SHARL

Crispy Chicken Wings kung pao sauce, peanuts, chilli $19
Cantonese Salt & Pepper Calamari five spice mayo (gf) $22
Sashimi Kingfish pickled daikon & mala sauce $25
Yuzu Duck San Choi Bau ginger, soy sauce, iceberg $24
Chinese Kale San Choi Bau dry tofu, bamboo &

shiitake mushroom, iceberg (v) $20
Dong Po Pork aromatic pork slow cooked,

lotus buns & asian pickles (4 buns) $30
Marinated Cucumber & Black Fungus Salad (v) $10
Five Spice Beef Shin chilli vinaigrette $14
Drunken Pork Knuckle sesame, jellyfish,

garlic vinaigrette (gf) $18
Traditional Canton Daikon Cake black bean vinegar $15

Peking Roast Duck pancakes, asian pickles
& hoisin dressing half $45 / whole $88

DIM SUM

STEAMED

Jade Scallop & Prawn Dumplings (3 pcs) $15
Bug Meat, Prawns & Chinese Kale Siu Mai (3 pcs) $15
Porcini & Wild Mushroom Dumplings (v) (3 pcs) $14
Pork Crab Meat, Flying Fish Roe Siu Mai (4pcs) $15

Scallop Wontons crispy shallots & chilli vinaigrette (3 pcs)  $19
Assorted Steamed Dim Sum Basket (chef’s selection of 8 pcs)  $32

[RIED

Crispy Duck Spring Roll (3 pcs) $14
Saltwater Duck & Mushroom Dumpling (3 pcs) $15
Sesame Prawn Toast (4 pcs) $14
Morel Mushroom & Vegetable Spring Rolls (v) (3 pcs) $12
Pork & Chinese Cabbage Pot Stickers (5 pcs) $17

Assorted Fried Dim Sum Basket (chef’s selection 6 pcs) $29

NOODLE R RICE

Five Spice Duck Fried Rice xo sauce $26

Wok Fried Wagyu Tri Tip, Flat Rice Noodle
bean sprout, scallions, tea smoked soy $28

one bill per table, all of our food may contain nuts, gluten and shellfish, although all
care is taken, trace elements are unavoidable in all meals, cakeage fees apply to all
cakes brought into the venue, surcharges apply to all visa and mastercard transactions
(0.663%), american express (1.60%,) and diners club international (2.93%)



DIER & BUBBLES

Duck Duck Lager $7 %12
James Squire Swindler $7.5 $13
NV Courabyra 817 $75
NV Louis Roederer $22 $130
Guandong Spritz $18
Mandarin Liqueur, Yuzu, Prosecco

Roku Gin & Fever Tree Mediterranean Tonic $14
Falling Water $18

Feijoa Vodka, Elderflower, Kiwi Water

Blood Orange Margarita $18
Tequila, Pepper Sec, Blood Orange, Citrus, Chilli Salt

Southside $20
Szechuan Gin, Citrus, Kaffir, Lemongrass, Mint

10 FINISH

Old Fashioned $25
Black Sesame Rum, Aromatic Bitters, Activated Charcoal,
Burnt Orange

Espresso Martini $22
Vodka, Patron XO, Cold Drip Coffee

IIARMONY SODAS $6

Crysanthemum

Lychee & Elderflower
House-Made Ginger Beer
(Available with house spirits +$6)

Please see staff for full Cocktail and Wine offering



