TASTE ON THE ROCKS
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oK B fifd £0 $148
Chilled Abalone

b =

EHERREE  $26.8

“Drunken” Chicken

PP TTOE N
| ,\.._,______é_PPETISEBS/, :_-_

HULM A $28.8
Chinkiang Chilled Crystal Ham

REHIBA  $26.8

Home Made Pork Cheek

Eh s s
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LilgfEf $28.8
Shanghai Style Five Spices Fish

WIS $18.8

Cold Cucumber

MimiIER  $28.8

Wine Marinated Pork Tripe Tip

WKFIIE  $28.8

Salted Pork Liver

Jbk i Ak $26.8
Duck Feet in Chili Sauce

FEARBEE  $26.8

Duck Feet with Mild Mustard

WA $26.8
Seasoned Jelly Fish

WGk $20.8

Delicious Gluten with Fungi

o fe $10.8

Fried Silver Fish with Peanuts

Eipmhs  $32.8

Shanghai D}'ﬂﬂmitE Shrimp

Eh s s
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mARUIMm $12.8

Vegetable with Bean Curd Soup

HELESEORE:  $12.8

Chicken Sweet Corn 50up

BAWSKRE  $12.8

Crab Meat Sweet Corn Soup

IR LN ] $12.8

*
U

ot
=3 N
"o T
= S ﬂ% fu
= $48.8
SOUP
PR o —
LB Ay $16.8
Wonton Soup (6 Pcs)
ALJE I
Shark’s Fin with Crab Meat Soup
$24. 8/Person
$78.8/4 People
b 5 2= v 3
Double Boiled Chicken Soup with Wonton
$32.8/S
$46.8/L

Long Soup

1 2 17 AL % o 24 WG i 52 Jf 5%
Hot and Sour Soup Shark’s Fin with Shredded Duck Blood with Tofu Soup
$12.8 Chicken Soup $38.8
$24. 8/ Person
$78.8/4 People
03 Pcture Only For Reference

Al (HE) $26.8

Chicken San Chuy Bow (4 Pcs)

i A $20.8
Extra Large King Prawn Cutlets (4 Pcs)

G $12.8

Spring Rolls (4 Pcs)

Mh s s

G718
ENTREE
— e S

R () $28.8
Seafood San Chny Bow (4 Pcs)

&< b 3 $12.8

Sesame Prawns

_ECh v $12.8

Shallots Pancake (2 Pcs)

U5 12 $14.8

Steamed Prawns Dim 5im (4 Pcs)

1 E $12.8
Steamed Pork Dim S5im (4 Pcs)

Ficture Only For Reference
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$ K Market Price

Hi Hiz 3K
Preserved Mustard Vege (+$15)
L8 /7

Black Truffle (+$30)
B &

Gingcr and Shallot
R

Garlic Butter

9 - 14

Foie Gras (+360)

I Ja,

Typhoon Shelter
fug:

Hot Spicy

(%, FEE
Extra E-fu Noodle/ Rice Cake (+$20)

LIVE LOBSTER

I 36 3l % £ R
Shanghai Rice Cake

12 Bl

Soak Cooked Rice in Soup (+$20)

Wl 2 3
Salted Duck Egg Yolk(+20)

Ve 3P £ 1T 2%

Steam with Chinese Wine and Egg White

BT 00 352 5k

Singapore Chili

G - 1

Two Course{+$30)

Preserved Mustard \-’f:ge (+$15)
=28 /g7

Black Truffle (+$30)
B E

Ginger and Shallot
#5 1-Fl

Garlic Butter

]G 0T 3%

Foie Gras (+3%60)
JE Jam, B

T}-‘phuun Shelter

7 B

Hot Spicy

(i, A EE
Extra E-fu Noodle/ Rice Cake (+$20)

- 6 1 ¥ AF B
Shanghai Rice Cake

1 B
Soak Cooked Rice in Soup (+520)

Salted Duck Egg Yolk(+20)

