MENU

www. mantongkitchen.com.au







E®
BANQUET A

$58.80 #H{r PER PERSON

REhEE (28 )
Signature Xiao Long Bao (2 Pieces)/Per Parson

J T (2% ) i
Wontons with Szechuan Chilli Oil (2 Pieces)/Per Person

EHEES
Pork San Choi Bao

Fr RS B
stir Fried Diced Eve Fillets with Black Pepper and Garlic Slicas

B
Pork Spare Ribs with Sweet Vinegar Sauce

R LR R
Man Tong Special Fried Rice

HEREE

Deep Fried Banana Fritter with lce Cream

ﬁ SIGNATURE DISH jHﬂT



E®
BANQUET B

$78.80 &{r PER PERSON

\EbEE (280 )
Signature Xiao Long Bao (2 Pieces)/Per Person

J AT F (20 ) /i
Wontons with Szechuan Chilli Qil (2 Pieces)/Per Person

k¥R EE (2R ) M
Peoking Duck (2 piecses) /Per Parson

MESEER
Chicken 3weaat Corm Soup

o . R B
stir Fried King Prawns with Garlic Sauce

B LB
Diced Eye Fillets with Honey Pepper Sauce

ETROER
Stir Fried 5tring Beans in Szechuan Style (V)

R TR iR
Man Tong Special Fried Rice

HEEEE
Deep Fried Banana Fritter with lce Cream

? SIGNATURE DISH jHﬂT



E®
BANQUETC

$108.80 #{I PER PERSON

B A (28 ) M

Signature Xiao Long Bao (2 Pieces)/Per Person

J AT EF (2% ) i
Wontons with Szechuan Chilli Qil (2 Pieces)/Per Person

WL EW (2R ) i
Peking Duck (2 pieces) /Per Parson

MEFEER
Crab Meat Swest Com Soup

JE U
Stir Fried Lobster in Spicy Salt and Pepper

F=BETF

Stir Fried Scallops with Chinese Broccoli

WA
Sizzling Mongolian Beaef

il S ET R iR
Man Tong Special Fried Rice

HEEEE
Deap Fried Banana Fritter with lce Cregam

? SIGHNATURE DISH IH'CIT



Ny

®

i
HOT POT

BE Stock

W -%$28 /M8 -528 / EEE - 535
Clear Stock - $28 / Spicy Stock - $28 / Mix Stock - $35

## sauce
$5.00 #{f PER PERSOMN

xofE [ FREENENE / RS/ WYL /5 B ERR/ mEm
(®0 Sauce / Fresh Chilli / Sesame Paste / Fermented Bean Curd
/ Mashed Garlic / Caraway / Sesame Qil / Chilli il

MeAkiEEE Live Seafood
% Seazonal Price

EFNNRE ST SAR S ERN =N HE TN B BAE (B )
{King Crab/ Lobster/ Snow Crab/ Gresn Lip Abalone/ Oystar/ Coral Trout
/S Morwong,/ Parrot/ Murray Cod/ Barramundi/ Live Prawn (Seazonal))

¥ Meat

A |4 - 500 / 100g BMF0Y - 542 /100g IR - 518
ME-518 THMA -$18 F1EE - 518 L - 518
Premium Wagyu Besf - $80 / 100g / Wagyu Beef - $42 / 100g
/ Tender Beef - $18 / Tender Lamb - $18 / Pork Luncheon Meat - $18
/ Besf Tripe - $18 / Pig Bleed - $18

HHE Muzhroom

- $14 T - $14 A E - $14 AN - $30
Enoki Mushrooms - $14 / Oyster Mushroom - $14
/ Abalons Mushroom - $14 / Mixed Mushroom - $30

? SIGHNATURE DISH j HOT



Wy

®

i
HOT POT

#F Eall

A - 516 Hif - 516 @A - 516
Fish Ball - $16 / Prawn Ball - $18 / Beef Ball - $16

Y Vegetable

TE-312 50 -512 8 |~ - 312 T4 - 512 HERT - $12 WES - 512
WEE-SIZXBE-S12EE - $12 T.0-F - $12 FHFEFHE - $26
{Potato - $12 / Kelp - $12 / Turnip - $12 / Swest Corn - $12
/ Friad Gluten puff - $12 / Spinach - $12 / Baby Bok Choi - $12
J Chingse cabbage - $12 / Chrysanthemum Coronarium - $12
/ Water Spinach - $12 / Mixed Vegetable - $26

HIE%E Noodle
Fid - S12 BHE - $12 1 - 512 BE10 - 12

Vermicslli - $12 / Potato Vermicelli - $12
/ Egg Moodie - $12 / Udon Moodls - $12

