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San Choi Pao (» Pcs)

I:lavour of lime aioli, wild quinoa, five sPicc tofu, Persian fetta and coriander

Fic‘(lcd vcgctablcs

heirloom carrot, daikon , cauliflower

Curry veg sPring roll (» pcs )

with asian Fungi, cabbagq heirloom carrot

Jackie’s Plattcr

all of the above and with ]stra Prociut‘co and

meridith goat cheese and toasted sourdouglw

Chickcn skewers (» Pcs)

marinated with ginger and turmeric,

servecl Wlt}‘l l’]OUSe satag sauce and garden salac{

5cauop and Shiitakc Wonton (5 Pcs)

served with wilted greens, peanut chilli sauce and crispg shallots

\/cgctarian wok—tiP clumplings (5 Pcs/i Opcs)
Shiitake mushroom, borlotti beans,

veggies with beanshoot and garclcn salad

Crcamg garlic and coconut Frawn

seared prawns, with creamy garlic

and white wine sauce, herb rice and rocket salad

TcmPura honcg k!ﬂg Pl‘aWﬂS

JaPanese stglc tempura prawns

with l’xoneg sauce, rice and asian salad
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5izzling King Prawn, chorizo with smokg PaPrika (hot)
Spanish stglc wok-fried King prawn

s and local chorizo with Paprika garlic butter and white wine

Sides

Asian greens w garlic oyster butter
chi{:’s/Potato mash

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

MAINS

5ZCC['|U8F\ Fcppcr Calamari

!iglﬂtlg battered calamari sPrinHed with szechuan

pepper served with Asian citrus salad and cl‘wips, house chill mayo

Scsamc crusted Tasmanian Salmon 5teal<
glazcd with Tcrlgaki sauce,

served with Asian greens and herb-infused Jasmine rice

Southeast Asian Seafood Currg

King prawns, fresh mussels, barramundi, calamari

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

Local Honcg Chicken
[ree range chicken breast Iightb battered, Glazccl with local

O’Toole l’xoneg toasted sesame, served with salad and house cl’vipoﬂe aioli

ch’co Chickcn, goat cheese and cheddar
(rilled breast marinaded with herbs,

top with goat cheese, sundried tomato | crispy bacon served

with roasted babg Potato, seasonal salad and garlic Pesto sauce
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Chicken surf and turf
Gri”ecl breast marinaded with herbs , pan seared prawns,

fresh mussels in sPring onion and garhc cream

sauce. Servcd with Potato mash and seasonal vcgetables

Mongolian Beef
\/Vol< fried lean beef striP, tossed with house

sPccial Mongolian sauce and seasonal green (Hacl( bean sauce as an oPtion)

SIOW COO!(Cd BOHC—-ICSS Goat Curry

Jackie’s 6 hours slow cooked boneless

goat curry, served with fresh market vegetables

T wice cooked crispg master-stock Pork bc”y
Slow-cooked Pori( }36”5 in our own master stock, finished
with crispg skin and served with potato

masl’r, woked asian greens and house aPPIC and raisin chutnczj

Zucchini and chestnut f:alamccls

served with roasted beetroot and fetta salacl, sPrinHe

with Dukkalﬁ spice and pomegranate molasses and kgneton olive oil )

MSA gradecl Porl:erhouse steak

| ocal Porterhouse cooked to your Iiking, served with

creamy potato mash, gar]ic sPinach and seasonal green.

Your choice of garlic butter or pepper sauce.

Rccmc and Bccmc

Porterhouse cooked to your !ikiﬂg,
toPPc& with fresh mussels and i(ing prawns,

served with creamy potato mas}w, greens ,gar]ic and white wine sauce.
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DUMFPLINGS, NOODI FSand FRIED RICE

Dumglings
["resh house hand-made (i o Pcs)

a) chicken, prawn, gar!ic chives i8
b) Fork, ginger, Chir\esc wombok 17
C) Beef, green cabbagc] Chinese celerg 17

Your choice of Steamecl, Fan~1criec1 or Deepirie&

Noodlcs
Char Kwag T eow

Stir fried fresh flat rice noodle with herbg chicken, eggs
and fresh vegetables, top with chunkg nuts (add prawn extra+$4) 21

Singapor&style Noodle
Thin \/crmice”i noodle tossed in prawn, chicken,

scramble egg, fresh vegetables with house satag curry sauce 21

Xiaomccng’s Noodle
Stirfried thick noodle, tossed herb chicken breast,

Asian greens and house curry soya sauce 19.5

Mcat lovers

T hin egg noodles cooked with BBQ‘Pork,
chicken fillet, beef with hoisin sauce 22.5

World O‘F PC&CC

thick noodle stir fried with tofu cube,

Asian fresh vcgctablcs and cashew nuts, sweet soya sauce (v) i 7



Fried rice

Jackie’s fried rice

Spring onion scrambled eggs, caramelized onion, local chorizo ,

mixed vegetables, [Hoisin butter sauce (acjc{ prawn extra +4~)

Guilt-Free [Fried Rice

Spring onion scrambled eggs, tofu, snow pea, cashew nut,

curry and Hack-bcaﬂ sauce (V)

JACKIE! FEED ME!

4 courses | $55 per person

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

will take care oi the rest!

DESSERT

Asian stg!e stickg date Puclcling

with asian sPices, butterscotch sauce and ice-cream

T rio of ice cream — coconut, green tea and black sesame

(ice~cream change regularj Please check with sta{:{‘)

Wl!cl }Dlack rice panna cotta with almond crumble s

Pine nut and Passiomcruit coulis

Dark chocolate and espresso fondant

With berry coulis and vanilla icecream

(Grandma’s sweet dumpling ),

with black sesame Fi”ings, peanut crust