LS TUR A B P2
Steam with Chinese Wine and Egg White

BTN B b

Singapﬂre Chili

- 1

Two Course( +$30)
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Uit K6 FA
LIVE FISH
0

H P HIE}

Steam with Gingur Shallot Pan Fried with Ginger and Shallot
T il 52

Dry Braised with Minced Pork (+520) 0Oil Immersion

AR & = fib

Pan Fried with Soy Sauce Sauerkraut in Casserole (+$20)

Jak WK %5 £4 A BBl 2%

Grilled Fish (+%20) Steam with Chop Bell Pepper

G Ml (+540) /imEE (+$516) /48 (+$540)
*Add Pork Intestines (+$40)/ Duck Blood (+$16)/ Frog (+$40)

{75 U8 1] 1~ %

Chinese Rice Wine and Rice H:&i]llf'f |

GIRIELS 2

Ficture Only For Reference

WM N $148

Braised Pearl Meat with Wine Sauce

R L D3
TRADITIONAL PRIVATE KITCHEN

gt oL Rt A B A0 (— ) ( BUE ) $148

Whole Large Abalone Braised in Supreme Sauce ( Pre-order )

fufd 154 995 B $68

Braised Small Abalone with Steam Rice

<2 ¥ D\ <22l (P AE) $198

Braised Shark's Fin in Pumpkin Sauce

SR 58 2 Dk ) 9% g5 I $158

Braised Crab Meat, Egg White and Pearl Meat with Black Truffle Sauce

| -

ook AR AR B B £ 1 (DYDE R RT) $68 ALk (L WE) (HE ) $198
Double Boiled Soup with Cordyceps Flower, Braised Superior Sharks Fin in Brown Sause
Dried Fish Maw and Abalone ( Pre-order ) ( Pre-order )

GIRIELS 2

Ficture Only For Reference
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T 5 /RS $46.8 K 28 £ $38.8
Chili Hot Pot/ Stir Fried with Green Pork Belly with Cuttlefish
Chili Pepper Pork Intestines

KEKND A $38.8 LU W £ B2 2 Ay $28.8
Flame Pork Belly in Sichuan Style Premium Fish Dumpling in Hot Pot

SRS FEIT §38.8 = 2hi 700 $42.8

Soy Sauce/ Chop Bell Pepper Pork Liver Meat Ball with Fish and Salted Duck Egg Yolk
B i & 5
U 9 Ficture Ujlll_v_. For Reference

M AE $88.8

Braised Lean Wagyu with Pumpkin Paste

th M X T 24 $35.8 WHIE I EE  $38.8

Shredded Bean Curd Yang Zhou Style Free Range Chicken in Casserole

- o JEL it Ze $38.8 KEERR KBRS $32.8
Steamed Chicken with Shallot Oil Stir Fried Jinhua Ham & Pine Hunts
with Sweet Peas

B B
Ficture Only For Reference ]_ U
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JE RN s MNESL T8 $68.8

Spicy Stink}r Tofu Casserole with Duck Blood and Pork Intestines

52 505 2 B | $42. 8

Spin}f Go b}r in Home St}'le

PG+ EWS $34. 8 1k 5 56 0 T $42. 8

Braised Duck in Hot Wok Stir Fried Shredded Pork with Chives

Spmuts and Bean Curd

B B
]_ ]_ Ficture Only For Reference

WKE /05 2%/ G  REE K iy o) 351 $58.8

Deep Fried/ Steam/ Stir Fried Stinky Tofu Stir Fired Shrimp Meat
$30.8

5 Tih % Rl $46.8 Wit f0 $42.8
Yellow Eel with Shanghai Style Deep Fried Yellow Fish with Seaweed

AE o fif B $52.8  BRBEN i fl $42.8

Yellow Eel with Chives Sprouts Hot Spicy Yellow Fish
HE 3% %5 W i $28.8 & EEE N f5E $38.8
Stir Fried Duck Blood with Chives Stir Fried Dried Fish with Edamame and Chili

