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JADE BANQUET
FOR THE ENTIRE TABLE
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1. AR MRRLSE (3R
Cabbage Radish 1l

2. FREIEAT N

Ginger Garlic Cucumber n

PEHISE COLD ENTREE

3. g Bes 4> 8.5
Freshly Shucked Oyster Sydney Rock
Merimbula

4, & (CPEGE ) 39
Hiramasa Kingfish, Pickled Green Chili

. ST (WOE/R T RES) 36

Bang bang Hazeldene chicken with strange
flavour dressing

BT HOT ENTREE

6. WELIME 35
Sichuan Salt And Pepper Silken Tofu with
Coriander Chili

7. Mo R AT 34
Fish Fragrant Fried Eggplant
8. JEUH AL B 26

Spring Onion Pancake

9. BRI (R LEBEREWMN) &4 12
Roasted QLD Scallops with Salted Chili Butter

10. 36 RUIEVERERE (4 22 )0 A4 ) 38
Corner inlet Fried Squid with Typhoon Shelter
Dry Dressing

11 EARMUERERH  (FRE /R T ) 34
Fried Chicken Wings with Heaven Facing
Dried Chili

12 R AT 34
Hot and Numbing Dried Wagyu Beef Jerky

FEBUR L DIM SUM

13 A FIAAEE (04 30
Pan Fried Wagyu Bao (4pcs)

14 A RIINGESE (DAY 32
Berkshire Pork and Prawn Dumplings (4pcs)

15 B HMEM AR5 (YD 36
Lobster and Prawn Dumplings (4pcs)

16 B E R (75 35
Pan Fried Lamb Dumplings (6pcs)

17 AMEIRPERC R BB (NS 36
Prawn Wontons in Aged Black Vinegar

18. 35 W R T (A 26

Crystal Veggie Dumplings (4pcs)
19. 5 M= FE A1 (4 32
Scallop and Prawn Spring Rolls with Plum Sauce

20. AN B 2 781 (DY) 36
Black Truffle and Mushroom Dumplings (4pcs)

¥#§4% SEAFOOD

21. £ 58
Steamed Fish with Ginger and Shallot Sauce

221 FE 7R BN S5 58

Hunan Steamed Fish, Salted Chili and Black Bean
23 NS L e AL R HF (xOo[ZE 720D
Tasmania Whole Live Lobster
(XO or Ginger Shallot)
24 KJaor G I 27

Flaming Moutai Tasmania Live Lobster
Half or Whole Y21 158 / #£H 288

1 AT 258

PJ POULTRY

25. 5 DRAGHRE (BRPE/R T HGRIG) 58
Kung Pao Hazeldene Chicken with Chili and
Cashews

26. £ 59

Red Brasied Nanjing Style Pork Hock
27 BRI VERE (42 FIEA s Al AE) 58

Hot Numbing Sweet Sour Pork Scotch

28. LB KB AE J1 A L (RS T e RS bR A
Stir Fried Grass Fed Beef Fillet Black Bean,
Bullhorn Pepper 68

i} 75 A1 =& VEGETABLES AND RICE

SPICE
TEMPLE
29, T K IRHUE 1) 45

Braised Glass Noodles with Chili Mixed
Mushrooms

30. 50 AP T 3R 18/28
Asian Greens Stir Fried with Garlic
3185 I R 18/28

Steamed Chinese Broccoli with Oyster Sauce

32. L7 R A 38
Jiangxi Style Steamed Silken Tofu

33. 3G IRE B ER 22/32
House Fried Rice. Bacon, Peas
34. 51 7k R BID IR 22/32

Fried Rice with Chili Mixed Mushrooms n chili
35. K F A H R 8 Pp

Steamed Jasmine Rice

ZX TEA & {ilf i DESSERTS

36. K fij{b Jasmine

37.5EHF: Dragon Well

38.3 4% Oolong Tea

39.4 % JH ALK Jinjunmei Black Tea

40. 1545 5L F9FT BE Lemongrass, Goji, Ginger
41,781} Peppermint

42 FEH B A Chamomile and Yuzu

A3 ALEFAL, Bk, M1 Ruby Zing

® oo N 0 0 O 0

4412 RATT
Mango Pudding and Chantilly 22

A5 R VUK B AT AL 1 A R

Coconut Tapioca with Pineapple Passiofruit 19

46. 74 15 =5 il
Lychee Sorbet, Raspberries Meringue Shards 14

A7.BHHFE B =y E AR

Three Milk Cake 21
48.75 58 JIEERETE A B AE
Chocolate Peanut Parfait 21

SPICE TEMPLE MELBOURNE
INSTAGRAM @SPICE.TEMPLE | #SPICETEMPLE
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