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JASMINE ROOM
- B A 8 -

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 dietary requirements
No MSG added in any dishes

15% Public Holiday Surcharge Applies
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A COLD DISH
Fa/1& I PickLeED CUCUMBER ) 15
cucumber strips pickled with black vinegar, sesame oil and garlic
REREE SICHUAN Spicy BLACK FUNGUS 6)(v) 16
black fungus marinated with sichuan chili oil
A7k “MOUTHWATERING” CHICKEN () 16
sichuan style chicken with chili oil and peanut
R¥47BE CRUNCHY SEA BLUBBER 19
sliced sea blubber marinated in sesame oil and vinegar
BRE&TELE SWEET AND TANGY PEANUTS 16
roasted peanuts tossed in vinegarette dressing
PUEEX SHANGHAINESE WHEAT GLUTEN ™) 16
marinated in Shanghai style, with mushrooms, fungus
@ Dim Sum Platter —=
e DUMPLINGS
2H0HHE DiM SuM PLATTER 20
prawn dumpling, chiu chow dumpling, siu mai, beef siu mai (2 each)
BEEE JASMINE ROOM Siu Mal ) 13
signature pork and prawn dim sums topped with fish roe
KUEMF Spicy WONTONS ) ) 12
steamed pork and ginger wontons, spicy vinaigrette
RUEESZEX PAN-FRIED PORK AND CHIVES DUMPLINGS () 13
pan-fried pork and chive dumplings, black vinaigrette
/NEETL Xi1a0 LONG BaO ©) 16

steamed pork dumpling with broth inside, vinegar on side

(S) Spicy (V) Vegetarian (G) Gluten Free on Request
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BER% L+ PRAWN TOASTS (2 10
whole fresh ocean prawns on crispy toast
Ye&% HOME-MADE SPRING ROLLS () 10
pork and assorted vegetables, sweet chili sauce
3%=%&% VEGETARIAN SPRING ROLLS @)(v) 10
assorted Chinese vegetables, sweet chili sauce
HEE#EZE Five SPICES QuAIL 10
quail wok tossed with five spices, served in two halves
WEHEER SATAY CHICKEN SKEWERS (3) 12
BRIEAIR CRISPY JUMBO OYSTERS (4) 18

jumbo Tasmanian oysters, lightly battered and deep fried,
wok tossed with spicy salt (15-20 min preparation time)

£33 SAN CHOY BAao 9
wok fried fillings served in lettuce leaf
- 2#P9 CHICKEN ©) 15
- /8% SEAFOOD 19
N =]
Vel
SOUP
B:#% HoT & SOUR Soup ) 9
classic spicy sichuan soup with shredded pork and tofu
M /BENZEHKZE SWEET CORN SOUP with Chicken or Spanner Crab Meat 8 /12
=%% WONTON Soup 9
B EEZE SeaFooD & TOFU Soup 12
P4 PE WEST LAKE BEEF Soup 9

[REBERTERISH

(G

DouBLE BOILED SEA WHELK SOUP (per person) 28
deluxe double boiled soup with sea whelk, fish maw & silky chicken

BubDHA JuMP OVER THE WALL (per person) 88
double boiled soup with abalone, fish maw, sea cucumber,

imitation shark fin, Chinese mushrooms, dried scallops, clam meat,

silky chicken and pork, preorder 2 days prior

(S) Spicy (V) Vegetarian (G) Gluten Free on Request
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[ PEKING DUCK ]

2 COURSES $73

Our signature Peking Duck is freshly prepared in-house daily, seasoned with
traditional spices and roasted to crisp perfection. Carved before our guests, each
portion is presented with the flavorsome crispy duck skin, together with spring
onions, cucumber and special sauce, wrapped in soft pancake.

