


Seafood
海鮮

Live Mud Crab 生猛肉蟹／Lobster 游水龍蝦 	 Market Price
Ginger & Shallot with Noodles 薑蔥配麵底 	 + 20
Minced Pork & Vermicelli 金沙粉絲 	 + 25
Garlic Butter Sauce 蒜子牛油 	 + 20
Cooked with Salt and Pepper 椒鹽	 + 20
Cooked with Congee 生滾粥 	 + 20

Live Barramundi 游水盲曹
Steamed with Ginger & Shallot 清蒸 	 48 or Market Price
Steamed with Black Bean Sauce 豉汁蒸 	 +5
Braised Fish with Tofu & Mushroom 支竹豆腐燜 	 +20

Oyster 生蠔  / Scallop 帶子  	 $10 each or Market Price
Steamed with Ginger & Shallot 薑蔥蒸

Deep Fried 酥炸 (Minimum 4)( 四只起)
Extra XO Sauce with Vermicelli 加粉絲 	 + 2 each



Flounder 左口魚	  38

Steam with Ginger & Shallot 清蒸 	  

Salt and Pepper 椒鹽	 +5

Blue Cod 筍殼魚	  55 or Market Price	

Steamed 清蒸	

Oil Immersed 油浸	 +5

Steamed Cod Steak with Ginger & Shallot 清蒸銀雪魚 	 38

Pipi with Vermicelli 炒蜆煎米底	 78

XO Sauce  XO醬炒

Black Bean Sauce 豉汁炒

Ginger & Shallot 薑蔥炒



前菜

1 	 Skinny Fries 炸薯條 	 8

2 	 Deep Fried Tofu 炸豆腐 	 8

3 	 Curry Puffs (6) 咖喱角 	 12

4 	 BBQ Pork Buns (3) 蜜汁叉燒包 	 12

5 	 Siu Mai (Dim Sim) (4) 燒賣 	 12

6 	 Spring Rolls (4) 春卷	 12

Entree

6) Spring Rolls (4) 春卷

8) Deep Fried Chicken Wings (5)     
    秘制炸雞翼

11) Boiled Flour Cut Squid 
     白灼魷魚仔

5) Siu Mai (Dim Sim) 燒賣



7 	 Prawn Dumplings (4）蝦餃 	 15

8 	 Deep Fried Chicken Wings (5) 秘制炸雞翼 	 15

9 	 Rice Roll with mixed Sauce 混醬腸粉 	 15

10 	 Curry Fish Balls 咖喱魚蛋 	 15

11 	 Boiled Flour Cut Squid 白灼魷魚仔 	 18

12 	 Steamed Scallops (2) 薑蔥帶子 	 20

13 	 Steamed Oysters (2) 薑蔥蒸蠔	 20

11) Boiled Flour Cut Squid 
     白灼魷魚仔

9) Rice Roll with mixed Sauce 混醬腸粉

7) Prawn Dumplings 蝦餃

3) Curry Puffs 咖喱角



湯 • 羹

14 	 Daily Soup 是日老火靚湯 	

15 	 Beef & Coriander Soup 西湖牛肉羹 	

16 	 Chicken and Sweet Corn Soup 粟米雞蓉羹 	

17 	 Tom Yum Soup 冬蔭功 	

18 	 Tomato & Egg Soup 蕃茄蛋花湯 	

19 	 Shark Fin Soup (Imitation) 碗仔翅	

20 	 Seafood & Bean Curd Soup 海鮮豆腐羹 	

21	 Szechuan Hot & Sour Soup 四川酸辣湯 	

Soup
Small     Large

15    25

Small for 1-2 people
Large for 3-5 people

20) Seafood & Bean Curd Soup 海鮮豆腐羹

21) Szechuan Hot & Sour Soup 四川酸辣湯



自選小炒

Mixed Vegetables 什菜 	 20      28

Chicken 雞 / Pork 豬肉/ Beef 牛肉 	 22      30

Prawn 蝦球 / Seafood 海鮮 	 25      38

Choice of sauce 任選醬汁

A) Oyster Sauce 蠔油汁

B) Satay Sauce 沙爹汁

C) Thai Chilli & Basil 泰辣汁

D) Malaysian Curry (mild spicy) 馬來咖喱汁

E) Black Bean Sauce 豉汁

F) Szechuan Chilli Sauce (spicy) 四川汁

