AR EBR
SEASONAL RECOMMENDATIONS

WAL B LB
Salted Egg Yolk Chinese Yam
Wok fried Chinese yam tossed in salted duck egg yolk

Bt R AR 3 TE

Typhoon Shelter Fioretto Cauliflower
Fioretti cauliflower wok fried with crispy garlic, chilli and dried black bean

WER BT
Salt & Pepper Quail
Wok fried quail tossed in spicy salt & pepper

XO EIRE AL
XO Squid
Wok cooked S.A squid with Palace’s XO, black bean sauce and shrimp paste

HRIOWT
Scallops and Macadamia Nuts
Scallops sautéed with macadamia nuts and seasonal greens (contains nuts)

AT BRSO ARE
Stir fry of Chinese Yams and greens (v)
A stir fry of Chinese yams, celery, snow peas and wood ear mushrooms

RRHZR 2 DT
Steamed Coral Trout with Szechuan Peppercorn
Coral trout steamed with seasoned soy and aromatic Szechuan peppercorn

RIEERIEA
Pork Belly and Eggs
Wok fried pork belly, eggs, peppers and chilli

38/ 4 serve

18/ 4 serve

48/ 45y serve

38/ 4 serve

78/ 45} serve

38/ 43 serve

MP + 15/ 4 serve

38/ 453 serve

$4 Chinese tea per cover | (v) Vegetarian | *Vegetarian option available
15% surcharge applies on public holidays | Card payments incur a 1-2% variable rate surcharge

01MAR26



= RIS
PALACE’S SIGNATURE DISHES

ERATEAS

Roasted Pigeon

Palace’s signature whole roasted pigeon served with Huai salt
(#2 HRE Limited portions)

XO #ELpig

Wok Fried Pippies with XO Sauce (NSW, SA)
+ JET 2K JEE add vermicelli noodle base +25/#} serve
+ 1% add fried dough stick +6/# serve

P pkiE
‘Fo Tiao Qiang’ Buddha Jumps over the Wall

Palace’s signature double boiled soup of shark’s fin, fish maw,
braised baby abalone, sea cucumber and dried scallop
(#8257 1 XFHE Requires 1 day notice for preparation)

RE==F
Ken’s Signature ‘Three Treasures of a Lobster’
BRI, L HHE, AR
Stir-fried tail meat, Salt and pepper shell, Steamed brain with egg
(#2571 XHE Requires I day notice for preparation)

HBEE
Sautéed Bailer Shell

Bailer Shell sautéed with garlic chives, seasonal vegetables and spring onion

RE S BRI
Mapo Tofu Lobster
Wok cooked southern rock lobster served with a timeless classic; Mapo tofu

XO S HF RGN
XO Wagyu Sirloin and Cheung Fun (Tableside Cooking)

Handmade cheung fun served with Australian M9+ Wagyu sirloin and Palace’s XO

(#2F7 1 XHE Requires I day notice for preparation)

ViRERRFEN
Clay Pot Coral Trout (Tableside Cooking)
Filleted coral trout cooked in clay pot with ginger, garlic, shallots

(7B —/ )\ — &2 HRE Allow 60 mins preparation time and limited availability)

59/ €% whole

serves 2-4

MP

238/ fiL guest

MP + 80/ 47 serve

268/ #1 medium
serves 4-6
368/ K large

serves 6-8

MP + 20/ 43 serve

238/ 300g

MP + 40/ 4 serve

$4 Chinese tea per cover | (v) Vegetarian | *Vegetarian option available
15% surcharge applies on public holidays | Card payments incur a 1-2% variable rate surcharge



B, SBERNE
APPETIZERS

AR Hh A SR &
Local Oysters

FEREN
Cucumber Salad (v)

Smashed cucumber and garlic in rice wine vinegar

wAHT
Fried Eggplant (v)
Fried eggplant cubes with a sweet soy drizzle

REEE
Jellyfish
Marinated jellyfish with a soy and sesame oil dressing

BEEARE
Typhoon Shelter White Bait
Deep fried white bait fish with fried crispy garlic, chilli and dried black bean

EE R
Salt and Pepper Bitter Melon (v)
Fried bitter melon tossed in spicy salt and pepper

37K B8

Marinated Duck Tongues
Braised duck tongue in a Chiu Chou style marinade

WM T B
Salt and Pepper Tofu (v)
Deep fried tofu cubes tossed in spicy salt and pepper

K=
Century Egg
Preserved egg with a Chinkiang vinegar base, spring onion and ginger

42/ ¥FT half doz.

