BRISBANE
PHOENIX

CHINESE RESTAURANT

Colour, Aroma and Taste

HEAXEXKRAL

All prices are GST inclusive
All Card payments incur a 1.5% surcharge
A surcharge of 15% appies on public holidays

When Ordering, please notify our staff of your dietary

ltem in Bold Font Contains Gluten
The management reserves the right to refuse service

Take Away Container 80 Cents Each




BRISBANE
PHOENIX

CHINESE RESTAURANT

Phoenix Restaurants is a Chinese restaurant group that has been operating in
Australia for over 20 years since 1999. We are specialising in yumcha, seafood
cuisine, organising functions and weddings. There are 4 large format restaurants
in New South Wales that can accomodate thousands of customers at one time.

Phoenix Group decided to enter Brisbane market in 2019 and Brisbane Phoenix is
the start of our cross-state operation. Phoenix team will combine its 20+ years of
superb skills and experience, as well as high-quality service to bring you a feast
of delicious food with perfect colour, aroma and taste.

In providing Brisbanites our famous mouth-watering yumcha as well as our
always contemporary and traditional a la carte dishes, we feel honoured to be
serving you in such a beautiful food precinct in CBD Brisbane. Our welcoming
and friendly staff are always there to service you and your guests.

Savor your dining experience.
BEXZEERANLE

Anita Fung
CEO
Phoenix Restaurant Group



Chef's Recommendations

Entrée

New Zealand Scampi Sashimi with Beluga Caviar 15yrs (2pcs) 50
FRRRBERINSELIBEEBNEATFE

Chilled Asparagus 40
7k 5 & &

Prawn Minced on Chinese Donut 28
BE R IE

Mains

Abalone Slices with Dongbo Pork (Pork Belly) 88
AR A

Pan-Fried M9 Wagyu Striploin with Foie Gras & Beluga Caviar 15yrs 158
FRVMOMAEEZHBI, BREUEHAFE (30mng

Heard Island Toothfish (Pan Fried or Steamed) 85
e S RETF A (B %) (20 mins)

Stir-Fried M9 Wagyu Slices with Broccolini 88
BHMIOMAEBREIER

Sea Cucumber & Dried Scallop with Broccoli 68
ERB3HNAEHET

Vegetarian

Truffle with Scamble Egg 32
BEENRE

Stir- Fried Truffle with Broccolini 38
BEWENRBEABEILESR

Truffle and Mushroom Fried Rice 32

RMEBERE LR



Entrée

Black Truffle Xiao Long Bao (3pcs) 16
ERgENEQ

Pan Fried Jumbo King Prawn in Superem Soy Sauce (4 pcs) 58
EX N

D/F King Prawn with Wasabi Mayo (4 pcs / Main Size Available) 24 | 44
7T K #r Bk

Mains

Fried Smoked Duck Breast with Plum Sauce 42
Slow Cooked Braised Pork Belly with MeiGan Cai (Preserved Vegetable) 52
BxROA

Scallop & Beef Fillet Cube in Three Cup Sauce 52
=W F 4R

Fried Whole Barramundi with Szechuan Chilli Sauce 78
HFEE

Steamed Silky Egg with Black Truffle & Crab Meat 48
EWFE. BAZEKE (30 mIins)

Steamed Scallop & ToFu with Duo Garlic 46
ARAGFHFFRER

Pastry. A& $12

with Passionfruit Purée (Serve with Green Rose Teq)

Red Bean
=

White Lotus
Taro

ESL]

Green Tea
GBS

Black Sesame

Durian
&

Chef's Recommendations Page 2



Light Menu

YumCha

Pork Xiao Long Bao (épcs) EiZINET 18
Scallop, Prawn & Caviar Shumai (3pcs) mTRFES 15
King Prawn Dumpling (3pcs) B2 15
Prawn & Garlic Chive Dumpling (3pcs) B IE R ER 14
Prawn & Pork Shumai (3pcs) BHRRAEE 12
Prawn & Pork Wonton in Spicy Broth IS ANESI AN F 15
Chicken Feets in Black Bean Sauce it RN 15
(v) Vegetarian Dumpling TEHER 12
BBQ Pork Bun (3pcs) BT XEEE 12
Sweet Custard Bun (3pcs) EHEPESMR 12
Dumpling Platter BhD PR 32
Chicken Spring Roll (3pcs) HREB 12
(v) Vegetarian Spring Roll (3pcs) EEEE 12
Soup

