


Shallot  pancake � 9
Spring rolls � 10
Peking duck pancakes � 20
Salt and pepper calamari with curry leaves (gf) � 21

STARTERS

DUMPLINGS 
& 

WONTONS

STEAMED 
Pork xiao long bao � 11
Pork and chive dumplings� 13
Violet argyle beef dumplings � 14
Mixed mushroom dumplings (gf)� 14
Vegetable and tofu dumplings � 14
Scallop and vegetable sui mai (gf)� 15
Jade prawn dumplings (gf)� 16

PAN-FRIED
Pork and chive dumplings � 13
Chicken and kimchi wontons � 13
Prawn, pork and zucchini pot stickers � 14

WONTONS
Prawn and pork wontons in spicy sauce � 13
Prawn and pork wontons in chicken soup � 12

4 pieces per serve on all starters and dumplings, unless specified 

1.5% for all credit cards (Visa, Mastercard, Amex and Diners) and 0.7% for all debit cards.



Wok fried prawns with thai sweet basil and chilli � 36
Steamed barramundi fillet with kale, ginger and shallots � 36

RICE 
& 

NOODLES

SEAFOOD

PROTEIN 

VEGETABLES

Barbeque duck (quarter)�  24
Crispy chicken in Shandong sauce � 25 
Poached chicken with shiitake and soy ginger dressing�  25
Kung pao chicken with peanuts and dried chilli � 26
Sweet and sour chicken � 26
Braised pork fillet with Shanghai style sauce � 26 
Black pepper beef with chilli and vegetables � 30

Crispy eggplant with honey and chilli � S/14
� L/19
Wok fried green beans with minced pork � 18
Wok fried seasonal vegetables � 18

Small 17/Large 26

Lotus fried rice with duck and asparagus
Stir fried rice noodles with beef, bean sprouts and garlic
Stir fried egg noodles with prawn and vegetables 
in XO sauce

Steamed rice � 3pp



TASTING MENU

69pp (minimum 2 people)

Pork xiao long bao 
Jade prawn dumplings

Scallop and vegetable sui mai
Mixed mushroom dumplings

Salt and pepper calamari with curry leaves
Peking duck pancakes

Black pepper beef with chilli and vegetables
Steamed barramundi fillet with kale, ginger and shallots

Crispy eggplant with honey and chilli
Lotus fried rice with duck and asparagus 

Petit fours



BEER 
& 

CIDER

LOTUS 
COCKTAILS

MOCKTAILS

Ruby Tuesday
Rosemary infused Aperol, Ruby Grapefruit, tonic,           18
Sparkling wine

The Big Pineapple
Spiced pineapple Cognac, apple, Crème de Mure,           20
maple, lemon

Dragon’s Passion � 20
Vodka, passionfruit, fresh lychee & lime 

Dockside Punch� 20 
House spiced rum, lemon, pineapple, cinnamon, bitters 

Arvo at Ken’s� 20
Bourbon, Dry Curaçao, Shanghai afternoon tea, lemon

Juan for the Road � 20
Tequila, sweet vermouth, lime, housemade chilli bitters

Tang Bohu� 20
Strawberry, Hawthorn berry, Rye whiskey, Martini bitter, 
Sweet vermouth

Lychee Iced Tea � 10
Shanghai afternoon tea, lychee and lime

Double Happiness� 12
Tamarillo, chilli, ginger, citrus, soda 

Cascade Light, Hobart, TA� 9
Tsing Tao, Qingdao, CH� 10
Asahi, Tokyo, JP� 10
Philter XPA, Sydney, NSW� 10
Hawkes Lager, Australia� 10
Moo Brew Pilsner, Hobart, TAS� 13
Young Henry’s Cloudy Apple Cider, Sydney, NSW � 10

Please refer to our blackboard for beers we are featuring this month



CHAMPAGNE
& 

SPARKLING

WINE BY 
THE GLASS

� 125ml    Bottle
NV BiancaVigna Prosecco, Veneto, IT � 14              67
NV Howard Park ‘Jete’ Cuvee Brut, Margaret River, WA � 72
								               100ml �  
NV Gosset Brut Excellence, Champagne, FR � 20            120

