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JADE BANQUET
FOR THE ENTIRE TABLE
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B /N3 PICKLES

L FAPERRE MATESE (HE3K) 9
Cabbage Radish
2. AR iR RN 9

Ginger Garlic Cucumber

JEHISE COLD ENTREE

3. g BeE
Freshly Shucked Sydney Rock Oyster,
Merimbula

4. N5 CFEUHE A fa) 26/39
Hiramasa Kingfish with Pickled Green Chilli

5. HEEXS (FER T EFRE) 24/36
Bang Bang Hazeldene Chicken with Strange

Flavour Dressing

75

FETSE HOT ENTREE

6. MR S 16/25
Sichuan Salt And Pepper Silken Tofu with
Coriander Chilli

7. W A1 22/32
Fish Fragrant Fried Eggplant
8. Jem Il (R LB MM 1o

Roasted QLD Scallops with Salted Chilli Butter

9. WENIHENEMEGL (4E2 R AWEE)  27/37
Corner Inlet Fried Squid with Typhoon Shelter
Dry Dressing

10, FARAUEHEA (BRE/K T RIGRAD)

Fried Chicken Wings with Heaven Facing
Dried Chilli

n. &Rk 24
Spring Onion Pancake

12, BRBAF AT
Hot and Numbing Dried Wagyu Beef Jerky 34

22/32

SPICE TEMPLE MELBOURNE
INSTAGRAM @SPICE. TEMPLE | #SPICETEMPLE

KB AL DIM SUM

13. e XEMAE (Y4 30
Golden Fried Wagyu Bao (4pcs)

14, EAFIMEAR T (P4 32
Lobster and Prawn Dumplings (4pcs)

15. BRFRIHIR (N0 36
Pan Fried Lamb Dumplings (6pcs)

16. M IRTFC PR BRESE (O8N 36
Prawn Wontons in Aged Black Vinegar

17. 5P SR (YA 26

Crystal Veggie Dumplings (4pcs)
18. 3 VUM F G 7% (04> 32
Scallop and Prawn Spring Rolls with Plum Sauce

19. R FRE T 2 25 (DY) 36
Black Truffle and Mushroom Dumplings (4pcs)

%54 SEAFOOD

20. LM 33/59
Steamed Fish with Ginger and Shallot Sauce

21 WAFEZR A BRI S5 33/59

Hunan Steamed Fish, Salted Chilli and Black Bean

22. RN EE i By JR WA Jp0h (xo2 &) MP
Tasmania Whole Live Lobster
(XO or Ginger Shallot) DT
23. KJEF Gl 274
Flaming Moutai Tasmania Live Lobster

Half or Whole M2 158 / EX L MP

P POULTRY, BEEF & PORK

24. B ORXGRRIL (BRER T HERG) 33/52
Kung Pao Hazeldene Chicken with Chilli and
Cashews

25. £ M 52

Red Braised Nanjing Style Pork Hock
26, I AE AN (R S Je A%
MA) 34/54

Stir Fried Grass Fed Beef Fillet Black Bean,
Bullhorn Pepper
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27. s D H S 15/22
Stir Fried Asian Greens with Garlic
28. 5 7T T 13/21

Steamed Chinese Broccoli with Oyster Sauce
29. V178 A& 2 5 16/28
Jiangxi Style Steamed Silken Tofu
30. IR F 208k
House Fried Rice with Egg, Bacon, Peas
31 = I R R 17/23
Yunnan Fried Rice with Mushrooms, Egg, Chilli
32. %%ﬁ 51'3% El/f}i 6 Pp

Steamed Jasmine Rice

17/23

7% TEA #Hf ;i DESSERTS

33. K AJ{E Jasmine

34. FEFH: Dragon Well

35. 3% Oolong Tea

36. <2152 JEALAS Jinjunmei Black Tea

37. MEIG R D B Lemongrass, Goji, Ginger
38. 1] Peppermint

39. 1% H 49 A0 1~ Chamomile and Yuzu

40. KL, PP, BT Ruby Zing
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# 5 DESSERTS

q. TRATT 22
Mango Pudding and Chantilly

42. RBRE 78 K B il Al i R 19
Coconut Tapioca with Pineapple Kumquat

43. 1P & it 14
Blood Orange Sorbet, Coconut Tuile

44. TR B = W Bk 21
Three Milk Cake

45. 15 50 JJEERETC AR AR 19

Chocolate Peanut Parfait
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