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燕鲍翅 佛跳墙��
“2016年奢華旅遊指南大獎＂年度優質服務獎

Luxury Travel Guide - Service Excellence Award of the Year 2016
“2017年奢華旅遊指南大獎＂年度澳洲最佳中餐廳獎

Luxury Travel Guide - Chinese Restaurant of the Year 2017

燉品皇之四大天王 招牌菜 主廚推薦 預訂
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燉品類
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蒸菜類
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飯麵類
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甜品和小吃
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一座座獎盃和食客們口碑鼓勵著我們不斷前進, 在澳洲打造非一般的廣東特色餐廳!

預訂菜式包括皇帝蟹, 龍蝦, 星斑, 螃蟹粥及極品大盆菜等,
敬請提前致電[燉品皇.燕鮑翅] : (02) 92 800 800
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刷卡手續費��, 美國運通��, 恕不接受大萊卡.
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所有價格已含消費稅
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恕不接受分開付帳
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如客人對食物有敏感, 請於點菜前通知服務員
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請勿攜帶飲料或食物進入餐廳
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炒菜類
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豉汁蒸排骨  (加臘味)

荷香紅棗當歸蒸走地雞

蒜蓉粉絲蒸開邊蝦

蝦米瑤柱蒸水蛋

XO粉絲蒸帶子  $13.80   /   生蠔 $19.80

蛋白花雕蒸花蟹 / 泥蟹

清蒸游水盲鰽

招牌鮑魚煨海參 (鎮店之寶, 四大天王)

百花釀海參

蔥燒海參

蛋白炒金沙嵾

翠棠豆腐

菜香豆腐

賽螃蟹

涼瓜杞子炒蛋白

琥珀核桃蝦

金衣蝦球

日式照燒和牛

美滋味羊排

秘制椒鹽羊排

涼瓜炆排骨/牛肉

鎮江骨

時菜炒臘味 / 肉片 / 牛肉

XO 醬 PiPis 煎米粉底

燉品皇魚翅撈飯 (鎮店之寶, 四大天王)

荷包蛋蝦滑牛肉湯米粉

招牌金瓜海鮮飯

蛋白瑤柱芥籣芯炒飯

生炒臘味糯米飯

招牌鴛鴦炒米

原盅臘味蒸飯

原盅排骨蒸飯

原盅梅菜肉餅蒸飯

原盅蒸飯

素麵

招牌原隻木瓜燉燕窩 (鎮店之寶, 四大天王)

招牌杏仁露燕窩

招牌杏仁露湯圓

琥珀核桃

鹵水花生

秘制龜苓膏

木瓜桃膠

紅棗枸杞紅糖薑水(雞蛋) 

燉品皇佛跳墻  (鎮店之寶, 鮑參翅肚)

迷你佛跳墻 (鎮店之寶一人份, 鮑參翅肚)

鮑魚響螺人參燉竹絲雞 (大補元氣)

鮑魚花膠燉走地雞 (養顏益壽)

花膠瑤柱燉走地雞 (活血養顏)

蟲草花百合桂圓枸杞燉乳鴿 (補肺健脾, 養陰安神)

花旗參石斛燉走地雞 (益氣養陰)

南北杏川貝無花果燉鱷魚肉 (化痰止咳)

沙參玉竹蓮子燉鵪鶉 (健脾潤燥)

首鳥核桃黃精燉牛展 (養血補腎)

淮山茨實百合蓮子燉排骨 (健脾益腎)

雪梨蘋果無花果燉豬展 (潤肺止咳)

栗子茨實花生眉豆燉雞腳 (抗衰駐顏)

白蔘丹蔘田七燉豬心 (活血通經, 清肝養心)

川芎白芷天麻燉魚頭 (去頭風止頭痛)

靈芝養生湯 (增強免疫)

五指毛桃茯苓炖乳鴿 / 瘦肉

藥膳鴿子湯
（紅棗,麥冬,桂圓,黨蔘,當歸）暖宮養生湯（經期）

烏雞藥膳湯 
（山藥,紅棗,黨蔘,玉竹,桂圓）暖宮養生湯（經期）

玉竹花膠雞湯 
（百合,無花果,淮山,蓮子）安養準媽湯（孕期）

花膠海參炖瘦肉
（淮山,紅棗）安養準媽湯（孕期）

$168.80

$98.80

$42.80

$36.80

$32.80

$42.80

$36.80

$32.80

$30.80

$30.80

$28.80

$26.80

$28.80

$32.80

$32.80

$32.80

$42.80 / $36.80

$49.80

$49.80

$42.80

$49.80

$32.80 / 39.80

$44.80

$46.80

$34.80

$時價

$88.80

$168.80

$108.80

$98.80

$78.80

$48.80

$42.80

$42.80

$36.80

$44.80

$44.80

$108.80

$59.80

$59.80

$44.80

$44.80

$44.80

$78.80

Market Price

Market Price

Steamed Pork Ribs with Black Bean Sauce ( add Chinese Sausage)