13/ 45} serve

16/ #} serve

18/ ¥ serve

22/ 45 serve

18/ 45} serve

28/ ¥y serve

18/ ¥} serve

22/ 45} serve

$4 Chinese tea per cover | (v) Vegetarian | *Vegetarian option available
15% surcharge applies on public holidays | Card payments incur a 1-2% variable rate surcharge

01MAR26



BEAE

UR oo

STARTERS

K B
Har Gao
Handmade crystal prawn dumpling (steamed or fried)

EIREAEE
Siu Mai
Pork and prawn dim sum (steamed or fried)

BRIERER (MEER)
Deep Fried Jumbo Oyster
Lightly battered local oyster deep fried and tossed in spicy salt (min. 2 pcs)
B Alternative: 2 & ;&2 Steamed with seasoned soy, ginger and spring onions

XOMm#zEw T (MER)
Steamed Scallops
Scallops in shell steamed with XO sauce and vermicelli noodles (min. 2 pcs)

)

*Sang Choi Bao

Your choice of filling, bamboo shoots, and chives wok cooked in a lettuce leaf
&%) Pork, JBF! Chicken, Z Vegetarian

ERESE
*Spring Roll
Deep fried spring rolls with a filling of prawn and scallop

$4 Chinese tea per cover | (v) Vegetarian | *Vegetarian option available

01MAR26

18/ 4 14 pcs

16/ 4 44 pcs

MP

MP

18/ 2 4 pes

22/ 4 1% pes

15% surcharge applies on public holidays | Card payments incur a 1-2% variable rate surcharge



BEIR
BARBECUED & ROASTED

All our barbecued and roasted meats are made fresh in house daily

yAU 7
Barbecued Platter
Daily selection of Chinese barbecued meats served with marinated jellyfish

ALFEHEE

Suckling Pig Platter

Suckling pig roasted in house with a daily selection of Chinese barbecued meats
(1XIR /& Z 7 H Limited availability on Friday, Saturday and Sunday)

R FLFE
Whole Roasted Suckling Pig

Hand roasted whole suckling pig
(#2517 3 XHE Requires 3 days notice for preparation)

JETREE
Two Choices of Barbecue
#E2 XUE ER, BB G

Choice of barbecued pork, roasted pork belly, roasted duck or marinated chicken

B
Char Siu
Barbecued pork with a honey glaze

MER A
Siu Yuk
Crispy roasted pork belly

N Yt
Roasted Duck
Cantonese style roast duck

EER
Pipa Duck
Special roasted duck with a crispy skin

w/TIER
Roasted Duck with Plum Sauce
Cantonese style roast duck marinated in plum sauce and spring onions

$4 Chinese tea per cover | (v) Vegetarian | *Vegetarian option available

01MAR26

98/ &1 medium
serves 6-8

128/ K large

serves 8-12

168/ 7 medium
serves 6-8

198/ X large

serves 8-12

688/ ©1& whole

58/ {5l serve

26/ B entrée
48/ 15 serve

26/ # entrée
48/ 15 serve

48/ £ half
88/ £ whole

52/ S5 half
98/ & whole

48/ £ half
88/ &% whole

15% surcharge applies on public holidays | Card payments incur a 1-2% variable rate surcharge



S
SOUP

B85
Double Boiled Soup of the Day
(1IRBR/EZ - - £ZHRE Limited portions available on Friday, Saturday)

HERKE
*Sweet Corn Soup
Sweet corn, chicken and egg white soup
B Alternative: B£/& Crab meat +2/{ guest

