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We asked ourselves this question. 
It seemed like a pretty big challenge. 
& we accepted that challenge!

Asia is one of the fastest-growing, most dynamic 
regions in the world. Its beer industry is huge & 
craft beer is gaining popularity. Our beer selection, 
sourced from all over Asia, features some old 
standards & favourites, alongside one of the 
biggest collections of Japanese craft beer in 
Melbourne. You will also find some tasty local craft 
beers with an Asian vibe neatly tucked away in here.

We pride ourselves on offering something to 
please all kinds of beer lovers, from novice 
to nerd, but we especially love the variety & 
complexity that can be found in craft beer.

Feel free to chat to us about 
your next beer.

CHEERS!

cOUld we put 
tOGether a lIst of 
over 50 asian beers?
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HITACHINO NEST
�Ibaraki, Japan

Hitachino Nest Beer from Kiuchi Brewery is 
a line of top-fermented ales first brewed in 
1996, after a change in laws regarding micro 
brewing. Hitachino Nest has won awards 
worldwide & is well known for their delicious 
twists on classic styles, their combination 
of European brewing methods & traditional 
sake brewing techniques and their quirky 
owl labels.

Baird BREWERY�
Numazu, Japan

First started in 2001, by husband & wife 
team Bryan & Sayuri Baird, Baird Beer 
has gone from strength to strength; taking 
their classic unfiltered twice fermented 
beers all around Japan & across the ocean.

COEDO BREWERY
Saitama, Japan

Coedo Brewery, established in 1996, has its 
roots in organic farming back in the 1970s & 
80s. Farmers would throw out produce that 
were too unshapely or unfit to sell at the 
markets. Trying to cut down on waste they 
attempted to make beer, finding success, 
Coedo Brewery was born.

Y0-HO BREWERY�
Nagano, Japan

Yo-Ho Brewing produces some of the most 
popular craft beers in Japan. Taking British 
& American style beers & putting them in 
cans has paid dividends, with their Yona 
Yona Pale Ale having an almost cult like 
following in Japan.

cRAFT 

  BEERS
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Hitachino Nest White Ale	 $12
Belgian Witbier 5.0%

Brewed with orange peel, orange juice, coriander & nutmeg; this is an 
orange powered beer with a hint of spice & a subtle bitter & yeast finish.

Hitachino Nest Dai Dai Ale	 $12	
American IPA 6.2%

This IPA revolves around the mikan citrus fruit, leading to a strong orange 
aroma & flavour profile with hints of the hops contained within.

Hitachino Nest Nipponia	 $25
Traditional Ale 6.5%

Brewed with Kaneko Golden Malt & Sorachi Ace Hops. This beer gives off hints 
of yeast, citrus & honey with flavours that match the aroma. Mild bitter finish.

Hitachino Nest Red Rice Ale	 $14
Belgian Strong Pale Ale 7.0%

Contains a variety of red rice that gives it a pink tinge; hints of strawberry 
and malt grain on the nose with flavours of red fruit & a well balanced finish.

Hitachino Nest Japanese Classic Ale	 $14
India Pale Ale 7.0%

Strong hop & earthy wood aroma, coupled with an 
initial taste of malt finished with a herbal hops finish.

Hitachino Nest
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Hitachino Nest Commemorative Ale	 $14
Spiced Ale 8.0%

Uses a variety of malts & hops for a base then spiced with coriander, 
orange peel, nutmeg, cinnamon & vanilla beans; an excellent beer 
with caramel sweetness but a balanced finish.

Hitachino Nest XH	 $14.5

Belgian Strong Dark Ale 8.0%

This ale, matured in shochu (distilled sake) casks has aromas of malt grain, 
honey & citrus. Flavours of caramel & citrus; finishes with a touch of 
alcohol warmth & hop driven bitterness.

