati  15pcs  $7.5
D0022 Homemade Shanghai Pork, Prawn & Vegetable WZENECHA 12pcs  $9.8
Wontons with Peanut & Sesame Butter Sauce
D0023 Spicy Wonton Soup (Minced Fish) ik B BRAf(FafF)  10pcs  $9.8
& D0024 Pork & Prawn Wontons in Chilli Oil with ALY (fE4E9%)  12pcs $10.8

Peanut & Sesame Butter Sauce »
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D0025
D0026
D0027
D0028
D0029
N0030
NO0031
N0032
N0033
N0034
NO0035
NO0036
NO0037
NO0038

N0039
N0040
N0041

NO0042

N0043
N0044

NO045
NO0046

NO0047

NO0048

N0049
NO0050
NO0051

NO0052

DUMPLING & WONTON NOODLE SOUP

Pork Dumplings in Clear Chicken Soup

Chicken & Prawn Dumplings in Clear Chicken Soup
Pork Dumplings in Chilli Oil Soup

Chicken & Prawn Dumplings in Chilli Oil Soup
Vegetarian Dumplings in Chilli Oil Soup

Pork Dumplings Noodle Soup

Chicken & Prawn Dumplings Noodle Soup
Vegetarian Dumplings Noodle Soup

Shepherd’s Purse & Pork Wonton Noodle Soup
Pork, Prawn & Mushroom Wonton Noodle Soup
Stewed Beef Briskets Noodle Soup

Black Pepper Beef Fillets Noodle Soup

Stewed Beef Shank with Five Spice & Soy Noodle Soup

Sliced Bamboo Shoots & Shredded Pork
with Chilli & Sour Sauce Noodle Soup ~

Shanghai Traditional Smoked Fish Noodle Soup
Hot & Sour Noodle Soup

Shanghai Pickles, Bamboo Fungus & Shredded Pork
Noodle Soup (Serves with a Fried Egg)

Stir-Fried Shredded Eel with Sweet &
Soya Sauce Noodle Soup

Pork Chops & Fried Egg Noodle Soup

Deep Fried Crispy Pork Ribs with Sweet &
Vinegar Sauce Noodle Soup

Stir-Fried Gluten Puff & Mushroom Noodle Soup

Mixed Noodles with Spicy Minced Pork
(Serves with 1 Free Clear Chicken Soup)

Mixed Noodles with Spring Onion, Dried Shrimps &
Soy Sauce (Serves with 1 Free Clear Chicken Soup)

Mixed Noodles with Peanut & Sesame Butter Sauce
(Serves with 1 Free Clear Chicken Soup)

Shanghai Fried Noodle (Pork & Vegetables)
Vegetarian Fried Noodle

Stir-Fried Sliced Rice Cakes with Shepherd’s Purse
or Cabbage & Shredded Pork

Deep Fried Pork Chops & Rice Cakes
with Sweet Soybean Paste

Kk 2 155 i/ 4 % )
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S 155 BlE WK
AL IHT 5 K B (54 1)
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AL 55 38 7K
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12pcs
10pcs
12pcs
10pcs
12pcs
8pcs
5pcs
8pcs
8pcs
8pcs

