


10.

11.

12.

13.

14.

15.

16.

17:

Cold Entrée

Hot Entrée

EIREER

. Crystal noodles salad FREf#EZ---------------- 10.80

With cucumber & peanut spicy sauce

. Jelly fish EUHSH 13.80

With spring onion & Chinese pickle

. Aromatic beef A&E4H 10.80

Lightly marinated tender beef with Chinese spices

. Peking pork knuckle slices 1t --------- 10.80

Marinated with home made Chinese aged wine sauce

. Shredded chicken salad ZE44¥)RZ ------------ 11.80

Crystal noodle & cucumber tossed with peanut sauce

. Drunken chicken E¥Zf 12.00

Poached chicken marinated in Chinese Supreme wine

. Tofu brick RES/E 12.00

Sliced silken bean curd topped with century egg, chili oil & spring onion

. Smoked fish & 12.00

Marinated Hoki fish served with sweet savory sauce

. Vegetarian goose &if& 12.00

Smoked Bean curd skin rolls with shredded shitake, tumip & Celery

Home Made Dim Sims

18.

19.

20.

21.

22.

23.

24.

25.

26.

BRE8

Shanghai spring onion pancake EUHSH --- 5.80
Shallow fried homemade pancake encased in spring onion

Crispy spring rolls (Chicken) fgfZ&ES - 6.20

Crispy fried, serve with sweet & sour sauce

Salt n Pepper calamari HEEfEL ------------ 11.80
Lightly battered tossed with spicy salt

Salt n Pepper Bean Curd #HESES - 9.80
Bean curd tossed with spicy salt & spring onion

Mongolian style roasted beef ¥byEA4-py ----- 13.00

Sautéed beef slices with pepper & spices

LT

Shanghai Juicy Pork Dumplings /\gE5E) - 7.50
Steamed served with ginger vinegar (3pcs)

Shanghai pan fried Pork Dumplings 4Fi88A% 12.00
Pan fried served with ginger vinegar (6pcs)

Red Chili Pork Dumplings ALif#b3E -------- 10.80
Poached dumplings, top with chili oil (6pcs)

Steamed Vegetarian Dumplings {E&ZEE--- 6.20
Served with soy sauce (3pcs)

Emperor Dumplings BZfEE) ----------------- 7.50
Steamed Braised Pork Buns (3pcs)

Steamed Jade Prawn Dumplings 3532458%-- 8.80
Served with soy sauce (3pcs)

Fried beef Siu Mai YE&HFH4E - 6.00
Serve with spicy soy sauce (3pcs)

Fresh Crab Meat Dumplings 2EP3/NGER ----- 15.00
Served with ginger vinegar sauce (3pcs)

27.

28.

29.

30.

31.

32.

33.

34.
35.

37.
38.

Chicken san choy bao ZEP43EE, - 9.50
Wok tossed finely chopped with vegetable and chicken
Seafood san choy bao JSff4SE - 11.80
Wok tossed finely chopped with vegetable and seafood
Chinese spice quail A}F#ESE - 11.80
Freshly fried whole quail
Sesame pocket YESEPIR M FH - 12.80
Stuffed with mince pork & Chinese pickles

Soup

iR
Double boiled chicken soup with wontons
DIBEEEE (LBIIAR) oo 36.00

8 Hrs Double Boiled Chicken Stocking

Szechuan hot & sour soup )| |ESHS - 8.80
Chicken & sweet corn soup HEFENKIE - 7.80
Fresh mushroom soup ff#EES ------------ 7.80
Seafood & bean curd soup BEEEE - 8.80

Shanghai wonton soup iEEAESS - 8.00

Vegetarian sweet corn soup ZEHKi7---------- 7.80
Vegetarian hot & sour soup RERHRZ ------- 8.80
Auntie Sung’s fish soup RIEAE ---------- 9.80
. Tofu soup with scallops BH I /EE ------ 12.80

Shark fin soup with chicken ZfffE#E ---26.00

Shark fin soup with crab meat “5J£ZE -28.00



Beef & Lamb
4348

Roasted Beef Fillet with pepper and mustard
sauce WIE4H

Whole Scotch Fillet Roasted with Mustard and serve with Black Pepper Sauce

Chili broth beef 7KE4-MA
Sliced beef cooked in special chili broth with ic, vegetables & crystal
noodles (very spicy)

Shredded beef #5iEA4-H14%

Crispy shredded beef tossed with sweet & chili sauce

Diced beef fillet F=R4AIIHL -----------—---
Sautéed with Supreme soy & dry garlic

Mongolian beef SA4A -

Served on sizzling hot plate with Mongolian spicy sauce

Peking beef fillet ZTZR4-4]0

Sizzling beef fillet in mandarin sauce

Black pepper steak EHI4-H

Sizzling beef fillet with black bean sauce

Peking roast lamb T&FER ---------—-----—-- 28.80
Roast crispy lamb flap served with Peking style shallot sauce

Wagyu beef H14-41 (BANEE/ BiilFsFr) ---48.00
Wagyu beef steak with choice of black truffle or black
pepper and garlic

