BRISBANE
PHOENIX

CHINESE RESTAURANT

Colour, Aroma and Taste

BRERAEEZKRAE

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

When Ordering, please nofify our staff of your dietary

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



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.
RIS
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Anita Fung
CEO
Phoenix Restaurant Group



Yum Cha (Dim Sum) Banquet Menu

Lunch Only

Menu45 Minimum 4 pax $45/pp

Selection of Chinese Tea

King Prawn & Bamboo Shoot Dumpling
Prawn & Pork Shumai

(V) Wild Mushroom Dumpling

BBQ Pork Bun

Spicy Salt and Chilli Calamari
Roasted Duo Platter (Duck & BBQ Pork)
(V) Chinese Broccoliin Oyster Sauce
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(V) Fried Egg Noodle with Chive & Bean Sprout in Superem Soy Sauce SOREYPHE
Mango Pudding TRMhE
Menubb Minimum 4 pax $55/pp
Selection of Chinese Tea hE &R
Pork Xiao Long Bao EH/\EEE
King Prawn & Bamboo Shoot Dumpling BIRIRERE
Scallop, Prawn & Caviar Shumai mrRIIFESE
(V) Wild Mushroom Dumpling HMERE
Spring Roll Duo (Chicken & Vegetarian) 55

Spicy Salt and Chilli Calamari A B o,
Roasted Trio Platter (Duck, BBQ Pork & Pork Belly) SRR

(V) Chinese Broccoliin Oyster Sauce YRR
Beef Fillet Slices Fried Rice Noodle A
Mango Pudding TRhE
Fresh Fruit Platter IK R



Bangquet Menu

Menu50 Minimum 4 pax $50/pp
Pork Xiao Long Bao E5/\BEE
Mushroom Dumpling HMERE

Chicken Spring Roll HAES

Spicy Salt and Chilli Calamari A B e o,

Beefin Black Bean Sauce BUTHR
Mongolian Lamb EEAD

KungPo Chicken =RE T

Chinese Broccoliin Oyster Sauce N PN

BBQ Pork Fried Rice and Steamed Rice

Fresh Fruit Platter
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Menué?2

Minimum 4 pax $62/pp

Steamed Scallops with Ginger and Shallots ( 1)
Peking Duck Pancakes (2)

f

RESEE (2R)

Chicken Spring Roll HANBE

Spicy Salt and Chilli Calamari A B o,

Beef Fillet Cubes in Honey Pepper Sauce ZRA- 10

Garlic King Prawn 1 B3k

Crispy Skin Chicken with Ginger and Shallots Soy Sauce EEURMEZ

(V) Stir-fry Mix Vegetables with Purple Cabbage KORESE

Phoenix Fried Rice and Steamed Rice E=ESEBIER / BER
Mango Pudding TRhE

Fresh Fruit Platter TKER B

Menu?0 Minimum 4 pax $90/pp

Scallop Steamed in 2 Ways
Peking Duck Pancakes (2)
Quail Maryland in Salt & Chilli

Lobster Tail in Garlic Butter & Black Pepper

M9 Wagyu Beef in Black Pepper Sauce

Crispy Skin Spatchcock in Grapefruit Purée

Whole Barramundi Fried in Ginger & Shallot Soy Sauce
(V) Braised Mushrooms with Vegetables

Phoenix Fried Rice and Steamed Rice

Deep Fried Ice-Cream
Fresh Fruit Platter

EHE R XOM##HEL T
RESEET (27)

N EE R 2R
B4 REERE
BRIMOFIA-FC BT
P&
EZEHREE
s\ FF IR
EZESREIER / BER

TK Rz



YumCha Menu

Steamed

Pork Xiao Long Bao (épcs) E5/ )\ 18
Scallop, Prawn & Caviar Shumai (3pcs) HfRIES 15
King Prawn & Bamboo Shoot Dumpling (3pcs) BRI E 15
Prawn & Garlic Chive Dumpling (3pcs) FEIRIESEER 13.5
Prawn & Pork Shumai (3pcs) HINERES 12
Prawn & Pork Wonton in Spicy Broth IR RAESLDRIF 15
(V) Wild Mushroom Dumpling (3pcs) HERER 12
BBQ Pork Bun (3pcs) Zi+ N E 11.5
Sweet Custard Bun (3pcs) E=EM 11.5
Dumpling Platter OB 30
Soup

