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SOUPS

spinach & noosa spanner crab soup ZAZRE 11
cantonese chicken & sweet corn soup #ARRRK 9
DIM SUM: STEAMED
(3 pieces)
prawn har gow dumplings (gf) 2% Sk #3282 15
jade scallop, prawn dumplings (gf) # & #-F-8X 15
porcini & wild mushrooms dumplings (v) #E @& 14
pork, crab meat & flying fish roe shumai # %8 R-F 5w 14
little vegetable dumplings MEF& (5 pieces) 17
assorted steamed dim sum basket H#&EHRBLE (8 pieces) 30
chef’s selection
DIM SUM: PAN FRIED & FRIED
(3 pieces)
saltwater duck & mushroom dumplings K##4BEHAKR 15
wild mushroom & vegetable spring rolls (v) B@&HX&% 13
assorted baked & fried dim sum platter #H&XEERHFE (8 pieces) 28
chef’s selection
BAO BUNS
(fluffy steamed bao buns - 3 pieces)
double braised & glazed ‘dong po’ pork belly bao R#EANE 29
coriander, young leeks
extra bun 2

DUCK
jiangsu crispy skin duck sL#mRA® (half) 46
caramel soy, cucumber, pickled cabbage, steamed pancakes

extra pancakes (6) 5
PRAWNS, SCALLOPS & SQUID
wok tossed ginger prawns & scallops #5HRxb#-F4FaK 39
seasonal peas, greens, shiitake mushrooms, garlic, rice wine
steamed garlic king prawns & MBRKE 42
butterflied in light soy, ginger, shaoxing wine, crispy garlic, green shallots on glass noodles
spiced salt & pepper squid LB 27
chillies, peppers, five spices
PORK & BEEF
black pepper angus beef R##RIRH#Hr4-4p 33
cubed flat iron steak, garlic, onions
hakka crispy pork belly &&#&REM 28
rose bean curd marinade, chilli jam
honey glazed “char siu” bbq pork s tR#EA 28

pork collar, cucumber ribbons, toasted sesame



FREE RANGE CHICKEN

san pei claypot chicken =###R% 29
thai basil, dried ginger, garlic cloves, soy, wine, fragrant sesame oil

hainanese chicken #5775 28
chicken poached in own juices, chilli, garlic, ginger sauce

sichuan bang bang chicken mJIl#4#%% 28
white cut chicken, fragrant spicy chilli & sesame oil, peanuts, sichuan pepper dressing

kung pao chicken EtR&T 29

smoked roasted chillies, peanuts, sichuan numbing pepper, scallions

FISH

steamed ginger & shallots deep sea cod FHRELFHFBR 49
shaoxing wine, toasted sesame oil, premium soy
cantonese sweet & sour crispy barramundi fillet (gf) SX#REM2 ;T 38

red & green capsicum, pineapple, tomato, shallots, tangy piquant sauce

TOFU, CHINESE GREENS & VEGETABLES

buddha’s delight wok braised mushroom & tofu =% 28
seasonal vegetables, lotus root, woodear, shiitake mushrooms in light braised sauce

san-pei king oyster mushroom claypot (v) =H&H%E 29
caramelised ginger, roasted garlic, basil, beans, sesame oil

stir fry chinese leafy greens (v) &R 18
ginger garlic, rice wine

NOODLES & RICE

tai tai vegetarian fried rice (v) B FE LR 25
tofu, woodear mushroom, shiitake, baby corn, egg, garlic crisp
char kway teow (ckt) %% 29

rice noodles, prawns, squid, lap cheong sausage, char siu, sprouts, dark soy

typhoon shelter yangzhou fried rice %MK 27
lap cheong sausage, bbq char siu pork, peas, prawn, egg, garlic crisp

steamed premium thai jasmine rice (gf, v) ##&M®R 3pp
DESSERTS

deep fried ice cream TiE&EHKMTFLET 4 16
caramelised banana, coconut

deep fried milk AR XF 2475 16
milk custard, salted caramel ice cream

chilled mango pudding &##&=R4@ 16

fresh mango, cream

AR

TAI TAI,

* Vegetarian options available on request * One bill per table. * All our food may contain nuts, shellfish & other allergens. » Cakeage fees apply to all cakes brought into the venue.
* Surcharges apply to all Visa & Mastercard transactions (0.591%), American Express (1.60%) & Diners Club International (2.93%).
* A 10% surcharge applies on Sundays and public holidays.



