


Bamboo

House

Chinese
Restaurant

Bamboo House is synonymous
with Northern Chinese cuisine in
Australia since 1984 as being
the first to launch a
comprehensive Northern
Chinese menu.

Our aim is to ensure that
everyone who dines with us,
whether for business or
pleasure, always has a
memorable food and wine
experience in pleasant
surroundings.

Whilst we encourage you to
explore the distinctive flavours
of Northern Chinese cuisine
and our house specialties, we
also have an excellent
Cantonese repertoire that is
sure to please. Our culinary
team will take every possible
effort fo meet your special
dietary requirements.



Pre-Ordered Dishes

B R R S5 16.00 Per Person
Double boiled Chicken

with Wonton in Clay-pot

(pre order, minimum 6)

Pork Wonton, aged Chook in double Master
Stock slow cooked in sealed clay-pot

& B 75 79.00
Sichuan Cirispy

Fragrant Duck

(pre order,

available Mon to Fri only)

The duck is marinated with five spice, ginger,
Chinese rice wine and spring onion. It is
steamed for several hours until the duck is soft
and tender. After that, the duck will be deep
fried in very intensive hot oil until crispy. The
crispy duck is then served with lotus leaf bun.

e 28 85.00
Beggar's Chicken

(pre order,

available Mon to Fri only)

Beggar's chicken originated from ancient time in
China. The chicken was stolen by a beggar, who
then covered the chicken with mud and buried
it in hot coal. However, in Bamboo House, our
chef wraps the chicken with lotus leaf, as the
earthy aroma of the leaves impart to the dish,
also retains the moisture and natural flavours of
the ingredients.

Cake Charges 3.50 Per Person
(Exclude Banquets)

Minimum spend applies:

Bamboo House reserves the right to maintain a
minimum spend per table should situation
requires)




& ® %
Peking Duck

Peking duck is prepared with centuries old
recipe where it is air pumped, scalded and
roasted in specially made 'hung oven'. The meat
is then calved in front of diners (if the whole duck
is ordered) and served with house made
steamed pancakes, spring onion, cucumber and
peking duck sauce.

B R 5
Sichuan Tea Smoked Duck

This is a renowned dish from the Sichuan
Province of China. The duck is prepared in
several stages (Marinated in spices, steamed,
smoked with tea leaves and then deep fried). It
is served in a lotus bun with sauce and finely
sliced spring onion.

£ RY O/ RS
Pan Fried Eye Fillet Pot Stickers
(4 pieces per order)

From Mishap to Wonders “the mishap caused by
a chef resulted in a dried up boiled dumpling,
stuck to its pan. In a time when food was scarce,
he had no choice but to eat it himself. His eyes lit
up, devouring the dumpling in his mouth. All the
juices were contained inside the pastry of the
dumpling and the skin had a nice firm texture
with an added crunch.

N E E 2R
Spicy Lamb Cutlet
(2 pieces per order)

Lamb and Mutton are stable diet in Northern
China. In Bamboo House we embrace this
culture with locally sourced lamb, the cutlets are
marinated in Chinese Spices wok seared with
Chinese rice wine, chilli, garlic, onion and
coriander.

T 5 i K
Sichuan Dry-fried beef

Threads of Topside beef fried to golden then
glazed in a sticky sweet vinegarette with garlic
and chilli.

Half
42.00

42.00

14.00

15.60

38.00

Whole
79.00

79.00




Small Regular

Pre-Dinner

IR B X 8.00 12.00
Peking Pickle Cabbage

CHE - N )\ 12.00 20.00
Soya Bean Paste Cucumber

¥R I8 S Bk 10.50 19.50
Toffee Glazed Walnuts

X0 #& 10.00
XO Chilli Sauce

Appetisers

X B i R 12.00 22.00
Drunken Chicken

kB 4 A 12.00 22.00
Five Flavour Beef

xR EIE A 16.00 28.00
Shanghai Smoked Fish

KR JE F 4B 12.50 22.00
"Vegetarian" Goose

Cold Delicacy

BawHFagH 15.00 28.00
Jelly Fish in Spring Onion and
Sesame Dressing

BEaH#HHBxn 29.00
Boned Duck Web

with Spring Onion

and Sesame Dressing

Entrée to Share

H KR 32.00
Crystal Noodle with Julienne of

Chicken, Ham, Flavoured Beef

Combination in peanut and

sesame




Appetisers (Warm)

EER T
Ginger Scallops

R+ X &
Barbecued Pork Tenderloin

Rt IEH* A .
Barbecued Pork Spare Ribs

Chinese Sausage

Appetisers (Aromatic)

t BB OBF Bt
Spicy Calamari _
(The Crown of Appetisers)

