DIM SUM &

CHICKEN & MUSHROOM SHUI MAI (3) 9.8
REHRES

PORK SHUI MAI (3) 9.8
RAES

GYOZA (3) pan-fried, with Japanese soy sauce 10.6
HARIRF

PRAWN DUMPLING (3) 1.0
R ER

SCALLOP DUMPLING (3) 11.0
mTIEE

DIM SUM PLATTER (4) various type of dumplings 14.8

FEIERLID

PRAWN & PORK WONTON with chilli oil (5) 16.5
AL F

TASMANIAN OYSTERS EHiEEEAKE WL each 7.0

— cucumber , chilli & onion vinaigrette ( natural ) &R ERHHES

— sweet chilli sauce ( natural ) ZH#RZE

— ginger & spring onion ( steamed ) E&E 2

— black bean sauce ( steamed ) 5%t

— five spiced salt ( deep fried ) BERYE

— XO sauce ( steamed ) each 8.2

VEGETARIAN ENTREE ZE/IZ

VEG. CURRY PUFF (2) 9.5
R INE A

VEG. SPRING ROLL (4) 10.0
BES

VEG. CORN SOUP 10.0
BSRKEE

VEG. GYOZA (3) 10.5
BERT

VEG. LETTUCE DELIGHT (sang choi bao) min. 2 pcs each 11.0
VEG. HOT & SOUR SOUP 12.0

RERS



ENTREE H@0k

PAN FRIED SCALLOP with black truffle & flying fish roe
REBFEMBERTE T

SPRING ROLL (4)
VEERE

WON TON (5) deep fried, sweet & sour sauce
YERR AR

CHAR SIU bbq roast pork, cucumber, plum sauce
N JE

LETTUCE DELIGHT (sang choi bao) CHICKEN  Zfi each
£XRE (81) SEAFOOD Bfi#fi each

diced chicken or seafood, water chestnuts, onions, peanuts,
sesame seeds, plum sauce (minimum 2 pieces)

SCALLOP SHELL crumbed curry—flavoured, onions, champignons, baked
KEINNE & F 5%

BOW TIE PRAWNS (2) wrapped in pastry fried, chilli plum sauce
YEAR IR

DUCK BAO (2 BUNS) shredded duck, pickles, plum sauce
BT ERMRE

RICE PAPER PRAWNS (2) fried with mustard mayo
R B

BLUE SWIMMER CRAB CLAW with sweet & sour sauce
YEEE I

SPICY SALT & PEPPER QUAIL fried, chilli spicy salt & pepper dust
HREEESSS

SALMON ‘DRAGON’ BALL (2)

minced salmon prawn ball, deep fried with mustard mayo

YE=3C Bk

SMOKED KING PRAWNS (3)

marinated & smoked with garlic, chilli, herb salsa with mustard mayo

TEEIREK

TEA-SMOKED QUAIL chilli, garlic & herb salsa
BREBE

FRIED SOFT SHELL CRAB BAO (2 BUNS) with chilli mayo
KEBRARAE Tt

9.8

10.5

10.8

1.0

12.0
16.0

12.8

14.0

16.0

16.0

16.5

17.0

17.2

18.0

18.9

19.0



SOUP F%8
CHICKEN SWEET CORN HPIZENKEE
WON TON #R&l5%

HOT & SOUR BA%:5

prawns, wood ear mushroom, bbqg pork

DUCK & MUSHROOM SOUP BE44Zs

SEAFOOD EGG FLOWER SftgEs

seafood, tofu, egg

MELON SOUP ##t, fEEM, [BEEEI/N 2

blue swimmer crab, seafood, dry scallop & mushroom

CHICKEN

SOUTHEAST CHICKEN CURRY IR &R

with potatoes & veg

SZECHUAN ‘ CHILLI OIL’ CHICKEN [4)||2#

wok-tossed, red chilli oil, onions, capsicum, veg.

