
DUMPLINGS
$15 Su Chai Jiao. Very Sticky Dumplings: Mushroom (4) or Triangle Chicken (3) Shanghai vo/gf/*
$16 Wortip. Pan-Fried Dumplings - Pork/Chives or Peppered Pea (4) [~30mins] HONG KONG vo
$13 Huntun. Wontons in Soy & Chilli Oil - Prawn or Potato/Herb (6) Shanghai vo
$17 Dai Zi Gao. Scallop & Prawn Dumplings in Spicy Chilli Oil (3) Guangdong *
$15 Har Gao. Opaque Prawn Dumplings (4) Guangdong gf/*
$12 Mama Gao. Mother’s Wholesome Chicken & Vegetable Dumplings (3) Guangdong *
$15 Xiaolongbao. Soup-Filled Pork Dumplings (4) Shanghai *

BUNS
$12 Jiaoyan Xia Bao. Buttered Bun w Salt & Pepper Prawns (or Lion’s Mane Mush) HONG KONG vo
$12 Cha Siu Bao. Pillowy Buns Filled w BBQ Chicken - Crispy or Steamed (2) Guangdong *
$12 Lo Hon Zai Bao. Pinched Buns Filled w Spiced Veg. - Crispy or Steamed (2) Guangdong v/*
$12 Ham Sui Gok. Crispy Large Dumpling Filled w Beef (2) HONG KONG gf/*
$12 Xianbing. Chinese Pan-Fried Pie w Pork Floss & Green Onion (2) Beijing

OTHER SNACKS
$15 Yan Su Ji. Boneless Salt & Pepper Chicken Pieces (4) TAIWAN gf/*
$25 Hui Ya. Confit Duck Maryland Served w Pancakes & Condiments (5) Guangdong
$15 Fu Pei Gyun. Crispy Tofu Skin Roll w Prawn (or Veg = Tasty Corn) (2) Guangdong vo/gf/*
$15 Chuanr. Lamb w Cumin & Chilli on a Stick (2) Xinjiang gf
$16 Gan Xiang Roupian. Golden Pork Snack - Marinated and Crispy Guangdong gf
$15 Liangban Bohe. Mint & Tofu Skin Salad w Zucchini in a Chilli Vinaigrette Yunnan v/gf

VEGETABLES AND SEAFOOD
$18 Gai Lan. Steamed Chinese Greens w House Smoked Oyster Sauce Guangdong vo/gf
$22 Suanmiao Chao Larou. Stir-Fried Green Garlic Shoots w Chinese Charcuterie Guangdong vo/gfo
$15 Doufunao. House-Made Soft Tofu w Sichuan Savoury Sauce & Preserved Veg. Sichuan v/gf
$28 Jiaoyan Houtougu. Salt & Pepper Lion’s Mane Mushrooms Guangdong v/gf
$35 Yi Ye Qing. Pan-Fried Coral Trout in a Soy, Shallot & Ginger Sauce Guangdong gf
$32 Chi You Wang Xia. Wok-Fried King Prawns in Soy Sauce & Ginger Guangdong gf

MEAT
$32 Zhaoshao Niurou. Wok-Fried Diced Beef in Tasty Sauce w Mushrooms & Greens Guangdong gf
$32 Hongshao Niurou. Slow-Cooked Beef Cheek w Not Too Spicy Sauce Sichuan gf
$28 Mao Shi Hongshao Rou. Chairman’s Comforting Red-Braised Pork Belly Hunan gf
$28 Kungpao Jiding. Wok-Tossed Chicken & Chilli w Sweet/Sour Sauce (veg = LMM) Sichuan vo/gf
$29 Zha Zi Ji. Crispy Boneless Chicken w Ginger/Shallot Sauce Guangdong gf

NOODLES/RICE
$25 Dan Dan Mein. Rich and Tasty Beef Mince w Sesame & Chewy Rice Noodles Sichuan vo/gf
$25 Chow Mein. Crispy Noodles w Delicious Sauce & Stir-Fried Mushrooms AUSTRALIA v
$22 Jirou Chaofan. Fried Rice w Chicken & Preserved Vegetables Guangdong vo/gf
$5 Steamed Rice. v/gf