? SIGHATURE DISH j HOT



mama /L
DIM SIM & DUMPLING

EEL STEAMED DUMPLINGS

MEEEN pWE ()
g Crab Roe Xiao Long Bao with Black Truffle {4 pisces) - $28.80

W GEMAN. BEAEM. B (68
= Mixed Steamed Dumplings {Pork Siu Mai,
Prawn and Ginger Dumpling, Prawn Dumpling) (&6 pieces) - $18.80

R ()
ﬁ' Signature Xiao Long Bao (4 pisces]) - $8.80
f s E a4
? Wontons with Szechuan Chilli Oil (8 pieces) - $15.80
JE TS A kR ()
Steamed Pork Dumplings {6 pieces) - $12.80
WPk (e
Steamed Chicken Dumplings {6 pieces) - $13.80
A NEE A O8)
E Ginger & Prawn Dumplings (3 pieces) - $11.80
EEEAR (Bl
Spinach & Vegetables: Dumplings (8 pieces) - $11.80
AR (3
Chive & Prawn Dumglings {3 pisces) - $11.80
EREET (3)
Prawn Dumplings (3 pieces) - $1.80
MERN (3
Pork Siu Mai {3 pieces) - $11.80
HiEa (2m)

BEQ Pork Bunz (2 pieces) - $11.80
EldEms. EXETEA, EEEE, BN, EENKE (HeRE)

? Dumpling Platter A: Ginger & Prawn Dumglings, Signature Xiaoc Long Bao,
T Pork Siu Mai, Spinach & Vegetables Dumplings (Total & pieces) - $32.00

iﬁ SIGHATURE DISH j HOT



mama /L
DIM SIM & DUMPLING

#HE{-# PAN FRIED OR DEEP FRIED DUMPLINGS

iR (REEE) (148)
Silver Thread Rolls (1 Piece of Steamed or Fried) - $12.00

EWNERG (B8
? Pan Fried Pork Dumpglings (&6 Pisces) - $16.80

EEs (3%
Wegetarian Spring Rolls (3 pieces) - $11.80

FHEEE (38F)
Spring Rollz (Pork) (3 pieces) - $11.80

MAEE (3
Duck Spring Rolls (3 pieces) - $12.80

HFEE (318
Chopsticks Spring Rolls (Shrimp) {3 Pieces) - $12.80

W - (3%)
@ snredded Turnip Pastries (3 pieces) - $11.80

Ein T (44
? Spring Onion Pancake (4 pieces) - $10.80

ERSE (3)
Sesame Prawns Toast (3 pieces) - $11.80

R (20)
ﬁ' Roasted Ham & Spring Onion Pancakes (3 pieces) - $12. 80

S0AFME. WERRE, FESRS, RS, W SEE (FLe)

Cumpling Platter B: Roasted Ham & Spring Onion Pancakes, Spring Rolls,
Sasame Prawn, Turnip Pastries {Total 8 pieces) - $32.00

? SIGNATURE DISH j HOT



AU
SPECIAL SNACKS

Bivit HOT APPETIZER AND MANTONG TAPAS

L4
Lobster San Choi Bac - $18.00
LN
Seafood San Choi Bac - $18.00
HuEREa
Park San Choi Bao - $12.00
EmEHa
Chicken San Choi Bao - $12.00
WmELENa
Cuck San Chei Bao - $12.00
RERa
YVegetarian San Choi Bao - $10.00
S AN
ﬁ Chineze Sausage - $12.00
IR R
Satay Chicken Skewer - $19.80
g B ]
Satay Beef Skewer - $19.80
s (28 )
W Peking Duck (2 piscez) - $13.00
JE T UEY
w Deep Fried Squids with Spicy Salt & Pepper - $15.80
f mEmn
Desp Fried Whitebaitz with Spicy Salt & pepper - $18.80
JE L]
Ceep Fried bean curds with Spicy Salt & pepper - $12.80
J s
Deep Fried Quail with Spicy Salt & pepper - $18.80
Eitm
BEEG Pork with Honey - $18.00
ETHRE B2 TR

Crispy Pigeon - $38.00

Eﬁ SIGMATURE DISH j HOT



EcUN Y
APPETIZER AND MANTONG TAPAS

AHEL @A COLD & MARINATED

EFN T

Fresh Diced Cucumber with Cruzhed Garlic - $12.80

HAE
Wood Fungus with Homemade Dreasing - $12.80
TR
Shredded Bean Curd with Coriander - $12.80
FEEEH

Green Soy Bean with Superior Pickle Sauce - $12.80

HOEWE
Homemade Smoked Fish - $18.80
Lityesin
Shanghaineze Marinated Pigeon with Rice Wine - $48.00
B 12 ]
Shanghaineze Marinated Chicken with Rice Wine - $19.80
Lg
Sliced Chicken with Spring Onion Sauce - $19.80
I I 7
Shredded Chicken Pancake with Szechuan Chilli - $8.80/piece
J Ll
Pork Belly Slices with Spicy Sauce - $18.80