COURSE 1
PEKING DUCK PANCAKES (10)

wrapped with duck skin, cucumber, shallot and peking duck sauce

COURSE 2
PB4 3245 Duck SAN CHOY BAO @)

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

~0or ~

RE/ 8k /%8 Duck FRrRIED RICE / NOODLE

FEERERE ROAST DUCK THIGHS (2 add $10



Crispy Roasted Pork Bell

X BARBECUED SPECIALTIES

{L B2 CRISPY ROASTED PORK BELLY
seasoned pork belly roasted to perfection with crispy crackling
and succulent meat, served with mustard

BAIEEZRE RoASTED Duck

half duck, marinated and slow roasted in our special oven

ZTXJE CHAR Siu (HoNEY BBQ PORK)

pork shoulder cut marinated and roasted, with maltose glaze

#T1EFAE CRISPY ROASTED BABY PIGEON

roasted baby pigeon served in two halves

YeF2f CRISPY SKIN CHICKEN

half chicken, roasted until crispy

(S) Spicy (V) Vegetarian (G) Gluten Free on Request

33

29

27

55

25
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%¥ [ LIVE SEAFOOD ] market price

We have a wide range of live seafood from all over Australia. They are kept in our
dedicated tanks to maintain their freshness. They can be cooked in different styles
depending on the type of seafood and your palate. We also carry a lot of seasonal
seafood that isn’t listed on the menu so please consult with our managers for
recommendations.

35 SAUTEED

ﬁé ﬁ?i in supreme brooth with ginger and shallot
LOBSTER 5 SASHIMI

raw lobster sliced and served on a bed of ice

BEEIYE TYPHOON SHELTER

wok fried with garlic, onion and dried chilli

Frend ol GARLIC BUTTER
wok fried with diced garlic and butte

& &S GOLDEN SpICY
wok fried with egg york and chilli

2RI

CoRrAL TROUT

&7 STEAMED
with ginger and shallot, served on bed of soy

EEER WoK FRIED

fish filleted and sliced, wok fried with snow peas

445
SILVER PERCH

&7 STEAMED
with ginger and shallot, served on bed of soy

#E2X STEAMED WITH MUSHROOMS

and preserved vegetables
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ABALONE 7EHIKE STEAMED

thinly sliced and steamed in shell

F ) POACHED
sliced and lightly poached in broth

B8 WOoK FRIED

Bl

B GINGER AND SHALLOT

£ SINGAPOREAN (5)

sweet and spicy sauce
#IEE SALT AND PEPPER

Bt EE TYPHOON SHELTER STYLE )

wok fried with garlic, onion and dried chilli

&7 STEAMED
served with Chinese vinegar

G 7 A%
S ’% & B4\ BLACK PEPPER AND BUTTER
HREE SALT AND PEPPER

EEEE TYPHOON SHELTER STYLE 9

wok fried with garlic, onion and dried chilli
=% WOoK FRIED WITH EGG YORK

£ %% EGG YORK AND VERMICELLI

{LZE H# STEAMED WITH Hua Diao
hua diao Chinese wine and egg white

5

TEEtE B STEAMED WITH Hua Diao

hua diao Chinese wine and egg white
RBHR4-H BLACK PEPPER AND BUTTER

#5FF Wok FRrIED WITH FOIE GRAS

(S) Spicy (V) Vegetarian (G) Gluten Free on Request



Supreme Seafood

fiE DELUXE SEAFOOD

YBEEEE SUPREME SEAFOOD (G) 33

stir fried scallop, prawn, fish fillet, calamari, broccoli, pine nuts

BFIE/ S E JASMINE ROOM SIGNATURE STIR FRY 32
diced prawn and scallops, celery, capsicum, dried shrimp,
pickled vegetable, cashew

B R IEER NUTTY PRAWNS ©) 33

sautéed king prawns with macadamia nut and seasonal vegetables

P9) 1 #REK SICHUAN PRAWNS (G)(5) 33

king prawns wok fried with garlic, chilli, sichuan style, spicy

XO/TREWEF WOoK FRIED SCALLOPS ©) 38

ocean scallops, snow peas, ginger & shallot or XO sauce

B/ T STEAMED FISH FILLET ©) 29
NZ orange roughie fillet, ginger & shallot or black bean

