ENTREE/APPETIZERS 32

VEGETARIAN HAND CRAFTED DIM SUM =z

MUMIAN SPECIALTIES CONT" sy

SEAFOOD CONT' s

RED CABBAGES , POMEGRANATE , YUZU, HONEY & LIME S16
BB BOE

*CUCUMBER, BLACK SESAME, PUMPKIN SEED & YUZU S16
DRESSING (VE) (4]

S TR A

*BURRATA , CHINKIANG VINEGAR, CRISPY CHILLI, $25
FRIED BREAD

BELAS LIS

STEAMED HALF SHELL ABROLHOS ISLAND SCALLOPS S$34
WITH HOUSE X0 SAUCE & VERMICELLI OR GARLIC

AND VERMICELLI (4)

FEBMERT (X0 BRE)

CHICKEN SAN CHQY BOW (2) (VO S18
BN

SCALLOP & PRAWN SAN CHOY BOW (2) S2l
HFHIVERE

EGGPLANTS, TASMANIAN HONEY, CHINKIANG VINEGAR (V) S19
REHT

TEMPURA SALT & PEPPER SILVER FISH S22
WERES RS

HAND CRAFTED DIM SUM g:n

PRAWN JADE HAU-GAU (3) S18
K@

CHINESE BROCCOLI & SHRIMP JADE DIM SUM (3] S18
BT

SHRIMPS & CORIANDER JADE DIM SUM (3] S18
e

PRAWN & ASPARAGUS JADE DIM SUM (3) S18
EEkRITRE

STEAMED PRAWN & CHIVES JADE HAU-GAU (3) S18
FeETEE (O

WAYGU BEEF SIU MEI (4) S18
AR

BLACK TRUFFLE & PORK XIAO LONG BUN (SOUP BUNSJ (5) S21
BOEIEE

PAN-FRIED PORK & CABBAGE PQOT STICKERS (5) S19
BRI

SHEPHERD'S PURSE AND PORK WONTON, RED CHILI OIL (6) S19
LTHDF

SESAME PRAWN TOAST, SRIRACHA SWEET CHILI MAYO (4) S21

Z RS

VEGAN STEAMED PRAWN JADE HUA-GAR (GF) (V) (3) S16
RERIMR

MUSHROOM & ASPARAGUS STEAMED JADE DUMPLINGS S16
(GFI(V) (3]

BREFR

SPINACH & ENOKI MUSHROOM JADE DUMPLINGS (GF) (V) (3) S16
SR ACLEER

SWEET PUMPKIN JADE DIM SUMS (GF) (V) (3] S16
FHEKE/VEI

CRISPY SPRING ONION PANCAKE (V) S14
ot

VEGETARIAN SPRING ROLLS (V) (3) S14
fERESE

SOUP 3525 (PR PERSON

*FISH MAW(FA GUA) BROTH, SHRIMP, EGG WHITE S19
FFECIR AL EE

TOFU, LING FISH & ASSORTED SEAFQOD IN BROTH S16
ERETEE

CHICKEN, SCRAMBLE EGG WHITE & SWEET CORN SOUP (V0] S14
HERTRRE

PRAWN & PORK WONTON SHORT SOUP (6) S16
IREHRESES

MUMIAN SPECIALTIES sy

*GREEN-LIP ABALONES, TYPHOON SHELTER STYLE S48

BEERT

*STEAMED SQUID, GARLIC PASTE, OLIVE OIL & SEA SALT S48

= F RO

*ROASTED MAREMMA DUCK (TWO COURSES) S56 HALF

SEIRVE IR (T R) 598 WHOLE

FIRST COURSE:

HAND PULLED DUCK PANCAKE

SECOND COURSE:

CHOICE OF DUCK SAN CHOY BAO OR CRISPY NOODLES

WITH SHREDDED DUCK

LIGHTLY FRIED DUCK BREAST, STEWED PLUM SAUCE S37

ERF IS TR

*LOTUS LEAF STEAMED CHICKEN FILLETS, GOJI BERRIES, S32

CHINESE MUSHROOM, SHAOXING WINE

R A R EEBR

SIZZLING ' THREE CUP’ CHICKEN FILLETS, SWEET RICE $32

WINE, SESAME 0OIL, SOY SAUCE, BASIL

I = AR IS

HAND PULLED SALTY SMOKED CHICKEN, AGED GINGER & S32 HALF
S54 WHOLE

SESAME 0IL
HBFHEME R /—R)

