I $2/0

Service fee: $2 per person



Roast goose

half
$46.80- A1

whole
$88.80 - A2

WS
Includes trace amounts of
peanut




LRHIERHES

Goose rainbow salad
$53.80 - A3

FLADHE - X6t / BElls / 8 (FE)

Pork combination platter (pre-order only)

Crispy suckling pork with your choice of
BBQ pork / Roast goose / Jellyfish

$118.80- A4



Pl JE S
BBQ pork glazed
with Shunde signature sauce

$32.80- A5
PSR

Includes trace amounts of peanut

A R

Hometown chicken

half
$29.80 - A6

whole
$56.80 - A7

HLME R e N
Crispy pork belly

$32.80 - A8

A8




NERFN - S
BBQ wagyu beef with Shunde signature sauce

$58.80- A9
PRz

Includes trace amounts of peanut

X BN i
BBQ pork & crispy pork belly

$56.80-A10

NETEINREFLEE (1)
Roasted crispy suckling pork

$68.80 - A11

MR g 2 e

Sliced marinated goose
$48.80- A12



A15

Al12

MERR s A HE (CFEE)
Marinated goose (half)

$48.80- A13

g g 2K B2
Marinated beef tripe

$32.80-A14

IRV ON 7

Marinated pork intestines
$32.80- Al15

ik g A B ik

Marinated combination platter

Choose between a combination of
pork intenstines / tofu / egg / goose

$78.80 - A16



B854
Shunde style steamed pork

$52.80 - A17

FHOkERE

Deep fried pork intestines
$32.80-A18

MEWRA: K FLAE
Roasted pigeon
$42.80 - A19

TR H-54
Shredded pig’s ear with chilli

$21.80 - A20




IR fase

Fish & pine nut soup
$42.80-Cl1

TR £ B2 £
Fish dumpling & leek sprout soup

$32.80 - C2

B IR A
Fish & pumpkin soup

$32.80-C3

SR LAL O
5 beans soup
$32.80-C4



AL BRI RS (FE)
Dried fish maw in chicken soup
Pre-order only

$288.80- D1

RIS RS ()
Stewed pork tripe, chicken
and pepper soup

Pre-order only

$98.80 - D2

FUGENL B S5 (FAE)
Pork tripe & lotus seed soup
Pre-order only

$98.80 - D3

BEY RIS (FRE)
Coconut chicken soup
Pre-order only

$98.80 - D4

ZIVANER 308 A
Rice bean, kudzu root & pork
shoulder soup with dace

5 serves $68.80 - D5
10 serves $128.80 - D6




e U S

Steamed murray cod bamboo platter

3 styles 4 styles
$218-E1 E2-$258

fufa ¥ Gina
Abalone Oyster Scallop

+$9.80 / % piece + $8.80 / % piece + $4.80 / % piece



FME =k 2 Bt
Steamed coral trout
bamboo platter

3 styles
$318 - E3

4 styles
$388 - E4

IR i Al fif £,
Fried & braised
live abalone

$9.80 / % piece - E5

Pressure cooked
& stir fried eel

$39.80-E6




M2

-
AR A &

M1 Pressure cooked & stir fried coral trout
& market price - M1

KABMEIEK faga iz
Fried & braised fish head
$58.80 - M2

(IGECEAL
Steamed bamboo prawns
$39.80 - M3




BRI ED - M4
Steamed coral trout
with ginger & shallots

B FLEB 2% BB - M5
Steamed coral trout
with braised olives

2L—J) - M6
Red morwong

B - M7
Rainbow fish

#{8 market price




M11

i ERS - M8
Steamed fresh eel
with black bean sauce

P Aol B2 K R HE - M9
Braised fresh eel
with grapefruit peel
Pre-order only

FUR B R RURAAPER - M10
Fried & braised coral trout
Served as 2 seperate dishes

SEEf 2 - M11

Abalone & sea cucumber

IK#{& market price



H

Crab
7Kg

Snow crab - S1

0
King crab - S2

e
Mud crab - S3

IK#{& market price

Selection of crab can be paired with
one or more the following cooking methods:

BRADE AR G2 +$15 - X1

Braised with ginger, shallots & rice noodles

PHAEELR +$15 - X2

Braised with ginger, shallots & rice vermicelli

HIREF KA A +$15 - X3

Cooked over wild black rice in a sizzling clay pot

% (ZE%0) +$15 - X4
Fried with egg noodles
w2l - X5

Fried with garlic butter

U - X6
Fried with salt & pepper

EE - X7
Stir fried with ginger & shallots




MEEE fa A

Leopard coral trout - S4
Served as sashimi with
assorted salad dressings

IK#{& market price
Fish head & bones served:

