
Food Menu



Bring Your Own (BYO) Policy
To maintain our food quality and service standards, we 
kindly ask that no outside food or beverages be brought 

onto the premises.

BYO Cake
There is a $3 cakeage fee per person for BYO cakes. 

(Function room excluded.)

Bookings for 10 or More People
To secure a table for 10 or more guests, a valid credit card, 
including expiry date and security code, is required before 

confirmation.

Service Charge
For all functions, private dining rooms, and groups of 

more than 13 people, a 10% service charge will apply to 
the total bill.

Public Holiday Surcharge
A 10% surcharge applies to the total bill on all NSW and 

National Public Holidays.

Card Payment Surcharge
A card surcharge may apply to credit card payments, in 

line with the applicable processing cost.

Terms and Conditions

Dumplings
包点

木兰点心拼盘
Mama's Mixed Dumpling Platter (8) | 35

Prawn Dumpling (2), Pork & Prawn Shumai (2),
Scallop & Bean Sprout Dumpling (2), Vegetable Dumpling (2)

带子荷豆饺
Scallop & Snow Pea Dumpling (4) | 16.5

瑶柱豆苗饺
Scallop & Bean Sprout Dumpling (4) | 14

烧鸭菠菜饺
BBQ Duck & Spinach Dumpling (4) | 14.5

木兰虾饺皇
Mulan Prawn Hargau (4) | 15.5

木兰招牌烧卖
Pork & Prawn Shumai (4) | 14

花素蒸饺
Mushrooms & Vegetable Dumpling (4) | 13

鲜虾锅贴
Prawn Pot Stickers (6) | 19

猪肉白菜锅贴
Pork & Cabbage Pot Stickers (6) | 15.5

鲜菇蔬菜春卷
Vegetable Spring Rolls (4) | 12

经典小笼包
Pork Xiao Long Bao (4) | 11
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Entrees
开胃小菜

清爽黄瓜雪梨沙拉
Cucumber & Pear Salad | 17

红烧乳鸽
Soy-Braised Fried Pigeon (1) | 49.5

口水鸡
Poached Chicken with Szechwan Spicy 

Dressing & Peanuts | 21.5

木兰椒盐小豆腐
Mama Special Salt & Pepper Tofu | 16.5

鸭丝芝香生菜包
San Choy Bao with Duck, Sesame, Garlic, Onion, 

Green Peppers & Chilli (4) | 28

椒盐软壳蟹
Salt & Pepper Soft Shell Crab | 23.5

川香炸鲜鱿鱼
Deep-Fried Calamari with Pepper Salt | 20.5

北京烤鸭卷饼
Peking Duck Pancake Rolls (6) | 29.5

Soup
汤

妈妈靓汤
Mama's Special Soup | 28
Abalone, Chicken & Mushrooms

Seafood
海鲜

椒盐虾
Salt & Pepper Prawns | 39
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香茅虾
Wok-Fried Prawns with Chilli & Lemongrass | 39
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香茅蒸时令鱼柳
Steamed Seasonal Fish Fillet with Lemongrass,

Garlic, Chili & Fresh Lemon Juice | 39

gf

蜜糖芥末虾球 
Honey-Wasabi Prawns | 39
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Live Seafood
游水海鲜

游水蚬(时价)
Pippies | MP

黑胡椒酱
Black Pepper Sauce

香辣
Szechwan Hot & Spicy

煎米粉底
Crispy Rice Noodles | Extra 20

XO酱
XO Sauce

清蒸星斑(时价)
Coral trout | MP

两吃: 炒时蔬+椒盐骨架
Wok-Fried with Snow Peas, 
Shiitake Mushrooms | Extra 30

清蒸
Steamed, Soy Sauce, Ginger & Spring Onion

Mains
主菜

龙虾(时价) 风味选择
Lobster | MP Flavour Selection

泥蟹(时价)
Mud Crab | MP

雪蟹(时价)
Snow Crab | MP

蒜子牛油
Garlic Butter

葱姜
Spring Onion, Ginger & Shallots

避风塘
Typhoon Shelter Style with Dried Chilli,
Garlic, Spring Onion & Black Beans

黑胡椒酱
Black Pepper Sauce

XO酱
XO Sauce

椒盐
Salt & Pepper

香辣
Szechwan Hot & Spicy

刺身
Sashimi (Lobster Only) | Extra 30

伊面
Noodles | Extra 20
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Szechwan Hot & Spicy Chicken with Dried Chili & Peanuts | 39