LEMON CHICKEN 1EZ{5VERE

breast fillets fried, lemon sauce

CRISPY SKIN CHICKEN YEF#

1/2 roasted chicken, spicy salt

QILIN CHICKEN CLAYPOT BHE2E4R

ginger chicken with onions, dried chilli & shaoxing wine

HONEY CHICKEN ZEiEVEZ

fried, honey sauce, topped with cashews & sesame seeds

KUNG PO CHICKEN =&

dried chilli, capsicum, onions & cashews

‘GOLDEN EGG YOLK’ CHICKEN SPARE RIBS =S ##\
fried, coated with salted egg yolk

FOIE GRAS CHICKEN SPARE RIBS ;AE#ERT#EZEH\

fried, coated with goose liver pate

11.0

11.0

13.5

13.5

15.5

20.5

33.0

33.0

33.0

34.0

35.0

35.0

36.0

38.5

42.5



DUCK (i}

ROAST DUCK (half) JE#E}E

ORANGE COINTREAU DUCK #&31=me

half roast duck, orange cointreau sauce, snow peas

PEKING DUCK 1ERIEHS
(half) 6 pieces =S -
(whole) 12 pieces £t 4

extra duck & crépe (each) ZBMBRANE 4

ROAST PIGEON (whole) #IJEZ.58

PORK 5

BBQ PORK with PLUM SAUCE #F¥X/&

onions, capsicum, veg

CANTON PORK RIBS EUit5EH\

with cantonese sauce

SPICY SALT & PEPPER PORK RIBS #fE&5&4\
fried, fresh chilli

SWEET & SOUR PORK #Em4WE

hong kong style, (light batter) capsicum, onions & pineapple

TWICE-COOKED PORK BELLY 458K

pork belly, lean pork, leeks, ginger, garlic, black bean

‘GOLDEN EGG YOLK’ PORK SPARE RIBS &H&&®
fried, coated with salted egg yolk

PORK BELLY & MUSHROOM CLAYPOT M ERRETESR

with fried tofu and veg

please inform staff about your food intolerance or allergies

36.5

41.5

49.0
82.0
7.0

48.0

33.0

33.0

33.0

33.0

35.0

39.0

39.0



BEEF &

BEEF with BLACK BEAN SAUCE &t+4H

onions, capsicum, veg

SZECHUAN ‘CHILLI OIL’ BEEF NN E=S|

chilli oil, onions, capsicum, veg

HONEY PEPPER STEAK ZEMI4R

with veg. & sesame seeds

CANTONESE STEAK =izt

wok-tossed, onions, bbq sauce

SESAME STEAK ERFZE4H)