Chicken
ZH4E
The Minister spicy chicken ribs -5iZiH/\ 23.80

Lightly battered, and wok tossed with ginger & sweet chilli sauce

Garlic & coriander chicken FREZEEK
Stir fried tender chicken with garlic & coriander sauce

Salt n pepper chicken ribs H{EEZi/\ 23.80
Deep fried chicken ribs tossed with spicy salt

Cashew chicken in bean sauce #EIRERZTk- 22.80

Sautéed chicken in ‘Mo Si’ sauce with cashew nuts

Sung’s style chili chicken RERHEHEK --- 22.80

Sung’s Secret Recipe Chilli sauce

Sung’s kitchen special chicken fillet RI#IZ\-23.80
Pan-fried tender chicken filet coated with egg serve with supreme soy sauce

Ginger Chicken 3 T =B ZHPY
Chicken with a choice of ginger and spri
steamed ginger sauce

Pork
¥EPN%E

Shanghai twice cooked pork [E$EA
Thinly sliced pork cooked with garlic, dry bean curd mild chili soy sauce

Hunan pork spare ribs KT8
Salt n pepper with a touch of spiciness, this is a must try dish

Peking pork spare ribs Gi&BHFE
Wok sautéed with mandarin sauce

Szechuan spicy pork FRAERL%

Sautéed with shredded mushroom, bamboo shoots & chili sauce

Shredded pork with coriander and garlic

Sautéed with coriander and garlic

Shredded pork with garlic shoots
O TR
Stir fried dry bean curd with light garlic soy sauce

Stewed pork knuckle with dates

The slow cooking process, soften & tender the knuckle with rich flavour

Shredded Pork with Vegetables 2 Z%/)\/2HA] 28.00

Xxx

Poultry
HEAR

Roasted Peking duck JtETkERe
6)7 (6pieces) -
12)7(12pieces)

Tea smoked duck >RF)/&EH. ------—----—-----—--30.80
Smoked by special tea Leaves & species, then making the duck
boneless, a must try dish

Cantonese braised duck Z%5{/\FE 30.80

De-boned steam duck braised with shitake mushroom in oyster sauce

West lake duck FEi#HE -

Battered and Lightly fried with sweet & sour sauce

~oeeeo- 30.80

Shantung crispy duck LLIERERE

De-boned crispy duck with herbs chinese vinegar

Aromatic Duck HERHE

Marinated in garlic, ginger, fried and served with Plum sauce




Seafqu
el

Shanghai rice wine fish f&E& 5
Rock ling fillet with aromatic Chinese wine & woodear fungus

Chili broth fish 7K& &
Sliced fish fillet cooked in special chili broth with garlic, vegeta-
bles & crystal noodles (very spicy)

Chrysanthemum fish fillet F{E&#]

Fried fish fillet served with classic sweet & sour sauce

Salt n pepper calamari HESE
Lightly battered, tossed with spicy salt

Sung’s XO calamari XOf£fif;

Calamari sautéed with Chef Sung’s home made XO chilli sauce

Shanghai scramble egg white ZEEE
Sautéed fluffy scramble egg white with choice of Fish -- 30.80
Scallop -- 31.80
Crab -- 31.80

Sung’s chili scallops REHE BT -- -- 32.80

Scallops sautéed with ginger & Szechuan spices

Scallops with garlic sauce F53mam 7 ---- 32.80

Scallops with vegetables stir fried with garlic sauce

Kung po prawns (Peking style) i ={R1% --32.80
Prawns a lightly battered, sautéed with diced chili and pepper, in
a rice wine, sweet bean flavored sauce

. Coriander & garlic prawns Sc/@IREK --------- 32.80
Prawns sautéed with coriander, dry & raw garlic with seasonal Vegetables

Long jing crystal shrimps SEH7KSRIR{Z

Crystal shrimps sautéed with premium Long jing green tea & rice wine

Salted duck egg crystal shrimps FE=3Ek-34.80
Crystal shrimps coated with salted duck egg yolk

Seafood combination with silken bean curd

s and fish with mushroom sat on silken bean curd
Steamed oyster X4 5 (H)

Baked seafood on crispy rice crusts
BE T ERE -

Tomato prawns on crispy rice crusts

A HRICHRE

Fish pieces in chilli bean sauce Sl ---28.00

Phoenix prawn balls FAFZIEERE ----------- 32.80
Crab meat with tofu 22P9\S/&

Spicy prawn & crystal noodle pot
FRERRDRABIRYE —----=mm=mmmmmmmmmmmmmmme o




Live seafood

Pick your fish

89. Whole Barramundi §& ---------------- 36.80
90. Murry Cod fiifa--------------- Seasonal price
91. Morwong =J] ------------=--- Seasonal price
92. Parrot Fish #4K-------------- Seasonal price
93. Coral Trout HEBI----------- Seasonal price