蒙古羊排
Mongolian Style Lamb Ribs with Paprika & Cumin (6) | 53

意大利黑醋猪腩排
Balsamic-Glazed Pork Ribs | 39

湖南小炒牛肉
Hunan-Style Wok-Fried Beef with Chilli & Coriander | 37

葱油香茅草煎小羊排
Pan-Seared Lamb Chops with Scallion Oil & Lemongrass (6) | 53

黑椒和牛炒芦笋
Wok-Fried Wagyu Beef with Asparagus, Mushrooms & Black Pepper Sauce | 42

烧汁和牛粒
Wok-Fried Wagyu Beef with Mushrooms, Cashew Nuts & Teriyaki Sauce | 41

蒜香腩排
Deep-Fried Pork Ribs with Garlic | 39

木兰红烧肉
Braised Pork Belly with Cinnamon, Star Anise & Bamboo Shoots | 37

鲜果咕咾肉
Wok-Fried Sweet & Sour Pork with Rockmelon & Dragon Fruit | 36

宫保鸡丁
Kung Pao Chicken with Dried Chilli, Capsicum,Peanuts, Vinegar & Soy Sauce | 36

山东脆皮鸡
Crispy Skin Chicken with Shandong Sauce | 36

木兰特色麻婆豆腐
Mapo Tofu with Pork Mince & Chilli | 32

Xinjiang-Style Wok-Fried Wagyu Beef with Cumin & Scallions | 42
新疆孜然和牛粒 gf
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XO酱炒豆苗
Wok-Fried Bean Sprouts with Mama's XO Sauce | 26

蒜蓉炒甘蓝
Wok-Fried Kale with Garlic | 26

金汤菠菜豆腐
Spinach Tofu with Pumpkin & Scallop Broth | 31

清炒四蔬
Wok-Fried Mixed Green Vegetables | 34

糖醋脆茄
Sweet & Sour Fried Eggplant | 29

干煸四季豆
Wok-Fried Green Beans with Pork Mince & Chilli | 32

Vegetable & Tofu
蔬菜豆腐

木兰特别炒饭
Mama Mulan Fried Rice | 32

Asparagus, Baby Corn, Snow Peas, Coriander, Spring Onion, Egg & BBQ Duck with XO Sauce.

松露榄菜炒饭
Pickled Olive, Garlic Shoots & Truffle Fried Rice | 28

白饭
Steamed Rice | 4

蟹肉鱼子炒饭
Crab Meat & Fish Roe Fried Rice | 38

Crab Meat, Fish Roe, Dried Scallop, Egg & Vegetable

Rice
米饭/炒饭

Noodles
面

干炒牛河
Stir-Fried Rice Noodles with Beef | 32

Bean Sprouts, Chives, Beef & Rice Noodles

蟹肉炸面
Deep-Fried Crispy Egg Noodles | 35

Egg Noodles, Egg Whites, Broccoli, Fish Roe & Crab Meat

Dessert
甜点

炸冰淇淋
Salted Caramel Deep-Fried Ice Cream | 16.5

Vanilla Bean Ice Cream Covered in Warm Crispy
Panko Crumb, with Sea Salt Caramel Sauce Topped

with Crunchy Butterscotch Popcorn

双皮奶
Custard Brûlée | 12.5

Milk, Egg Whites, Condensed Milk & Coconut Cream

杨枝甘露
Mango Pomelo Sago | 11.5

Mango, Milk, Coconut Milk, Sago & Grapefruit

芒果班戟
Mango Crêpe with Chocolate Sauce (2) | 13
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