JE: 0]

Beef combination in Szechuan Chilli Sauce - $23.80

Eacd B
Manjing Style Salty Duck - $23.80
PR
Duck with Tangerine Pesl Sauce - $23. 80

NN

Shredded Jellyfizh with Fragrant Spring Onicn - $15.8

'? SIGHATURE DIEH j HOT



e U
APPETIZER AND MANTONG TAPAS

AELM COLD & MARINATED

kA
Marinated Combination Platter - $28.80

ik
Marinated Duck Wings - $16.80

kR
Marinated Shin Shank - $18.80

wAWE
Marinated Duck Tongue - $18.80

J st ®
Preserved Egg with chilli - $15.80

EAEEEN
Tofu With Prezerved Egg - $15.80

0
Steamed Gluten with Special Saucs - $19.80

J s s
Encki Mushrooms with Chopped Hot Chilli - $15.80

HEEE
Sugarcoating Peanut - $12.80

w SIGHATURE DISH j HOT



A i2)
SOuUP

EHNE
Soup of the Day - $18.00

AR
Fizh and Mushroom Soup - $16.80

 mnegse
Hot & Sour Soup - $11.00

EUWER
Chicken Sweet Corn Soup - $11.00

ErmExR
Crab Meat Sweet Corn Scup - $13.00

BER
Short Soup (Wontonz) - $11.00

EHMGR
Shredded Duck & Dried Scallop Soup - $11.00

EeE AR [ dvde )
W Fish Head Soup (Small/Medium) - $19.80/32.80

ST EIES (4 )
Tomato and Egg Soup with Pickled Cabbage (4 Perzon) - $15.00

R R
ﬁ’ Sea Cucumber and Mushroom in Chicken Soup - $108/person

ﬁ' SIGHNATURE DISH j HOT



ARk i e
LIVE SEAFOOD

ENSEN (FEEEIEE)
Live King Crab Seasonal Price
X RERAEWNEFARITESAER RS
Cooking Methods: Ginger & Spring Onion / Spicy Salt & Crispy Garlic
/ Spicy Salt & Pepper / Szechuan Dried Chilli / Goose Liver Paste
/ Salted Egg Yolk / Black Pepper

RN
Live Antarctic Snow Crab/Mud Crab Seasonal Price
2 FEERENNEERAFEREROSRRRTERESY
Cooking Methods: X0 Sauce / Goose Liver Paste / Spicy Salt & Crispy Garlic
/ Spicy Salt & Pepper / Szechuan Dried Chilli / Steamed Egg White in Rice Wine
/ Salted Egg Yolk / Ginger & Spring Cnion

R
Australia Live Lobster Seasonal Price

fik . AL SRR SRR RN EE N EENOES
Cooking Methods: Cheese Baked / Butter Baked / Sashimi
/ Ginger & Spring Onion / Steamed Egg White / Spicy Salt & Crispy Garlic
/ Spicy Salt & Pepper / Szechuan Dried Chilli / Yermicelli / X0 Sauce

W
Australia Live Green Lip Abalone Seasonal Price

fk . BRAEHRE A ERRSN
Cooking Methods: Hot Pot / Congee / Stir Fried / Szechuan Sauce / Chilled on lce

L §: ]
Live Eel Seasonal Price

k. BT ARRENEAEMTRENREER RS
Cooking Methods: Braized Carbonados in Garlic / Pan Fried / Steamed
with Black Bean / Soy Sauce / Steamed Pickles / Mixed Mushroom

W sicnature oisn f wot



ARk i e
LIVE SEAFOOD

RN
Live Coral Trout Seasonal Price

ik HSRREENEE/ W
(B, W& AR ERETENERE)
Cooking Methods: Shark Fin Soup/Steamed,/Cordyceps Flower
STwo Way(Steamed,In Soup/Steamed with black bean sauce
fSteamed with Cut Chilli)

FE=7
Live Morwong Seasonal Price
B, HRR/REWER
{ ByE, A6 AEESHAEMEE)
Cocking Methods: Braized Shark Fin/Steamed,/Stir Fried
/in Soup/Black bean/Fresh cut chilli

WY IEM
Live Barramundi/Murray Cod Seasonal Price
i SRRESEERENENCAELS ST EE
Cooking Methods: Braized Shark Fin/Steamed/ Steamed with lotus leaf
/Steamed with pickled cabbage/ Stir Fried in Chili with Minced Pork Style
Jin Soy Sauce/Sweet and Sour Sauce/ Steamed with Preserved Vegetablas
/ Steamed with Black Bean &Kale Borecols