Hitachino Nest Real Ginger Ale	 $14
Herbed/Spiced Ale 8.0%

A dose of fresh ginger roots added to the brew kettle creates a mix of ginger, 
malt-sweetness, & citrus like aromas & flavours. Hop flavours are subdued  
with ginger-sweet-spicy notes dominating throughout to the very finish.

Hitachino Nest Sweet Stout	 $11
Milk/Sweet Stout 4.0%

A perfect mixture of coffee & chocolate aromas with roasted malt flavours 
on the palate. No bitterness, but sweet notes & a lactose mouth feel 
throughout to the very finish.

Hitachino Nest Espresso Stout	 $14
Russian Imperial Stout 7.0%

An explosion of coffee & roasted chocolate malts give this beer a robust 
flavour profile. The flavour matches the aroma closely with a touch of coffee 
bitterness on the finish.
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Coedo Beniaka	 $14
Happoshu 7.0%

Flavoured with roasted Kintoki sweet potatoes; this amber coloured beer 
has subtle caramel aromas & a bitter sweet taste with the sweet potato 
creeping in at the end.

Coedo Kyara	 $13
India Pale Lager 5.5%

Hints of citrus, malt & grass on the nose. Flavours of dried fruits & hops 
are balanced with a clean finish.

Coedo Shikkoku	 $13
Schwarzbier 5.0%

Aromas of roasted malt, liquorice, chocolate & coffee drive this beer. 
The flavour of the beer follows the aroma closely with a silky finish.

Coedo Shiro	 $13
German Hefeweizen 5.5%

This wheat beer carries aromas of banana, bubblegum, 
wheat & cloves. Subtle flavours of wheat, banana 
& citrus zest. Dry finish with a lingering hint of fruit.

Coedo Ruri	 $13
German Pilsner 5.0%

A clean crisp interpretation of a German pilsner. Slightly 
hopped aromas & flavours give this beer a refreshing finish.

Coedo
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Baird Rising Sun Pale	 $12 .5

American Pale Ale 5.0%

This quenching brew is crafted in the American west-coast style. 
It sports a beautiful soft citrus hop aroma which gives way to a 
round, honeyed-fruit flavour. The finish is crisp & refreshing.

Baird Suruga Bay Imperial IPA	 $14
Imperial IPA 7.5%

Dry hopped twice with several strong American hops this 
beer gives you a faceful of hop aromas. It starts off malty 
sweet then progresses to a dry & bitter IPA finish.

Baird Single Take Session	 $12 .5

Belgian Blond Ale 4.7%

A Belgian-yeast fermented ale that enjoys lots of 
hop-flavour & hop-aroma without exhibiting 
too much hop-bitterness. Hints of grapefruit 
on the nose. Smooth, dry finish.

BAIRD
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Yo-Ho Yona Yona	 $10 .5

American Pale Ale 5.5%

Fruity & hoppy aromas with flavours that follow suit. A nice easy to drink 
pale ale with a well balanced finish. Not what you would expect from a can.

Yo-Ho Aooni	 $12
IPA 7.0%

Fruity & floral on the nose with a fruity almost grapefruit taste 
cleaned up with a hoppy, bitter finish.

Yo-Ho Sun Sun	 $10 .5

Organic Blond Ale 4.5%

Nice clean blond ale. Mild fruit & grass aromas with slight malt & fruit flavours.

Yo-Ho Suiyoubi No Neko	 $11 .5

Belgian Witbier 4.5%

Belgian style white ale has notes of oranges & spice from the Belgian yeast. 
Flavours of banana, orange & coriander. Watery, dry finish.

Yo-Ho Tokyo Black	 $12
Robust Porter 5.0%

A robust porter, well balanced between the malt & the hops. 
The complex chocolate & roast flavours of dark specialty 
malts are combined with a floral & slightly spiciness 
from Perle hops.

Yo-HO
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Guest BEERS
We’ve collected a selection of beers from around Japan that were just too good  
to not put on our menu.

Echigo Koshihikari	 $14
Rice Lager 5.0%

Using mountain water & Koshihikari rice this is a clean, german style lager 
with a crisp palate & finish. Easy to drink lager.