White
2017 Cooter & Cooter Riesling, Watervale, SA� 11   
2018 Glaetzer-Dixon ‘Überblanc’ Riesling, TAS� 13
2017 Albino Armani Pinot Grigio, Trentino, IT� 14
2016 Greystone ‘Sand Dollar’ Pinot Gris, Waipara, NZ� 12
2017 Amisfield Sauvignon Blanc, Central Otago, NZ� 14
2017 Mac Forbes, Chardonnay, Yarra Valley, VIC� 16

Rose
2018 KT Rosa, Watervale, SA � 14
2017 Rimauresq ‘Rimo’, Cotes de Provence, FR� 15

Red
2017 Lerida Estate Lake George Pinot Noir, Canberra, NSW� 15
2018 Te Mata Gamay, Hawke’s Bay, NZ� 13
2015 Brumont Merlot, Tannat, SW France� 12
2017 Pulenta Estate ‘La Flor’ Malbec, Mendoza, AR� 14
2017 Kalleske ‘Moppa’ Shiraz, Barossa Valley, SA� 15



ROSE

WHITE

2017 Cooter & Cooter Riesling, Watervale, SA� 51
2018 Crawford River Young Vines Riesling, Henty, VIC� 76
2016 Loosen Dr. L Riesling Dry, Mosel, GER � 59
2018 Glaetzer-Dixon ‘Überblanc’ Riesling, TAS� 60
2016 Hugel ‘Gentil’ (Gewurztraminer, Gris, Riesling), Alsace, FR� 55
2017 Albino Armani Pinot Grigio, Trentino, IT� 65
2018 Greystone ‘Sand Dollar’ Pinot Gris, Waipara, NZ� 60
2018 Brokenwood Semillon, Hunter Valley, NSW�  72
2017 Mader Pinot Blanc, Alsace, FR� 68
2018 Amisfield Sauvignon Blanc, Central Otago, NZ� 65
2017 Voyager Estate ‘Girt by Sea’ Chardonnay, Margaret River, WA� 68
2018 Mac Forbes Chardonnay, Yarra Valley, VIC� 75
2017 Séguinot-Bordet Petit Chablis, Chablis, FR � 84

2017 Capcanes ‘Mas Donis’ Rosat, Montsant, SP� 62
2017 Rimauresq ‘Rimo’, Cotes de Provence, FR� 70



2016 Neudorf ‘ Toms Block’ Pinot Noir, Nelson, NZ� 75
2016 Bream Creek Pinot Noir, Southern TAS� 86
2017 Lerida Estate Lake George Pinot Noir, Canberra, NSW� 70
2018 Te Mata Gamay, Hawke’s Bay, NZ� 62
2016 Yangarra Grenache, Shiraz, Mourvedre, McLarenVale, SA                    70 
2016 Prunotto Dolcetto d’ Alba, Piedmont, IT  � 67
2016 d’Antona ‘Dionysus’ Montepulciano d’Abruzzo, Abruzzo, IT� 65
2015 Brumont Merlot, Tannat, SW France� 55
2017 Pulenta Estate ‘La Flor’ Malbec, Mendoza, AR� 65
2016 Keith Tulloch Shiraz, Viognier, Hunter Valley, NSW� 68
2017 Kalleske ‘Moppa’ Shiraz, Barossa Valley, SA� 70

SWEET SAKE
70ml

RED

NV Kunizakari Muroka Umeshu, Aichi, JP� 15
NV Yoshinogawa Yuzushu Niigata, JP - served over ice� 16

1.5% for all credit cards (Visa, Mastercard, Amex and Diners) and 0.7% for all debit cards.



The Last Straw is a campaign to reduce the use of the plastic straws in venues around 
Australia. At Lotus Dining, we fully support The Last Straw initiative.

SOFT DRINKS 
& WATER

ORGANIC 
LOTEA

Purezza Sparkling Water� 5 pp
Purezza Still Water� 5 pp
Soft drinks� 5.5
StrangeLove Double Gingerbeer� 7

� 5.5pp
Jasmine, CH
English Breakfast, IN 
Shanghai Afternoon, CH
Milk Oolong, TW

We also have an extensive range of spirits.



@lotusdumpling bar /lotusdumplingbar lotusdining.com.au 