AT
Live Parrot Fish Seasonal Price

Rk . WA R
Cooking Methods: Steamed,/Stir Fried in Chili with Minced Pork Style
Sin Soy Sauce/Sweet and Sour Sauce

BT
Baby Abalone Seasonal Price

fiik: AEFEEOSEMEERATE
Cooking Methodsz: Steamed/Garlic Sauce/ X0 Sauce
SFresh Cut Chilli/Black Bean

b3
Tasmania Fresh Oyster (Pacific) Seasonal Price

fk. AEGEEVOSEMNEEWTE
Cooking Methods: Steamed,/Garlic Sauce/ X0 Sauce
JFrash Cut Chilli/Black Bean

W sicnature st f wot



Lk gl
REGAL COMBINATION

B Shark Fin

W EaE
Supreme Shark Fin - $258.00/Mi

HEEwaia
Braized Shark Fin with Dried Scallops - $168.00MT

EmwaE
Braized Shark Fin with Crab Meat - $168.00M41

16 e
Braizad Shark Fin with Oyster Sauce - $168.004

o T Rk B
Shark Fin with Sea Urchin & Sweet Osmanthus “Guihua™ - $178.000M4F | F{rE )

MR EEE
Braised Shark Fin in Rich Stock - $48.00

i1 Abalone

R RSN
Green Lip Whole Abalone with Oyster Sauce - $168. 004

FEE LT
Whaole South Africa Abalons - $228.00

W sicnature st ff wot



kg il
REGAL COMBINATION

i1iF Sea Cucumber

RS
Etuffed Sea Cucumber with Special Sauce {1 Piece) - $8B.00/4%

ERGgEMEES
Braized Sea Cucumber with Oyster Sauce (1 Piece) - $78.00/%:

F#EE Bird Nect

LiRfTENES
Double Boiled Bird's Mest with Bamboo Fungus - $78.00

TS
Diouble Boiled Bird's Mast with Almond Milk - $78.00

iR
Double Boiled Bird's Mest with Coconut Milk - $§78.00

il BEE TR
Drouble Boiled Bird's Mest with Chicken Stock - $78.00

W sionature st f wot



5 B RLRR
SPECIAL DISH

1 52 S R
ﬁ’ Shark's Fin with Rice - $38.80/{

B
W sbalone with Rice - $42 80/

FHEENRE
Steamed Fizh Filletz with Chinese Brocooli and Bean Curd - $39.80

BT RS
Steamed Fish Fillat Ballz with Chilli and Black Bean Sauce - $39.80

BB
Crizpy Little Yellow Croaker with Fried Garlic - $38.80

J wwre
Ceep Fried Sea Crabs with Hot Chilli Sauce - $58.80

i T
Sea Crabs and Yermicelli in Clay Pot - $58.80

MEREESMHE S
Stir Fried Sliced Abalone with Black Truffle - $68.80

HOHh R ¥ B
¥ O Sauce Stir Fried Pipizs with Rice Flour - $32.80

2 M S ( A/ M) (Seasonal Price)
ﬁ Chesese Butter Baked Frozen Lobster { Wheole / Half )

il | Seazonal Price)
Yabby
Sk : BEIE /AT kW B R
W Cooking Methods: Spicy Salt and Pepper / Stir Fried in Soy Sauce
© f Szechuan Style in Chilli Oil / Steam with Garlic Sauce / Hot and Spicy

EJT (Seasonal Price)
Razor Clam
W BTEEN/ MEET TR EE T
Cooking Methods: Steam with Tofu / Steamed
S Steam with Vermicelli in Black Bean Sauce

BE® (Seazonal Price)
Babylonia
ik k¥ /A5
ﬁ Coocking Methods: Szechuan Style in Chilli il / Scalded