Kujukuri Ocean Pilsner	 $12
German Pilsner 5.0%

A crisp & refreshing pilsner with a pronounced hops aroma & bitterness, with a refreshing finish.

Kujukuri Ocean Stout	 $13
Stout 7.0%

Strong aromas of coffee & cocoa. Bittersweet flavour with a nice cocoa chocolate finish.

Kinshachi Nagoya Red Miso Lager	 $16
Happoshu 6.0%

Sweet toffee, fruit aromas with hints of savoury notes. Flavours of malt & caramel 
sweetness balanced with a savoury miso flavour. Full of flavour & unexpected.

Ishikawa Tokyo Beer	 $15
Aged Pale Ale 5.5%

Heavily carbonated bottle conditioned beer. Aromas of tropical fruit & bread with 
hints of floral hops. Fruit sweetness balanced with hints of hops & wood throughout. 

Niigata Black	 $12
Schwarzbier 4.5%

Strong aromas of yeast, soy & malt. Strong umami flavours with hints of soy & malt. 
A savoury beer.
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Lager				    PRICE

Tsingtao Rice Lager	 China	 4.8%	 330ml	 8.5

Lucky Beer Rice Lager	 China	 4.8%	 330ml	 8

Tiger Pale Lager	 Singapore	 5.0%	 330ml	 9

Hite Max Pale Lager	 South Korea	 4.5%	 330ml	 8

Sapporo Premium Beer Pale Lager	 Japan	 5.0%	 660ml	 15

Asahi Super Dry Rice Lager	 Japan 	 5.0%	 330ml	 9.5

Kirin Lager Rice Lager	 Japan	 5.0%	 350ml	 9

Kirin Ichiban Pale Lager	 Japan	 5.0%	 500ml	 11.5

333 Export Rice Lager	 Japan	 4.9%	 330ml	 8

Bia Hà Nôi Rice Lager	 Vietnam	 4.2%	 450ml	 8

Hanoi Beer Rice Lager	 Vietnam	 5.1%	 330ml	 8

Bintang Pilsener German Pilsener	 Indonesia	 4.7%	 330ml	 8

Kingfisher Premium Pale Lager	 India (via AUS)	 5.0%	 330ml 	 7.5

Beerlao Lager Beer Rice Lager	 Laos	 5.0%	 330ml	 7

Chang Beer Pale Lager	 Thailand	 5.0%	 330ml	 7

Singha Pale Lager	 Thailand	 5.0%	 330ml	 7.5

Asahi Dry Black Schwarzbier	 Japan	 5.5%	 334ml	 10

(Austral)Asian Craft Beers
2 Brothers Kung Foo Japanese Rice Lager	 Moorabbin, VIC	 4.6%	 330ml	 9.5

Robot Ninja Sorachi Lager Japanese Rice Lager	 Heidelberg, VIC	 4.6%	 330ml	 9

Mornington Peninsula Sorachi Summer Ale	 Mornington, VIC	 5.2%	 330ml	 9.5

Red Duck Bengal Indian Pale Ale	 Ballarat, VIC	 7.0%	 360ml	 10.5

Cider
Kirin Fuji Apple Apple Cider	 Japan (via AUS)	 4.0%	 500ml	 13.5

Kirin Fuji Apple & Ume Apple Cider	 Japan (via AUS)	 4.0%	 500ml 	 13.5

2 Brothers Gypsy Pear Cider	 Moorabbin, VIC	 4.9%	 330ml	 9

13
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ORIGINALS

MONKEY MAGIC	 $18
A magical Blend of Monkey Shoulder scotch, Choya Plum Wine finished with  
Cloudy apple juice. Shaken on ice..

MEKONG HIJINKS	 $18
A wild mixture of Lychee liqueur, West Winds ‘The Sabre’ Gin, Hibiscus Liqueur, Lemon 
Juice with a dash of Lemongrass syrup. Gently poured over a raspberry iced sphere.