AN/ T B/ o e $68.8  JEkAIHE A D EA $36.8
Casserole [Hot Dry Pepper/ Salt and Pepper/ Salted Lean Pork and Chinese Cabbage in
Chili Hot Pot Frog Casserole

B B
Ficture Only For Reference ]_ 2



Y EE ( FE ) $HRfMarket Price

Shanghai Raw Shrimp (Pre-order)

L
.y

M

doodavis MV
o —

=2

RO ﬂ‘L\t )

Shanghai Raw CraW{Pre-order)

$I§feiMarket Price

77 P i 7K e 1

Live Lobster

7y ok 1l 7K 8

Live Crab

¥ PR A0

Live Fish

1y ok AL Tl 2t

Free Ra nge Chicken

7 7B RR

King Prawn

7 PR HE Ty

Pork Ribs

Bean Curd

$ IR (Market Price)

$ ¢ (Market Price)

$ IR (Market Price)

$34.8

$42.8

$36.8

$26.8

—
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-3k £ 41 sz 5
HOT SICHUAN PEPPER CHILIHOT POT
® ®

TRRMRER  $42.8

King Prawn

T okia ¥ $45.8

Scallop I & £ B $32.8
Fish Fillet

THFEH  $38.8

Lamb -+ & W K $42. 8

King Prawn

T $26.8

Potato

TH#fR $26.8

Cahbage

' ' | T $46.8
FHifEs $36.8 FHiEHE#  $34.8 THIELGHE  $30.8 Pork Intestines

Pork Ribs Free Range Chicken Stinky Tofu

Pk $34.8

Calaman

Eh s s
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Wi 1 o i 2 g $ I (Market Price)
Live Crab

Wi o o K GEME S EE (Market Price)

Live Lobster

M R B A - $45.8 WREM O $28.8
Scallop Bean Curd

Mg T VMR ER $42.8 Mg $28.8
King Prawn Pumpkin

Wi BT $28.8 W DT EM Y $28.8
Eggplant Crispy Rice Cake

Ik T N
Ma po Totu

g M it 2 $58. 8 kRS $28.8

Hot and Sour Sea Cucumber Steamed Tofu with Salted Lean Pork

& ¥ i 2 $58.8 MF % $32.8

Sea Cucumber with Pumpkin Paste Assorted Seafood with Tofu in Hot Pot

E T $58.8 2 H S $28.8

Euuntr}' St}rlc Sea Cucumber Country Style Tofu with Vegetable

— B $38.8 bl $28.8

Assorted Seafood with Crisp}f Rice

Salt and Pepper Tofu

Wy EBEZ $58.8

Sea Cucumber with Shrimp Roe and Shallot

Y h . . 4 s
iR $38.8 PP i TE o e $38.8
Braised Shrimp Meat in Tomato Sauce with Braised Crab Meat with Black Truffle and
'Cris.pu}r Rice Egg White

s
Ficture Only For Reference _I_ 8
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lops with Ginger

lot Sauce

i A
SCALLOPS
_®_

i BF 4t - $45.8
Garlic Scallops

it 43 5% 1 $45.8

Wok Fried Scallups with Seasonal V&getahle

A $45.8

Sizzling Scallops in Sichuan Style

11777 ’
4 ’rr f!fi”
’

’
11/ /4

o ;_’ P A
L r.TEEER,
TP FEE
LT EET
wTutt® = 0 7
el getinly i Bglercpee oo F
v s 77

T 5 11 Ky __
Deep Fried King Prawnsayi
Thousand Island Sauce and"
Mustard

bl 0 3 B $42.8

Salt and Ptppcr l{ing Prawns

B 9 e BR $42.8

Singapore Chili King Prawns

b Z MR $42.8

Satay King Prawns

Bb U Rk $42.8

Sizzling Sichuan King Prawns

a CIRER $42.8
Garlic King Prawns

Wil Wt 8¢ B $42.8

King Prawns with Curry Sauce

BibTREMER  $42.8

Sizzling King Prawns in l‘cking Chili Sauce

X O % Bk $42.8

Braised King Prawns in XO Sauce

Iy =5 i 2K $42.8

King Prawns with Seasonal "L-’ugutabll:




.
FISH/CALAMARI
I @ T

o A A $34.8

Stewed Sliced Fish in Wine Sauce

IR $34.8

Fish Fillet in Sichuan St}-’le

BRI $34.8 - — TSN
Sweet and Sour Fish Fillet BB S R £ $32.8 DUCK
Salt and Pepper Calamari @

il $34.8 , y S
Fish Fillet with Black Bean Sauce . Y

> U v, AERER g C a4k, $108
e $34.8 R 4 - ol WS (A1 e 435/ WES A b i/ b it % /5 (+520)

Fish Fillet with Pumpkin Paste = Ny Pcking Duck (whole Duck Served with 2 Courses)

f.".i} %@.’ﬁ ff1 $32.8 -y . >t : 1 Course: Served with Shallot & Cucumber, Duck Sauce &

B 8 ; 12 pecs Pancakes
Satay Calamari < | €

MERMT $34.8

Pickled Sour Mustard with Fish Fillet 2 Course: San Choy Bow, Fried Rice, Noodles, Vegetable

or (Soup+5$20)

W ) $1.00

Pancake

& $2.00

Shallot

i I $2.00
-

Cucumber ’ T~
z
\ .

KZMH $34.8
Sichuan Hot Fish Fillet

Picture €




HEN
CHICKEN
®

i A e $34.8

Lemon Chicken

R $34.8

Wok Fried Chicken with Cashew Nuts

I $34.8

“Shan Tun g Picni ¢” Chicken

CYR

Picture Only Eor Reference

WALKF 3 $34.8

Crisp}fﬁkin Chicken

A 71 HE $34.8

Garlic Chicken

WiTE it $34.8

Wok Fried Chicken with Curr}' Sauce

BB UHEE  $34.8

Sizzling Sichuan Chicken

b Z $34.8

Satay Chicken

JE2 U Sk AN $34.8

Singapore Chili Chicken

R $34.8
/// Hunu Chicken

Btk BT $34.8

Sizzling Shallot Beef

RZk:
BEEF
_®,_

wirh e $42.8

Braised Beef Fillet with Honey Black Pepper

SR B | $42.8

Beef Fillet with Chinese St_}'lu

S $42.8

Beef Fillet with Vegetable in D}fs.ter Sauce

UEE TS $34.8

Satay Beef

JIAE A $34.8

Beef'in Sichuan Style

gt $34.8

Beef with Black Bean Sauce

BN $45.8 FARENR 5428

Beef Fillet with Tangerine
Peel Sauce

B 1 M i Sk BB $ 188 (T )

Stir Fried Wagyu Cube

Preserved Mustard Ve

with

{ Pre-order )

14 m_tt&*

Beef Fillet with Wasabi Sauce




i £ $38.8

Sizzling Mongolian Lamb

E %R $38.8
Wok Fried Lamb with Shallot

ALBE ORI ( fiZ) $88.8
s »E. - E - PO O
ﬁﬁ T w $ 38. 8 Braised Pork Knuckle (Pre-order)

Garlic Lamb

AR $38.8

Sizzling Lamb with Cumin bﬂ%ﬁ' $32.8
Salt and Pepper Pork Ribs

—" [REAS $32.8

I e Sweet and Sour Pork
%b?n‘!ﬂ%gte VISR $32.8

@ Stir Fried Shredded Pork in Shanghai Style

I A 5 $35.8

I{ing Prawns Omelette

57 @ 51 $32.8

Combination Omelette

HE LR AT 5 $28.8
Chicken Omelette

w g o W $32.8 fafr e $32.8
HE ALY $26.8 Peking Pork Ribs Stir Fried Shredded Pork with Special Chili

chctablc Omelette

s s
2 5 Ficture Only For Reference Ficture Only For Reference 2 6



%ﬁ

VEGETABLE
D —

fuf S AT 2R $24.8 07 i - 1% $24.8

Snow Peas and Mixed \f’ugctablc Braised Eggpldﬂt with Special Chili
et drh 0% B 2 $20.8 KB 7y 4 5% $28.8
Lettuce with Oyster Sauce Steamed Chinese Green with