W sionatureoist S wot



5 B RLRR
SPECIAL DISH

1]
Crab Meat Scramble Egg in Shanghai Style - $39.80

TebER B By AR
Kirng Prawns with Vermicelli in Clay Pot - $42.80

EREE RS
W steamed King Prawns With Garlic - $58.80

HEMEDE T
w Pork Ribz with Special Sour Sauce - $29.80

AR E
W  steamed Egg with Pumpkin - $28.80

MEEErE
@  steamed Egg with Black Truffie - $58.80

FEE R R
Steamed Egg With Dried Scallops and Seafood - $32.80

MERR kTN
W stir Frisd Tofu with Black Truffis - $38.80

J Eisnee
Stir Fried Prawns with Black Pepper in Singapore Style - $39.80

e bt
Stir Fried Fish Fillets with Egg White - $32.80

J s A
Stir Fried Diced Beef with Honey and Garlic - $33.80

W sionature st f wot



AFIMER
SEAFOOD

WA Bine
Stir Fried Sea Cucumbers with Mandarin Sauce - $58.00

JIJ #mrmm

? Szechuan Style Figh Fillets in Chilli Qil - $39.80

EERE SR
Fizh Filletz in Pickled Muztard Soup - $39.80

RWERSAN
Stir Fried Fish Fillets & Vegstables with Spring Cnion Sauce - $38.80

JE T
H’ Steamed Cod Fish with Fresh Cut Chili - $59.80

EZRERNR
Steamed Cod Fish with Preserved Vegetables - $58.80

J s
Deep Fried Squids with Spicy Salt & Pepper - $29.80

BrnssES
@ Stir Fried Seafood & Crab Roe with Egg White - $39.80

J mm e
Deep Fried Soft Shell Crabs with Spicy Salt & Garlic - $38.80

J amwme
? Deap Fried Soft Shell Crabs with Spicy Salt & Pepper - $38.80

R4S
w Ceep Fried King Prawns with Garlic and Butter - $39.80

LRI
Deep Fried King Prawns with Salted Egg Yolk - $39.80

? SIGNATURE DISH j HOT



AFIMER
SEAFOOD

BEEEWT
Stir Fried Prawns & Vegetables with Spring Onion Sauce - $39.80

J nEsn
Szechuan Chilli Prawnsz - $39.80

Pt Ll
Deep Fried Prawns with Honey - $39.80

TR
? Deep Fried Prawns with Thousand Izland Sauce - $39.80

B iEE
® Deep Fried School Prawns - $29.80

Jamzue
Deep Fried King Prawnzs with Spicy Salt & Pepper - $39.80

L
Sizzling Curry Prawns - $39.80

R R
Sizzling Satay Prawns - $39.80

FEME S CES
W sSteamed King Prawns with Garlic - $58.80

EWwT
Deep Fried Scallops with Honey - $39.80

RYFENWT
Stir Fried Scallops & Vegetables with Ginger & Shallots - $39.80

JrommawT
Stir Fried Scallops with Snow peas in X0 Sauce - $39.80

W SIGMATURE DISH j HOT



) 1| J2L Rk
SZECHUAN FLAVOUR

JIJ mmkmm

W szechuan Style Fish Fillets in Chilli Ofl - $39.80

VTS 3

? Szechuan Style Beef in Chilli Oil - $33.80

S =ne

Szechuan Style Beef Combination in Chilli Oil - $38.80

J ®umEn
Szechuan Style Twice-Cooked pork - $29.80

f ammT
Diced Chicken with Peanut & Chilli - $29.80

J g
Szechuan Style Eggplant Strips - $24.80

J mEEg
Mapo Tofu (Beancurd, Pork Mince, Spicy Szechuan Sauce) - $24.80

SIJ mmit i
Whole Peppers with Roast Chicken Sauce - $24 80

J ERasEn
@ Szechuan Style Homemade Tofu with Chilli Sauce - $24.80
J nEws
Abalone Mushroom with Szechuan Chili Sauce - $24.80
Jf wwnne
W szechuan Chili King Prawns in Clay Pot - $58.80
i
'W' Szechuan Chili Duck in Clay Pot - $38.80
Jf wnmm
Szechuan Chili Chicken Wings in Clay Pot - $33.80
JIJ wimni
Szechuan Chili Pork Intestines in Clay Pot - $28.80
¥ wmmmmi

Szechuan Chili Cured Meat and Cauliflower in Clay Pot - $32.80

W sisnaturepisn ff wot



L 7 JEL I
SHANGHAI FLAVOUR

HRAER
Eraized Spare Ribz with Shanghainese Rice Cake - $28.80

T R o T A EE Y
Stuffed Gluten with Vermicelli in Clay Pot - $29.80

ST ek T S )
Braized Stuffed Gluten in Special Soy Sauce - $26.80

WEETW (aF)
ﬁ Minced Pork Meatballz with Sticky Rice (4 pieces) - $38.80

LR
Stir Fried Shredded Eel in Shanghaineze Style - $34.80

M EEE(EEEE)
ﬁ Rice Wine Steamed Free Range Chicken {Half/Full) - $48.00/%88.00

SETmm
? Braized Pork Belly in Special Soy Sauce - $29.80

SEHEFRES
Pork and Seafood in Shanghainese Sauce - $39.80

WA N
Braized Tofu with Chinese Mushroom & Bamboo Shoots - $26.80

HEsTRMN
? Braized Radizh in Rich Soy Sauce - $25.80

REZE D MER
Stir Fried Shredded Pork with Pickled Vegetablez and Green Soy Bean - $28.80

BRIESERW
Stir Fried Shredded Pork with Diced Bean Curd and Green Soy Bean - $28.80