HELLO VERA	 $18 
Shake West Winds ‘The Cutlass’ Gin, Peach schnapps, Aloe Vera Juice  
and Fresh Mint top it off with Soda water.

KHE SANH SHIZZLE	 $18
Tromba Tequila Crème de cassis Ginger Liqueur Lime juice Ginger syrup 
Fresh Raspberries. Served with a fresh Chilli.

SAKETINI	 $18
Belvedere Vodka Junmai sake, Grand Marnier with drops of orange bitters 
and a Japanese orange slice.

ME LOVE OOLONG TIME	 $18
Gin, Jasmine Liqueur & liquor 43 blended with Oriental Teahouse Oolong Tea 
and fresh apple, you’ll love it long time.

YUZHOU-RITA	 $18
Yuzu Liqueur Tequila Lemon Juice Shaken and double strained into martini glass. 
Jalapeno & spiced salt rim.

KIRBY!	 $18
A nourishing combination of Yakult, Mango Nectar and Cointreau mixed with 
blueberries for a healthy start to an otherwise eventful evening..
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Hello KATHY	 $18
Hendricks’s Gin Aloe Vera Juice Peach Liqueur muddled with cucumber 
and lemon served with a cucumber twist.

JAPANESE BLOODY MARY	 $18
A mixture of Belvedere Bloody Mary Vodka sake tomato juice and spiced with 
lemon juice, Worcestershire sauce, soy sauce, chilli and wasabi paste with a 
sprinkle of Celery salt, Ground Szechuan pepper.

ZHOU ZHOU CLASSICS 
with a Twist

JAPANESE WHISKEY SOUR	 $20
Yamazaki Japanese Whiskey, lemon juice, lime juice and a dash of sugar syrup.

PEPPERMINT MOJITO	 $18
A classic Mojito of white rum mint & limes freshened with an addition of  
Oriental Teahouse Peppermint tea blend.

KRAKEN SOUR	 $20
Kraken Spiced Rum, lemon juice, lime juice and a dash of sugar syrup.

PEACH & AMERETTO SOUR	 $18
A fruit and sour driven cocktail with Peach Schnapps and Amaretto, lemon juice, 
lime juice and a dash of sugar syrup.

JAPANESE SLIPPER	 $18
A refreshing combination of Suntory Midori, Cointreau, Lemon Juice

JAPANESE OLD FASHIONED	 $40
Hibiki Japanese Whiskey, Orange Bitters, Lemongrass & Ginger Syrup.

16 COCKTAILS



ZHOU ZHOU CAFÉ
LONG BLACK/AMERICANO	 $18
The traditional espresso martini cocktail made with a fresh shot of coffee, 
Belvedere vodka, Vanilla Galliano and Kahlua.

CAPPUCCINO	 $18
Vietnamese filtered coffee, house-infused honey, Frangelico and Mount Gay Rum 
finished with a sprinkle of chocolate powder.

MOCHA	 $18
Kraken spiced rum, Licor 43, Mozart Chocolate Liqueur and Espresso Coffee.

SHORT MACCHIATO	 $10
House infused shot of vanilla and Vietnamese coffee vodka topped with a soy, 
mint and chocolate foam.

MARTINIS
APPLE & GINGER MARTINI	 $18
A delicate blend of Belvedere Vodka, Ginger Liqueur, Cloudy apple juice 
with Fresh lemon juice and Ginger syrup. 

BELVEDERE VODKA MARTINI	 $30
A classic vodka martini with only the best vodka

BROOKLYN GIN MARTINI	 $30
A classic Gin martini stirred with the finest of Gins

CHOCOLATE MARTINI	 $20
Belvedere Pure stirred with crème de cacao and garnished with a chocolate sphere.  