BIRERS
King Prawn Wonton Soup
Served in clear chicken broth with garlic chives

BNAME (WLLE)
Fish Maw and Shark’s Fin Soup
Handpicked blue swimmer crab, fish maw, egg white, superior broth (min. 2 serves)

B
*Hot and Sour Soup
Soup of prawns, tofu, bamboo shoots, wood ear, chilli and Chinkiang vinegar

£

Winter Melon Soup

Soup of dried scallop, crab meat, prawn, scallop, roast duck, pork in a winter melon
(127 2 XF#iE Requires 2 days notice for preparation)

A E SRR E Hh 2

Double Boiled Soup

Matsutake mushrooms, bailer shell, chicken, pork
(#2571 XHE Requires 1 day notice for preparation)

AR FEER 42

Double Boiled Soup

Morel mushrooms, dendrobium orchid, chicken, pork
(#2571 1 X7, E Requires 1 day notice for preparation)

$4 Chinese tea per cover | (v) Vegetarian | *Vegetarian option available

01MAR26

16/ {iI guest

16/ fiL guest

58/ fiL guest

16/ fiI guest

328/ 44} serve

serves 8-12

168/ 1 medium
serves 4-6

268/ K large

serves 8-10

168/ 7 medium
serves 4-6

268/ K large

serves 8-10

15% surcharge applies on public holidays | Card payments incur a 1-2% variable rate surcharge



M-S
DELICACIES

IRERTHE
Braised Whole Abalone

Palace’s signature braised whole abalone served with seasonal vegetables
and Ken’s abalone sauce

EEEETH

Ken’s Braised Dried Abalone

Palace’s signature braised whole dried abalone served with seasonal vegetables
and Ken’s abalone sauce

wFas

Fish Maw and Shark’s Fin Soup

Braised fish maw and shark’s fin in superior broth, served with
coriander and Chinese red vinegar

ftTES

Sea Cucumber

Braised whole sea cucumber served with seasonal vegetables and
Ken’s abalone sauce

=32

Shark’s Fin

Shark’s fin soup cooked to your preferred method
AT4Z Braised, )&% Superior broth

fTH\TEE
Fish Maw
Braised fish maw served with seasonal vegetables and Ken’s abalone sauce

EE82
Sea Cucumber and Scallions
Wok cooked sea cucumber with scallions, leek and shallots served in a clay pot

$4 Chinese tea per cover | (v) Vegetarian | *Vegetarian option available

138/ fiL guest

188/ fiL guest

138/ fiL guest

88/ 7\ small

168/ X large

150/ fiL guest

138/ 45} serve

98/ 5} serve

15% surcharge applies on public holidays | Card payments incur a 1-2% variable rate surcharge

01MAR26



01MAR26

TE/KBEMR, #BIR =
LIVE LOBSTER & CRAB

Our seafood can be cooked a number of ways. Please engage our wait staff as to
which method you prefer. Other methods may be available on request.

BUNALRENR (AR, BEBERES)
Whole Live Australian Southern Rock Lobster (SA, TAS) MP
*BEHE RS First course lobster sashimi +20/kg

HNETE (R #EATE, EHFERES)

Whole Live King Crab (SA, VIC, TAS) MP
* BEEE G FE 5 King crab roe hot and sour soup +25/1# serve
* B & (721 Sautéed crab roe with E-fu egg noodles +25/17 serve

HNAK T (7R MP
Whole Live Snow Crab (WA)

BUNANEE (s EEam, JbdE, B MP
Whole Live Mud Crab (NSW, NT, QLD)

Z 81 % Recommended cooking methods

E & Ginger & shallots

HUEE Spicy Salt & Pepper

FrF4E 58 Garlic Butter

£ M Singapore Chilli Style

A #A#% White Pepper

= 4343 Black Pepper and Butter

38 JE I Typhoon Shelter Style with fried garlic and chilli

xS FNER Black Truffle Pesto (+30/ 45 serve)