W' SIGHATURE DISH I HOT



4
BEEF

RS BIEmF
Premium Wagyu Beef - $90.00,1009

Wk RMEN R
Cooking Methods: Hot Pot/Pan Fried/Black Pepper/Mixed Mushroom

L Bk
w Stir Fried Wagyu Beef with Homemade Soy Sauce - $3118.00,/300g

8 B
Pan Fried Wagyu - $42.00/100g

&= P g
Wagyu Beef Cooked in Hot Pot - $42 00,1009

SIS keem

E Szechuan Style Beef in Chilli Oil - $33.80

J mixomms
Sizzling Tender Beef with XO Sauce - $29.80

L R
w Etir Fried Diced Eye Filletz in Homemade Soy Sauce - $36.80

THREEEAREL
Beef with Muzhrooms and Celery in Broth - $33.80

T
ﬁ." Diced Eye Fillets with Tea Flavor - $36.80

HiEEaN
Etir Fried Diced Eye Fillets in Garlic Sauce - $36.80

? SIGMNATURE DISH j HOT



25
BEEF

L e
Eve Fillets in Cantonese Sauce - $34.80

J mami
Crispy Shredded Beef in Spicy Mandarin Sauce - $34.80

BSM
Sliced Beef in Black Bean Sauce - $29.80

wEEEER
W Sizzling Mongolian Beef - $29.80

B ke )
Stir Fried Besf with Cumin - $29_80

LS
Stir Fried Diced Eye Fillets with Black Pepper - $29.80

WA
Stir Fried Diced Eye Filletz with Honey and Pepper Sauce - $29.80

WA AT
Sizzling Beef with Abalone Mushroom - $38.80

W Rasae
iﬁ Sizzling Short Ribz with Black Pepper Sauce - $48.80

HEEESTR
? Sizzling Short Ribs with Honey and Pepper Sauce - $48.80

WS Es
Sizzling Satay Beef - $29.80

W
Sizzling Curry Beef - $29.80

? SIGNATURE DISH jHﬂT



4
CHICKEN

R
W crispy Chicken Ribs with Garlic - $29.80

& AR
Crispy Salted Chicken - $29.80

Jamm
Crizpy CThicken Ribs with Spicy Salt & Pepper - $29.80

i
Ceep Fried Chicken with Honey Sauce - $29.80

FEEAN
Chicken & Vegetables with Ginger & Shallots - $29.80

JERET
Diced Chicken with Peanut & Chilli - $29.80

FH AR
Lemon Chicken with Sezame - $29.80

FEESE
Crispy Skin Chicken with Fried Garlic - $29.80

Jf xrurm
? Crizspy Boneless Chicken with Dried Chilli - $29.80

=R
? Taiwaneze San Pei Chicken - $29.80

I
Deep Fried Chicken Fillets With Salted Egg Yolk - $29.80

i o R
Sizzling Chicken with Black Bean & Dried Shallcts - $29.80

TN
Sizzling Satay Chicken - $29.80

oA e FE R
Sizzling Curry Chicken - $29.80

EFBHE ( 4 / 8 )
Salt Baked Chicken in Hakka Style (Half/Whole) - $88.00/$48.00

? SIGNATURE DISH jHﬂT



PORK

S muEm
Mapo Tofu { Bean curd, Pork Mince, Spicy Szechuan Sauce) - $24 .80
LT R 2
w Pork Spare Ribs with Sweet Vinegar - $29.80
BELEHN
Sweet & Sour Pork - $29.80
TaEEN
? Crizpy Diced Pork Belly with Lettuce Cups - $29.80
T
Szechuan Style Twice-Cooked Pork - $29.80
FUEHER
Pork Ribz with Mandarin Sauce - $29.80
JE = 1]
Pork Spare Ribs in Spicy Salt and Pepper - $29.80
TP
ﬁ Stir fried Pork and Pickled Cabbage with Pancake - $29.80
f xomsum
Stir Fried Pork Jowl with XO Sauce - $33.80
VE U T b
Stir Fried Pork Jowl and Mushroom with Szechuan Sauce - $38.00
S ET AP
? Braized Pork Belly in Special Soy Sauce - $29.80
HEEAH
Pork Chop with Garlic - $29.80
JeanEs
? Szechuan Styla Stir Fried String Beansz with Pork Mince - $23.80
f ar
Etir Fried Roast Pork with Garlic & Chilli - $34.80
M SRE
Stir Fired Cauliflower and Bacon with Spring Onion Sauce - $28.80
f mEmu

