
燒味 	 BBQ SELECTION
特色燒鴨卷餅 	 ROAST DUCK PANCAKE (for 2)	 48 
	 leek, cucumber & hoisin sauce

明爐燒鴨 	 ROAST DUCK* 		   28

蜜汁叉燒 	 CHAR SIU PORK* 		   26

脆皮燒肉 	 CRISPY PORK BELLY* 		   27

香露豉油雞 	 SOYA CHICKEN* 		   25 

燒味雙拼 	 BBQ SELECTION OF 2 OPTIONS* 	 34 
	 Add laksa broth		  2.5 
 
	 *All served with steamed rice or noodle soup  
	 & seasonal vegetables

宮保雞丁 	 KUNG PAO CHICKEN OR PRAWNS  
或蝦球	 vegetables, dried chilli, peanuts & 	 Chicken: 28    
 	 Szechuan spicy sauce		  Prawn: 43 
 
咕嚕肉 	 SWEET & SOUR PORK 		  29 
	 battered pork, capsicum, onion, pineapple 
	 with sweet & sour sauce

蜜椒牛仔粒 	 BEEF IN HONEY & PEPPER SAUCE	 33 
	 diced beef & vegetables

馬來炒飯 	 NASI GORENG		  26 
	 fried rice with sambal belacan, chicken satay,  
	 achar, fried egg & prawn crackers

酥炸盲曹魚	 CRISPY FRIED BARRAMUNDI		  45		
四川汁, 	 Selection of sauces:  
薑蔥汁 和	 Szechuan chilli sauce, ginger & shallot sauce or  
甜酸汁	 sweet & sour sauce

特色推薦 	 HOUSE FAVOURITES炒鍋	 FROM THE WOK 

揚州炒飯 	 YANG ZHOU FRIED RICE  		  23 
	 prawn, BBQ pork, egg, vegetables &  
	 spring onion

炒粿條 	 CHAR KWAY TEOW 		   24 
	 flat rice noodles, prawns, fish cakes & 
	 Chinese sausages

滑蛋鴛鴦河粉 	 YING YANG HOR FUN		   26 
	 flat rice noodle, vermicelli, seafood,   
	 vegetables & egg sauce

滑蛋雜會脆麵	 CRISPY EGG NOODLE		  30	
		 seafood, sliced beef, vegetables & egg sauce

乾炒牛河 	 BEEF HOR FUN		  24	 
	 flat rice noodle, sliced beef & soy sauce

鹹魚雞粒炒飯	 SALTED FISH & CHICKEN FRIED RICE	 23 
	 egg & shredded lettuce

姜蔥龍蝦麵 	 LOBSTER NOODLE		  48 
	 Western Australia ½ lobster, egg noodles,  
	 vegetables with ginger & spring onion, egg sauce

*Should you have any special dietary requirements or allergies please inform your waiter. Please note: credit card payments incur a service fee of 1.15%. 
A 10% surcharge applies on Sundays. A 15% surcharge applies on all Public Holidays (one surcharge fee of 15% if Public Holiday falls on a Sunday).

蔬菜 	 VEGETABLES

蠔油炒	 CHINESE BROCCOLI (V)	 	 23 
蘑菇,芥蘭	 mixed mushrooms in oyster sauce

蒜蓉炒雜菜	 STIR FRY MIXED VEGETABLES (V)	 23 
	 green vegetables, carrot, mushroom, snow peas  
	 & broccoli with garlic 
 
乾煸四季豆	 GREEN BEANS	 	 23 
	 Chinese pickled vegetables & minced pork

雜菜咖哩	 VEGETABLE CURRY (V)	 	 23 
	 eggplant, chickpea, pumpkin, green beans,  
	 cabbage & fried tofu

湯麵 	 NOODLE SOUP 
 
特色叻沙湯麺	 SHO LAKSA		  26 
	 vermicelli, hokkien noodles, tofu puff,  
	 boiled egg, bean shoots & seafood in  
	 a rich & spicy coconut broth

鮮蝦雲吞 	 PRAWN WONTON		  24 
	 egg noodles, vegetables & chicken broth 
	 Add laksa broth		  2.5

牛腩面	 BRAISED BRISKET NOODLE  	 	 26 
	 egg noodles with mushrooms & bok choy 
	 (choice of soup or dry noodles)