*HAKKA STYLE RED BRAISED PORK BELLY, CHINESE
SALTY SWEET KIMCHI
BEXRERINAE

*BRAISED PORK KNUCKLES IN HOUSE BLACK PEPPER &
LIGHT BUTTER SAUCE
AR

LIGHTLY FRIED PORK CHOP, TASMANIAN HONEY, BLACK
PEPPER, BRAISED POTATO
LB TEME

TEOCHEW STYLE ‘FORTUNE FIVE" MEAT PLATTER
HiBERPIFHEE (S XU R4 B fKER

*LIGHTLY FRIED STUFFED TOFU , SHRIMP MINCE ,
SUPREME S0OY SAUCE
SOMEIRBRIEISE

SEAFOO0D sy

S36

S42

S32

S36/S59

S36

PIPI, X0 SAUCE WITH PAN SEARED VERMICELLI NOODLE (S00G)
XO 1BmBE DI +FURIMIE

STEAMED GLACIER 51 TOOTHFISH (GFO)

WITH CHOICE OF GINGER & SHALLOT OR GARLIC & DRIED
ORANGE PEELS OR HOUSE X0 SAUCE
BRCEFELRIES (ZRE | FFHR | X0 RmeE)

SCALLOPS STIR-FRIED , ASPARAGUS , GINGER & GARLIC,
HOUSE X0 SAUCE
EREEESET

SALT & PEPPER SQUID
EREEE

SALT & PEPPER KING PRAWN
HER TR

*KING PRAWN, BRAISED VERMICELLI, CHICKEN MINCE,
HOUSE X0 SAUCE
D L2 8K ER

BRAISED BEAN CURD, ‘EIGHT TREASURES FROM SEA",
OYSTER SAUCE
N2 BEERE

*LIGHTLY FRIED KING PRAWN, SALTY EGG GLOSS
TAREREK

SIZZLING KING PRAWN, GARLIC BUTTER SAUCE,
ONION & SUGAR SNAP PEAS
TR ERIR AR K

*SAUTEED PRAWN, SINGAPORE STYLE CHILLI SAUCE
(EXTRA S12 FRIED BREAD)
EMFRIRIREK

S68

555

$43

S38

$42

S39

$42

$42

S42

S42

TASMANIAN SOUTHERN ROCK LOBSTERS
FEHT RS fEnn ALRE

WITH A CHOICE OF: GINGER & SHALLOT/SALT & PEPPER/
GARLIC BUTTER/ TYPHOON SHELTER/SINGAPORE STYLE/
COLDEN SANDS WITH MINCED CHICKEN & VERMICELLI/
HOUSE X0 SAUCE/SZECHUAN STYLE/STEAMED (GFO)
TERLNER ML R ENE B 20

&> X0 tEmEE - M)l B

(EXTRA $15 FOR E- FU NOODLES f##fj&, EXTRA $28 FOR
SECOND COURSE —:&)

MUD CRAB

]

WITH A CHOICE OF: GINGER & SHALLOT/SALT & PEPPER/
GARLIC BUTTER/ TYPHOON SHELTER/SINGAPORE STYLE/
COLDEN SANDS WITH MINCED CHICKEN & VERMICELLI/TAO
X0 SAUCE/SZECHUAN STYLE/ STEAMED (GFO)
RIERIVERRE AR BXE. BN 20

&> X0 1B M)l B

(EXTRA $15 FOR E- FU NOODLES f##Ej&, EXTRA $28 FOR
SECOND COURSE —:&)

CATCH OF THE DAY
WKER

CORAL TROUT 7k 21
RED MORWONG 57k =70
PARROT FISH Si7kEX

BARRAMUNDI jfz7KBH

WITH A CHOICE OF: STEAMED WITH GINGER & SHALLOT
(GFO) OR STEAMED WITH GARLIC & DRIED ORANGE PEELS
OR STIR-FRIED FISH FILLET OR BRAISED FISH HEAD &
BELLY IN CLAY POT

SEAI BRI | IR 2XEER

(EXTRA $28 FOR SECOND COURSE)

PORK

$22/1006

S16/1006

SMP

*SLOW-COOKED RED BRAISED PORK BELLY, PLUM,
SUPREME SOYA SAUCE, FIVE SPICES
IKRALIER

*LIGHTLY FRIED PORK RIBS, DEHYDRATED ORANGE PEELS,
GARLIC & HERBS
TR e B

SWEET & SOUR PORK, STRAWBERRY AND LYCHEE
BFRILISA

MORE DISHES ON BACK »

$39

S$34

S$34

* - CHEF RECOMMENDATION / (V) - VEGETARIAN. (VE) - VEGAN / (GF) - GLUTEN FREE / (GFO) - GLUTEN FREE OPTION AVAILABLE / (VO) - VEGETARIAN OPTION AVAILABLE