LEMON LIME BITTERS MARTINI	 $18
Belvedere Citron Vodka, Pimms, lemon Juice and a dash of bitters the girls 
at the bowling club are going to love this.
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Sake 

Dewazakura Seijo Karakuchi	 180mls	 $20 
15.5% - Yamagata, Japan	 300mls	 $33
Everyday drinking sake. Light and fruity style with delicate herb fragrance 
and hints of strawberry and musk. Dry, crisp finish.

HOURAISEN BESHI TOKUBETSU JUNMAI	 180mls	 $19 
15.5% – Aichi, Japan	 300mls	 $30
Beautifully balanced with a gentle floral nose and a slight mushroom 
earthiness. Structured, full and smooth palate. Nice dry finish.

YOSHINOGAWA GINJO GOKUJO		  $32
15.0% – Niigata, Japan

Hints of stone fruits like peach and nectarine. Lean and tight on palate 
with a smooth and silky mouth feel, along with a nice, subtle complexity.

HOURAISEN BI JUNMAI DAIGINJO		  $55
15.8% – Aichi, Japan

Houraisen’s top sake. A very aromatic sake with pear drops and banana 
on the nose. There is a touch of sweetness here but it finishes dry.

TENGUMAI YAMAHAI JIKOMI JUNMAI		  $27
15.9% - Ishikawa, Japan

Yamahai is an ancient production technique that is rarely used in modern sake 
making. It has a distinctly rich, nutty flavour with earthy mushrooms notes.

DEWAZAKURA DEWA SANSAN JUNMAI GINJO	 180mls	 $22 
15.5% - Yamagata, Japan	 300mls	 $34
Floral and fruity with a beautiful freshness. Lively and tart green apple 
flavours with a refreshing finish.
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WHITE

Champagne & Sparkling Wine
Enchanted Tree Sparkling Brut Cuvee - Padthaway SA	 $30	 $7 

The Lane “Lois“ Blanc de Blancs - Adelaide Hills SA	 $40	 $8 

Domaine Chandon - Yarra Valley VIC	 $50 	

Eliza Pinot Chardonnay - Padthaway SA	 $48

Moét et Chandon Brut Imperial NV - Epernay, France	 $115 	

Chardonnay	 		
Enchanted Tree Chardonnay - Adelaide Hills SA	 $30	 $7 

Maxwell Chardonnay - Adelaide Hills SA	 $35 	

Fraser Gallop ‘Estate’ Chardonnay - Margaret River WA	 $45	 $10 

Devil Bend Creek Chardonnay - Mornington Peninsula VIC	 $45 	

In Dreams Chardonnay - Yarra Valley VIC	 $50 	

Pinot Gris & Pinot Grigio			 
Underground “Off Spring” Pinot Gris - Mornington Peninsula	 $35 	 $8 

The Lane “Block 2“ Pinot Gris - Adelaide Hills SA	 $50 	

Maude Pinot Gris - Central Otago NZ	 $50 	

Cantina Tollo Pinot Grigio - Chieti - Abruzzo - Italy	 $30 	

Tar & Roses Pinot Grigio - Strathbogie Ranges  VIC	 $45 	
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Sauvignon Blanc & 
Semillion Sauvignon Blanc			 
Enchanted Tree Semillion / Sauvignon Blanc - Adelaide Hills, SA	 $30	 $7 

Fraser Gallop ‘Estate’ Semillion Sauvignon Blanc - Margaret River WA	 $45 	

Babich “Black Label” Sauvignon Blanc - Marlborough, NZ	 $35	 $8 

Zephyr Sauvignon Blanc - Marlborough, NZ	 $45 	

The Lane “Block 10” Sauvignon Blanc - Adelaide Hills SA	 $50 	

Juniper “Crossing” Sauvignon Blanc - Margaret River WA	 $35	 $8 

Alta by Sarah Fletcher Sauvignon Blanc - Adelaide Hills SA	 $40 	

Riesling			 

Woodstock ‘Mary McTaggart’ Riesling - Mc Laren Vale SA	 $35	 $8 

Sevenhill “Inigo” Riesling - Clare Valley SA	 $39 	

Mitchell Watervale Riesling - Clare Valley SA	 $45 	

Gewurztramier			 
Zephyr Gewurztramier - Marlborough NZ	 $45	 $10 

Skillogalee Gewurztramier - Clare Valley SA	 $45	
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RED