Pick your sauce : Zi75i%

@ Chili Plum Braised IZHitiz)&
With preserved vegetable &chili

@ Koi Chee Berry Steamed 12F&%E +$6

Inject sweetness and freshness

® Sung’s Mum Braised Rt +$5
With vermiclli, tour & pork

@ Garlic Stir Fried ;H/®=7]
With vegetable, Morwong only

@ Szechuan Chili Broth [U)||7k& +$8

Chili lover’s favourite

@ Chili Bean T2

Deep fried, with sour chili

® Ginger & Shallat Steamed 5%
Traditional Chinese style

® Sweet & Sour AT +$6
Classic, topped with pine nut

@ Black Bean Steamed S&%%%
Match well with Murray Cod

@ Whole Fish Soup £fi5 +$16.80
With Tofu & vegetable

Sung’s Style
Chili Stir Fried Crab
REREE

iz 2853

Pick your seafood

94. Mud Crab % --------------- Seasonal price
95. Snow Crab E{EHE ----------- Seasonal price
96. Lobster 884§ ----------------- Seasonal price
97. Abalone #2520 --------- Seasonal price

Reservations essential, please call prior to book

Pick your sauce : ZF75%

® Sung’s Style Chili Stir Fried REEHE
@ Garlic Butter Sautéed FRE4H

@ Chili Plum Steamed Ffif§F#

@ Goose Liver Pate Sautéed TSN
@® Black Bean Stir Fried 8¢k

@ Salted Duck Paste Sautéed E&H)

@® Szechuan Chili Broth FREME

® X.O Sauce Stir Fried X.O#k
@ Egg white&Wine Steamed 7EBEEMZ
@® Ginger & Shallat Stir Fried E&E)




98.

99.

100

101.

102.

103.

104.

105.

106.

107.

108.

100.

110.
111.
112.

Bean curd & vegetables

Rice, noodle & pastry

BB NmRAE

Shrimp roe bean curd BFIBIBERE - 21.80
Pan-fried & simmered bean curd in a sauce of briny eggs of shrimps

Country style bean curd ANERETE ------- 19.80
Wok fried tofu with sliced pork, fungus and chili bean sauce
. Grandma Bean curd FRESE - 19.80

Soﬂbeancurdwbescookedw%mincedpon(inSzechuanspicys.awe

Bean curd with salted duck yolk FEETE 22.00
Deep fried bean curd coated with duck egg yolk and spring onion

Shanghai spinach FEEWEE - 21.80
Stir fried Shanghai spinach with bamboo shoots

Bok Choy with garlic F=&/NEHE - 19.80
Stir fried Shanghai Bok Choy with garlic sauce

Stir fried Chinese broccoli &7 -----— 19.80

Stir fried Chinese broccoli with ginger & spring onion

Mixed vegetable & mushroom F43EkDEEE - 21.80
Stir fried mixed vegetable with fresh mushrooms

Szechuan string beans FRAES ---------- 21.80
Dry work fried string beans with mince pork, dried shrimps, garlic and a
touch chili

Chili broth vegetables K& E& - 21.80
Vegetables cooked in special chili broth with pepper, garlic and Crystal
noodles (very spicy)

Vegetable egg hat F1SEHME ------------------ 21.80
Julienne of vegetable & pork cover with egg omelet

Garlic shoots FRUPET ---------------------- 19.80
Stir fried dry bean curd and garlic shoots with garlic and soy sauce

Eggplant & minced pork claypot & F5% -- 26.00
Baby cabbage in soup FigiEESE -----—--- 21.80
Stir fried bean sprouts /&S ----------- 26.80

113.

114.

115.

116.

17.

118.

119.

120.

121.

122.

123.

124.

AREHEE
Sung’s kitchen fried rice SREIHR ----------- 21.80
Stir fried with dry scallops & prawns
Special fried rice b oTAND )y 16.80

Stir fried with Shrimps, BBQ, peas & egg

Diced Seafood Fried Rice

X.0. EIEEAIR 21.80
Stir fried with X.O Chili Sauce

Shanghai Noodles _EiSP4AEVEE - 17.80
Wok fried hand pulled noodles with shredded pork & mushroom
Shanghai rice cake _EiSIERE - 17.80
Wok fried rice cake with mushroom & shredded pork

Singapore fried noodles EM}PA - 17.80
Fried vermiceli with shrimps, pork & shredded vegetables

Egg noodle EZISHH 16.80
Soft egg noodle tossed with ginger & shallots

Ramen with meat sauce XEZEHIHH - 17.80
Wheat noodles, minced pork & cucumber

Szechwan Dan Dan ramen in soup

i 16.80
Spicy minced pork and wheat noodle in soup

Seafood fried noodles EEfRIEIE ---------- 25.80
Seafood combination with crispy noodles

Silver thread roll $R44%E-—----——-——---—--—- 5.80
Northemn style bread roll

Steamed rice EKAR 3.80



125. Roast duck ##fEEe #0 Half  23.80
—H Whole 46.00

126. Soy chicken & & T Mm% #O Half  20.00
— Whole 35.00

127. Crispy roast pork HfaR7 MR

131. Assorted roast platter SEURHFHEE (MOH)

4 roast combination




$i
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Dine in at Sung's Kitcﬁen
and receive a 10% dls- |
count for your meal (hotel

guest only) _ l l

:: E . n @sung’s kitchen

% +613 9329 2636
118 Franklin Street,
Melbourne, VIC 3000