7B T STEAMED LOCAL SCALLOPS (6)(©G) 24
local scallops in half shell steamed with the
choice of: XO sauce, sichuan, black bean, ginger & shallot

12 EEME BRAISED WHOLE ABALONE (each)

fresh Australian abalone braised in supreme oyster sauce

- FF MEDIUM 98
- K LARGE 138
b5 FHE2 BraisED SEA CUCUMBER 48

sea cucumber braised in supreme oyster sauce with
Chinese mushrooms

(S) Spicy (V) Vegetarian (G) Gluten Free on Request
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SALT & PEPPER
- 1Bk KING PRAWNS
-fitfa CALAMARI
-8B Pork RiBs
- BERA WHITE BAIT

BEIJING BEEF

crispy beef julienne with oriental sauce

BLAack BEAN BEEF ©)

beef fillet, onion, capsicum, black bean sauce

BLACK PEPPER EYE FILLET (©)

diced eye fillet, mushrooms, black pepper sauce

PEKING PORK RIBS

pork ribs with oriental sauce

WOoK FRIED LAMB WITH SHALLOT (G)

lamb fillet, shallot, onion and garlic

Pork RiBS IN OK SAucCE

pork ribs coated in a special tangy sauce
HONEY KING PRAWNS / CHICKEN
SWEET & SOUR PORK / CHICKEN (G)
SATAY BEEF / CHICKEN

LEMON CHICKEN

STIR FRY CHICKEN WITH CASHEW (©)

Fu YUNG OMELETTE
omlette with prawn, bbq pork, topped with gravey,

PRAWN OMELETTE (G) / SCRAMBLED EGGS ©)

omlette topped with gravey, no gravey on scrambled egg

Duck STIR FrY

roast duck meat, bean sprouts, shallots, Chinese chives

(S) Spicy (V) Vegetarian (G) Gluten Free on Request

33
24
23
26

26

23

36

23

28

28

33/23

23

23

23

23

23

32

23



T E p p A N (SIZZLING HOT PLATE)

deep fried orange roughie fillets braised with tofu in clay pot

(S) Spicy (V) Vegetarian (G) Gluten Free on Request

o FHN MONGOLIAN LAaMB 29
premium lamb fillet with capsicum, Mongolian sauce
e/ BEIR GARLIC / GINGER & SHALLOT KING PRAWNS () 345
Zi%# BLACK PEPPER CHICKEN (©) 23
tender chicken fillets with mushroom, black pepper sauce
X440 PEKING EYE FILLET (©) 36
stir-fry eye fillet with oriental sauce
B4 BLACK PEPPER EVE FILLET ©) 36
stir-fry eye fillet with onion, in black pepper sauce
B EmAETE KING OYSTER MUSHROOMS (V) 24
with supreme soy
=
ff CLAY POT
BEMTTE SALTED FisH EGGPLANT IN CLAY PoT 23
eggplant braised with salted fish flakes and minced pork
MBS0 % BRAISED PORK BELLY IN CLAY POT 23
slow cooked pork belly with preserved vegetables
ER A S EE CHICKEN & TOFU IN CLAY PoT 23
diced chicken, tofu, and Chinese salted fish
SRR RoAST PORK BELLY TOFU IN CLAY PoOT 28
roasted pork belly, tofu, Chinese mushrooms
fLk A4 fit® BRAISED BEEF BRISKET IN CLAY PoOT 24
slow cooked beef brisket & tendon in chu hou sauce
TRV S FE4R FISH FILLET ToFu IN CLAY PoT 32
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M TRADITIONAL
BF—mE JASMINE RooM DELUXE PoT 50
deluxe Chinese delicacies: scallop, prawn, Chinese mushroom,
sea cucumbser, fish maw and abalone
EIFA DoNGPO PORK BELLY 29
a famous traditional Hangzhou specialty, red braised pork belly
cubes (cut thick, consist equally of fat and lean meat) with wine,
slowly stewed over an hour, fragrant with wine
fEfEFE1F IR BRAISED TROTTER WITH ABALONE 88
slow cooked abalone and trotter in supreme sauce
J1|
R SPICY
=1R%T KUNG PAO CHICKEN () 24
diced chicken breasts, dried chili, peanuts
uE%E/4 CURRY CHICKEN OR BEEF (9)(G) 24
curry prawns add $10
FREZJE Ma Po ToFu 23
soft tofu, pork mince, spice, garlic
7o) 11883k /4 SICHUAN PRAWN G) / BEEF (9) 34/24
king prawns / beef fillet, dried chili, spice, sichuan style
FREMA CUMIN LAMB ©) 29
stir fried lamb fillet with cumin spice
KE R /4 SICHUAN POACHED FisH / BEEF 35 /28
poached orange roughie fillet/beef fillet in hot sichuan chili oil
s+ 2%k SPiIcY AND SOUR POTATO JULIENNE (5)(G) 22
[E138A SiIcHUAN DouBLE COOKED PORK () 25
double cooked pork belly, simmered in spices, sliced, then
stir fried with snow peas and dried tofu, sichuan style
$RFEET Spicy CHICKEN ) 26