前菜＆點心  	 ENTRÉE’S & DUMPLINGS
越南炸春卷	 VIETNAMESE SPRING ROLL (6pcs)	 Veg: 13			 
素春卷, 	 crispy lettuce & mixed herbs		  Pork: 15 
猪肉春卷, 	 	(choice of prawn, pork, vegetable)	 Prawn: 16 
鲜虾春卷

燒賣皇(雞)	 CHICKEN SIU MAI (3pcs) 		   12 
	 chicken dumpling

蝦餃王	 HAR GAO (3pcs)		   13 
	 prawn dumpling

紅油抄手 	 CHILLI WONTONS (6pcs)		  16 
	 Szechuan hot chilli sauce

Mild Hot(V) Vegetarian

甜點  	 DESSERTS
炸香蕉配香	 BANANA FRITTERS	 12.5 
草冰淇淋	 with vanilla ice cream

豆沙鍋餅	 SWEET RED BEAN PANCAKE	 15 
	 fried sweet red bean pancake 
	 with red bean ice cream

單球冰淇淋	 ICE CREAM – per scoop 	 5 
	 coconut, red bean, vanilla, 
	 black sesame or green tea

Jerry Tan
Chef de Cuisine

Jackie Chiou
Restaurant Manager



CHAMPAGNE & SPARKLING WINES	 Glass 	 Bottle 

Hardy’s ‘The Riddle’ Brut Reserve	 11.5	 48 
South Eastern Australia

Seppelt ‘Great Entertainer’ Prosecco	 13	 65 
Victoria

Piper-Heidsieck NV 			   175 
Champagne, France 

 
MOSCATO		   
Amberley Kiss+Tell 		  14	 70 
Western Australia 

 
WHITE WINES 		   
Hardy’s ‘The Riddle’ Sauvignon Blanc 	 11.5	 48 
South Eastern Australia

Cloud St Sauvignon Blanc 	 14	 60 
Victoria

La La Land Pinot Gris	  	 14	 60 
Riverina, NSW

Seppelt ‘Drives’ Chardonnay 	 13.5	 58 
Victoria 

 
RED WINES 
Cape Schanck by T’Gallant Pinot Noir	 14	 60 
Regional Victoria

Circa 1858 Shiraz		  14	 60 
Central Ranges, NSW

Enchanted Tree Cabernet Sauvignon	 14	 60 
Coonawarra, South Australia	

Hardy’s ‘The Riddle’ Shiraz 	 11.5	 48 
South Eastern Australia

SOFT DRINKS 

By the glass		  5 

By the bottle		  5.8 

Lemon Lime Bitters		  5.7 

San Pellegrino Mineral Water 500ml	 11 

San Pellegrino Mineral Water 1Ltr	 16.5

JUICES		   

By the glass		  5.8

ICED TEAS 

By the bottle		  7

ASIAN STYLE BEVERAGES		   

Drinho Chrysanthemum Tea 	 5.5 

Yeo’s Soya Bean 		  5.5 

Drinho Ice Lemon Tea (300ml) 	 5.5 

Coconut drink		  5.5 

Aloe Vera drink (500ml)		 6.9

COFFEE 		   

Cappuccino, café latte, flat white	 5 
with soy, almond or oat milk	 +0.5 

Short black, long black, macchiato	 4.5 

Hot chocolate 		  5

TEA		  per person 

Pu Er		  2.5 

Anxi Tie Guan Yin 		  4.5  

Jasmine		  6

Crown practises Responsible Service of Alcohol.
Please note: credit card payments incur a service fee of 1.15%. A 10% surcharge applies on Sundays.  

A 15% surcharge applies on all Public Holidays (one surcharge fee of 15% if Public Holiday falls on a Sunday).

BEERS		    
Australian Bottled Beers	  
Cascade Premium Light		  11 
Carlton Draught		  12.5 
Victoria Bitter		  12.5 
Pure Blonde		  12.5 
Crown Lager		  12.5

International Bottled Beers	  
Tiger, Heineken, Kirin Ichiban	 13.5 
Corona		  13.5 
Tsing Tao		  15

 
CIDER		   
Pure Blonde Cider		  12.5

 
SPIRITS		  30ml 
Smirnoff, Gordon’s Gin, Johnnie Walker Red,  
George Dickel, Bundaberg Rum,  	  
El Jimador Reposado Tequila	 12.5

Johnnie Walker Black, Bacardi, 
Jim Beam, Baileys, Chatelle Napoleon, 
Canadian Club, Kahlua	 	 13.5

Cointreau, Midori, Southern Comfort	 14

Jack Daniel’s, No.12 Greek Ouzo	 14.5

Chivas Regal		  16.5


