WE. BAINHERTAERRITT22AE, BRETTETE,
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B /N3 PICKLES

L‘I:){_:'( L FAPERRE MATESE (HE3K) 9
25 2 Cabbage Radish
=8 2. FREWATHENT 9

Cucumber with ginger and garlic

JADE BANQUET

FOR THE ENTIRE TABLE JEHTSE COLD ENTREE
79I 3. b BRH 4 75
. - e e Freshly Shucked Sydney Rock Oyster,
£k - |EH - BE&E -~ 48&E - & Merimbula
T~ REUR —
- BARETR (D) a0 5 CTHCE 8 ) 2639

Hiramasa Kingfish with Pickled Green Chilli

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

Flavour Dressing

FRBEE N FIESE

PERETS
pa (et FHTSE HOT ENTREE
R A 55 6. MR S 16/25
Sichuan Salt And Pepper Silken Tofu with
BN T Coriander Chilli
7. WoR T 22/32
Fish Fragrant Fried Eggplant
S 8 FBIIL (RESBEMEER) B4 o
B Roasted QLD Scallops with Salted Chilli Butter
LHEREM 9. MBEXIMEIEGEEL (4EZ AW AEE)  22/32
N W e Corner Inlet Fried Squid with Typhoon Shelter
(SRR - s65 5 A% FURAE Sormer Il
B T B 10, FHRABUNESESH  (BREE/R T HGRNE)  18/28
Fried Chicken Wings with Heaven Facing
Dried Chilli
hiz o o b
AT RR . JE R 24

Spring Onion Pancake

12, R AT

2
AllsL: FHOL 10 Hot and Numbing Dried Wagyu Beef Jerky 34

TERAT T

KB AL DIM SUM

13. B XEAARAL (YA 30
Golden Fried Wagyu Bao (4pcs)

14. AR (DAY 32
Lobster and Prawn Dumplings (4pcs)

15. BRI R (N 36
Pan Fried Lamb Dumplings (6pcs)

16. AMT TR PERCKR A RRlE (N1 36

Prawn Wontons in Aged Black Vinegar
17. PSRBT (A 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)
20. T HIRAARER 8 (DU 32
Scallop, Prawn And Truffle Dumplings (4pcs)

21 KR AKEEHHE O\ 46
Assorted Dumpling Platter (8pcs)

#§4¥ SEAFOOD

22. 2 A 33/59

Steamed Fish with Ginger and Shallot Sauce

23. I FE 75 L BRI 5 33/59
Hunan Steamed Fish, Salted Chilli and Black Bean

24. RN EE i 5y JR WA Jpdh (xO2 &) MP
Tasmania Whole Live Lobster
(XO or Ginger Shallot) I NT

25. KIES G Ul 2724
Flaming Moutai Tasmania Live Lobster

Half or Whole M2 158 / EX L MP

SPICE TEMPLE MELBOURNE
INSTAGRAM @SPICE. TEMPLE | #SPICETEMPLE

Tk errros AR FTA EEE MR GRIREXF4H) .

VISA. MASTERCARD Fll AMEX %2 5 SIS HiX 1,800 T 42 2%,

SPICE
TEMPLE

A POULTRY, BEEF & PORK

26. 5 RS HR R (HREE/R T HE) 33/52
Kung Pao Hazeldene Chicken with Chilli and
Cashews

27. LI b
Red Braised Nanjing Style Pork Hock
28. T WK IE J1E A (RS S JE A%
) 34/54

Stir Fried Grass Fed Beef Fillet Black Bean,
Bullhorn Pepper

48

B 75 F1 3 B VEGETABLES AND RICE

29. i3 A WD H oK 15/22
Stir Fried Asian Greens with Garlic
30. 15 VH 7T B 13/21

Steamed Chinese Broccoli with Oyster Sauce

3. VL7 AR 2 5 16/28
Jiangxi Style Steamed Silken Tofu
32. R F 2108k
House Fried Rice with Egg, Bacon, Peas
33. =W 1 R IR 17/23
Yunnan Fried Rice with Mushrooms, Egg, Chilli
34. K F A FHIR 6 Pp

Steamed Jasmine Rice

17/23

# 5 DESSERTS

35. T-SRAT | Mango Pudding with Chantilly 22

36. 1 1 Va K Bl b HaE, MR AR N 22
Coconut Tapioca With Lychee Sorbet, Coconut
Meringue, Strawberry

37. 2 BT HERCHE -5 1 e 14
Lychee Sorbet With Coconut Meringue
38. it K7 25 W = W HEKE Three Milk Cake 21

39. 15 5 S1EMEL AE B 3E Chocolate Peanut Parfait 21
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