Pinot Noir			 
Seville “Barber” Pinot Noir - Yarra Valley VIC	 $45 	 $10 

Underground “Black & White” Pinot Noir – Mornington Peninsula VIC	 $35 	 $8 

Nanny Goat Pinot Noir - Central Otago NZ	 $60 	

Maude Pinot Noir - Central Otago NZ	 $60 	

Merlot			 
Treasures Merlot - Coonawarra SA	 $35 	 $8 

Sevenhill “Inigo” Merlot - Clare Valley SA	 $40 	

Feathertop Merlot - Alpine Valley VIC	 $40 	

Cabernet Sauvignon			 
Enchanted Tree Cabernet Sauvignon - Coonawarra SA	 $30 	 $7 

Jack Estate Cabernet Sauvignon - Coonawarra SA	 $39 	 $9 

B3 Cabernet Sauvignon - Barossa Valley SA	 $45 	

Edwards Wines Cabernet Sauvignon - Margaret River WA	 $45 	

Rose			 
Ross Hill “Sammy & Maddy” Rose - Orange NSW	 $45 	

Woodstock “Grenache” Rose (Sweet) - Mc Laren Vale SA	 $36 	
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Shiraz			 
Enchanted Tree Shiraz - Barossa Valley SA	 $30 	 $7 

Basedow’s Shiraz - Barossa Valley SA	 $40 	

Reschke “Bull Trader” Shiraz - Coonawarra SA	 $45 	 $11 

Buckshot Shiraz - Heathcote VIC	 $50 	

Swan Bay Shiraz - Bellarine Peninsula VIC	 $40 	

Red Blends			 
Basedow’s Cabernet Merlot - Barossa Valley SA	 $30 	 $7 

Fraser Gallop ‘Estate’ Cabernet Merlot - Margaret River WA	 $50 	

Maxwell “Little Demon” Shiraz Grenache - Mc Laren Vale SA	 $35 	 $8 

Woodstock “The OCTOgenerian” Grenache / Tempranillo - McLaren Vale SA	 $45 	

McHenry Hohnen Cabernet Merlot - Margaret River WA	 $40 	

SWEET WINES 
& DESSERT WINES			 
Johnny Q Moscato - South Eastern Australia	 $30 	 $7

Woodstock “Little Miss Collette” Moscato - Mc Laren Vale SA	 $35

Juniper Estate “Cane-Cut” Riesling - Margaret River WA	 $40
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Vodka	  

