
Melbourne Cup Menu
‘THE DUCKLING’ 

 $49 / PERSON

E N T R É E

L o t u s  C h i p s  a n d  S h o e s t r i n g  F r i e s

D u c k e n  D e l i c i o u s  P a n c a k e s
roast holy duck, cucumber, shallots & hoisin sauce

D u c k  Y e a h  S p r i n g  R o l l  /  V e g e ta b l e  S p r i n g  R o l l s
roast holy duck & vegetables with chilli plum dipping sauce

M A I N S

H a l f - C r i s p y  H o ly  D u c k  ( w i t h  p a n c a k e s ) 
o r  H a l f - R o a s t  H o ly  D u c k  ( w i t h  n o  p a n c a k e s )
served with hoisin sauce, cucumber & spring onion

R o a s t  H o ly  D u c k  F r i e d  R i c e
with asparagus, mustard seeds & shallots

S t i r  F r i e d  S e a s o n a l  V e g e ta b l e s /  S t e a m e d  C h i n e s e  G r e e n s
with snow peas, baby corn & asparagus

D E S S E R T

I c e  C r e a m



Melbourne Cup Menu
‘WHAT THE DUCK’ 

 $69 / PERSON

E N T R É E

S t e a m e d  D i m  S u m  P l at t e r
selection of prawn har gow, vegetable dumplings, chicken siu mai 

and prawn & chive dumplings

S a lt  a n d  P e p p e r  C a l a m a r i
fried garlic, chopped chilli, black bean and desiccated coconut

M A I N S

C r i s p y  H o ly  D u c k  ( w i t h  p a n c a k e s )  o r  R o a s t  H o ly  D u c k  ( w i t h  n o  p a n c a k e s )
served with hoisin sauce, cucumber & spring onion

D u c k  S a n  C h o i  B a o
with yellow pickle, chilli, basil & crispies

H a n d m a d e  P i n k  S a lt  a n d  B l a c k  S e s a m e  E g g  &  S p i n a c h  T o f u
with green beans

J a s m i n e  R i c e

 - -  o r  - -

C r i s p y  H o ly  D u c k  ( w i t h  p a n c a k e s )  o r  R o a s t  H o ly  D u c k  ( w i t h  n o  p a n c a k e s )
served with hoisin sauce, cucumber & spring onion

P o r k  D e l i g h t
BBQ char siu & roast pork belly

S t i r  F r i e d  G r e e n  B e a n s
with pork mince

J a s m i n e  R i c e

D E S S E R T

I c e  C r e a m



Melbourne Cup Menu
‘THE HOLY DUCK’ 

 $98 / PERSON

E N T R É E

S t e a m e d  D i m  S u m  P l at t e r
selection of prawn har gow, vegetable dumplings, chicken siu mai 

and prawn & chive dumplings

S a lt  a n d  P e p p e r  C a l a m a r i
fried garlic, chopped chilli, black bean and desiccated coconut

D u c k  Y e a h  S p r i n g  R o l l
roast holy duck & vegetables with chilli plum dipping sauce

M A I N S

C r i s p y  H o ly  D u c k  ( w i t h  p a n c a k e s )  o r  R o a s t  H o ly  D u c k  ( w i t h  n o  p a n c a k e s )
served with hoisin sauce, cucumber & spring onion

D u c k  S a n  C h o i  B a o
with yellow pickle, chilli, basil & crispies

H a n d m a d e  P i n k  S a lt  a n d  B l a c k  S e s a m e  E g g  &  S p i n a c h  T o f u
with green beans

G i n g e r  &  l o b s t e r  ta i l s  w i t h  E E - F U  N o o d l e s 
Brazilian rock lobster tails with ee-fu noodles in a ginger & shallot miso sauce

J a s m i n e  R i c e

 - -  o r  - -

C r i s p y  H o ly  D u c k  ( w i t h  p a n c a k e s )  o r  R o a s t  H o ly  D u c k  ( w i t h  n o  p a n c a k e s )
served with hoisin sauce, cucumber & spring onion

P o r k  D e l i g h t
BBQ char siu & roast pork belly

H o ly  D u c k  S p e c i a l i t y  p l at t e r
roast duck, BBQ char sui & roast pork belly

S t i r  F r i e d  G r e e n  B e a n s
with pork mince

J a s m i n e  R i c e

D E S S E R T

 D e e p  f r i e d - I c e  C r e a m  o r  Va n i l l a  P a n n a  C o t ta