Steamed Free Range Chicken with Red Dates & Danggui

Steamed Prawn with Garlic & Glass Noodle

Steamed Egg with Prawn & Dried Scallop

Steamed Scallop / Oyster with XO Sauce 

Steamed Crab with Egg White & Shaoxing Wine

Stewed Abalone with Sea Cucumber

Brewed Sea Cucumber with Prawn Paste

Stewed Sea Cucumber with Shallot

Stir Fried Egg White with Sea Cucumber

Egg Tofu with Seafood

Egg Tofu with Special Vegi Sauce

Stir Fried Egg White with Seafood

Stir Fried Egg White with Bitter Melon & Qizi

Amber Walnut King Prawn with Mayo

Golden Prawn 

Japanese Teriyaki Wagyu

The Steam King Lamb Cutlet

Homemade Salt & Pepper Lamb Cutlet

Spare Rib with Bitter Melon Aniseeds

Sweet and Sour Pork Rib

Stir Fried Chinese Sausage / Beef / Pork with Veggies

Pipis & Crispy Rice Noodle with XO Sauce

$108.80

$49.80

$48.80

$32.80

$38.80

$36.80

$29.80

$28.80

$28.80

$7.80

$4.80

$128.80

$108.80

$24.80

$10.80

$8.80

$14.80

$32.80

$32.80
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招牌雲吞雞湯

金針菇瑤柱扒菠菜

金銀蛋浸菠菜

椒絲腐乳西生菜 / 通菜

杞子浸時蔬

蒜蓉炒時蔬

白灼田園菜

原隻椰青水 (潤燥, 清肺熱)

杞子玫瑰花茶(疏肝解毒)

杞子菊花茶 (清肝明目)

花旗參杞子茶 (養陰益氣)

王老吉 / 蘇打水 / 蒸餾水 / 

鐵觀音 / 紅茶 / 普洱茶 / 香片

The Steam King Chicken Wonton Soup

Steamed Vegetables in Enoki Mushroom & Dried Scallop

Spinach with Salted & Preserved Egg

Lettuce with Pepper Slice & Fermented Bean Curd

Steamed Vegetables with Qizi in Soup

Stir Fried Seasonal Vegetable with Garlic

Poached Fresh Seasonal Vegetables

Young Coconut Drink

Rose Tea with Gouji

Chrysanthemun Tea with Qizi

American Ginseng Tea with Qizi

Wong Lo Kat / Sparking Water / Still Water

Tat - Kuan - Yin Tea / Black Tea / Pu’erh Tea / Green Tea

$34.80

$34.80

$34.80

$28.80

$28.80

$28.80

$20.80

$12.80 / 隻

$6.80 / 位

$6.80 / 位

$8.80 / 位

$6.80 / 罐

$6.80 / 位

The Steam King Braised Shark Fin with Rice

Rice Noodle Soup with Poached Egg, Shrimp and Beef

Golden Pumpkin Seafood Fried Rice

Fried Rice with Egg White Scallops & Dry Scallop

Stir Fried Glutinous Rice with Chinese Sausage

Stir Fried Glass Noodle & Vermicelli with XO Sauce

Steamed Jasmine Rice with Cured Meat

Steamed Jasmine Rice with Pork Ribs

Steamed Jasmine Rice with Preserved Vegetable & Pork Mince Pie

Steamed Jasmine Rice

Noodles

Steamed Birds’ Nest with Whole Papaya

Birds’ Nest with Almond Paste

Sweet Dumplings with Almond Paste

Amber Walnut

Brine Peanut

Herbal Jelly

Peach Jelly in Papaya

Red Dates Wolfberries and Brown sugar Ginger (egg) 

$98.80

$44.80

$39.80

$78.80

Market Price

$88.80
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涼瓜支竹炆盲鰽

酸菜炒牛肉

梅菜肉崧四季豆

尖椒釀蝦滑

潮式羅卜芹菜煮花蟹/螃蟹

潮式羅卜芹菜煮蝦滑

Barramundi with Bitter Melon Dry Bean-curd Aniseeds

Stir Fried Beef with Pickled Cabbage

Fresh Beans with Preserved Vegetables and Pork meat floss

Shrimp Paste stuffed Spicy Chills

Teochew-Style Cooked Crab with Radish and Celery

Teochew-Style Cooked Shrimp Paste with Radish and Celery

招牌潮式鹵水拼盤

鹵水牛展/豆腐/蛋

$48.80

$22.80
Combination of Chiu Chow Appetizers

Marinated Beef Shin / Tofu / Egg

The Steam King Buddha's Delight Supreme Soup

Mini Buddha's Delight Supreme Soup

Double Steamed Silky Fowl with Abalone, Whelk & Ginseng

Double Steamed Chicken Soup with Abalone & Dried Fish Maw

Double Steamed Chicken Soup with Dry Fish Maw & Dried Scallop

Double Steamed Pigeon Soup with Gouji & Dried Longan 

Double Steamed Chicken Soup with American Ginseng & Shi Hu

Double Steamed Crocodile Soup with Apricot, Chuanbei & Figs

Double Steamed Quail Soup with Adenophora Verticillats, Yuzhu & Lotus Seed

Double Steamed Beef Shin Soup with Shouwu, Walnut & Huangjing

Double Steamed Pork Ribs Soup with Chinese Yam & Ci Shi & Lily

Double Steamed Pork Shin Soup with Apple & Pear & Dry Figs

Double steamed Chicken Claw Soup with Chestnut, Gorgon Fruit, Peanut & Cow Gram

Double Steamed Port Heart Soup with White Ginseng, Sdviamiltiarhiza & Psevido Ginseng

Double Steamed Fish Head Soup with Chuangong, Baizi & Tianma

Double Steamed Mushroom Vegetarian Soup

Braised Pigeon with Five-Fingered Peach and Poria Cocos Lean Meat