(v) Vegetable Soup Xim 10
Beef & Coriander Soup T4 RAE 12
Chicken & Sweet Corn Soup HERE 12
Crab Meat & Sweet Corn Soup BAEXE 16
Prawn & Pork Wonton Soup BIERERNERS 16
Seafood Hot & Sour Soup BHERES 16
Seafood & Tofu Soup BHREEE 16

24 hours pre-order in advance Serve 4

Abalone Chicken & Goji Berry Soup AL R RS 120
Slow Cook Whole Coconut with Abalone Chicken Soup [REMFia a5 160



Entrée

Peking Duck L RIERS 98
Peking Duck - Served in Two Courses
1st -Sliced Duck with Pancakes (12 serves) ¥
RiSEsf 12
2nd Course (Your Choice of one the followings) FTE  BEBUTHP—Z
Sang Choy Bau (6 serves) Axa
or 5
Duck Meat Fried Rice b Bk
or 5
Duck Meat Fried Noodle pOF ST
or 5
Chopped Up ot
Entrée
Peking Duck Pancake (4 serves) RASES 24
Sang Choy Bau (2 serves) ExRa:
(v) Vegetarian FE 16
Chicken #A 18
Duck SR 18
Seafood (Scallop & Prawn) i gt 26
D/F Salt & Chilli Soft Shell Crab R EE BN EE 30
Shellfish (4 serves)
Scallop il 36
Jumbo King Prawn KIRE 58
Scampi g 80
Cooking Methods: SHRAFE
Steamed with Ginger & Shallot BEEMhE
Steamed with Duo Garlic A AR
Steamed with Chopped Chilli AR Fh 2
Cold Plates
(V) Edamami in Salty Brine BKER 13
(V) Wasabi Cloud Fungus FTREKRE 15
(V) Garlic & ChilliSmashed Cucumber JIER 15
Five Spice Beef Shank EEF® 18
Seaweeds with Duck Meat bW T 22



Main Menu

Seafood - Shellfish

Lobster Tail in Garlic Butter & Black Pepper B FHHRERE 68
King Prawn with Chicken Mince & Vermicelli Hotpot D ERIRIK R 44
D/F King Prawn in Salted Egg Yolk =Rk 44
King Prawn in Singapore Chilli Sauce 2 MR Bk 44
King Prawn with Scamble Egg B EREK 44
D/F Honey King Prawn 2 R Bk 44
D/F Salt & Chilli Calamari FES Sl 38
D/F Salt & Chilli King Prawn & Calamari FER S e ok ¥ 48
Sautéed Scallop with Snow Pea HEHF 46
Stir-Fry Scallop with Asparagus EEWHET 56
Seafood Combination with Tofu Hotpot BEREER 42
Vegetable in Crab Meat Sauce A\ 48
Beef, Pork & Lamb

Pan-Fried M9 Wagyu Striploin ERFIMOFN & 82
Beef Fillet Cubes in Wasabi Sacue A = 4 Hiki 38
Beef Fillet Cubes in Honey Black Pepper Sauce Z A AL 38
Beef Fillet Cubes in Szechuan Chilli Sauce I 1] A= 40 38
D/F Shredded Beef in Peking Sauce BB Ak 38
Beef in Black Bean Sauce B4R 38
Sautéed Scotch Filliet Slices with Vegetable BRI & 42
Sautéed Scotch Filliet Slices with Vermicelli in Satay Sauce DR R 44
Scotch Fillet Slices in Szechun Hot Chilli Broth m )ik & 4 46
Sweet & Sour Pork FHELIL &Y 32
D/F Salt & Chilli Pork Rib WEEHE & 32
Pork Rib in Dark Vinegar Sauce SETPIHE 32
D/F Pork Rib with Dried Salted Plum FRiEEE 32
Braised DongPo Pork (Pork Belly) RIEA 38
Roasted BBQ Pork EitXE 32
Roasted Pork Belly s B2 182 Y 38
Roasted Pork Belly & Tofu Hotpot KEZER 36
Egg Plant with Minced Pork in Spicy Sauce BEMF 30
Mongolian Lamb EHER 36
Lamb Fillet in Cumin Flavor BARFEA 36



Main Menu

Live Seafood

Market Price

Abalone it
Baby Abalone i falF
Lobster REMR
King Crab 2FE
Snow Crab -y
Mud Crab B
Coral Trout K 2B
Barramundi HKEE
Silver Perch e 7K SR iR
Pipi 4

