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GOLDEN BANQUET
FOR THE ENTIRE TABLE
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JF B /NS PICKLES

1. EPERREY MAIELSE (J3Z) Cabbage Radish 9

2. eI FETE N Cucumber with ginger and
garlic 9

JEHISE COLD ENTREE

3 AT fH 75
Freshly Shucked Sydney Rock Oysters, Merimbula

4. WIE (CPBE KN ) 26/39
Hiramasa Kingfish with Pickled Green Chilli

5. FEREXS (FREEIR T IR 24/36
Bang Bang Hazeldene Chicken with Strange Flavour
Dressing

FHISE HOT ENTREE

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

7. MR #AE T 22/32
Fish Fragrant Fried Eggplant

8. JE UL (B =B A ) 9
Roasted QLD Scallops with Salted Chilli Butter

9. JBEIRENEEEAL (4EZ B A ) 22/32
Corner Inlet Fried Squid with Typhoon Shelter Dry
Dressing

10. FHRAUERER (BRER T HLRAG) 18/28
Fried Chicken Wings with Heaven Facing Dried Chilli

n. JEH AT 24
Spring Onion Pancake

2. REE AT
Hot and Numbing Dried Wagyu Beef Jerky 34

FEBUA L DIM SUM

3. SXERAE (94 30
Golden Fried Wagyu Bao (4pcs)

14, JEHRMMEA T (A 32
Lobster and Prawn Dumplings (4pcs)

15. AR FREIR N 36
Pan Fried Lamb Dumplings (6pcs)

16. HMIRPERC PR R (NS 36
Prawn Wontons in Aged Black Vinegar

7. SERMESERE T (A 26
Crystal Veggie Dumplings (4pcs)

18. RANERAE R w8 (JY A4S 36
Mushroom and Truffle Dumplings (4pcs)

19. f DUEMEARG AT 73 (DAY 32

Scallop and Prawn Spring Rolls with Plum Sauce
(4pes)

20. T-HIR{IREREL (PUAS) 32
Scallop, Prawn And Truffle Dumplings (4pcs)
21 KREUKEPHE O\
Assorted Dumpling Platter (8pcs)

46

Y58 SEAFOOD
22. VT PG XU TR 2T RO A A fofa 7 32/59

Jiangxi Banana Prawn with Chilli and King Brown
Mushroom

23 LHHKM
Steamed Fish with Ginger and Shallot Sauce

WrE 75 ROHRUAN & 5 33/59
Hunan Steamed Fish with Salted Chilli and Black Bean

25. WUESIT T JE T 60 (XOREZ)

33/59

24.

—Ha )T MP

Tasmania Whole Live Lobster (XO or Ginger Shallot)
26. "KJES G IF £ (CRIT6)

PR R MP

Flaming Moutai “Flying Fairy” Lobster with Ginger

Shallot

2 A POULTRY

27. ‘B RAGBEEL (BRPER T BORIY) 33/52
Kung Pao Hazeldene Chicken with Chilli and Cashews

BT X RN (4E 2 FIAR SRS
Chargrilled Pork Belly Char Siu with Chive Pesto
AW

Red Braised Nanjing Style Pork Hock

H-2¢ BEEF

EBEIOIEI A (BRI JE AR A A)34/54
Stir Fried Grass Fed Beef Fillet Black Bean, Bullhorn
Pepper

3. DUl A HEdE R S R WA A) i
e AT R ARG, S MP
Wagyu Steak, Kampot Pepper Sauce, Curry Leaves

32. TRIEEIETEF N GEMEER I F) 39/59
Charcoal Grilled Lamb Backstrap with Green Chilli
Relish

28. 39/58

29. 48

30.

SPICE TEMPLE MELBOURNE
INSTAGRAM @SPICE. TEMPLE | #SPICETEMPLE
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T NOODLES

33. WACED xo Wil (R 22%) 58
Stir Fry Blue Swimmer Crab Egg Noodle with XO
Sauce

i # A4 VEGETABLES AND RICE

34. A DT K 15/22
Stir Fried Asian Greens with Garlic

35. WEH T RE 13/21
Steamed Chinese Broccoli with Oyster Sauce

36. VL4 XU b 0 S 16/28
Jiangxi Style Steamed Silken Tofu

37. TR T Z R 17/23
House Fried Rice with Egg, Bacon, Peas

38. = 4k RIS R 17/23
Yunnan Fried Rice with Mushroom, Egg, Chilli

39. A FI A HIR 6 Pp

Steamed Jasmine Rice

7% TEA & fiif 5\ DESSERTS
KAAE Jasmine 8
. HEHF Dragon Well

40.

42. B Oolong Tea 8

43. “BBEJEALZK Jinjunmei Black Tea

44. MG FAD F# Lemongrass, Goji, Ginger
AT Peppermint

PEH25F0H 1 Chamomile and Yuzu
LA, Pk, HEF Ruby Zing
T2 T Mango Pudding with Chantilly 22

W7k AL A H A, MR AR AR 22
Coconut Tapioca With Lychee Sorbet, Coconut
Meringue, Strawberry

A S RERCHE -2 A 14
Lychee Sorbet With Coconut Meringue

51 EAFEE BT = W5 50KE Three Milk Cake 21
52. 1550 J1EEREIE A T 3E Chocolate Peanut Parfait 21
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