Shredded Pork in Szechuan Chilli Sauce - $29.80

? SIGHNATURE DISH IH'CIT



e (85 )
W pexing Duck - Half (8 Pisces) - $45.00

RECET (1607 )
W Peking Duck - Whole (16 Pieces) - $85.00

JJJ wiam

Szechuan Chilli Duck in Clay Pot - $38.80

WEEEN
Deep Fried Crispy Fragrant Duck - $38.00

R
y Smoked Tea Duck in Szechuan Style - $39.80

Al By
g" Deep Fried Crispy Fragrant Duck Breast - $38.80

MR (AR N )
Cantonese Roast Duck - On The Bone - $29.80/half 548 00/ whole

g SIGHNATURE DISH j HOT



EMTEme
W Mutton and Bean curds in Ceramic Pot - $88.00

RSN
™ stir Fried Lamb in Special Soy Sauce - $58.80

) kuem
Szechuan Style Lamb in Chilli il - $33.80

HEEm
Stir Fried Lamb with Cumin - $33.80

] e
Sizzling Mongolian Lamb - $33.80

MEENSER
Lamb with Black Pepper & Garlic Stem - $33.80

EEEA AN (45 )
? Pan Fried Lamb Cutlets {4 Piscesz) - $42.80/45

? SIGHATURE DISH j HOT



Wiy

TAF /AT

J wetiits i
E Seafood & Vermicelli in Clay Pot - $33.80
JonEnTe
Eggplants with Szechuan Chili Sauce in Clay Pot - $24.80
JSasnrmre
Scallops and Eggplants with Szechuan Chili Sauce in Clay Pot - $39.80
BHaERNT
Eggplants with Dried Scallops & Encki Mushrooms in Clay Pot - $34.80
i T o
Braizad Enoki Mushroom, Gluten & Vegetables in Clay Pot - $28.80
il 2
Seafood and Tofu in Clay Pot - $39.80
A AR R LA
W Stone Grilled Sea Urchin with Silken Tofu - $38.80
Mk 5
Chinese Sauzage, Preserved Pork & Taro in Clay Pot - $34.80
o] b
Braizsed Pork Belly with Preserved Vegetable in Clay Pot - $29.80
Rim T8
Salty Fish with Diced Chicken & Eggplants in Clay Pot - $34.80
MEERHNR
Braised Tofu with Mixed Mushroom in Clay Pot - $28.80
frimime e
Seafood Combination in Clay Pot - $39.80
REmETTeR
Sea Cucumber and Pork Mince with Egg Yelk Sauce in Clay Pot - $58.00
MIMF AR TEAE

? Cod Fish and Eggplants with Goose Liver Paste in Clay Pot - $58.00

? SIGHATURE DISH j HOT



f# e
VEGETABLES

BB
W Homemade Tofu with Abalone Sauce - $29.80

J ez
ﬁ' Ceep Fried Homemade Tofu with Spicy Salt & Pepper - $28.80

BEETEHME
w Sizzling Tofu with Oyzter Sauce - $29.80

HmESEE
Stir Fried Weood Fungus with Pine Nut and Celery - $24.80

RLIE 3
Stir Fried Crizpy Pumpkinz with Egg Yolk - $29.80

J R &5
Etir Fried Shredded Potate with Green Peppers - $24.80

J EmL s
Stir Fried Shredded Potato with Hot & Souwr Sauce - $24.80

SRR R R
Sizzling Black Pepper Mushrooms - $26.80

CACE FA4=F
Steamed Bacon & Chinese Cabbage in Spring Onion Sauce - $26.80

T
Baby Bok Choi with Chineze Mushroom - $26.80

Ll e
Stir Fried Mixed Seasonal Vegetables with Oyster sauce - $28.80

FE i
Stir Fried Mixed Seasonal Vegetables - $26.80

LRFET RN
Steamed Seazonal Vegetables with Fried Garlic in Clear Broth - $24.80

REE AR
W  steamed Seasonal Vegstables with Salty Soybean Milk - $26.80

ﬁ SIGNATURE DISH j HOT



f# G
VEGETABLES

o

Bk FHEVERRADERE R
Cooking Methods: Spinach { Encki Mushrooms / Preserved & Salted Egg

/ Spring Onion Sauce / Garlic / in Broth ) - $24.80

I

R EiTE RS R
Cooking Methods: Chinese Broceoli { Ginger Sauce / Shrimp Paste

S Garlic / Spring Onion Sauce / Oyster Sauce ) - $23.80

L4 )