Cooking Methods: RRAE
Salt & Pepper / Chilli Garlic WES / &R YE
XO Sauce /  Ginger & Shallot X.0E/ BB
Spicy Singapore Chilli /  Garlic Butter EMN/ FRF4m
Steamed with Duo Garlic  / Cheese Bake ERTmR/ZTH
Flaming - Cointreau EEXIE 15
Salted Egg Yolk EK 15
Steamed with HuaDiao Wine & Egg White TEREEEZ 15
Add On:
Egg Noodle or E-Fu Noodle AmE/FE 15
Steamed / Fried Chinese Bread Roll #/IERFREB 6
Seafood - Abalone & Fish
Whole Abalone Braised in Supreme Sauce (each) IR [REH 72
Stir-fry Sliced Abalone with Seasonal Vegetable ik A 128
Fried Whole Barramundi with Ginger & Shallot Soy Sauce BEHREEE 78
Fried Whole Barramundi with Sweet & Sour Sauce REEE 88
Steamed Cod Fillet in Chopped Chilli Sauce H KA B 68
Steamed Cod Fillet in Ginger & Shallot Soy Sauce EEZAABAMN 68
Fish Fillet in Szechun Hot Chilli Broth K ER 52
Salt & Chilli White Bait ME B R 32



Main Menu

Chicken, Duck & Game

Crispy Skin Chicken e B2 VEF % 32
Crispy Skin Chicken in Ginger & Shallot Soy Sauce EEHINESH 34
Crispy Skin Chicken in Shangdong Sauce T Sg:: 34
D/F Lemon Chicken =R 32
KungPo Chicken EREET 32
Szechuan Chilli Popcorn Chicken E> S ok 38
Chicken Fillet in Three Cup Sauce =3 32
D/F Salt & Chilli Quail Maryland HIESHEEE R 34
Quail Maryland in Three Cup Sauce = F%EZERR 34
Roast Duck BRYE e RE 42
Crispy Skin Squab L 4EFLER 438
Vegetable, Tofu & Fruit (Vegetarian)

Braised Mushroom with Vegetable TR H\BF iR 32
Stir-fry Mix Vegetables with Purple Cabbage b 5 32
Stir-Fry Fungus &Vegetable Deluxe rFERNREE 34
Spinach in Supreme Goji Berry Broth L iEmieER 32
Chilli Vinegar Cabbage e=Ed 30
Chinese Broccoli in Oyster Sauce bSM TR 30
Salt & Chilli Eggplant HRES A F 30
Szechuan Grandma (Mopo) Tofu REZE 30
Braised Pan-Fried Tofu with Vegetables HMIEEE 32
Mushroom Omelette XA 30
Stir-Fry String Bean with Preserved Olive BRxUESZ 30



Main Menu

Rice & Noodle
Phoenix Fried Rice (Scallop, Prawn & Flying Fish Caviar) EREEE YR R:36
S:24
BBQ Pork Fried Rice XIEWER 28
Chicken Fried Rice AR 28
Minced Beef Fried Rice 4R 28
Fujian Fried Rice fRE I ER 32
Diced Abalone & Chicken Stone Pot Fried Rice (15 min) R A SR 88
Singapore Fried Noodle MK 28
Duck Meat & Preserved Vegetable Rice Noodle Soup PES KBS HRZ K 32
Duck Meat Fried Noodle RSk 4@ 30
Beef Fillet Slices Fried Rice Noodle AR ST 30
Combination Seafood Fried Egg Noodle B 36
(v) Vegetable Fried Rice EHRWER 26
(v) Vegetable Fried Rice Noodle WA 28
(v) Fried Egg Noodle with Chive & Bean Sprout in Superem Soy Sauce HChEMWE 28
Steamed Rice (per serve) ek 4.5
Steamed / Fried Chinese Bread Roll 7%/ IEIRIR S 6
24 hours pre-order in advance
Abalone, Dried Scallop & Seafood Fried Rice with Lotus Leaf Wrap EREEhHAER 98
Dessert
Fried Ice-Cream Topping: Caramel / Chocolate / Strawberry YEEEE 8.5
Deep Fried Banana with Ice-Cream VEBER SR 16
Deep Fried Strawberries Topping: Caramel / Chocolate / Strawberry VEEE 16
Chocolate Fondant 1558 JILKER 15
Mango Pudding ERmE 8
Red Bean Pastry with Ice-Cream 2L ES 16
Fresh Fruit Platter KR PR 15
Affogato (S EEA 20



