SPICE
TEMPLE

Spice Temple Sydney
Sample Menu

KUk /Jv3E PICKLES

MREEIREE, ZEMFEIRZIE

To awaken the palate and to cool the fire
XOZE b

Daikon with ginger and black sesame

EXEHNE b
Cabbage and radish

e S

Cucumber with ginger, garlic and mint

F B /=3E SALADS & COLD CUTS
RETHRENS

Raw yellowfin tuna
spicy orange oil and lettuce

BRBEFXTRE
Tea smoked duck salad
with mustard soy dressing and pickled cabbage

FREPRHEE

Kale and sesame salad

EmF=E%

Steamed eggplant with three flavours
MR E 7K 35

White cut chicken

strange flavour dressing

S 8F SEAFOOD

R A A &
Steamed flathead, Jiangxi style
pickled mustard green and chilli

I —

Fish drowned in heaven facing chillies

and Sichuan peppercorns

Sichuan style

EREK T

Stir fired prawns with king brown mushrooms

11

11

11

30

30

19

24

22

56

67

59

% B #03 HOT ENTREE

BEMT
Fried eggplant
spicy ginger and garlic dressing

ﬁ*ﬁfé*ﬂii\ g E
Fried salt and pepper silken tofu
spicy coriander salad

18 DALY S
Fried squid, Hong Kong Typhoon style

EEHEE

Fried pork chop with sweet soy

I RHUEISTH
Spice fried chicken wings
heaven facing chillies

FRER AN 4
Hot and numbing dry Wagyu beef

33

28

26

24

26

36

%7K S 8E LIVE FROM THE TANK
JE® Mud Crab
WEF Lobster

B4 Pipis 34/250g

=413 With a choice of
FRERN M Four chillies

%51 Salted olive and black bean dressing

T EFR3%E Black bean and salted chilli
Z % Ginger and shallot
X0 ¥ XO sauce

AINK/EER
Add fried or boiled egg noodles

99
18/100g
59/100g

11

Our food is designed for the shared table. The hottest dishes are printed in red.
FrEFEmHAAEER. BRREMINIALE,

FHE R

F—0

DUMPLINGS, NOODLES AND THINGS

MEE IR =&

Prawn wontons black vinegar and chilli
ERpd N

Wheel of fortune Prawn toast

bacon, sweet and sour sauce

R F AR

Lamb and cumin pancake

BANEHITES

Pork and prawn spring rolls

Garlic chives Omelette

F#BEM®

Handmade egg noodles
XO and bacon

YEE KO E
Crispy Chow Mein

Australian Chinese style with pork relish

%’/__f

RIS R~ LRI TEF %

8 for 36

24

27

6 for 27

33

33

26

Visa/MasterCard 1.7%, Amex 2.7%, EFTPOS/{ZiZ+

0.95%,

© RSN T

© 6ARIERIEIETE S 110% AR S
1BHEA15%,

s BEEIHABIO%EMIINE, 422
« BANZNVEEHEZESTS,

Credit cards incur a processing fee of visa/mastercard 1.7%,
Amex 2.7%, eftpos/debit 0.95%. External payment Apps
incur additional fees. 10% discretionary service charge
applies to all groups of 6+. 10% surcharge applies on

Sundays, 15% on public holidays.

A 575 minimum spend per person is required.
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B HE 3 F13E A 3 POULTRY AND PORK
B RUATIRIG

Stir fried chicken

Pickled garlic stems and lemon dressing
ERBT

Kung Pao chicken

Sichuan peppercorns,

heaven facing chillies and cashews
BERERERN

Stir fried pork belly

White pepper and garlic stem
HURR I I A

Hot, sweet, sour and numbing pork
chilli, sugar, black vinegar and Sichuan
peppercorn

THHEE
Wuxi pork ribs

4 A1 3K BEEF

BRY M

Stir fried wagyu brisket

baby eggplant and chilli paste
KEFR

Beef fillet in fire water

broth blackened with chilli and Sichuan
peppercorns

4 IF BLARHTMB 5+ BIER S HE
Pure black Angus scotch fillet MB 5+

49

56

45

49

49

49

65

Kampot pepper and curry leaves 165

A% #13 & VEGETABLES AND RICE
R =%

Steamed Chinese broccoli

with oyster sauce and fried onions

e DAY BR

Greens stir fried with garlic
KB IR

House style fried rice
bacon, peas and salted chilli

19

20

19

B2 KR Steam rice 6 pp

Our food is designed for the shared table. The hottest dishes are printed in red.
FrEkmgAeaBEl. BRXGBINEIALE.

EEER
THE PREMIUM BANQUET
FOR THE ENTIRE TABLE

X H LRSS R $149/ A

Based on the finest seasonal produce $149 per person

RHEBER
Cucumber with ginger, garlic and mint
EXAFNE b
Cabbage and radish
RESICER 5
Raw yellowfin tuna with spicy orange oil and lettuce

RN ES

Pork and prawn spring rolls

BT
Stir fired prawns with king brown mushrooms
HRZE A&

Steamed Coral Trout Hunan style

ZRRERTERTS

Tea smoked duck with aged black vinegar
#fi IF BRAGHMB 5+FER 44k
Pure black Angus scotch fillet MB 5+
Kampot pepper and curry leaves
%%Hq‘ JIL
Stir fried greens with garlic

R NEEREESE

Chocolate & caramelised peanut parfait

BB A $85/A

585 per person for a premium wine matching

EERAER
THE GOLDEN BANQUET
FOR THE ENTIRE TABLE

HF.AS$129  $129 per person

RHREN
Cucumber with ginger, garlic and mint
EXBFNE N
Cabbage and radish
BB THIS
Shredded white cut chicken with salted chili and mint
EMT=—F%

Steamed eggplant with three flavours

ER Il N A
Wheel of fortune Prawn toast
BRRZE il &

Steamed flathead, Jiangxi style

THHEE
Wouxi pork ribs

TCEIRTEK 4R
Stir fried Wagyu brisket with lucky money dumplings
P =

Steamed Chinese broccoli with oyster sauce

HR g AE 1 Z0RID K
Mandarin and ginger granita
coconut chantilly and candied almonds

{2578 $65/ N

565 for matching wines per person

EH =1 DESSERTS

A A% Z K b 7K Mandarin and ginger granita, coconut chantilly and candied almonds. 19

FEITELE Three milk cake, dried raspberries, pistachio and almond 24
29 ERE L Cotton cheesecake with rhubarb and strawberry 26
1553 1 B 4 T 3E Chocolate & caramelised peanut parfait 25

BERYE Passion fruit marshmallows

11

FZW