G) Garlic & Black Pepper 蒜蓉黑椒汁

H) XO Sauce XO醬

Wok on  Fire
Create your own Meal

With Rice      Main

蝦球小炒 
Prawn in 
Szechuan Sauce 雞球小炒

Chicken in Satay 
Sauce



招牌菜

23 	 Sweet & Sour Pork 菠蘿咕嚕肉	  22      30

24	 Grandma Tofu 麻婆豆腐 	 22      30

25 	 Minced Pork & Eggplant 魚香茄子 	 22      30

26 	 Chicken or Beef with Tomato & Egg 鮮茄蛋雞/牛肉 	 22      30

27 	 Mongolian Chicken or Beef 蒙古雞/蒙古牛 	 22      30

28 	 Pork Chop in Peking Sauce 京都肉排 	 22      30

29 	 Pork Chop with Honey & Chinese Vinegar 鎮江肉排 	 22      30

30 	 Diced Fillet Steak in Honey Black Pepper Sauce 蜜椒牛仔粒	 25      38

31 	 Braised Chicken with Chinese Mushroom & Potatoes 冬菇薯仔燜雞 	 38

32 	 Braised Pork ribs with Chinese Mushroom & Potatoes 冬菇薯仔燜排骨 38

Traditonal Dishes
With Rice      Main

43

41) Beef Brisket 柱候牛腩

43) Pork Belly with 
      Preserved Vegetables 
     梅菜扣肉

24) Grandma Tofu 
     麻婆豆腐

40)  Braised Ling Fish Fillet 
      紅燒班片



33 	 Braised String Bean with Mince Pork 干扁肉碎四季豆	 28

34 	 Braised Tofu with Vegetables 紅燒豆腐 	 30

35 	 Chinese Mushroom with Vegetables 北姑扒時蔬	  30

36 	 Chinese Sausages fried Kai Lan (Chinese Broccoli) 臘味炒芥蘭	  35

37 	 Scrambled Egg with Chives and Prawn 韮菜蝦仁炒蛋 	 35

38	 Ling fish Fillet in Creamy Corn Sauce 粟米斑片	  35

39 	 Sweet & Sour Fish Fillet (Ling fish) 甜酸斑片 	 35

40 	 Braised Ling Fish Fillet 紅燒班片 	 38

41 	 Beef Brisket 柱候牛腩 	 38

42 	 Honey Prawn 蜜糖蝦	 38

43 	 Pork Belly with Preserved Vegetables 梅菜扣肉	 45

44 	 Steamed Rice Per Bowl 白飯 	 4 碗 / 12 桶 

      Main

29) Pork Chop with Honey & 
      Chinese Vinegar 鎮江肉排

43) Pork Belly with 
      Preserved Vegetables 
     梅菜扣肉

30) Diced Fillet Steak in 
      Honey Black Pepper Sauce 
     蜜椒牛仔粒

27) Mongolian Chicken or Beef 
     蒙古雞/蒙古牛

24) Grandma Tofu 
     麻婆豆腐

33) Braised String Bean with Mince Pork 
     干扁肉碎四季豆



蒸選

45	 Steamed Pork Spareribs with Black Bean Sauce 豉汁蒸排骨 	 30

46 	 Steamed Tri-colours Egg 蒸三色蛋 	 30

47 	 Steamed Egg with Minced Pork & Dry Shrimp 蝦米肉碎蒸蛋 	 30

48 	 Steamed Chicken with Chinese Mushroom & Fungus 冬菇雲耳蒸雞 	 30

49 	 Steamed Pork Patty with Salted Fish 鹹魚蒸肉餅 	 30

50 	 Steamed Pork Patty with Chinese Mushroom 冬菇蒸肉餅 	 30

Steam  Dishes

55 	 Steamed Cod Steak 清蒸銀鱈魚塊

45) Steamed Pork Spareribs 
      with Black Bean Sauce 
      豉汁蒸排骨

52) Steamed Slice Pork with Shrimp Sauce 
      蝦醬蒸豬肉



