NEW SHANGHAI MELBOURNE CENTRAL MENU
COLD DISH & ENTREE | B 7 /) 3 NEW SHANGHAI SIGNATURE | 7 b ¥4 2

101 Marinated seaweed with spiced vinegar dressing R BRI AT 4 & 8 201 Xiao Long Bao NER ©8pcs 118 401 Shanghai noodles soup with spicy pork, prawns, L 16.4
102 Garlic cucumber R E N B 8 Shanghai pork dumplings bamboo shoots & smoked tofu
103 Chilled jellyfish with shredded turnips o EE AR 12 202 Crab Meat Xiao Long Bao N ® 8pcs 17 402 Braised beef noodle soup AL 4 ) v 9 19
104 Wheat gluten with black mushroom ST £ 99 Crab meat and pork dumplings 403 Hot & sour noodle soup with prawns, shredded pork & tofu B 5 i B 16.4
105 Marinated pork ribs with sweet black vinegar sauce HE /N ©® 13 203 Panfried pork buns A RE ©8ps 168 404 Golden skin chicken noodle soup with garlic & chilli sauce LEFHaem 9 21
106 Edamame with sea salt FH4 36 9.9 204 Pan fried crab meat & pork buns g U ©8pes 218 405 zhaJiang Noodles - Noodles with ground pork sauce YE 45 9 15.4
107 Drunken Chicken - Chinese wine marinated chicken L ®GH15.5 205 Pot Stickers - Pan fried pork dumplings 85 © 8pcs 16 406 Shanghai noodles with spring onion, dried shrimp & soy sauce B 3 74 iy 2 4 15.2
108 Shanghai smoked fish with spiced soy sauce LigEA 16.3 206 *Julienned ginger for Xiao Long Bao E: ¥ 0.5
109 Stewed beef shank with five spice & soy EHHH 16.3 Please be aware of hot broth inside these dumplings and baos. To avoid splashes or spills, place it in a spoon, 407 Shanghai stir fried noodles g © 184
110 Shanghai soy duck (half) g - 25 make a small hole to release the steam and broth before enjoying them. & F/NE4L, £ RIA, 4888 B+ /MO E 2077t CHOICE OF:
111 Stuffed lotus root with sweet rice & osmanthus syrup KR & 1 5 - with Shredded Pork & Vegetables BEWE %
(seasonal) DIM SUM | ZE % - with Shredded Beef & Vegetables +HEE
50 = - with Shredded Chicken & Vegetables %f]*ﬂii* o
) e 207 Spring onion pancakes &L T B L7 2pcs 9 408 Shanghai noodles and vegetables stir f 'R AN 15.4
MAIN SEAFOOD | = 3% - ¥ & 208 Sﬁanghai spri?]g rolls f% & 62(5 12.2 ? ! p
501 Crispy-shell king prawns with Shanghai sweet sauce ﬁ%iz# @@% 35 g?g ELZ"I\;gtSF;;nogk:aIlﬁam B ggﬁﬁ—- S 222 12253 COLD NOODLES | A%
2 Stirfried eel with garlic, ginger, pepper & soy sauce Vg W) A 3ilZ5 el f : ! :
383 Salt & pepper pravg\]ms By i ! %%iﬁﬁé @ 318 g]; gg?l?gzﬁ' Zrt':g%’n?(;rgﬁn?kes %/@jzg Bt gpg 161(2) 409 Spicy pork, bamboo shoots & smoked tofu* AT 16.5
504 Wok fried king prawns with salted egg yolk %%%ﬂ!&?ﬁ B 368 )13 Steamed)(/egetarian buns * 4 B 425 12.2 2](1) g::izlésnbgzéiken* %%jﬁ%: 12?
i £ 2 A o e Py = . R -2 .