Rk Mihkb R A RN LS
Cooking Methods: Snow Pea Sprout { Chicken Fat / Garlic Sauce

/ Spring Onion Sauce / Crab Meat / Braized) - $28.80

mEEE

Wk BRAERR
Copking Methods: String Bean {with Szechuan Chili

S Garlic Sauce / Spring Onion Sauce) - $26.80

Lk

R, W TUR S
Cooking Methods: Water Spinach (Garlic Sauce

/ Fermented Bean Curd and Chilli / Spring Cnion Sauce
/ Prawn Pazte) - $24.80

E SIGMATURE DISH j HOT



[EIE
RICE & NOODLE

At AT HE ARl
Man Teng Special Fried Rice - $19.80

i i
Vegetarian Fried Rice - $18.80

R R
Diced Chicken & Salted Fish Fried Rice - $26.80

HHEQNE
? Special Fried Rice with Dried Scallops & Egg White - $26 .80

WERG LSS
™ Shrimp and Black Truffls Fried Rice - $38.80

R
Haokkien Style Fried Rice with Seafood - $26.80

MRS T (k)
ﬁ Combination Cured Meat with Rice in Clay Pot {(Medium/Large)
- 548.00/%88.00 { Pleaze Allow 30 Minutes Cooking Time )

J xoSmET AR
Eraized Moodles with Eggplant in X0 Sauce - $23.80

Wb
Stir Fried Rice Moodles with Sliced Beef - $22.80
L 2 L]
Shredded Pork with Pickled Vegetables Noodie Soup - $19.80

Lt
Shanghai Fried Noodles {Pork and Vegetable) - $19.80

Litghh R
Stir Fried Shanghaineze Rice Cake with Mixed Vegetables - $19.80

08 St
Stir Fried Moodles with Shredded Duck and Vegetables - $22 80

J Wi
? Spicy Szechuan Soup Moodles with Minced Pork - $19.80

AR
Peking Moodles with Minced Pork - $19.80

70 2 T
? Deep Fried Moodles with Seafood Combination - $29.80

J Xoms s
Deep Fried Noodles with Tender Beef in X0 Sauce - $29.80

£y =)
Steamed Rice - $3.50/Paer Person

? SIGHATURE DISH j HOT



GLUTEN FREE

ETEEE ( oM )
Prawn Dumplings {3 Piecas) - $11.80

dESEREaE R ( 3 )
Chive & Prawn Dumplings {3 Piecas) - $11.80

Wi (o)
Scallop Dumplings {3 Pieces) - $11.80

BEEER
Chicken Sweet Comn Soup - $11.00

JF mineesis
Hot & Sour Soup - $11.00

HHmER
Shredded Duck & Dried Scallop Scup - $1.00

AENE
Mixed Vegetablez Clear Soup - $11.00

JJE 258
ﬁ' Szechuan Style Fish Fillets in Chilli Dil (GF) - $39.80

FHAEHAR
Steamed Fish Filletz with Chineze Broccoli and Bean Curd (GF) - $39.80

EWE e
Stir Fried Prawns & Vegetables with Spring Onion Sauce (GF) - $39.80

ENEENT
Stir Fried Scallops & Vegetables with Ginger & Shallots (GF) - $39.80

RE&HER
Sweat & Sour Pork (GF) - $29.80

awEm
Crizpy Pork Belly with Lettuce Cups (GF) - $29.80

J wwEEn
Szechuan Style Twice-Cooked Pork (GF) - $29.80

? SIGHATURE DISH j HOT



GLUTEN FREE

J umnEss
? Szechuan Style Stir Fried String Beans with Pork Mince (GF) - $23.80

T L A ()
W  pan Fried Lamb Cutlets (4pc) (GF) - $42.80

TAREERREY
Beef with Mushrooms and Celery in Broth (GF) - $53.80

J umawan
Desp Fried Homemade Tofu with Spicy Salt & Pepper (GF) - $28.80

I
ik EESWE
Cooking Methods: Stir Fried Chinese Brocooli
(with Garlic/Spring Onion Sauce) (GF) - $24 80

ik

ik Wk
Cooking Methods: Spinach (Spring Onion Sauce/Garlic Sauce) (GF) - $24.80

MET RN
Man Tong Special Fried Rice (GF) - $19.80

T i
Vegetarian Fried Rice (GF) - $18.80

? SIGMNATURE DISH j HOT



[/

A A
DESSERT

BRI
W  Greentea Tiramizu - $13.00

PR i A I R
? Pan Fried Mashed Red Bean Pancake with lce Cream - $12.00

WERRME (D hIX)
Seazonal Fresh Fruit Platter (Small/Medium/Large} - $10.00/$18.00/528.00

TR T Aok
Mango Pudding with lce Cream - $12.00

EREER
Deep Fried loce Cream with Fruits - $12.00

EHEERE
Cesp Fried Banana Fritter with lce Craam - $12.00

HiEEMERE
Glutinous Rice Ballz in Fermented Rice Wina - $8.00

ME R
Sweat Red Bean Soup - $6.00

T
Sweet Gresn Bean & Kelp Soup - $6.00

FEEE
Grean Tea lce Cream - $9.00

HERE
Red Bean lce Cream - $9.00

EFEEE
Vanilla lce Cream - $9.00

? SIGMNATURE DISH j HOT
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