**3B ATHE Wok fried with Foie Gras (+30/ 44} serve)

**IZFF XO # XO chilli with Conpoy (+20/ 3 serve)

xS ¥ 454% Clay Pot of Vermicelli Noodles (+25/ 453 serve)

kB B B 2% Steamed with Hua Dieu Wine and Egg White (+25/ 4} serve)
*k / 7% Congee / Superior Broth (+20/4) serve)

Add on
+ ZE€ noodle base +25/# serve

+ JJ1Z fried dough stick +6/ 17 serve
+ 723 fried threaded bun +4/ R piece

**(SHMINE R Extra charge applies)

$4 Chinese tea per cover | (v) Vegetarian | *Vegetarian option available
15% surcharge applies on public holidays | Card payments incur a 1-2% variable rate surcharge



01MAR26

HFIK & =
LIVE FISH iz

Our seafood can be cooked a number of ways. Please engage our wait staff as to
which method you prefer. Other methods may be available on request.

BONEED (B+me)

Whole Live Coral Trout (QLD) MP
HN=T1f cEHERES)

Whole Live Red Morwong (TAS) MP
HINER (EHFERES)

Whole Live Parrot Fish (TAS) MP

RN ()
Whole Live Barramundi (SA) MP

= #14:E Recommended cooking methods

75 7% Steamed with seasoned soy, ginger and spring onion

RI# Pan fried with aromatic soy

Fr T R Z % Steamed with fresh garlic, dried tangerine peel and black bean

3 51 JINSZ AF 4L Braised with bitter melon, roast pork and dried bean curd stick (+30/ 453 serve)
**F & Add second course (stir-fried with garlic chives/cooked in soup/congee) (+30/ 43 serve)

(B MINE B Extra charge applies)

$4 Chinese tea per cover | (v) Vegetarian | *Vegetarian option available
15% surcharge applies on public holidays | Card payments incur a 1-2% variable rate surcharge



KA, U

LIVE ABALONE & PRAWNS

Our seafood can be cooked a number of ways. Please engage our wait staff as to
which method you prefer. Other methods may be available on request.

BRAEIRHKIE )

Live King Prawns (NSw)

= #1#% Recommended cooking methods

H %) Poached and served with a seasoned soy dip
% A& Sautéed with maggie soy and scallions
¥XEE Fried with spicy salt and pepper

BNERE (FR)
Whole Live Green Lip Abalone (SA)

BNBIBE rEREmn)
Whole Live Black Lip Abalone (Nsw)

= 811%£5% Recommended cooking methods

J#78 Sautéed with garlic chives and seasonal vegetables

&7 Y] Steamed with seasoned soy, ginger and spring onions

** X0 B 1& D Wok fried with Palace’s XO (+20/ 43 serve)

344 Steam boat served with seasonal greens (tableside cooking) (+30/43 serve)

**(SHMINE B Extra charge applies)

$4 Chinese tea per cover | (v) Vegetarian | *Vegetarian option available
15% surcharge applies on public holidays | Card payments incur a 1-2% variable rate surcharge

01MAR26

MP

MP

MP



ic3is
SEAFOOD

HREFEE AL
Salt and Pepper Squid
Fried squid tossed in spicy salt and pepper
B Alternative: #UEEEENE Salt and pepper squid with white bait

iiNaEEZ 3N
Pearl Meat
Sautéed Paspaley pearl meat with garlic chives, spring onion and asparagus

SO L EFIR G

Claypot Vermicelli and Prawns
Wok fried prawns with vermicelli, pork mince and shallots served in a claypot

LSRR
Spicy Salt Prawns
Fried prawns tossed in spicy salt, fried onions, chilli

7T SR D 4R ER

Stir fry of Prawns, Cashews and Celery

BETRE
Seafood and Fried Bean Curd
Clay pot of fried bean curd, calamari, prawns, scallops with seasonal vegetables

XOBESHBT
Sauté Scallops with XO Sauce
Scallops sautéed with Palace’s XO sauce and seasonal vegetables
B Alternative: B} X #F Sauté scallops with black truffle pesto +10/#4 serve

