Entrée
San Choi Bao (ﬁpcs) 9

Flavour of lime aioli, wild c]uinoa, five sPice tofu, Persian fetta and coriander

Pickled vcgetablcs

heirloom carrot, daikon , cauliflower 7

Curry veg sPring roll (§Pcs)

with asian Fungi, Cabbage, heirloom carrot 9

Jackie’s Plattcr
all of the above and with Istra Prociu’cto and

meridith goat cheese and toasted sourclough 24

Chicken skewers (§Pcs)

marinated with ginger and turmeric |

SCT\/CCI Wlth hOUSC sat39 sauce ancl garclen salacl ”

Sca”op and shitakki wonton (5 Pcs)

served with wilted greens, peanut chilli sauce and crispg shallots 15

Vegetarian wok-tip cluml:vlings (5Pcs/lOPcs)
Shiitake mushroom, borlotti beans,

Veggics with beanshoot and garclen salad ”/]9.5

Creamy garlic and coconut Prawn
seared prawns , with creamy garlic

and white wine sauce, herb rice and rocket salad 17/26

TcmPura honcg ‘clng Prawns

JaPanese Stg!e tempura Pran’lS

with honeg sauce, rice and asian salad’ 17



Sizzling King Prawn, chorizo with smoky Paprika (hot)
Spanish s’cgle wok-fried King prawn

s and local chorizo with Paprika gar!ic butter and white wine 19

Sides

Aslan greens w garlic oyster butter 9

cl"n'Ps / potato mash 6

Steamed Jasmine rice/coconut rice/roti bread (Per serve) 4
MAINS

Szechuan PCPPcr Calamari
lightlg battered calamari sPrinUec] with szechuan
pepper served with Asian citrus salad and chi[:)s, house chill mayo 25

Sesame crusted Tasmanian Salmon Steak
glazecl with Terigaki sauce,

served with Asian greens and herb-infused Jasmine rice 28

South East Asian Seafood Currg

King prawns, fresh mussels, barramundi, calamari

with tangy asian seafood curry sauce and mixed asian greens, garlic 3oghurt 50

Local Honey Chicken
Free range chicken breast !ight!g battered, Glazed with local

O’toole honey toasted sesame, served with salad and house chipo’clc aioli 26

Pesto Cl’)ickcn, goat cheese and cheddar
Grilled breast marinaded with herbs,

top with goat cheese, sundried tomato , crispg bacon served

with roasted babg Potato, seasonal salad and gar!ic Pesto sauce 26



Chicken surf and turf

Grilled breast marinaded with herbs | pan seared prawns ,

fresh mussels in sPring onion and garlic cream

sauce. SCT'VCCI Wlt}'l POtatO mash ancl seasonal vege’cables

Mongolian Beef
Wok fried lean beef striP, tossed with house

29

specia! Mongolian sauce and seasonal green (black bean sauce as an oPtion) 21

Slow cooked Bone-less Goat Currg
Jackie’s 6 hours slow cooked boneless

goat curry, served with fresh market Vegetables

Twice cooked crispg master-stock Por|< bc“g
Slow-cooked Pork be”g in our own master stock, finished

with crispg skin and served with Potato

mash, WO‘(CC! asian ngCﬂS ancl hOUSC aPPlC 81’1Cl raisin chutncg

Zucchini and chestnut Falafels
served with roasted beetroot and fetta salacl, sPrinHe

with Dukkah sPice and Pomegranate molasses and kgneton olive oil (V)

MSA graclccl Portcrhousc steak
Local Porterhouse COOl(CCl to 9OUF Ill(lng, SCY’VCC] Wltl"l

cream9 POtatO mash, garlic spinach 8ﬂd seasonal ngCﬂ.

Your Cl"lOiCC O{: garlic butter or PCPPCT’ sauce.

Reef and Beef

Porterhouse cooked to your liking,
toPPecl with fresh mussels and king prawns,

served with creamy Potato mash, greens ,garlic and white wine sauce.

23.5

29

24

.5

295



DUMPLINGS, NOODLES and FRIED RICE

DumP|ings

Fresh house hand-made (10 Pcs)
a) chicken, prawn, garlic chives
b) Pork, ginger, Chinese wombok

c) Beef, green cabbage, Chinese celerg
Your choice of Steamed, Pan-fried or DecP-Friec]

Noodle

Char Kway Teow
Stir fried fresh flat rice noodle with herbg chicken, eggs
and fresh vegetables, toP with chunkg nuts (add prawn extra+$4)

Singapore-stgle Noodle
Thin Vermicelli noodle tossed in prawn, chicken,

scramblc egg, Fresh vegetables with house satag curry sauce

Xiaomccng’ s Noodle
Stir-fried thick noodle, tossed herb chicken breast,

Asian ngCﬂS ancl I’TOUSC currg soga sauce

Meat lovers
Thin egg noodles cooked with Bbq Pork,

chicken fillet, beef with hoisin sauce

World of peace
thick noodle stir fried with tofu cube,

Asian fresh vegetables and cashew nuts, sweet soya sauce W)

18

iV

21

21

19.5

22.5

iV



Fried rice

Jackie’s fried rice

Spring onion scrambled eggs, caramelized onion, local chorizo,

mixed Vegetables, Hoisin butter sauce (aclcl prawn extra +4)

Guilt-Free Fried Rice
Spring onion scrambled eges, tofu, snow pea, cashew nut ,

curry and black-bean sauce (v)

16

15

JACKIE! FEED ME!

4 courses-$55 per person

Let us know if you have any special dietary requirements and Chef Jackie

will take care of the rest!

DESSERT

Asian stgle s’cickg date Pudcling

with asian sPices, butterscotch sauce and ice-cream

Trio of ice cream — coconut, green tea and black sesame

(ice-cream change regular, Pleasc check with staff)

Wilcl black rice panna cotta with almond crumble ,

Pine nut and Passionfruit coulis

Dark clﬁocolate and ESpPresso fondant

with berrg coulis and vanilla icecream

Grandma’s sweet dumpling (4))

Wit]’\ black sesame Fi”ings, Peanut crust

1%

1

12

1%