E AR A FEREE A R

F g PR R

$9.8
$9.8
$9.8
$9.8
$9.8
$9.8
$9.8
$9.8
$9.8
$9.8
$10.8
$11.8
$10.8
$10.8

$10.8
$8.8
$10.8

$12.8

$10.8
$10.8

$11.8
$8.8

$7.5

$7.5

$11.8
$11.8
$11.8

$12.8




RICE KK e %]
R0O001 Sweet & Sour Chicken on Rice ik s ZfE By $10.8
R0002 Lemon Chicken on Rice o 5% 2 iy $10.8
R0003 KUNG PO Chicken on Rice » R T e $10.8
R0004 Deep Fried Crumbed Chicken with Salt & N b8 2 HE Bl $10.8
Pepper on Rice
R0O005 Stewed Beef Briskets on Rice H1 988 2 i B $10.8
R0006 Black Pepper Beef Fillets on Rice A AR $11.8
R0O007 Sliced Bamboo Shoots & Shredded Pork IR A FR Bl $10.8
with Chilli & Sour Sauce on Rice /
R0O008 Stir-Fried Fish Fillets with Shepherd’s Purse on Rice %28 AU $10.8
R0O009 Stir-Fried Shredded Eel with Sweet & Soya Sauce on Rice |- 1 25 i i 5 $12.8
R0010 Pork Chops & Fried Egg on Rice RLAE K HEBh/ R $10.8
R0011 Deep Fried Crispy Pork Ribs with Sweet & B EE HE 15 Bl $10.8
Vinegar Sauce on Rice
R0012 Deep Fried Crispy Pork Ribs with Salt & Pepper on Rice #fil B HE 5 i $10.8
R0O013 Stir-Fried Gluten Puff & Mushroom on Rice 7 4k 1 B B $11.8
R0014 MA PO Tofu on Rice » Jii % LI Bl $9.8
R0O015 Special Fried Rice i N B $11.8
R0016 Vegetarian Fried Rice E $10.8
R0017 Seafood Fried Rice 11 56 1 il $12.8
R0018 Steamed Rice K B $2.5
"\t * Extra Topping: Vegies $ 4, Meats $ 5, Eel & Smoked Fish $ 6, Fried Egg $ 1.5 - "?‘/ﬁ
Loy INEEGH: F P4 ~ HPD - IEFF&IE A6~ MW ESLD /"’%
\\\\ 7 '
SOUPS K25 %]
S0001 Hot & Sour Soup fils 3 5% $4.5
S0002 Seaweed & Egg Soup WIEER RS $3.5
S0003 Fried Bean Curd & Vermicelli Soup NN AR T3 $4.5
S0004 Bean Curd Skin Rolls & Vermicelli Soup HEUB S 3pcs  $5.8
S0005 Salted Pork Feet with Bamboo Shoots Soup it $6.8
S0006 Clear Chicken Soup with Spring Onions ERIACE 35 $3
DIM SUM K 25.0 %]
% DS001 Homemade Spring Onion Pancake (Bacon / Vegetarian) 5 {1 2 i fif (% / %) $7.8
DS002 Spring Rolls (Pork & Vegetables) iR EL 3pcs  $5.8
¢ DS003 Homemade Golden Sesame Cakes (Sweet / Salty) 2 S (E ) 3pcs  $6.5
C
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DS004 Golden Sesame Cakes (Fillings: Red Bean)
DS005 Steamed Egg Custard Buns

DS006 Steamed Red Bean Buns
DS007 Glutinous Rice Balls in Sweet Rice Wine

COLD DISHES

CDO001 Drunken Chicken - Chinese Wine Marinated Chicken
(Boned off]

CD002 Chicken in Scallion Oil (Boned Off)
CD003 Shanghai Traditional Smoked Fish
CD004 Fried Spare Ribs with Sweet & Vinegar Sauce

CD005 Stew Beef Shank with Five Spice & Soy
CD006 Garlic Cucumber

A ZE (PR )
g
R v Bk
h&EtTA

e 5 I

CHEF'S RECOMMENDATION & MAIN DISH [ 5 fifi £ & )

Chicken
MDO001 Sweet & Sour Chicken

MDO002 Lemon Chicken

MDO003 Honey Chicken

MDO004 KUNG PO Chicken ~

MDO005 Stir-Fried Diced Chicken

MDO006 Stewed Chicken with Mushroom in Clay-pot

¢ MD007 Stir-Fried Minced Chicken with Pine-nuts
¢ MD008 Deep Fried Chicken with Hot Chilli (Boned off) » »

Pork

MDO009 Deep Fried Crispy Pork Ribs

with Sweet & Vinegar Sauce
MDO010 Deep Fried Crispy Pork Ribs with Salt & Pepper
MDO011 Sliced Bamboo Shoots & Shredded Pork

with Chilli & Sour Sauce »

MDO012 Bean Curd Skin Rolls in Chicken Stock
(Minced Pork & Prawn)

MDO013 Double Cooked Sliced Pork Belly in Chilli Sauce
& Wrapped by Steamed Bread

MDO014 Sliced Eggplant & Minced Pork with Chilli
& Sour Sauce in Clay-pot

(R 1D) %t A1 R0

Wiy s

o A

B ARk
EREET

i 1 2B

fief i S
IR AL B K
KT BT % (R H)

(B D) 58
B i 0%

N £ fE
L5 1A

Mt EEY

[ $ifh P9 R B

g A 1 5%

$12.8

$12.8
$12.5
$11.8

$11.8
$8

$15.8
$15.8
$15.8
$15.8
$15.8
$16.8

$18.8
$18.8

$15.8

$15.8
$15.8

$16.8

$16.8

$16.8




Beef
¢ MDO015 BBQ Pork with Ginger & Spring Onion
¢ MDO016 BBQ Pork in Honey Pepper Sauce
¢ MD017 Sizzling Black Pepper Beef Fillets
MDO018 Sizzling Beef with Oyster Sauce

MDO019 Beef in Hot Chilli Oil » »
MDO020 Beef with Chinese Donuts ~ »

Seafood
MDO021 Stir-Fried Shredded Eel in Sweet & Soya Sauce

MDO022 Stir-Fried Fish Fillets in Shanghai Pickled Sauce

MD023 Fish Fillets with Shepherd's Purse
MDO024 Fish Fillets with Sweet & Sour Sauce
MDO025 Fish Schnitzel with Salt & Pepper

MDO026 Stir-Fried Shelled Shrimps with Salted Egg Yolk

MDO027 KUNG PO Shrimps ~

MDO028 Shrimps with Ginger & Spring Onion
MD029 Shrimps with Vegetables

MDO030 Prawn with Dried Onions

MDO031 Prawn with Salt & Pepper

MD032 Crystal Shrimps

MDO033 Shrimps with Sweet & Sour Sauce
MDO034 MA PO Tofu »