%4 +$30 - T1
Steamed with ginger & shallots

PSR +$30 - T2
Stir fried & braised

“JEREMAE +$30 - T3
Braised with olives

TGS fauEE +$30 - T4

Braised in a sizzling clay pot with tofu

TJE R +$60 - T5

Steamed on a bamboo platter in 3 styles

T JEREfM 7% +$30 - T6
Braised with olives

TPEAR A +$30 - T7

Cooked in congee



LR = f
Salmon rainbow salad
$53.80 - S5

ML fa B

Salmon skin jelly
$38.80 - S6



HE IR
Lobster - S7

Lobster sashimi served as whole

IK¢{& market price

Optionally, meat from the shell, head, tail & the belly
can be served in the following ways:

HE +$15 - W1

Sashimi

HEHMEHE +$15 - W2

Steamed meat with egg white

HEMRERIE +815 - W3
Fried lobster brain with egg white

AR 2% 5 +$15 - W4

Steamed lobster brain with egg white

W5 - 22 (i) +$15
Stir fried with ginger, shallots & noodles

We - iRy ((
Hong Kong style (fried)

W7 - bl
Salt & pepper
W38 - ¥

Garlic butter



A R B

Baked coral trout - S8

A HREL=T]

Baked red morwong - S9

Baked eel - S10

IK#{E market price / Hurstville only



XO SO BEAT R
XO sauce pipis &
handmade rice noodles

$68.80 - F1

KEERID
Stir fried scallops
with dragonfruit

$46.80 - F2

BRI 1RO BR
Stir fried scallops & prawns
with walnuts

$46.80 - F3



Pl B o
Salt & pepper squid

$29.80 - F4

PHUEE 1 il F
Salt & pepper chinese

whitebait fish
$29.80 - F5

PRI B PEREY)
Salt & pepper chicken cartilage

with fried milk rolls
$58.80 - F6



A FL A PEXER ¥
Deep fried stuffed eggplant
with fermented ginger, shallots & ribs

$52.80 - F7

¥3) 2 Rt gz f B

Fish cakes
$33.80 - F8

KEgE fa i
Deep fried milk rolls

& fish cakes
$53.80 - F9



G3

B P FLIADE R BN
Deep fried honey pork belly
& stuffed chillis with fish mince

$62.80 - G1

R fa
Pan fried stuffed dace

$42.80 - G2

)22 AR

Pan fried green chillies
stuffed with

dace fish mince

$42.80- G3



HE MG
Crispy peanut
pumpkin pancake

$45.80 - G4

YO EEY P B
Fried fish cakes with fried milk

$49.80 - G5



K RIEEY)
Fried milk

$29.80- N1

K RO R
Fried milk with
scallops & prawns

$34.80 - N2

KRR

Fried milk with mango
$34.80 - N3



wh e AR
Diced wagyu beef with garlic sauce
$63.80 - H1

BE R
Stir fried wagyu beef & gravy
$63.80 - H2

MERRSZ AT MG (K<)

