Bamboo

House

Chinese
Restaurant

Bamboo House is synonymous
with Northern Chinese cuisine in
Australia since 1984 as being
the first fo 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 culincrr
team will take every possible
effort to meet your special
dietary requirements.

bamboohouse.com.au



Food Allergy Notice

Please be advised that our products may contain Milk, Eggs.
Wheat, Soybeans, Peanuts, Treenuets, Fish, Shellfish and other
allergens. Our kitfchen and production process is not allergen free
and cross confamination may occur. We cannot 100% guarantee
that our products are nuts, gluten and allergen free. PLEASE ASK a
member of staff about the ingredients in your meal before placing
your order. Please understand that Bamboo House is not liable for
any adverse reactions from consumption.
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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 served with house made steamed
pancakes, spring onion, cucumber and
peking duck sauce.

=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). Itis served in a lotus bun
with sauce and finely sliced spring onion.

Half Whole
52.00 96.00

(8 Pieces) (16 Pieces)

Half Whole
52.00 96.00

(8 Pieces) (16 Pieces)
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Seafood
Appetisers

I B (RESR S A (Lobster) 52.00
Fluffy EQg White & (Crab) 38.00
Cream Omelette (for 2 ppl)
Choice of Lobster®/Crab®

WER LR (S)27.00
Salt & Pepper Calamari ® (L)54.00
BEEERAS 28.00

Seafood Roll (for 2 ppl)
With Scallops and Fish
Served with Mermaid’s Tresses @

B RBRERT 18.00
Fresh Scallops (3 Pieces)

Steamed with Ginger &

Spring Onion/Chilli &

Black Bean/XO Sauce ®

Ze KA 18.00
Fresh Tasmanian Oysters (3 Pieces)

Steamed with Ginger &

Spring Onion/Chilli &

Black Bean/XO Sauce ®

B BER 33.60
Scampi (2 Pieces)
Steamed with Garlic ©®

EaRT 17.00
Stir-Fried Ginger Scallops (3 Pieces)®

+ YRR 16.00
Prawn Cutlets (2 Pieces)®

& Fe 2 fm 4R _ 16.00
Sesame Prawn Toasts (2 Pieces) ©
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Appetisers

g e
Dumplings
/Pastry

ERKE

(Pork) 13.00

Lettuce Delight (Seafood) 16.00

Choice of Pork/Seafood @/
Lobster @

R T
Pork Spring Roll

RAXIE .
Barbecue Pork Tenderloin

Chinese Sausage

TEEERS
Crispy Fried Wonton (6 Pieces)

FERIREZR . .
Rice Paper Chicken (2 Pieces)

A RTEARE
Pan-Fried Eye Fillet Pot Stickers
(4 Pieces)

A E ol o
Poached Pork Wonton
with Homemade Chilli Oil (6 Pieces)

=B 25
Trio Steamed Cantonese Dim Sim &

(Lobster) 24.00

9.00

16.00

12.00

12.00

16.00

18.00

24.00

15.00

(Prawn, Scallop, Pork and Prawn Siu Mai)

JEEF AR
Sesame Puff with Minced Pork
(2 Pieces)

HSNEE _
Shanghainese Pork Dumplings
(3 Pieces)

B
Steamed Vegetarian Dumplings
(3 Pieces)

Steamed Beef Dumplings (3 Pieces)

BihER
Spring Onion Pancake

26.00

13.50

13.50

13.50

10.80
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Cold Dish
KBILRRZE (M) 38.00
Drunken Chicken
Ok gg (M) 38.00
Mouth Watering Chicken (Spicy)
JRIRSEF#E (S) 18.00
“Vegetarian"Goose (M) 34.00
Biaray (S) 18.00
Jelly Fish in Spring Onion (M) 34.00
and Sesame Dressing ©
TIERE X (S) 12.00
Peking Pickle Cabbage (M) 18.00
23NN (M) 24.00

Soya Bean Paste Cucumber

\B,;,*e
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Soups
IBIERKE 18.00 p
Shredded Duck

with Dried Scallop Soup ®

BINEKRE 18.00
Crab Meat Sweet Corn Soup ©®

255 14.00
Wonton Soup
BHEXRE 14.00

Chicken Sweet Corn Soup
(Vegetarian Available)

BHXGER 14.00
Chicken Mushroom Soup

BRI S 14.00
Hot and Sour Soup
(Vegetarian Available)
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i /I\II\ A I CRINAESR Seasonal Price
Live Australian Lolbster from Tank

LS

\)—- 4

;‘&%ﬂ =+ 3% BE Seasonal Price
Live Mud Crab from Tank ®

BAMDOO (subject to Availability)

Seafood wmemmms 168.00
Fresh Australian Lolbster Tail
(650g — 700g)

R MaRE B 84.00
Braised Abalone
with Oyster Sauce (2 Pieces) ®

Blgas 92.00
Braised Sea Cucumber
with Spring Onion ©

R EESREK 52.00
Jumbo Prawns
with Chinese Mushroom & Greens ©

XO$R K 52.00
Jumbo Prawns
in XO Sauce ©
FFBRBR 52.00

Jumbo Prawns
in Garlic Sauce ©

FUSRERBK 52.00
Jumbo Prawns
in Shanghainese Chilli Sauce @©

SRR Bk 52.00
Jumbo Prawns @
in Sichuan Chilli Sauce (Battered)

or
Numbing Chilli Sauce (Not
battered)