EHEIRIR
Honey Prawns
Lightly battered prawns wok fried and coated in a honey glaze

$4 Chinese tea per cover | (v) Vegetarian | *Vegetarian option available

01MAR26

38/ 4 serve

88/ 13 serve

68/ 53 serve

48/ ¥y serve

52/ 4 serve

58/ 45} serve

78/ 45} serve

48/ ¥4y serve

15% surcharge applies on public holidays | Card payments incur a 1-2% variable rate surcharge



*’
A A

MEATS & POULTRY

LR R RS
Palace’s Signature Roasted Peking Duck
“R WREXR

2nd course: Duck Mince San Choy Bow, bamboo shoot, chives

SEMAHRL (M)
Black Pepper Wagyu Sirloin (Marble score rating 9+)
Wok fried Australian Wagyu Sirloin with snap peas and mushroom in a black pepper sauce

B EMEH
White Cut Chicken
Cantonese classic poached free-range chicken with a ginger and scallion dip
B Alternative: Z B g5 F EHEE Poached with XO sauce, ginger and scallions 42/ £ half

TR T4 (M9+)
Steam Boat Wagyu Sirloin (M9+) (Tableside Cooking)
Australian Wagyu Sirloin cooked with superior broth tableside in a hot pot steam boat

FHER M IR Y
Sweet and Sour Pork
Hong Kong classic sweet and sour pork with seasonal fruit

RN A 10

Australian Grass Fed Fillet

Wok fried beef fillet cubes with your choice of sauce
SE# Black pepper, f84Z Teriyaki, Hz{ Wasabi mayo

38t [ 3 HE
Typhoon Shelter Lamb Cutlets
Wok fried lamb cutlets with fried crispy garlic and chilli

$4 Chinese tea per cover | (v) Vegetarian | *Vegetarian option available

01MAR26

5
.;_

50/ 3£ half

4 pancakes

98/ &£ whole
8 pancakes

138/ 45 serve

40/ £ half
78/ &€ whole

MP
38/ 4 serve

48/ ¥y serve

48/ 4 14 pes
+12/ 1 4% piece

15% surcharge applies on public holidays | Card payments incur a 1-2% variable rate surcharge



~EE

7\

MEATS & POULTRY

KEFAR
Mongolian Lamb
Clay pot of Mongolian lamb, spring onions, sesame and bean sauce

mEH
Crispy Garlic Pork Ribs
Fried golden pork ribs served with a fried crunchy garlic crumble

IR

Shandong Style Chicken

Shredded crispy skinned chicken served with a garlic, seasoned soy,
Chinese red vinegar and chilli oil dressing

AR
Beef Brisket and Tendon Claypot
Clay pot of braised beef brisket and tendon with an aromatic special sauce and turnips

SRR
Honey Chicken

Wok fried lightly battered chicken fillets coated with a honey glaze
B Alternative: ) ZZ# 5k Wok cooked chicken fillets with a peanut and curry Satay sauce

A R
Pork Belly and Chinese Pickles
Clay pot of braised pork belly and Chinese pickled mustard greens

FoIR A 1 4%
Peking Style Beef
Wok fried shredded beef fillets with a sweet and sour glaze

BEMTR
Sautéed Eggplant with Pork Mince

Sautéed eggplant with pork mince in a clay pot with garlic and chilli

$4 Chinese tea per cover | (v) Vegetarian | *Vegetarian option available

36/ 45 serve

38/ 4 serve

38/ 4 serve

46/ ¥y serve

34/ 45 serve

48/ ¥y serve

42/ #y serve

32/ 4 serve

15% surcharge applies on public holidays | Card payments incur a 1-2% variable rate surcharge

01MAR26



mx R ER
VEGETABLES & TOFU

A selection of fresh seasonal green vegetables are available daily.
Please engage our waitstaff as to which you prefer.