(V) Vegetable Soup =X5 9
Beef & Coriander Soup PG RE 10
Chicken & Sweet Corn Soup HATRE 10
Crab Meat & Sweet Corn Soup BALRE 14.5
Prawn & Pork Wonton Soup HINERESS 15
Seafood Hot & Sour Soup B RS 14.5
Seafood & Tofu Soup EBROEE 14.5

24 hours pre-order in advance
Abalone Chicken & Goji Berry Soup (serve 4) ELMTC AR Z 5 120



Chef's Recommendations

Entrée

Whole Abalone Braised in Supreme Sauce (each) 68
BEEREM

Abalone in Brine Sauce with Smoke Duck Breast Platter 78
B K B & BS M HF R

D/F Jumbo King Prawn in Salted Egg Yolk (4pcs) 58
ETAEBEE

Mains

Abalone Slices with Dongbo Pork (Pork Belly) 88
B R RIEA

Pan-Fried M9 Wagyu Striploin 77
& Fimo A &4

Pan-Fried M9 Wagyu Beef & Mushroom Roll in Black Pepper Sauce 50
B RIMI M &4 & Bc & Mot

Braised Trio Squab or Each 128/ 46
— BB/ AEILS

Spatchcock & Prawn Wonton in Yellow Rice Wine (HuaDiao) Broth 68
TtHREEAEAERERS

Curry Spatchcock 48
I 1 & %

Stir-Fry Scallopc & Asparagus 56
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Entrée

Peking Duck

Whole Duck - Served in Two Courses
1st -Sliced Duck with Pancakes (12 serves)

2nd Course (Your Choice of one the followings)
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Sang Choy Bau (6 serves) BSREXE
or 1%
Duck Meat Fried Rice BS KD ER
or 19
Duck Meat Fried Noodle BS PN 5
or 1%
Chopped Up 4
Peking Duck Pancake (4 serves) RISHBH 22
Duck Sang Choy Bau (2 serves) S NE =) 18
Steamed Dumpling Platter (8pcs) BROHEE 30
Chicken Sang Choy Bau (2 serves) HAESE 17
Seafood Sang Choy Bau (2 serves) BEESE 24
Chicken Spring Roll (3pcs) HAES 12
(V) Vegetarian Spring Roll (3pcs) ZXES 12
D/F Salt & Chilli Soft Shell Crab T 28
Steamed Scallop with XO Sauce (4pcs) X.OBM Mz 36
Steamed Scallop with Duo Garlic (4pcs) LTI AR T T 36
Steamed Jumbo King Prawn with Duo Garlic (4pcs) FE TR AR AR E 58
Steamed Jumbo King Prawn with Chopped Chilli (4pcs) Rl #42& KIRE 58
Cold Plates
(V) Edamamiin Salty Brine EKED 13
(V) Wasabi Cloud Fungus FARENKRE 15
(V) Garlic & Chilli Smashed Cucumber AEEETIN 15
Five Spice Beef Shank &S 18
Jelly Fish with Duck Meat RHEBE KIS 44 22



Main Menu

Live Seafood

Market Price

Abalone fra

Baby Abalone fRff

Lobster FEIR

King Crab EFE

Snow Crab EE

Mud Crab e

Coral Trout i ==35)

Barramundi HKEE

Silver Perch 7K ER 8

Pipi L)

Cooking Method: Dby

Ginger & Shallot / Garlic Butter B8 /mr40H

Spicy Singapore Chilli/ XO Sauce EM / X.0E

Duo Garlic / Cheese Bake STk [ 2T

Salt & Pepper/ Chili Garlic/ Salted Egg Yolk HRES / BEfEIE /) £AX
Addition:

Egg Noodle or E-Fu Noodle TH/FE 15
Steamed / Fried Chinese Bread Roll ZVER#E 55
Seafood - Abalone & Fish

Whole Abalone Braised in Supreme Sauce (each) B2 REM 68
Stir-fry Sliced Abalone with Seasonal Vegetable Bk 128
Fried Whole Barramundi with Ginger & Shallot Soy Sauce ZEHIEEE 78
Fried Whole Barramundi with Sweet & Sour Sauce MEEE 88
Steamed Cod Fillet in Chopped Chilli Sauce R ZE A DR 48
Steamed Cod Fillet in Ginger & Shallot Soy Sauce ZRZE OB 48
Fish Fillet in Szechun Hot Chilli Broth K= 48
Salt & Chilli White Bait MEBEERAE 32