IR R AR 2200
Jumbo Prawns
in Wasabi Sauce (Batftered) ®

i SR K 2200
Jumbo Prawns Tossed
with Salt and Pepper (Battered) ©

FEHEBK 52.00
Jumbo Prawns
in Salted Egg Yolk (Battered)®




XO#F-

Scallop in XO Sauce ®

;-T;;_';\;‘_}:_—%‘e,?_ . 52.00
Scallop in Garlic Sauce ®

BRI R T 52.00

Scallop with Broccoli ®

I 45.00
Steamed Rockling Fillets
with Ginger and Spring Onion ®

TR A 45.00
Steamed Rockling Fillets
with Black Bean Sauce ®

XOEHB 45.00
Steamed Rockling Fillets
with XO Sauce @

BF R A 45.00
Sauté Rockling Fillets
with Seasonal Greens @

B RE A 45.00

Rockling Fillets
in Sichuan Chilli Sauce (Batftered) ®

FIE/FIHDTE Seasonal Price

Borramund| F|IIeTs
Steamed/Wok Seared ®

FAIE/AIIASREE R Seasonal Price

Po’rogornon Toothfish
Steamed/Wok Seared ®
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Poultry

A LZEINFS
Steamed Duck
with Chinese Mushroom

B 2% 28 49p
Chicken Fillets
with Seasonal Greens

BIRILPERT
Chicken Fillets with Walnut
in Soya Bean Paste

B %2R 4P

Chicken Fillets

in Sichuan Chilli Sauce
or

Numbing Chilli Sauce

2 2R AP
Chicken Fillets
in Black Pepper Sauce

1EIRZE
Lemon Chicken

Seared Boned Chicken
with Shallots and Garlic Sauce

AR VEF-58
Crispy Skin Chicken

REROEA
Sliced Lamb Fillets with Shallots
Mongolian Style

NEFFELE .
Wok Seared Spicy Lamb Cutlets
(4 Pieces)

44.00

39.00

39.00

39.00

39.00

39.00

39.00

39.00

48.00

52.00
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Beef
EFRRNMOFoF-41 (34049) 118.00
Seared Australian M? Wagyu
with Air-Dried Garlic and Chilli

E B H-49p 56.00
Wok Seared Eye Fillet
in Black Truffle Pate

BF K A 45.00
Sliced Beef Tenderloin
with Seasonal Greens

EPaa o 45.00
Sliced Beef Tenderloin
in Black Bean Sauce

S 3 45.00
Sliced Beef Tenderloin
in Satay Sauce (Peanut and Spices)

WAREH- A 45.00
Sizzling Sichuan Beef Tenderloin
(with Sweetness)

or

Numbing Chilli Sauce

T H- 1944 45.00
Sichuan Dry-Fried Beef

& K H-49p 49.00

Wok Seared Eye Fillet
in Canftonese Sauce

V- a e o 49.00
Wok Seared Eye Fillet

in BBQ Sauce

IR A4 49.00

Wok Seared Eye Fillet
in Wasabi Sauce

XO4-49p 49.00
Wok Seared Eye Fillet

in XO Sauce

2 PR 49p 49.00

Wok Seared Eye Fillet
in Black Pepper Sauce




Pork

B HE A 39.00
Deep-Fried Pork Ribs in Spicy Salt

RiTHER 39.00
Mandarin Style Pork Ribs

SETHER 39.00
Pork Ribs in Chinese Vinegar Sauce

odr oBR A 39.00
Fresh Sweet and Sour Pork

T TFEAREL _ 39.00
Dry-Fried Strips of Pork Tenderloin
Glazed in Mandarin Sauce

o

O

melette

BT ZY 48.00
Prawn Omelette @©

LTy 48.00
Fluffy Egg White Omelette
with Dried Scallops and Fish &

ZrEn 42.00
Combination Omelette ™
(Meat/Vegetarian)
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Mermaid’s Tresses @ Rustic
R e % T 38.00 Home
Pan Fried Beans I
with Minced Pork and Preserved Turnip DISheS
FRRT R 38.00

Grandma'’s Bean Curd (Spicy)

BErn 38.00
Eggplant Sichuan Style

B A3 5 36.00
Sauté Fresh Greens

FRIR , 36.00
Sauté Chinese Broccoli

HREER 36.00

Bt FmER 36.00
Eggplant and String Beans
in Black Bean Sauce




FEER
Noodles
& Rice

Pan Fried Egg Noodles
with Combination of Seafood and Meat @

SRAIP/ X I/ H A /1 K FI5E
Pan Fried Egg Noodles
with Meat or Vegetables

pig el
Pan Fried Egg Noodles
with Seafood @

AR 5T
Peking Pull Noodles
with Seafood (Stir-Fried) @

JR S A BE ) 33 5B

Peking Pull Noodles

with Shredded Pork

and Mushroom (Stir-Fried)

5 $  HL 5E
Peking Pull Noodles
with Shredded Duck (Stir-Fried)

EWprKRty
Singapore Stir-Fried Noodles ©

BMHer . .
Bamlboo House Fried Rice
(Vegetarian Available)

MEBBR

Steamed Rice (Per Person)
LB _
Flower Bun (Steamed of Fried)

42.00

40.00

48.00

48.00

40.00

40.00

40.00

(S) 16.00
(L) 26.00

4.00

9.00
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Spring Roall

BB
Spring Onion Pancake

FERRE B _
Rice Paper Roll (2 Pieces)

EEE .
Lettuce Delight

Vegetarian Dumplings (3 Pieces)

B E
Salt and Pepper Bean Curd

BitrmFmER
Eggplant and String Beans
in Black Bean Sauce

B EALEeEFR
Mixed Vegetable
with Bean Curd & Chinese Mushroom

K AT2E/ ) 558

Vegetarian Noodles

(Pan Fried Egg Noodles
or

Peking Pull Noodle)

R

Vegetarian

9.00
10.80
16.00
13.00
13.50

(S) 24.00

(L) 34.00

36.00
42.00

40.00