POULTRY xz

TOFU ==

STEAMED GREEN MARBLE TOFU, SPINACH, LIGHT SOY SAUCE
(V) (GFO)
ERFLER

*LIGHTLY FRIED TOFU, SALTY EGG FLOSS
BRERIE

SALT & PEPPER TOFU (V)
HESE

MAPO STYLE TOFU, BEEF MINCE, CHILLI &
SICHUAN PEPPER (VO
FRENZE

RICE 8§ NOODLES ==

S26

S32

S26

S26

TWICE COOKED LONG GREEN BEANS, BLACK OLIVE, $29
CHICKEN MINCE, DRY GARLIC & HERBS

SANINES

CRISPY SKIN CHICKEN, SPRING ONION OIL, CARAMELIZED 532
VINEGAR, PINEAPPLES

EEMEILLS

KUNG PAO CHICKEN, CASHEW NUT, DRIED CHILLIES $29
& SZECHUAN PEPPER

BRIET

HOT & SPICY POPCORN CHICKEN $29
BT

STIR FRIED SHREDDED ROASTED DUCK BREAST, SUGAR $35
SNAP PEAS

HEKIL)

BEEF

ANGUS BEEF CUBES, WASABI SAUCE S46
AR

SIZZLING WAGYU DICES, BLACK PEPPER SAUCE S46
BRI

LAMB =

SIZZLING LAMB FILLETS, MONGOLIAN STYLE S46
GUELES)

LAMB CUTLETS, TYPHOON SHELTER STYLE (4] S43
BRUEEL

HEALTHY VEGETARIAN ==

BRAISED SEASONAL VEGETABLE, TWO KINDS OF WILD S32
MUSHROOMS, OYSTER SAUCE (V] (GFO)

R\

STIR FRIED SUGAR SNAP PEAS, BROCCOLI & GARLIC (V) (GFO) S28
D EEN

*STIR FRIED WATER SPINACH (MORNING GLORY) OR LETTUCE (V) S28
WITH CHOICE OF GARLIC (GFO) OR CHILLI BEAN CURD

CHEESE OR HOUSE X0 SAUCE

B/ TR

HPEDIMLEIXO RRE

TWICE COOKED LONG GREEN BEANS, CHILLI & $29
HOUSE X0 SAUCE

REETFRNFT

*KUNG PAO ORGANIC CAULINI, CASHEW NUT S29
EREWEIREE

*TYPHOON SHELTER EGGPLANT, GARLIC & CHILLI S29
BRI

BRAISED EGGPLANT, CHICKEN MINCE, SZECHUAN CHILI JAM $29

BERRINFE

“YANG ZHOU" FRIED RICE, PRAWNS, BERKSHIRE PORK CHAR
SIU & ASPARAGUS (V0
MR

*MUMIAN SEAFOQD FRIED RICE, FISH ROE, KING PRAWNS,
AGED DEHYDRATE SCALLOPS § EGG WHITE
ARIBRE SO IR

PINEAPPLE FRIED RICE, SHREDDED CHICKEN
RE ISR

*CRISPY NOODLES WITH SHREDDED DUCK OR
ASSORTED SEAFOOD
KAS#HA S ST AEsE

HONG KONG STYLE FLAT RICE NOODLE, STIR FRIED ANGUS
BEEF FILLET, SUPREME SOY SAUCE
FRea

BRAISED FLAT RICE NOODLE, KING PRAWN,
SCRAMBLED EGG WHITE
BRIFEE

BRAISED E-FU NOODLE WITH WILD MUSHROOMS, CHIVES
& OYSTER SAUCE (V)
THREFE

STEAMED JASMINE RICE (PER BOWLJ
£mAR

S25

S34

S24

$29

$29

$32

Se4

S4

OUR MENU CONTAINS ALLERGENS AND IS PREPARED IN A KITCHEN THAT HANDLES NUTS, SHELLFISH,
SESAME AND GLUTEN. WHILST ALL REASONABLE EFFORTS ARE TAKEN TO ACCOMMODATE GUEST
DIETARY NEEDS, WE CANNOT GUARANTEE THAT OUR FOOD WILL BE ALLERGEN FREE. AMEX INCUR
A 2% SURCHARGES, ALL DEBIT CARDS & ALL OTHER CREDIT CARDS INCUR A 1.5% SURCHARGE.
GROUPS OF 8 OR MORE WILL INCUR A 10% SERVICE CHARGE (TUESDAY-SATURDAY). PLEASE NOTE,
A SURCHARGE OF 10% WILL APPLY ON SUNDAYS, AND 15% ON PUBLIC HOLIDAYS.

1A

MAIN MENU