Fresh calamairi is scaled, marinated,
dusted in light flour and Deep-fried to
golden, toss in specks of garlic, and
fresh chilli

ol R
Egg Roll "Spring Roll"
(Pork or Vegetarian)

FEBRKE R
Rice Paper
(Chicken or Vegetarian)

TEIEE H
Crispy Fried Wontons

= %Y B ¥R
Prawn Cuftlets

& R Z iR
Sesame Prawns

B JE i B o
Stuffed Crab Claw

10.50

12.00

12.00

8.00

10.50

6.00

12.00

8.00

12.00

12.00

13.00

ER AR

Appetisers




518

BT S5 9.90
SOUpS Combination of Prawn, Chicken,
and Pork Consommé

Clear Broth (Consummeé)

£ B 5 8.50
Won Ton Soup

B E R P %S 8.50
Fried Bean Curd & Shredded Pork
with Bean Vermicelli

mME/EE A KB K 8.50
Shredded Pork soup

with choice of

pickled turnip or pickled vegetable

Thick Soups

N I EE 8.50
Combination Bean Curd Soup
(Vegetarian option available)

AGBOEHEER 8.50
Chicken with
Asparagus and Mushroom Soup

BHEEXE 8.50
Chicken Sweet Corn Soup

(Vegetarian option available)

T AR B E 8.50
Minced Chicken and Fish Soup

BH AT E 8.50
Chicken Mushroom Soup

BR &R & 8.50
Hot and Sour Soup
(Vegetarian option available)

I REE 8.50
Fish with Egg Flower Soup
O R 8.50

Shredded Duck Soup




Dumplings & Dim Sums

£ R $A B 14.00

Pan Fried Eye Fillet Pot Stickers .
(4 pieces per order) Dumpllngs

% & 9.00 and
Steamed Beef Dumplings

(3 pieces per order) Dim Sums

AN A 7.00
Shanghainese Pork Dumplings

(Xico Long Bao)

(3 pieces per order)

= R 9.00
Steamed Vegetarian Dumplings
(3 pieces per order)

BB WTFIER EE 9.00
Trio of Steamed Cantonese
Dim Sum

(Prawn, Scallop, Sui Mai)

& % ok B& 23.00
Poached Pork Dumplings

served in Chicken Broth

(8 pieces per order)

Pastry
B i Bf 9.00
Spring Onion Pancake (V)
(1 piece per order)

R %% & 8.00
Silver Thread Bread (V)
(Choice of steamed or fried)

OB 1.50
Tissue Cake (V)
(1 piece per order)




2= M B RO AR R Seasonal

Fresh Australian Crayfish Price
\,—- \‘
;ﬂﬁq: % JH S A Seasonal
Braised Abalone in Oyster Sauce Price
B F B I E S Seasonall
Bamboo Sea Cucumber (Bache-de-Mer) Price

in Spring Onion and

Seafoods Roasted Prawn Roe

BB E R 42.00
Sauteed Combination of Seafood

serve in Bird's Nest (made with flour

egg noodle)

Australian Prawn 48.00

Sautéed

A &5 R 3K
with Chinese Mushrooms
and Seasonal Greens

By R R BK
with Seasonal Greens

RO K
Garlic Prawns

XO #&R K
with XO Sauce (homemade chilli oil)

Battered

T MR A R OBK N
in Shanghainese Chilli Sauce

B R OA W
in Sichuan Chilli

OB R OBK
Tossed with Salt and Pepper

Deep Fried
B I R BK
Snow Flake Prawn Balls




21\

Fish of the Day Seasonal
Price .
Fish
Steamed 32.00
R A K

Steamed Fillets
with Spring Onion and Ginger

Bt E AR K
Steamed Fillets
with Black Bean Sauce

XO% % A &
Steamed Fillets
with XO Sauce (homemade chilli oil)

Sautéed 32.00

B X B A
Squ’ré Fillets
with Seasonal Greens

Sautée in Chinese Wine Sauce

Battered 32.00

A IR i < W -
Shanghainese Spicy Fish Fillets

B R A A
Sichuan Fish Fillets

AT I B A
Deep-fried Fillets
with Sliced Pork and Mushrooms

A Seasonal
Wok Seared Wild Barrumundi Fillets Price




ZETS

Poultry

A & P\ B
Steamed Duck
with Chinese Mushrooms

75 A 75
Sweet and Sour Westlake Duck

B K B Ap
Chicken Fillets
with Seasonal Vegetables

W 2R 42 MR (KEF L)
Shredded Chicken
with Bell Peppers

(or Bomboo Shoots)

B IR S5 bR T
Chicken Fillets, Walnut
with Soya Bean Paste

=R
Lemon Chicken

AT H 2
Grilled Ginger Chicken (Boned)

Seared Boned Chicken
with Shallots and Garlic Sauce

e R I F %8
Crispy Skin Chicken

39.00

39.00

32.00

32.00

32.00

32.00

32.00

32.00

32.00



R+ KX FEAN ' 36.00
Sliced Lamb Fillets with Shallots Mongolian Style

Sliced Beef Tenderloin Tossed in...