diced chicken breast wok fried with dried chilli

(S) Spicy (V) Vegetarian (G) Gluten Free on Request
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YANGZHOU FRIED RICE
classic fried rice with BB® pork & prawns

CHICKEN FRIED RICE ©)
VEGETABLE FRIED RICE V) (©)

MINCE BEEF FRIED RICE ©)

SALTED FISH & CHICKEN FRIED RICE

FuJiaN FRIED RICE
egg fried rice topped with assorted seafood, meat &
vegetables gravy

COMBINATION NOODLE

chicken, beef, bbq pork, calamari, on crispy noodle

SEAFOOD NOODLE

prawns, scallop, fish fillet, calamari, crispy noodle

SINGAPORE NOODLE (5)

BB® pork, prawns, onion, vermicelli, curry powder, sesame

BeEer Ho FuN

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

BEEF HO FUN WITH VEGETABLES

beef fillet, vegetables, flat rice noodle, gravey sauce

Duck AND PRESERVED VEGETABLE NOODLE

braised rice noodle or rice noodle soup with shredded roast

duck meat and pickled mustard green

BRAISED VERMICELLI WITH MINCED BEEF
CHICKEN NOODLE

SOYA SAUCE FRIED NOODLE (V)

STIR FRIED NOODLE WITH PORK

STIR FRIED E-Fu NOODLE

FisH FILLET CONGEE

PRESERVED EGG AND PORK CONGEE

JASMINE RICE / CONGEE (V)(G)

16

17

16

17

20

24

21

26

18

18

18

21/28

18

18

16

19

19

15

15

3/10



4 Sit

i

VEGETABLES

AL

ﬂ

%
i
kol
5t

b zEI\SZRE

ﬁ

LSRR
BEATH\E
EBE
¥\ A
TIRBIRIFH

Lul %\#
i

Lnl
it

BRAISED TOFU WITH VEGETABLES

SALT & PEPPER TOFU V) (S)
deep fried tofy, five spice salt

FOUR SEASONS BEANS

chicken mince, onion, green beans

STIR FRIED MIXED VEGETABLES (G)(V)

seasonal Chinese vegetables, garlic

32 VEGETABLES WITH OYSTER SAUCE (©)

choice of kai lan, choy sum, bok choy

BRAISED MUSHROOMS WITH Bok CHOY

BABY SPINACH IN SUPREME BROTH (6)

i PEA SHOOTS TOPPED WITH DRIED SCALLOPS ©)

PEA SHOOTS IN SUPREME BROTH

£ BrRoccoLl TOPPED WITH CRAB MEAT

PRESERVED EGG WITH VEGETABLES

(S) Spicy (V) Vegetarian (G) Gluten Free on Request

21

21

23

18

16

26

28

39

29

30

23