ggg E:ﬁtg(rg:;l;;ﬂ:\lnérgari %%ég@n: @ ggg 214 Steamed custard buns 724 205 75 492 Shanghai smoked fish* 20 16.5
507 Fried calamari with salted egg yolk LS 30.8 * All cold noodles served with peanut-sesame sauce & black vinegar *¥4- 4 Bt 47 16 4 2 JR4#F B B B
508 Salt & Pepper Squid Tentacles 5 HE BF 0 23.8 DUMPLINGS 1 25 i e R RS
509 Sweet & sour crispy whole Barramundi, R T © 2 215 porkachinese cabbage dumplings EES J5FT 3 ® 10pcs 162 ‘
mix$d vggtletables &hpine nuts& AR ths 216 Pork & chive dumplings 3 S fE A K BR 10pcs  16.2 RICE & CHINESE RICE CAKE | X, & 1%
510 Stirfried clams with ginger & spring onion Y NI : 217  Pork & coriander dumplin S T KB 10 165 X
511 Stirfried clams with X.0. sauce X.0. 016, 86 @ 308 218 L:mb&&cfeek ffm‘:)ﬁ'mgs e i%ig et 1022 18.8 413 Stirfried Chinese rice cake with pork & X0 sauce X.0. Wb A% ® 215
512 Salt & pepper soft shell crab 0 R 41 219 Beef & coriander dumplings A Ak 10pcs 188 414 Shepherd's purse, shredded pork & rice cake stir fry B KA 19.5
pET—— 220 Chicken & celery dumplings % A 10pcs 188 415 XO sauce fried rice : AN TS MO = 19
MAIN - MEAT & POULTRY | 3 - W, X & 221 Fish dumplings & A 10pcs 18.8 416 Crispy skin chicken served with steamed rice, garlic & chilli sauce W SR F 4 28 21
513 Slow braised pork belly with sweetened soy sauce ALBER ® 275 g Elgaamr?:?oppllf?og:s available with an additional $3 per ordjfxm A Ne 120 417 Yangzhou Fried Rice - Classic Chinese fried rice B MR @ 17.5
514 Braised lamb with sweetened soy sauce AL F 7Y 305 993" Steamed chicken & prawn shumai s E dps 125 CHOICE OF:
515 Peking pork OR beef stir fry, TR A AR, ® 365 551 Steamed vegetarian dumplings ﬂi%%@( D gpes 145 - with Ham and Prawns KRR A=
served with steamed lotus leaf buns (VG E T 995 %S A ! bl i g s S L ' - with Shredded Beef and Prawns 2 R
; - : ; o = gnature dipping sauce, peanut-sesame sauce with chilli oil AT i1 7&. & 2 R4 2.5 : : ! 4
516 Crispy garlic American pork ribs b A 38 00k Hisuseimada X0 Saice X044 25 - with Chicken and Prawns WA=
517 Rainbow Beef - Sweet & sour crispy beef 2k 9 272 5 *Jar of New Shanghai chilli sauce b A AN 8.5
518 Golden skin chicken with garlic & chilli sauce W R i ® 26 ~ 418 Vegetarian Fried Rice ZXWHR £)@D 145
519 Kung Pao chicken ERET 25 WONTON | 4541, - with Egg BE 16.5
520 Peking roasted duck with pancakes (served half & boneless) 3t 7% % & Fe. 7 8¢ 9 5
521 *Additional pancakes HH 4pcs 3 228 Shanghai mini pork wonton short soup BRNER 10pcs 12 419 Steamed rice (per bowl) =R C=2) 3.7
522 *Additional steamed lotus leaf buns TERE 4pcs 6 229 Vegetable & pork wonton soup 3 A BT 12pcs 145 420 Steamed rice (per pot) 8 (%F 1) 8.9
230 Shepherd's purse & pork wonton soup 3k KA 10pcs  16.8
- 231 Shanghai mini prawn & pork wonton soup = BRI /N RAE 12pcs  18.8 .