MDO035 Tofu with Crab Meat

MDO036 Tofu with Seafood

¢ MDO037 Stir-Fried King Prawn with Tomato Sauce (6pcs/per serve)

¢4 MD038 Sweet & Sour Crispy Yellow Croaker with
Mixed Vegetables & Pine-nuts

MDO039 Stir-Fried Scallops with Salted Egg Yolk
MDO040 Stewed Eggplant with Scallops in Clay Pot
MDO041 Scallops with Ginger & Spring Onion
MDO042 Deep Fried Scallops with Salt & Pepper

Vegetables
MDO043 Gluten Puff & Mushrooms in Clay Pot
MDO044 Stir-Fried Green Beans with Minced Pork
MDO045 Stir-Fried Choy Sum (Garlic / Oyster Qil)
MDO046 Stir-Fried Chinese Broccoli (Garlic / Oyster Qil)
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$00.0
$00.0
$16.8
$16.8

$18.8
$16.8

$18.8
$16.8
$16.8
$16.8
$16.8
$26.8
$22.5
$22.5
$22.5
$18.5
$18.5
$23.8
$23.8
$11.8
$16.5
$18.5
$25.8
$25.8

$28.8
$22.8
$26.5
$26.5

$16.8
$15.8
$11.8
$11.8
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Homemade Shanghai Traditional Pan-Fried Pork Mini Buns




Five Spice Beef

ki1 P NEED
Bean Curd Skin Roll in Chicken Stock (Minced Pork & Prawn)

WSRisT 35
Shanghai Traditional Smoked Fish

[EE 30k 37
Bean Curd Skin Roll and Vermicelli Soup

i R D i
Shanghai Fried Noodle (Pork & Vegetables)




7R e &
Stir-Fried Fish Fillets with Chinese Spinach Spring Rolls (Pork & Vegetables)

ARCRR ] R € 58 I 8 (B R)

Beef Brisket Stew on Rice Homemade Spring Onion Pancake (With Bacon / Vegetarian)

FHU R £ 8 8¢ 0L/
Deep Fried Fish Schnitzel with Salt & Pepper Homemade Golden Sesame Cake




b R Wiy iy fE

Bean Curd with Crab Meat Sweet and Sour Chicken

i P R ] g 2R A H O B GO %)

Glutinous Rice Balls in Sweet Rice Wine Pork, Prawn & Veggi Wontons (Peanut & Sesame Butter Sauce)

051 08 1 | 85 4 /1M i B (5270)

Pan-Fried Chicken and Prawn Dumplings Golden Sesame Cake (Red Bean)
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Stir-Fried Shredded Eel in Sweet and Soya Sauce

W 2K B A
Stir-Fried Shelled Shrimps with Salted Egg Yolk

T € A A 2 R (i e )
Pan-Fried Beef Mini Buns (Curry)




B s R

Fried Spare Rib with Sweet and Vinegar Sauce

PR HF {66
Deep Fried Crispy Pork Ribs

W R
Stir Fried Fish Fillet in Shanghai Pickle Sauce

HREET
KUNG PO Chicken

Fig i R
Pork Chops with Rice Cake




20 7 1 0 2 77 G%
Stir-Fried Choy Sum with Gluten Puff and Mushroom

i = b
vt BRI BH R (2 5) SEARUT A Bl (B D)
Mixed Noodle with Scallion Qil (Comes with 1 Free Soup) Sliced Beef with Black Pepper on Rice

b T WA/ ER AL #ﬂéﬁﬂmé@(ﬂﬂﬁa)
Shanghai Traditional Mini Wonton Soup Splcy Wontons Soup (Minced Fish)




fa AR 4t
Lemon Chicken

YETH A (7 ) KT B2 (F /)
Chicken in Scallion Oil (Boned Off] Deep Fried Chicken with Hot Chilli (Boned off) (Szechuan)




gl e
S8 L Honey Chicken

KT Bl %t (7 )
Deep Fried Chicken with Hot Chilli (Boned off) (Szechuan)




I 7% e

Salted Pork Feet with Bamboo Shoots Soup

% B UK UL ik

Blueberry Ice Cream

% 0K

Rasberry Ice Cream

[ &% Y L Double Cooked Sliced Pork Belly in Chilli Sauce
& Wrapped by Steamed Bread

< LigF T TIOKEE

Special Homemade Traditional Ice-Creamy Cake

LR UK Lk
Strawberry Ice Cream

E L3

B A % Sliced Bamboo Shoots & Shredded Pork
with Chilli & Sour Sauce

ST
Stir-Fried Green Beans with Minced Pork




Sam s
© AR R

Stir-Fried Minced Chicken with Pine-nuts

TP
TBA




WA R (55 A1) Homemade Shanghai Traditional Pan-
Fried Mini Buns (PORK)

i+ W B (1457 6 62 )

Stir-Fried King Prawn with Tomato Sauce (6pcs/per serve)
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SHANGHAI DRAGON DUMPLING HOUSE

%
247 Chapel Street, PRAHRAN VIC 3181
Tel: (03) 9078-7673