chargrilled, roasted sesame sauce, veg

BUTTER & PEPPER STEAK ZAIAIEk

wok-tossed, butter, cracked pepper, snow peas

BLACK TRUFFLE STEAK EAFIZEMELNIEK

fillet steak cubes, onions & veg with truffle oil

WAGYU (5+ marbling) 1%

TERIYAKI WAGYU BBJEHFI4IK

wagyu cubes, onions & snow peas, teriyaki sauce

MUSTARD PEPPER WAGYU FF#REMHUTRILEEK

wagyu cubes, onions & veg, mustard peppercorn sauce

BLACK TRUFFLE WAGYU EAFIEMEFLER

wagyu cubes, onions & veg with truffle oil

VEAL / LAMB Y {FHW/EW

GINGER VEAL EE4S4FH

sliced fillets, ginger & shallots, sugar snap peas

XO VEAL XO #E4{FH

sliced fillets, our spicy dry scallop sauce & selected veg

MONGOLIAN LAMB ZET52EM0

with onions, leeks, veg & pepper sauce

33.0

33.0

38.0

39.0

40.0

41.0

52.0

51.5

51.5

61.0

415

445

42.0



FISH #&

ROCKLING RSt iR 37.5
stir—fry, selected veg. & ginger
TEA & HICKORY SMOKED SALMON (EE=xf 39.9
teriyaki sauce
SEA PERCH RiifiSiEfmin 39.9
lightly fried, soy & snow peas
SOUTHEAST CURRY SEA PERCH [IINEE&EA IR 39.9
lightly fried, curry sauce & veg
XO ROCKLING XO#E¥) iR 41.5
stir—fry, our spicy dry scallop sauce & selected veg
BARRAMUNDI (whole) B2 5iNE S fiE 61.0
deep fried, hot & sour veg, chilli
PATAGONIAN TOOTHFISH THR/ERESHA 66.0
pan fried, miso crust & sugar snap peas
LIVE FROM THE TANK ffKEtf
LOBSTER EEIR SNOW CRAB E{te
MORWONG =71 MURRAY COD 7tfi&
PARROT FISH ¥1x BARRAMUNDI Ef#&
all live seafood seasonal prices (due to availability)
CALAMARI it &
SPICY SALT & PEPPER CALAMARI| & HEHIEE e 38.9
fried, fresh chilli, salt & pepper dust
SZECHUAN ‘CHILLI OIL’ CALAMARI [O)|| &k 38.9

wok-tossed, red chilli oil, onions, capsicum, veg




2

PRAWN % 3R

GARLIC PRAWNS F&EIBREK

ginger, garlic shoots, snow peas & spring onion

SPICY SALT & PEPPER PRAWNS ZHHfHIEERER
fried, fresh chilli, salt & pepper dust

SZECHUAN ‘CHILLI OIL” PRAWNS [4)||#Ek

wok-tossed, red chilli oil, onions, capsicum, veg

TEA SMOKED PRAWNS ZFHRIEEIR

smoked with garlic, chilli, herb salsa & mustard mayonnaise

HONEY PRAWNS ZZ#EtRER

fried, honey sauce, cashew & sesame seeds

PRAWNS WITH VEG & CASHEW  B3FERIREK

stir fry with selected vegetables

KUNG PO PRAWNS E{RiBEk

fried, chilli & red vinegar, onions, capsicum, snow peas, cashews

‘GOLDEN EGG YOLK’ PRAWNS =&IRIK
fried , coated with salted egg yolk

XO PRAWNS XOZEiBEk

stir—fry, our spicy dry scallop sauce & selected veg

SEAFOOD AND TOFU CLAYPOT S#tTES

prawns, scallops, fish, fried tofu & veg

SEA CUCUMBER CLAYPOT ZX£iBE®

with mushroom & oyster sauce

BLACK TRUFFLE PRAWNS & SCALLOPS
BEAMERMBENL BRI T

with onions, veg, truffle pieces & oil

please inform staff about your food intolerance or allergies

41.0

41.0

41.0

43.0

43.0

44.0

44.0

44.0

45.0

46.0

50.5

60.0



SCALLOP ol

SCALLOP VEGETABLES RSMWHEF 41.0

stir—fry with selected veg

GINGER SCALLOPS E@EW#ZF 41.0

with ginger, garlic shoots & veg

SPICY SALT & PEPPER SCALLOPS #iE&% ¥ 41.0

fried, fresh chilli, salt & pepper dust

XO SCALLOPS XOEWHF 45.0

stir—fry, our spicy dry scallop sauce & selected veg

STUFFED SCALLOPS E%#ili+RIEESF 48.0
hong kong style, topped with prawn meat, chilli black bean sauce and veg

VEGETABLE i

STIR-FRY MIXED VEGETABLES & RS 19.0
SPICY SALT & PEPPER TOFU #HESE 21.0
MIXED VEGETABLES & TOFU (EWBSHEENE 23.0
GARLIC BABY SPINACH m&EEH 23.0
GAl LAN (CHINESE BROCCOLI) BEH4BEI 7 68 23.5
with ginger, shaoxing wine