MAIN - VEGETABLES & TOFU | # 3, B )& 232 Shepherd's purse & pork wontons, AP F ® 10pcs 1838 CHINESE DESSERT | =X & &

I 4 b b dried sh s — & 208 peanut-sesame sauce & chilli oil } ®
autéed string beans with dried shrimps & soy sauce ) 5 D20t 233 Prawn wontons, peanut-sesame sauce & chilli oil B A AL b 3 F 10pcs 22 701 S| ol Aoy T t o 9 78
603 Sautéed spinach with garlic I 269208 B 703 Pumpkin rice cakes with sweet red bean AR 13
604 Stgamed Ch.mese broccol'l W.'th OySUgERalce %‘ﬁ%ﬁﬁﬁ & 418 SOUPS | i, 704 Mini rice dumplings in sweet rice wine soup il YN 1
605 stirfried Chinese broccoli with garlic Tijfm\%% £e&.8 . 3 om 705 Sweet rice wine soup with sesame rice dumplings 7B B = i @ 135
606 Wok fried mixed Asian greens V& W B R £7@»21.8 301 Hot&soursoup with prawns, shredded pork & tofu Z%lﬁwj s 8 OGAR el slries puiddin T 1
607 Salt & pepper tofu WS £)@?21.8 302 Chicken & sweet com soup B ERE 8 207 Scit e Shapn hai sgweet A o8 Xii&@# (@) 108
608 Crispy tofu with salted egg yolk WEH I 25 303 Crab meat & sweet corn soup L ES S 11 708 pan fricd Shanghai A L S0 L @) e
609 Mapo Tofu - Tofu, ground pork & chilli paste MREEH 20.8 304 Steamed 'Lion's Head' - B & KT B 11.8 709 Milk puddin v?/ith L %%4:%%7? a9
610 Braised tofu & Chinese mushrooms ALEEE B 255 pork and crab meatball soup L % 710 Milk pudding B stram?ber BT 89
611 Braised gluten puffs with enoki mushroom A e & S £7@920.8 305 Shepherd's purse, prawns & tofu soup (serves two) HEBLCIHE @ 22 praaing b/ 3
PN ITRERE S (0 v itk ® A 151 AMLERGYRDUICE (4.5 TN 0 S q A es (i b o gy a e dony b ph ot 0 o SURCHARGESL 62 3 W e [ v gt of 8 4 € bl ) it
g = S R =y W cHEnan ++ -+ ~Forinformation about food allergies and intolerances, please speak-to, our staff before placing your order. . e All credit card and debit card payment will incur a 1.5% processing fee: « =% =« < .+ | -
2 i' W '©) New Shanghai Signature -Our food is prepared where allergens are handled. - - - b1 o .~ . e EFTPQS payments will incur 30c handling fee ' * « © < L asis el s e o
wew o .2 @ Glllitel'-l lér;ee el ‘While we'try to accommodate your request, we cannot guarantee completely'allergy free meals  * = =~ -+ Asurcharge of 10%,applies on Sundays and 15% on pub;lig: _holigays.' o TalgeaWayContainer %EE'W.SQ e_ach S35
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CHINESE TAPAS & SMALL EAT TiE % /N
HOT & COLD | #,

7001  Garlic Cucumber wRE M £ 8 G001  Lamb Chops FH 13
7002  Edamame with Spicy Salt TEH £ 99 G002 Lamb, Cumin Salt T F 1 13
I AN 7003  Salt & Pepper Tofu ﬁlﬁf%g#% £ 95 G003  Pork Belly, Sichuan Pepper N EA 13
— 1004  Crispy Honey Eggplant By f 2 9.5
' 1005 LotupsyChips TR ﬁz%% K i 7 G004  Crispy Chicken Skin B2 B 13
G005 Satay Chicken e E 13
NEW SHANGHAI 1006  Chilli Pepper Salt Crispy Chicken Skin B AR B 10.8 G006  Salted Chicken Thigh iy B SRR 13
T007  Bang Bang Chicken T 2 9 G007 Prawn Paste Chicken Wings L) 13
vic el qousgIannEo g 2068 R G008 Prawns with Black Salt LY PN 13 i
CHADSTONE PR 11KC] Lo, G009 Baby Octopus with Lemon Salt A& 13 TS
ch : T010  Peking Duck Pancakes WERG B 2pcs 12
adstone Shopping Centre -
03 9973 9483 7 ; & G010 Soy-glazed Eggplant HE T 12 3
T011  Sweet Vinegar Pork Ribs Fo B/ ® 3 G011 Salt & Pepper King Oyster Mushrooms 2 # 3% 2 12