Lamb belly & bean curd
cooked in a sizzling clay pot
Seasonal

$68.80 - H3




SR A K A Hh 2
Fried & braised chicken

$59.80 - K1

Priaits G ksE

Steamed bamboo chicken
$39.80 - K2

2 Sl e € 7o
Braised chicken kohlrabi

$59.80 - K3




ot fify FUfH e

Braised chicken with abalone
$108.80 - K4

J\ETRE NG
Braised whole boneless duck
Stuffed with eight treasures

$118.80 - K5

K5




% *
e 3
< §'s { é 2 I é L1
”
e

S ARN
Steamed egg, tofu & seafood

$32.80-L1

HHALNIEERE O

Braised vegetables, mushrooms & tofu
$38.80 - L.2

MDA Rl 5L

Pan fried tofu stuffed with dace fish mince
$38.80-L3

EEOE O

Braised tofu with shallots

$32.80- L4




BRI
Deep fried honey pork ribs

$42.80 - P1

AR R HE B
Pressure cooked & stir fried
pork belly rib

$42.80 - P2

KeER A

Deep fried honey pork belly
with dragon fruit

Dragon fruit not pictured

$32.80 - P3




VOGS Y
Sweet & sour pork
with salad

$28.80- P4

B e A
Deep fried honey
pork belly pancakes

$38.80 - P5

17 S H VAN S
Chinese chive flowers &
dried shrimp stir fry

$49.80 - P6




RARKDIE S
Fried & stuffed fish lotus

$36.80 - Q1

T B ko fa BR
Gai lan with fish balls

$36.80 - Q2

FEBZIRMUIOHRIA
Pork belly with red & green chilli

$32.80 - Q3

HHEEvkSN O

Iced bitter melon & peanut salad
$36.80 - Q4



FEAERD = fif
Prawn & scallop stir fry
with vermicelli

$36.80 - Q5

PrEfiRIN iR
Braised bamboo fungus &
fish curd with vegetables

$39.80 - Q6



A EH L O
Black fungus & yam
stir fry with asparagus

$38.80 - Q7

O MedER

Crispy lotus root slices
$32.80- Q8

VI GNEP

Chinese cabbage
in fish broth

$39.80 - Q9




@ bR AR B A

Bhen i iois
s & ELg
o N =0
LI S p) .ﬂa
SRR e

Bl

Braised fish paste & mushrooms

oyl

$38.80




MR IE AR R B

Black truffle & olive seafood fried rice .

$42.80-R1

UKD B

Chinese sausage fried rice
$36.80 - R2

b i

Braised rice vermicelli with abalone sauce
$36.80 - R3



M ks

Sticky rice
$13.80- R4
MEERY (i itk
Crispy wok fried sticky rice Fried yi mein (egg noodles)
$16.80 - R5 $29.80 - R8
X0 LB F18R
Shunde style rice noodles with XO sauce Steamed rice
$29.80 - R6 $2.50 / i bowl - R9
MEE £ i RIS
Shunde fish noodles Pancakes

$38.80 - R7 $15/ —%J dozen - R10



g + il

Pair your own vegetable & cooking method

I - V1 $31.80
Chinese broccoli

LM - V2 $29.80
Pak choi

W - V3 $29.80
Tung choi

23K - V4 $29.80

Lettuce

b - V5 $29.80
Choi sum

I3 - V6 $29.80
Leaf mustard

PR - V7 $29.80
Sautéed spinach

BIRE L +$6 - V8

Special soup
w1 - V9
Fried garlic
ERIEEL - V10
Fermented bean curd & chilli
W - V11
Oyster sauce
2 - V12
Ginger sauce
GEf +$4 - V13
Fried dace with salted black beans
kb +$4 - V14
Raw stir fry



Z1

Deep fried milk rolls

$29.80- 71

K REERZ W,

Double skinned milk
$5.80-72

% / Mango
$8.80 - 73

{7 / Durian
$12.80-74

4% / Red bean Z2
$8.80-Z5

H R ES

Coconut milk jelly
$9.90 - Z6




JEWR 75t
Golden yolk custard buns

$14.80-Y1

Y&k

Walnut buns
$14.80-Y2

Shrimp & crab roe sui mai
$16.80-Y3

A HEbk
Chinese birthday buns (10pcs)

$28.80- Y4

Y3




Non-alcoholic drinks

San Pellegrino sparking mineral water
750mL bottle $12.50

WORUR [ B8 [ O5RE [ Frdt B R
Coca Cola / Sprite / Fanta / Lemonade / Orange Juice / Apple Juice
glass $3.50
jug $13

TES it Tk
Wanglaoji Coconut milk Sparkling water
can $4 can $4 small bottle $3.50

Tea Options

#4815 7% Tieguanyin Tea
EIHZE Pu’er Tea
75 i 2% Fragrant Tea
#J87% Shoumei Tea
%i{1t Chrysanthemum Tea

YIS A A
Special Chinese Red Tea
T teapot $8



WE &% 4

Taste of Shunde

In 2014, Shunde was one of 18 cities worldwide to be recognised as a UNESCO City of Gastronomy. The city is widely celebrated as
the cradle and centre of Cantonese cuisine.

Locally spiced crispy skinned Roast Goose, the city’s signature dessert Double Skinned Milk Pudding, fish cake and dumplings are
some of the staples in a Chef’s repertoire amongst other refreshing detailed creations.

Hometown to Bruce Lee, dragon boating, traditional Chinese Opera and the mud silk industry, Shunde is bustling with vibrant
culture, history and tantalising smells around every corner.

Taste of Shunde is the first to bring authentic Shunde cuisine to Australia, entrusting our cooking to the finest chefs from Shunde
city.

MR A {5 S A P S AN Y SRR B ME — B TP RS R 2 4% ) A T S 2 0 ) W R R ! A, BB, B RS, KB
Z B PRI ! IR YR 2 E 2/ NRERT AN !

B PARERA TR B — Bt ! i WA A 2 S 5 AR AR 47 o

20 144F NEFE I & B BRSO GUR T3 TR 29 SRR

Mot U 1) 7 B R A DT R, BC S R L BRI ER R, AR TN BE, WL R . B R REENER ! B
AN NEFEZREE, BUME, KD XR Y, YLtk IRIRAB A ERBERE. .. R A A
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