TOSTART

Jife e P 4 3£, CRACKLING PORK SAN CHOI BAO 13
Stir Fried Seasonal Vegetables, Sesame, Hoi Sin Glaze
% % % 4 DAVID’S VEGGIE SAN CHOI BAO (gfo*) (vg) 12
Stir Fried Seasonal Vegetables, Sesame, Hoi Sin Glaze
¥+ 4 1w PANFRIED BBQ PORK BUNS (2) 12
¥ |22 4k %141 PANFRIED RADISH AND CHIVE XIAN 1
BING POCKET (2) (v9)
ZE % DRUNKEN CHICKEN (gf) 18
With Ginger Spring Onion Oil
i A% SALT & PEPPER CALAMARI 22
%4 PEKING DUCK (6pc/ 12pc) 36/66
With Pancake, Cucumber, Leek, Hoi Sin Sauce
DUMPLINGS z .
%% )23z GINGER SHALLOT PORK & CABBAGE SHU MAI (4) 15
U H 4 A 4E A PANFRIED BLACK BEAN BEEF DUMPLINGS (4) 15
With Black Bean Sauce
% CRYSTAL PRAWN DUMPLINGS (4) (gf) 16
#% AUTHENTIC PRAWN DUMPLING (4) (gf) 16
h A4 SALTED DUCK DUMPLINGS (4) 16
&Y &4 MAPO TOFU DUMPLINGS (4) (vg) (gf) 14
With Szechuan Pepper Sauce (N)
Z 41k PANFRIED VEGGIE DUMPLINGS (4) (vg) 14
With Housemade Chilli Qil (n)
/% a SHANGHAI XIAO LONG BAO (4) 15
With Ginger Vinegar Sauce

V = Vegetarian VG = Vegan GF = Gluten Free

Please note we have an open kitchen, while we do our best to cater to all dietary requirements, menu items may contain traces of gluten, seafood and nuts. Please inform your server or ask our staff for more information

SOMETHING MORE 5 w4

Fm LA DONGPO PORK BELLY
With Panfried Mini Bao

YR 52 ¥ SIZZLING MONGOLIAN LAMB (n)

g 155 T % GONG BO CHICKEN (n)
With Rice Cake

GREENS # %

7= CLASSIC CHINESE BROCCOLI (vgo*) (gfo*)
With Oyster Sauce

4B 45 9 5 BRAISED TOFU & ORIENTAL MUSHROOMS
With bean paste, Szechuan & crispy Enoki (vg)

W& 220 STIRFRIED WATER SPINACH (vg)
Choose Between: Garlic / Shacha Style (n)

%5k 77 STIRFRIED SWEET VINEGAR CHUNKY EGGPLANT

SIDE STAPLES 4 @

M e A R CRACKLING PORK FRIED RICE
&% ¥ @i SHITAKE BOK CHOY SOY FRIED RICE (vg)
B STEAMED RICE (v9)

SOMETHING SWEET s =

f&2 Kk & 4% WHITE CHOCOLATE DUMPLINGS (4) (v) (gfo*) (n)
With Coconut & Peanut Praline
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DAVID'S
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*GFO = Gluten Free Option*contains traces N = Contains Nuts *Not all ingredients are listed for each item
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DAVID'S FAMOUS WEEKEND YUM CHA
SATURDAY - SUNDAY LUNCH:
12PM & 1:45PM SEATINGS

TRADING HOURS
LUNCH SEATINGS
Saturday: 12PM / 1:45PM
Sunday: 11:30AM / 1:30PM
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Wednesday: 6PM - 10PM e N e by
Thursday: 6PM - 10PM s T
Friday: 6PM - 10PM B
Saturday: 6PM - 10PM AN
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Visit Our Website! s ‘- o8 *ﬁ
Or Call 9529 5199 L L A

Stay updated by following us on socials @davidsprahran
davidsrestaurant.com.au