Russian Standard Vodka	 $9.5 

Russian Standard Gold	 $9.5 

Zubrowka Vodka	 $10 

Belvedere Pure	 $12 

Belvedere Citrus	 $12 

Belverdere Bloody Mary	 $12 

Belvedere Pink Grapefruit	 $12 

Absolut Vanilla	 $9.5 

Gin	

Finsbury Gin	 $9.5 

West Wind Sabre	 $12 

West Wind Cutlass	 $12 

Bombay Sapphire Blue	 $12 

Hendricks	 $12 

Tanqueray No.10	 $15 

Brooklyn Gin	 $15 

Tequila	

Sierra Tequila	 $9 

Tromba Blanco Tequilla	 $12 

Espolon Blanco Tequilla	 $12 

Patron XO	 $15 

Patron XO Silver	 $15
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Rum	

Mount Gay Rum	 $9.5 

Bacardi White Rum	 $10 

Bundaberg Rum	 $10 

Captain Morgan	 $10 

Kraken Black Spiced Rum	 $12 

Whiskey	

Johnny Walker Red	 $9.5 

Jameson Irish Whiskey	 $10 

Candian Club Whiskey	 $9.5

Glenfiddich	 $15 

Chivas Regal	 $15 

Monkey Shoulder	 $15 

Yamazaki Malt Whiskey	 $15 

Hakushu Reserve Whiskey	 $15  

Hibiki 17 Year Whiskey	 $25 

Bourbon	

Jim Beam Bourbon	 $9.5 

Southern Comfort	 $9.5 

Jack Daniels	 $9.5 

Wild Turkey	 $10 
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Liqueurs	

Malibu	 $8 

Cointreau	 $10 

Suntory Midori	 $8 

Suntory Rubis	 $8 

Suntory Banana	 $8 

Steinbok Peach Schnapps	 $8 

Steinbok Butterscotch Schnapps	 $8 

Frangelico	 $10 

Kahlua	 $10 

Galliano Vanilla	 $9.5 

Galliano Amaretto	 $9.5 

Grand Manier	 $12 

Chambord Liquer	 $12 

Di Saronno	 $12 

Jagermeister	 $9 

Baileys	 $8 

Tia Maria	 $8 

Liqor 43	 $8 

Soho lychee liq	 $8 
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Aperitif	

Aperol	 $8 

Cinzano Bianco	 $8 

Cinzano Rosso	 $8 

Campari	 $8 

Cognac	

Remy Martin VSOP	 $20 

Martell Cordon Bleu	 $40 

Hennessy XO	 $45 
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Born to prawn	 $7.8

Delicate prawn & bamboo dumplings in translucent wrappers (3pcs).

Ginger prawn dumplings 姜葱虾饺	 $7.8

Golden bundles fragrant with ginger & onion (3pcs).

Classic shu mai dumplings 烧卖	 $7.8

Everyone’s favourite pork, prawn & Chinese. 
Mushroom parcels of heaven (3pcs).

Pork & chive dumplings 铁板锅贴	 $8 .8

Served golden brown on a hotplate (6pcs).

Chicken dumpling & quinoa salad 姜汁鸡饺色拉 	 $10 .8

Leafy greens with mixed quinoa, chicken dumplings, 
broad beans & red onion in tangy ginger dressing (6pcs).

Chilli wagyu dumplings 和牛饺	 $8 .8

Wagyu beef marinated in kaffir lime, served with homemade chilli sauce (4pcs).

Bbq pork buns 叉烧包	 $5 .8

Sweet, marinated pork in fluffy white buns (2pcs).

Crispy prawn wontons 沙侓虾	 $7.8

Minced prawn, pork, bamboo & spring onions wrapped in a crispy casing 
served with mayonnaise (3pcs).

Xiao Long Bao	 $6 .8

Juicy steamed pork dumplings filled with hot soup (3pcs). 
tip: Allow to cool, pierce the wrapper, slurp the soup.
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Spring Rolls 芝士春卷 (3pcs).	 $6 .8

Your choice of: 
• Pork 
• Cheese & Bacon 
• Vegetarian.

The big one  春卷竹蒌	 $20 .8

A giant basket of 10 mixed spring rolls.

Spring onion cake	 $5 .8

Pan fried homemade pancake filled with spring onions.

Salt & pepper cala-cala-mari  椒盐鲜尤	 $13 .8

Calamari coated in garlic salt, served with Wonton crisps & crunchy fried parsley.

China fried chicken ribs	 $11 .8

Chicken ribs tossed in pepper, garlic salt & chilli.

Chinese broccoli  蠔油芥兰	 $9 .8

Freshly steamed broccoli with your choice of oyster or garlic sauce.

Edamame in rice wine  醩毛豆	 $6 .8

Served cold in rice wine.

’Shroom dumplings 	 $6 .8

Steamed, guilt free parcels with three types of mushrooms, 
carrot & water chestnuts (3pcs).

Chinese wonka dumplings 巧克力煎堆十冰淇淋	 $9 .8

Fried sesame & sticky rice spheres filled with Melted chocolate, 
served with vanilla ice cream (3pcs).
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 Thank yOU!

She She

Arigato!

ShUkria! 


