EAST PHOENIX

CHINESE RESTAURANT

Chef’s Recommendations

Entrée i = AN /NIRRT B

- Poached Pork Slices with Garlic & Chilli
ok B A

Tofu with Preserved Duck Egg
KEZE

Cucumber with Smashed Garlic & Chilli
JJHE=EK

Five Spices Beef Shank
EE4 R

Sour & Spicy Mung Bean Noodles
B 3R OR B

Four Fortune Braised Gluten

mEE %

Quail Maryland (8 pcs)
- Deep-Fried with Salt & Chilli
B E: 85 75 AR

Chilli Black Bean Sauce
# R E S IR AR

Pan-Fried Wagyu Beef in Roasted Sesame Sauce

JE 2 it E M4

Lobster Tail & Vermicelli Hot Pot
BEIREM&H% R

Cumin Lamb Cutlets (6 pcs)
F R F R

Stir-Fried Chinese Broccoli with Sausages & Preserved Meat
R& IR X I BE




Scotch Fillet Slices in Szechuan Hot Chilli Broth
7l 7K & BE 4

Fish Fillet with Pickled Cabbage in Spicy Broth
[y

Homemade Meat Balls with Crabmeat Sauce
5 F 88

Corn-Fed Chicken in Aromatic Ginger Salt Flavour
WER R E M

Pan-Fried Jumbo King Prawns in Garlic Herb Sauce (4 pcs)

HEXRRE

Pork Ribs Braised in Hoi Sin Sauce

BERAGE

Deep-Fried Silken Tofu with Salted Egg Sauce
HEETFEEB

Sautéed King Prawns with Edamame Beans in Spicy Sauce

ROk 1 2 4 8y 2R

White Bait Egg Slices in Wasabi Pea Puree
HRAEHRAEXFTHRFTE N

Stir-Fried Mushrooms with Lotus Root, Black Fungus & Vegetables
HEEEERBRAODER

Seafood Fried Rice with Braised Abalone Sauce

MLT B B R

Seafood Poached Rice in Fish Broth
RZHREAN
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EAST PHOENIX
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Peter Lehmann Degustation Menu

H R & & #f
White Bait Egg Slices in Wasabi Pea Puree
Hill & Valley — Eden Valley Pinot Gris 2017

R EE e R R
Salt & Pepper Lobster Talil
Masters — Wigan Valley Riesling 2012/13

BBk = H
Barbeque Trio
Black Queen Sparkling Shiraz 2012

Il % %0 4
Wagyu Beef in Szechuan Chili Sauce
Very Special Vineyard — Hearnden Shiraz 2013

FRER
Cumin Lamb Cutlets
Masters — Eight Songs Barossa Shiraz 2014

$60 per person, without wine pairing (Minimum 4 people)
$85 per person, paired with Pehmann Wines (Minimum 4 people)