* T012 Braised BeefTongue with Chinese Rice Wine 7@%5’4:‘% 1.5 G012 Cremini Mushrooms EE}K}%%% E: 12
MELBOURNE 1013 Spicy Pork Tongue AR E 11.5 G013 Spicy Firm Tofu R D 2 1
Melbourne Central 1014  Crispy Pork Belly FERIA 11.5 L0 A
03 9650 8887 T015  Crispy Garlic Pork Ribs wAE 11.5 G014  Mixed Skewers Collection of 6 W EREE 6 B 36 ‘e
: 7016  Dynamite Prawns KM S 3R 3pcs 10.9
NSW T017  Salt & Pepper Squid Tentacles L £ 5% 15 ToE=t
ASHFIELD T018  Shanghai Smoke Fish tgER 15.2 BAOBUNS | %4 sl g
273 Liverpool Road 7019  Salt & Pepper Calamari B A 15.2 <9
02 9797 7284 T020  Salt & Pepper Soft Shell Crab L 15.2 BOO1  Grilled Pork Belly N A A Tpc 6.5
(Workshop) B002  Dynamite Prawns K 5 B 1pc 6.5
269 Liverpool Road B003  Salt & Pepper Soft Shell Crab A 1pc 7
02 8541 7743 B004  Grilled Spicy Tofu HRELH 1pc 6
. DIMSUM | i
RN
CHATSWOOD STEAMED / 3 pieces per serve
Chatswood Chase D001  Xiao Long Bao /NEEEL ® 55 R001  Spring Onion Oil Noodles Bl Vo A 5.5
02 9412 3358 Shanghai Pork Dumplings R002  ZhaJiang Noodles YE 45 6.5
. D002  Crab Meat Xiao Long Bao B/ s
D003  Vegetarian Dumplings o3 &L D2 65 SWEETS | #t 25
SYDNEY
Westfield Sydney BOILED / 3 pieces per serve S001  Nutella & Banana Spring Rolls RTETEES 2pcs 9
028386 8368 D004  Prawn Wontons, peanut sauce and chilli oil WA AT v 3 F ® 85 S002  Fried Banana R EHE 10 _
. D005  Prawn Dumplings #5 AR 7.5 S003  Affogato a:”{‘/ o HE 2 -
D006  Chicken Dumplings 2 P KB 6.5 S004  Sweet red beans & ice-cream FRATE 0k 8.8 e 4
aLb D007  Pork & Chive Dumplings 3 ] ACBR 6.5 S005  Mango shaved ice %‘rﬁf—t%@] uk 15
BRISBANE S006  Strawberry shaved ice B A0k (R F) 15.2 )
Queens Plaza PAN FRIED / 3 pieces per serve S007  Seasonal fresh fruit shaved ice Hr e AR R @l vk 18.2 f e
073108 7652 D008  Pork Buns & R4, © 85 ,
Westfield Garden City D009  Crab Meat Pork Buns B A 9 n .
S STe sy D010  Pork & Chinese Cabbage Dumplings SES SaRg o 3 :
. D011 Pot Stickers A D 3 g
DUBAI FRIED
. D012  Spring Rolls A 3ps @ 15
QATAR D013  Prawn Spring Rolls 1K F % 2pcs 8.5
D014  Spring Onion Pancake & B Tpc @ 5
* D015  Cheese Spring Onion Pancake ¥+ E et Tpc 15 ¥
SHANGHAI D016  Smoked Ham and Sesame Puff — HBf 3pcs 9 "
D017  Crispy Prawn Wonton VEER 3pcs e -
D018  Prawn Toast %+ 4pcs 16.8 L
www.newshanghai.com.au NN 7 T
% b, F) -
n b - “ b ¥ rxoe L 5 F s gl et e * e e o s e i | "'I'V. B hobed ’ s _— L= i L el ol s ¥ - ot R W -
FACEBOOK s vt . p bl e b B 7y P g B s i Dt e o ol S o o e’ A S g EE IR BTN 10 ' i 2 B e B
newshanghairestaurant o g:} ‘\Iegetarran . | ALLERGY ADV[CE 4 =y S s - SURCHARGES - e e
- For information about food-allergies. and intolerances; please speak to our staff before placmg your order o AI,l credlt card qn(_j qeblt card payment will'incur a 1.5% processmg fee Een s WU P R =
@ New Shangha| S|gnature Our food is prepared where allergens are handled. - « o .-« EETPOS payments will incur 30c handlrng'fee ; i p o - " *
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Wh|Ie we try to a't:commodate your request we cannot guarantee completely allergy free meals /4 i “Asurcharge of 10% applies on. Sundays and. 15% on publrc holldays ° Takeaway Con‘tamer 91~ $0 50 each
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