B X H A 34.00
Seasonal Greens

Beef

B+ H+ A
Black Bean Sauce

P EH A .
Satay Sauce (Peanut and Spices)

N |
Sizzling Sichuan (with sweetness) Spicy Beef

T K B % 38.00
Sichuan Dry-fried beef .
(Bamboo House Famous Dish)

Wok Seared Beef Eye Fillet in...

+ X HF p 39.00
Cantonese sauce

& A+ S A
BBQ sauce

B X & IR
Wasabi Sauce

XO H- 4p
XO Sauce (homemade chilli oil)

48 B
Black Truffle Pate (Extra 8.00)




% B F A K 30.00

Shredded Spicy Pork in Sichuan Sauce

Pork WE K (K & X) A K 30.00
or Julienne of Pork Tossed

with Shanghainese Pickled Vegetables

(or Pickled Turnip)

BB A 30.00
Sliced Pork with Green Peppers
in Soya Bean Sauce

A 30.00
Deep-fried Pork Ribs in Spicy Salt

=+ H B 30.00
Mandarin Style Pork Ribs

88 ‘T HE A 30.00
Pork Ribs in Chinese Vinegar Sauce

™ 5 % _ 34.00
Dry-Fried Strips of Pork Tenderloin
Glazed in Mandarin Sauce

o5 B A 30.00
Fresh Sweet and Sour Pork

4+ B
B

Omelette

En®E 3 30.00
Bamboo House Omelette

(Vegetarian option available)

] B & %Y 36.00
Fresh Jumbo Prawn Omelette
R 5 & 36.00

Fluffy Egg White Omelette
with Dried Scallops and Fish

X B = B 36.00
Fluffy Egg White Seafood Omelette




R

l ++
Tk = 5 w00 1IN
Mermaid's Tresses

MR i 2 30.00 .
Pan Fried Beans ’r Rustic
with Diced Sichuan preserved turnip

and Minced Pork Home
(Vegetarian option available) D is h es
W A H A 30.00

Mok Sui Pork

(Vegetarian option available)

Fo X # 4B o 29.00
Shredded Combination
with Egg Omelette

(Vegetarian option available)

] F- 3R B e B 30.00
Braised Bean Curd
with Prawn Roe Sauce

X mER 30.00
Home cooked style Bean Curd
with Pork Belly

M % 2 OJE 30.00
Grandma's Bean Curd (Spicy)

(Vegetarian option available)

B F »n F 29.00
Eggplant Sichuan Style in claypot

(Vegetarian option available)

EANE: = 22.00
Steamed Tien-Tsien Cabbage (V)

BF B 3 X 24.00
Sauté Garden Fresh Greens

%

L & & 28.00
Spinach in Master Stock
Wolf Berry and

Juliane of Chinese Mushrooms

M




AT 2B
Pan Fried Egg Noodles

2 M A sE 32.00
Combination of Seafood and Meat

FEER

Noodles
2B W/ X¥E/F A/ 1+ K B 48 26.00
and Meat or Vegetarian

Rice OB AT f® 36.00
Seafood

2 I ok 26.00
Singapore Stir-Fried noodles

Y & £ (warm) 26.00
Peking Noodle with Minced Pork
in Gravy of Pork & Dried Bean Curd

1t 7%
AT ]

E;"L%@ in Soup with...

E RS 5E _ 26.00
Shanghai Smoked Fish

Peking & s 1
PU” Hot and Sour Soup

WL

26.00

Noodle
% [k BB
in Soup or Stir Fried with...
= 8 5/ W fE 32.00

ll’%*

E X ARSI/ LE 26.00
Shanghainese Pickled Vegetables & Pork

A % A 3E S/ N 5B 26.00
Shredded Pork & Mushroom

s %2 5/ ) £E 26.00
Shredded Duck

B2 M R
. . 10.00 Small
Bamboo House Fried Rice 20.00 Large

ME B R
Steamed Rice (Per person) 3.00 per person