Main Menu

Seafood - Shellfish

Lobster Tail in Garlic Butter & Black Pepper ﬁ}l#?ﬁﬁﬁﬂﬁéﬁifﬁ 68
King Prawn with Chicken Mince & Vermicelli Hotpot DD AR B IR 67 42
D/F King Prawn in Salted Egg Yolk E%ﬂﬁzﬂi 42
King Prawn in Singapore Chili Sauce 22 SRk 42
King Prawn with Scamble Egg B EIRIK 42
D/F Honey King Prawn EiERIK 40
D/F Salt & Chilli Calamari HEE o A, 36
D/F Salt & Chilli King Prawn & Calamari AR B R Ik o 44
Sautéed Scallop with Show Pea TEH T 46
Seafood Combination with Tofu Hotpot BEIREE 40
Vegetable in Crab Meat Sauce BN 48
Beef, Pork & Lamb

Beef Fillet Cubes in Wasabi Sacue H 0 A1k 36
Beef Fillet Cubes in Honey Black Pepper Sauce ZAF AR 36
Beef Fillet Cubes in Szechuan Chili Sauce O A=Ak 42
D/F Shredded Beef in Peking Sauce H2 A0 4% 36
Beefin Black Bean Sauce BUOTHRA 42
Sautéed Scoftch Filiet Slices with Vegetable (SEAJ) s 42
Scotch Fillet Slices in Szechun Hot Chilli Broth 7o)l k&4 42
Sweet & Sour Pork BRI IBA 30
D/F Salt & Chilli Pork Rib WEHES 30
Pork Rib in Dark Vinegar Sauce T AHE 30
D/F Pork Rib with Dried Salted Plum BIXEEE 30
Braised DongPo Pork (Pork Belly) RIFA 36
Roasted BBQ Pork Bt XE 30
Roasted Pork Belly e /&R 32
Roasted Pork Belly & Tofu Hotpot KimSBE 34
Egg Plant with Minced Pork in Spicy Sauce BEMNT 28
Mongolian Lamb E=ETD 36
Lamb Fillet in Cumin Flavor HEAER 36



Main Menu

Chicken, Duck & Game

Crispy Skin Chicken e K7 YEF 2 30
Crispy Skin Chicken in Ginger & Shallot Soy Sauce EEURMEZ 32
Crispy Skin Chicken in Shangdong Sauce LR 2 32
D/F Lemon Chicken EEF] 30
KungPo Chicken 2R T 30
Szechuan Chilli Popcorn Chicken R 36
Chicken Fillet in Three Cup Sauce =M 30
D/F Salt & Chilli Quail Maryland N EEEE SR 30
Quail Maryland in Three Cup Sauce = MERSEHE 30
Roast Duck HR Y2 55 38
Crispy Skin Spatchcock in Grapefruit Purée iR =P 48
Steamed Spatchcock with Chinese Mushroom, Fungus & Goji Berry 59
HIEEERCFaEEES
Please allow 30 minutes minimum due to the quality of our cooking methods

Vegetable, Tofu & Fruit (Vegetarian)

Braised Mushroom with Vegetable BT\ B R 30
Stir-fry Mix Vegetables with Purple Cabbage YORESE 30
Stir-Fry Fungus &Vegetable Deluxe AEEWRLE 32
Spinach in Supreme Goji Berry Broth SRR 28
Chili Vinegar Cabbage EN=ES 28
Chinese Broccoliin Oyster Sauce ey PN 28
Salt & Chilli Eggplant EEHTF 28
Szechuan Grandma (Mopo) Tofu i g & 28
Braised Pan-Fried Tofu with Vegetables AETBE 30
Mushroom Omelette FEREE SN 30
Stir-Fry String Bean with Preserved Olive el ] 28



Main Menu

Rice & Noodle

Phoenix Fried Rice (Scallop, Prawn & Caviar)

BBQ Pork Fried Rice

Chicken Fried Rice

Minced Beef Fried Rice

Fujian Fried Rice

Singapore Fried Noodle

Duck Meat Fried Noodle

Beef Fillet Slices Fried Rice Noodle
Combination Seafood Fried Egg Noodle
(V) Vegetable Fried Rice

(V) Vegetable Fried Rice Noodle

(V) Fried Egg Noodle with Chive & Bean Sprout in Superem Soy Sauce

Steamed Rice (per serve)
Steamed / Fried Chinese Bread Roll

24 hours pre-order in advance

Abalone, Dried Scallop & Seafood Fried Rice with Lotus Leaf Wrap
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#HEEER 4.5
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EREEREER 98

Dessert

Fried Ice-Cream

Mango Pancake (2pecs)
Mango Pudding

D/F Red Bean Pastry
Fresh Fruit Platter
Dessert Platter

Affogato
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