BRISBANE
PHOENIX

CHINESE RESTAURANT

Colour, Aroma and Taste

All prices are GST inclusive
All credit card payments incur a surcharge of 1.5%
A surcharge of 15% applies on public holidays

When ordering, please inform our staff if you are allergic to certain ingredients
The management reserves the right to refuse service
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PHOENIX

RESTAURANTS

Phoenix Restaurants is a Chinese restaurant group that has been operating in
Australia for 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 Brisbanesiders 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.

Anita Fung
CEO
Phoenix Restaurants



MAIN MENU

Soup 5

(v) Vegetable Soup

Hot & Sour Soup

Chicken & Sweet Corn Soup

Prawn & Pork Wonton Soup

Fresh Crabmeat & Sweet Corn Soup

Seafood & Tofu Soup

Seafood & Spinach Soup

Beef & Coriander Soup

Entrée g3z

Fresh Crab Meat Xiao Long Bao (4)

Mix Steamed Dim Sim (8)

(Prawn Dumpling 2 / Scallop and Caviar Shumai 2/
Baby Spinach Dumpling 2 / Prawn and Kimchi Dumpling 2)

Steamed Scallop w/ Vermicelli in XO Chilli Sauce (4)
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Salt & Chilli Calamari

Salt & Chilli White Bait

Peking Duck Pancake (4)

Chicken / Duck San Choi Bau (2)

(v) Salt & Chilli Tofu and Pumpkin

Quail Maryland in Three Cup Sauce

Chicken Spring Roll (3)

(v) Vegetarian Spring Roll (3)

Salt & Chilli Soft Shell Crab

Cold Plates %%

Drunken Chicken

Five Spices Beef Shank

(v) Garlic & Chilli Smashed Cucumber

Salt Brine Duck Slices

Duck Tongue in Herbal Spicy Sauce

Wasabi Cloud Fungus
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Roast Meat Efs

Roast Duck V=i 28
BBQ Pork Y& 28
Soya Chicken HES 24
Live Seafood (Market Price) LE 3T 54

Green Lip Abalone HEKA

Baby Abalone ffafT

Lobster AEYR

Snow Crab g

Mud Crab A&

Coral Trout K 2 5E

Barramundi KBS

Silver Perch Tk SREE

Cooking Styles - There are many different ways of cooking and numerous choice of sauces, please ask our staff for
recommendations to suit your needs.
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Seafood =f#

Lobster Tail with Garlic Butter & Black Pepper

Fried Whole Barramundi with Ginger and Shallots Soy Sauce

Steamd Coral Trout Fillet in Chopped Chilli Sauce

Honey King Prawn

King Prawn with Scrambled Egg

King Prawn in Singapore Chilli Sauce

Sauteed Scallop with Snow Pea

Jumbo King Prawn in Chilli Bean Sauce (4)

Salt & Chilli King Prawn and Calamari

Seafood Combination with Tofu Hotpot

Chicken & Duck #m®\ BH

Crispy Skin Spatchcock in Ginger & Shallot Soy Sauce

Lemon Chicken

Kung Po Chicken

R IR B MR M BERE

BRHRRIREE

AR

BN

TBEIRIN

EMTiRBK

ERAIBRE

HREESRER A

A

B RE

>.

ERHMNEH

TR

SRET

48

36

36

36

36

38

38

36

36

26

26

26



5 Crispy Skin Spatchcock in Shangdong Sauce

o5 Fragrant Pipa Duck

Duck in Sweet & Sour Sauce

Szechuan Chicken

Satay Chicken

Whole Peking Duck (with 12 Pancakes ¢ 6 San Choi Bau)

Beef, Pork & Lamb 4@/ #HW *&

Pan-fried Wagyu Beef in Roast Sesame Sauce

Beef Fillet Cubes in Wasabi Sauce

Beef Fillet Cubes in Honey Black Pepper Sauce

Beef Fillet Cubes in Szechuan Chilli Sauce

Sauteed Beef Scotch Fillet Slices with Vegetable

Crispy Sweet & Sour Pork

Salt & Chilli Pork Rib

Pork Rib in Dark Vinegar Sauce

Eggplant with Minced Pork in Spicy Sauce
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Mongolian Lamb

Lamb Fillet in Housemade Teriyaki Sauce

7y Pan-fried Lamb Cutlet in Chilli Garlic Flavor

Imperial Pork Rib

Pork Rib in Peking Sauce

Vegetable & Tofu #3z

Broccoli with Dry Scallop Sauce

5 (v) Braised Mushrooms with Vegetables

(v) Stir-fried Mixed Vegetables

75 (v) Mushroom Omelette

(v) Salt & Chilli Eggplant

(v) Bean Curd Szechuan Style ( Spicy )

7y Salt and Chilli Prawn Blended Tofu

Steamed Scallops and Tofu with Garlic

(v) Braised Pan-fried Tofu with Vegetables

(v) Cabbage in Vinegar Chilli Sauce
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oy String Bean with Chicken Mince in XO Chilli Sauce

Spinach in Supreme Broth

Rice & Noodle &

7y Phoenix Fried Rice

Fujian Fried Rice

Seafood and Pineapple Fried Rice

(v) Vegetarian Fried Rice

75 Singapore Fried Noodle

7y Beef Fillet Fried Rice Noodle

Combination Seafood Fried Egg Noodle

Steamed Rice (per person)

Dessert #HE

Fried Ice Cream

Mango Pancake

Mango Pudding

Banana Fritter with Ice Cream

Red Bean Pastry with Ice Cream
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Gluten Free Menu

Steamed Scallop with Ginger & Shallot (4)
BERKTT

String Bean Stir-fried with Preserved Olive Leaf

ExXmEs

Scotch Fillet Stir-fried with Vegetables in Shacha Sauce
IR BB R

Steamed Lobster Tail with Garlic Dual
ERATREEEIRE

Steamed Coral Trout Fillet in Chopped Chilli Sauce
FINEE A B

Crispy Skin Spatchcock
KeF B

Calamari Stir-fried with Snowpeas and Celery
A A L

Pan-fried Jumbo King Prawn (4)
BRIKIRE

Stir-fried Mixed Vegetables

W3R

Mushrooms Stir-fried with Cloud Fungus, Snowpeas and Celery
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Fried Rice
BN ER

Rice Noodle Stir-fried with Duck Meat
Y Sl
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