Jinhua Ham

s 2% - $24.8

Steamed Eggplant with Garlic

ST $28.8

Flat Bean with S-::u}-‘ Bean Sauce

Wy it A $26.8
Steamed Chinese Cabbage with

Cream Sauce

27

Kivxfriwe  $28.8

Water Cclcr}«' with Dried Bean Curd

TP KD $24.8

Chinese Mushroom with Green Vegetable

Eh s s

Ficture Only For Reference

) i $15.8
Xiao Lung Dumpling (6 Pcs)

ol o

ATAOON ® ADI1Y ‘IS NI
— @ —

Wb R $32.8
Assorted Seafood l’cking Noodle )
I ¥ig #H &b $24.8
11170 7% Shanghai Style Fried Noodle

f /
;l‘ti'jifijf.f””’ iy -"'.-',__""
"H' “‘ r;.r.r.f.lf s

f/
'q"' .h'l.ll'l "Ju W e

R DL $24. 8
Shredded Pork and Pickles
Shanghai Noodle

{9 % i $26.8

Combination Noodle Sﬂup

s B $12.8
Shallots Pancake (2 Pcs) 1 96 2= &5 5 $26.8

Combination Wonton Soup

it 50E b i $32.8
Assorted Seafood with Fried Noodle

gl $26.8

Combination Fried Noodle

+ kb A=l $24.8 I~ 36 20 3h FF $24.8
Stir Fried Beef with Flat Rice Noodle in Soy Sauce Shanghai Scallion Oil Mixed Noodles

B B
Ficture Only For Reference 2 8



0 S )b e $32.8

Assorted Seafood Fried Rice

B HE 3 FURL D R $32.8

Sun Dried Scallups and Broccoli Fried Rice

1 P 2 $24.8

“Yeung Chau” Fried Rice

fil et b B $32.8
Hokkien Fried Rice

KR $20.8

Vegetarian Fried Rice

W5 TR b il $28. 8

King Prawns and Vegetable with F

1 ik $3.5

Jasmine Rice

EMBR  $24.8

Singapnre Rice Noodle

KIERIBIH  $28.8
Jinhua Ham and Vegetable
Fried Rice

BN o2 i I b fily $38.8

\ A 5“1

ip
14

N

I i -

lat Rice Noodle

Wk CER $28.8
Bacon and Vegetables
Fried Rice

> AL e '.-fm_kﬁ-’x'*{ Wi
!

FietyreAnly For Reference ~

W i
DESSERTS
_g_

[SRUE DR $16.8
Mashed Red Bean Pancake

E AT

$10. 8/Person

Rice Ballsin Osmanthi  §$3(), 8/4 PE‘D])]E
Fragrantis Flos Rice Wine Soup

Ifé B2 7% 5 = $16.8
Deep Fried Taro Roll (6 Pcs)

] O $3.5/Person

Chinese Tea

BT & $16.8
Deep Fried Coconut Roll (6 Pcs)

BB e $68

Double Boiled Bird's Nest with Coconut
Paste Sweet Suup

UK B L Al R $68
Double Boiled Bird's Nest with Rock
Sugar Sweet Soup

Eog $8.8

Plain Ice Cream

Eh s s

Ficture Only For Reference
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TASTE ON THE ROCKS

Pay by Credit Card, Debt Card or American
Express will be apply extra 2.5%

Corkage $6 per head

Level, 33-35 Kent Street, Millers Point
Sydney NSW 2000

Phone: (02)9241 6690 Fax: (02)9241 6690

www.tasteontherocks.com .au
Tasteontherocks@hotmail.com