SHITAKE MUSHROOMS & BOK CHOY BH&#EH% 27.5
MA PO TOFU MEZE 29.5

grandma-style, tofu, preserved veg, brown sauce, chilli

ASSORTED MUSHROOM TRIO ( shimeji, oyster & shiitake ) {+&

— stir fry & 30.0
— with selected veg HF3E 30.0
— with black truffle EAFZNE 38.9
BABY SPINACH WITH DRY SCALLOP SAUCE 43.5

B URRE



NOODLES %

PLAIN EGG NOODLE $Zhi%s
with light oyster sauce

VEGETARIAN SINGAPORE NOODLES ZEEM Kk
rice vermicelli, curry, sliced veg & sesame seeds

VEGETABLE WITH EGG NOODLES / RICE NOODLES
LSEYOE =R

SINGAPORE FRIED NOODLES Eji ¥

rice vermicelli, curry, bbqg. pork, prawn, onions, capsicum & sesame seeds

MUSHROOMS TRIO WITH EGG NOODLES {+EWHA

COMBINATION NOODLES {+&%Wifayat,

prawns, chicken, bbq pork, veg with egg noodles or rice noodles

SEAFOOD COMBINATION NOODLES Sff{+= W aiayas

prawns, scallop, fish, veg with egg noodles or rice noodles

RICE R

STEAMED RICE H&R (8 ) per person

VEGETARIAN FRIED RICE ZEWER

with egg, veg & spring onions

SPECIAL FRIED RICE i8R
with egg, bbqg pork, shrimps & spring onions

KING PRAWNS FRIED RICE BFIRIKWER
prawns, bbq pork, egg, spring onions & flying fish roe

CONPOY FRIED RICE ®EHFZEAWER

dried scallop, egg white, spring onion

BLACK TRUFFLE FRIED RICE
EAFRME BRI ER

seafood cubes with truffle oil, fried rice

please inform staff about your food intolerance or allergies

10.0

23.9

24.9

28.5

31.0

35.0

44.0

4.0

15.0

18.0

32.0

34.0

47.0



BANQUET (A) EE

$ 65.0 per person ( minimum 2 person) 2AMLE

spring roll 55

chicken sang choi bao HRAESE
duck meat bao (bun) BS4aR Bl

spicy salt & pepper prawns HXEE MR EK
cantonese steak / steamed rice XA MR B AR
lemon chicken e

special fried rice B ER
choice of desserts i

( banana fritter, pineapple fritter, lychees or chocolate icecream )

BANQUET (B) E&

$ 75.0 per person ( minimum 2 person) 2AE

curry—flavoured scallop shell KRS F57%
chicken lettuce sang choi bao HRAERES
Peking duck 1ERIERR

spicy salt & pepper prawns FREE MR ER

butter & pepper steak / steamed rice EHAHIIRIEE ER
kung po chicken EiREE

special fried rice BN ER

choice of desserts e

( banana fritter, pineapple fritter, lychees or chocolate icecream )

BANQUET (C) %

$ 105.0 per person ( minimum 2 person) 2ALAE

spicy salt & pepper prawns HREE SRR

chicken lettuce sang choi bao HRAERES
Peking duck 1ERIERS

ginger lobster tail with egg noodles EEEERIRAR
eye fillet steak with black pepper sauce

with steamed rice EHUTHMRE R
teriyaki chicken rep et

special fried rice BN ER

choice of desserts i

( banana fritter, pineapple fritter, lychees,
fried icecream or chocolate icecream )



The Qilin ( pronounced chi lin )

( formerly East Empress established
since 1990 ) is a mythical hooved
chimerical creature, known to bring
good omen, prosperity and serenity.
One of the ¢ four spirits ’ ( other
being the phoenix, turtle and dragon )

Serving Cantonese cuisine with our
contemporary twists, using the
freshest produce & ingredients,
with different cooking methods.
Our wine list is carefully chosen to
complement our food, please enjoy.

BYO wine ( $10 per bottle )

Please let our staff know if you have any food

intolerance or allergies, however we cannot
guarantee against traces of allergens.