WEE, XE, BXE, 0, £ ARE BOX, TTH, MEX

Baby Spinach, Baby Pak Choy, Baby Nai Pak Choy, Lettuce, Broccoli,
Water Spinach, Chinese Broccoli, Chinese Leafy Lettuce

KD O R
Wok cooked mixed seasonal greens of the day (v)

FEREY\RFIR

Sauté Seasonal Vegetables with Mushrooms (v)
Daily selection of mushrooms sautéed with your choice of green vegetable

REGR
Mapo Tofu

Stir-fried pork mince, tofu cubes, chilli, garlic and pickled mustard greens

SEAESE]
Sauté Green Beans
Wok cooked green beans with pork mince and garlic

B FTH\BF IR

Braised Fresh Bean Curd with Seasonal Vegetables (v)
Your choice of green vegetable wok cooked with fresh bean curd stick

BT R
Braised Pan Fried Tofu (v)

Pan fried tofu braised with shiitake mushroom

$4 Chinese tea per cover | (v) Vegetarian | *Vegetarian option available

01MAR26

29/ ¥4} serve

36/ 44y serve

28/ 45 serve

36/ 44y serve

38/ 44y serve

28/ 4 serve

15% surcharge applies on public holidays | Card payments incur a 1-2% variable rate surcharge



B R
RICE & NOODLES

HMIDER
*Yeung Chow Fried Rice
Special fried rice of barbecued pork, prawns, egg and spring onions

SEEBEHIHER
Royal Seafood Fried Rice

Fried rice of prawns, scallops, egg, flying fish roe and spring onion

8 RS A KD R
King Crab Typhoon Shelter Fried Rice
Fried rice of king crab meat, egg, spring onions and a crunchy golden garlic crumble

FER R 1R

Cantonese Clay Pot Rice

Traditional Cantonese steamed rice with Chinese cured meats
(7B 60 %% Allow 60 mins preparation time)

1T

Black Angus Hor Fun

Hong Kong style stir-fried rice noodles with sliced long fillet, bean shoots,
garlic chives and ginger in soy

BRED R
Hokkien Fried Rice

Egg fried rice topped with a sauce of prawns, scallops, shiitake mushroom and vegetables

FCE R
Braised E-fu Noodles (v)
E-fu egg noodles braised with shiitake mushrooms and garlic chives

EINEFEIER
Black Truffle Fried Rice

Fried rice of black truffle pesto, prawns, scallops, egg and a daily selection of mushrooms

#HEBaR
White Rice

$4 Chinese tea per cover | (v) Vegetarian | *Vegetarian option available

01MAR26

29/ 45} serve

38/ 4 serve

48/ ¥y serve

108/ # medium

serves 4-6

148/ K large

serves 8-10

36/ 45 serve

38/ 453 serve

29/ #y serve

48/ ¥y serve

5/ i guest

15% surcharge applies on public holidays | Card payments incur a 1-2% variable rate surcharge



&H i
DESSERT

=RHET
Mango Pudding
Classic Cantonese dessert of mango and served with coconut milk

ERB(CR
Almond Sweet Soup
Sweet almond dessert soup with egg whites

E

Bird’s Nest Soup

Premium Bird’s nest cooked in the soup of your choice
HESF Coconut, Z51= Almond, JK#E Crystal sugar

HE 5 E
Osmanthus Soup and Dumplings
Soup of osmanthus flowers served with glutinous rice dumplings

TRV
Mango Pancake
Yum Cha staple dessert of fresh mango and whipped cream

JEE R
Fried Ice Cream
Served with your choice of strawberry, caramel or chocolate sauce

HiNHE G mGREH)
Mango Grapefruit (Dessert Cocktail)
Bacardi Blanca / Mango / Coconut / Cream / Grapefruit

$4 Chinese tea per cover | (v) Vegetarian | *Vegetarian option available

01MAR26

16/ fiL guest

16/ fiL guest

98/ 3% guest

16/ 2 K pes

16/ 3 4 pcs

18/ fiL guest

28/ fiL guest

15% surcharge applies on public holidays | Card payments incur a 1-2% variable rate surcharge