SWEETS
$9 Daahn Taat. Macanese Custard Tart w Flakey Pastry MACAU v/*
$14 Chocolate Bao. Melted Chocolate in Crispy Bun w Vanilla Ice Cream HONG KONG v/*
$14 Deep-Fried Ice Cream. Vanilla w Salted Caramel Sauce AUSTRALIA v/gf/*
$12 Tang Yuan. Chewy Rice Dumplings w Black Sesame in Sweet Ginger Broth Guangdong v/gf/*
$12 Doufu Hua. House-made Warm Tofu w Sweet Osmanthus Syrup HONG KONG v/gf/*

v  - vegetarian
gf - gluten-free
o  - on request
*  - late menu

EAST ST, F.VALLEY
NEAR FAIRY-LIT TREES
SNACK-MAN.COM.AU
ENJOY FOOD & DRINK

NIL  - CASH
NIL  - EFTPOS
0.5% - CREDIT
1.5% - AMEX

$65pp BANQUET
Our Chefs will show you their favourite 
dishes from all over China & beyond



BASICS VODKA, GIN, TEQUILA, RUM, BOURBON, SCOTCH 11

NEUTRAL
Vodka Grey Goose FRANCE 14
Vodka Belvedere POLAND 12

AGAVE
Tequila G4 ‘Blanco’ JALISCO, MEX 15
Tequila G4 ‘Reposado’ JALISCO, MEX 16
Tequila Los Azulejos ‘Talavera Reposado’ JALISCO, MEX 30
Tequila Cascahuin ‘Extra Anejo’ JALISCO, MEX 36
Mezcal Ilegal ‘Joven’ OAXACA, MEX 13
Mezcal El Jolgorio ‘Tobaziche’ 2018 OAXACA, MEX 38
Mezcal Tio Pesca ‘Tobala’ 2017 OAXACA, MEX 38

JUNIPER
Gin Four Pillars ‘Rare’ AUSTRALIA 12
Gin Never Never ‘Argo Gin’ AUSTRALIA 17
Gin Black Friars PLYMOUTH, ENG 13
Gin Monkey 47 GERMANY 19
Gin Gin Mare SPAIN 14

SUGARCANE
Rum Diplomatico VENEZUELA 16
Rum Flor De Cana 18yo NICARAGUA 18
Rum El Dorado 21yo GUYANA 33

WHISKY
Scotch The Macallan ‘A Night on Earth’ HIGHLANDS, SCO 30
Scotch Dalmore ‘Cigar Malt’ HIGHLANDS, SCO 30
Scotch Highland Park ‘Viking Heart’ 15yo ISLANDS, SCO 26
Scotch Bruichladdich ‘Port Charlotte’ 10yo ISLAY, SCO 19
Whisky Bear Face CANADA 12
Whisky Kanosuke ‘Mellow Land’ JAPAN 28
Whisky Fuji ‘Single Malt’ JAPAN 18
Whisky Nikka ‘Yoichi’ or ‘Miyagikyo’ JAPAN 24
Whiskey Redbreast 12yo IRELAND 20
Bourbon Four Roses ‘Small Batch’ USA 14
Bourbon Michters USA 17
Rye Michters USA 17

GRAPE
Armagnac Delord 1985 BAS-ARMAGNAC, FRA 25
Cognac Paul Giraud ‘VSOP’ GRANDE CHAMPAGNE, FRA 20
Cognac Tesseron ‘XO Lot 90” CHAMPAGNE, FRA 24
Cognac Jean Fillioux ‘Millésime’ 1989 GRANDE CHAMPAGNE, FRA 34

DIGESTIF Please see our after dinner menu

BEER
House Beer Happy Boy Lager or East St Pale Ale 11
Mid-Strength Asahi “Super Dry” (3.5%) 11
Tins Matso’s Ginger Beer or Yulli’s Cider 13

NON-ALCOHOLIC
Sanbitter Aperitif 9

Matéo Iced Tea Original Yerba Maté or Hibiscus Yerba Maté 9

Yumbo Soda Co. Grapefruit or Mandarin 9

~Zero Percent Beer Hiatus Pacific Ale (0%) 10
Non-Alcoholic Cocktails Tommy's Margarita or Espresso Martini or Ruby Grapefruit Spritz or Amaretto Sour18

THIS IS JUST SPIRITS & BEER
Look up for cocktails & glasses of wine 

or ask us to show you some bottles