51 	 Steamed Pork Patty with Salted Egg Yolk 鹹蛋蒸肉餅 	 30

52 	 Steamed Slice Pork with Shrimp Sauce 蝦醬蒸豬肉 	 30

53 	 Steamed Ling Fish Fillet with Tofu 薑蔥班片蒸豆腐 	 38

54 	 Steamed Flounder with Ginger & Shallot 蒸左口 	 38

55 	 Steamed Cod Steak 清蒸銀鱈魚塊 	 38

56 	 Steamed Scallop with Garlic Sauce 蒜蓉蒸帶子 	 48

52) Steamed Slice Pork with Shrimp Sauce 
      蝦醬蒸豬肉

49) Steamed Pork Patty with Salted Fish 
      鹹魚蒸肉餅

48) Steamed Chicken with Chinese Mushroom & Fungus 
     冬菇雲耳蒸雞



椒鹽類
* All salt & Pepper are Mild Spicy

57 	 Salt & Pepper Tofu 椒鹽豆腐 	 28

58 	 Salt & Pepper Squid 椒鹽魷魚	  28

59 	 Salt & Pepper Chicken Wings 椒鹽雞中翼 	 35

60 	 Salt & Pepper Pork Chop 椒鹽豬扒 	 35

61 	 Salt & Pepper White Bait 椒鹽白飯魚 	 35

62 	 Salt & Pepper Prawn 椒鹽蝦球 	 38

63 	 Salt & Pepper Ling Fish Fillet 椒鹽斑片 	 38

64 	 Salt & Pepper Soft Shell Crab 椒鹽軟殼蟹 	 38

65 	 Salt & Pepper Flounder 椒鹽左口魚 	 43

Saltand Pepper

60) Salt & Pepper Pork Chop 
     椒鹽豬扒

65) Salt & Pepper Flounder 
     椒鹽左口魚

61) Salt & Pepper White Bait 
     椒鹽白飯魚



蔬菜類 
66 	 Steamed Choy Sum with Oyster Sauce 蠔油菜心 	 18

67 	 Steamed Chinese Broccoli with Oyster Sauce 蠔油芥蘭	  18

68 	 Stir Fried Chinese Broccoli with Ginger 姜汁炒芥蘭 	 25

69 	 Broccoli with Garlic 蒜蓉西蘭花 	 25

70 	 Chilli Tung Choy 椒絲腐乳通菜	  25

71 	 Spinach with Preserved Egg & Salted Egg in Soup 上湯金銀蛋菠菜 	 28

Seasonal Vegetable

68) Stir Fried Chinese Broccoli with Ginger 
     姜汁炒芥蘭

70) Chilli Tung Choy 椒絲腐乳通菜

71) Spinach with Preserved Egg & Salted Egg in Soup 
     上湯金銀蛋菠菜

61) Salt & Pepper White Bait 
     椒鹽白飯魚



Soup Noodle
湯粉麵
72 	 Mixed Vegetable Noodle Soup 什菜湯麵 	 20

73 	 Wonton Noodle Soup / Short Soup 雲吞麵 / 淨雲吞 	 22

74 	 Chicken and Vegetable Noodle Soup 菜遠雞球湯麵 	 22

75 	 Beef and Vegetable Noodle Soup 菜遠牛肉湯麵	 22

76 	 Combination Noodle Soup 什會湯麵 	 25

77 	 Seafood Noodle Soup 海鮮湯麵	  25

78 	 Fish Fillet Noodle Soup 魚片湯麵 	 25

79 	 Beef Brisket Noodle Soup 柱候牛腩湯麵 	 25

75）Beef and Vegetable Noodle Soup 菜遠牛肉湯麵

73) Wonton Noodle Soup / Short Soup 
     雲吞麵 / 淨雲吞

79) Beef Brisket Noodle Soup 
     柱候牛腩湯麵

77) Seafood Noodle Soup 
     海鮮湯麵



Soup Rice
泡飯 
80 	 Vegetable Rice Soup 什菜泡飯 	 25

81 	 Dry Shrimp Minced Pork Rice Soup 冬菇蝦米肉碎泡飯 	 25

82 	 Chinese Sausage Rice Soup 臘味粒泡飯	  25

83 	 Combination Rice Soup 什會泡飯 	 28

84 	 Seafood Rice Soup 海鮮泡飯 	 28

Choice of Soup Base: 自選湯底:

Tomato Soup 蕃茄湯底

Coriander & Preserved Egg Soup 香茜皮蛋湯底

Tom Yum Soup 冬蔭功湯底

77) Seafood Noodle Soup 
     海鮮湯麵



粉麵飯
85 	 Vegetarian Fried Rice 齋炒飯 	 20

86 	 Soya Sauce Fried Noodle 豉油皇炒麵 	 20

87 	 Special Fried Rice (Yang Zhou Fried Rice) 揚州炒飯 	 22

88 	 Thai Style Fried Rice (mild spicy) 泰辣炒飯	  22

89 	 Chicken & Pineapple Fried Rice 菠蘿雞粒炒飯 	 22

90 	 Shredded Pork Fried Noodle 肉絲炒麵 	 22

91 	 Vegetable Fried Noodle 什菜炒麵 	 22

92 	 Chow Kwai Du 炒貴刁	  25

93 	 Singapore Noodle 星洲炒米 	 25

Fired RiceandNoodle

104) Seafood Fried Noodle 海鮮炒麵

96) Combination Fried Vermicelli 
     干炒三絲米

102) Marinated Chinese 
        Sausage Sticky Rice 
        臘味糯米飯



94 	 Chicken with Ginger & Shallot Noodle 薑蔥雞絲撈麵 	 25

95 	 HK Style Minced Beef with Egg Over Rice 煎蛋/窩蛋免治牛飯 	 25 

96 	 Combination Fried Vermicelli 干炒三絲米 	 25

97 	 Fried Rice Noodle with Beef or Chicken 干炒牛/雞河 	 25

98 	 Chicken & Salted Fish Fried Rice 鹹魚雞粒炒飯 	 25

99 	 XO Sauce Fried Rice Roll XO醬炒腸粉 	 25

100	 Prawn & Scrambled Egg Fried Rice Noodle 滑蛋蝦仁炒河 	 25

101	 Braised E-Fu Noodle with Mushroom 干燒伊麵 	 25

102 	Marinated Chinese Sausage Sticky Rice 臘味糯米飯 	 25

103	 Combination Fried Noodle 什會炒麵 	 28

104 	Seafood Fried Noodle 海鮮炒麵 	 28

Extra Service from $3:
Extra Noodles I Rice I Meat I Vegetable I Fried Egg I Change Noodles

加麵 I 飯 I 肉 I 菜 I 煎蛋 I 轉麵

83

96) Combination Fried Vermicelli 
     干炒三絲米

90) Shredded Pork Fried Noodle 
     肉絲炒麵

95) HK Style Minced Beef with Egg Over Rice 
      煎蛋免治牛飯

97) Fried Rice Noodle with Beef 
     干炒牛河



粥品  * Free Chinese Dough Stick with Any Congee 全部粥品送油條

105	 Plain Congee 白粥 	 12

106	 Pork & Preserved Egg Congee 皮蛋瘦肉粥 	 20

107 	 Chicken & Chinese Mushroom Congee 北菇雞球粥 	 20

108 	 Beef Congee 牛肉粥 	 20

109 	 Vegetables Congee 什菜粥 	 20

110 	 Ling Fish Congee 薑蔥班片粥 	 22

111 	 Live Mud Crab Congee 生滾蟹粥 	 Market Price

112 	 Chinese Dough Stick 油條	  6

	 * Extra Raw Egg 加窩蛋 	 2

	 * Extra Preserved Egg / Salted Egg 加皮蛋/鹹蛋                一只each 	 5

	 * Mustard / Peanut 榨菜絲/花生米 	 3

	

Congee   Set

精選配搭

混醬腸粉
Rice Roll with Mix

Sauce 15

水晶蝦餃
Prawn Dumplings

15

咖喱魚蛋
Curry Fish Ball

15

蠔油時菜
Seasonal Vegi with
Oyster Sauce  18

秘製炸雞翼
Deep Fried Chicken

Wings  15

豉油王炒麵
Soya Sauce Fried

Noodle  20全部粥品送油條一份



飲品/甜品 
Non-Alcohol 無酒精飲料 
HK Style Milk Tea 港式奶茶	 5       6
HK Style Tea & Coffee Mixed 港式鴛鴦	 5       6
HK Style Lemon Tea 檸檬茶	 5       6
Honey Lemon 檸蜜	 5       6
Ginger Honey Lemon Tea 生薑蜂蜜茶	 5       6
Iced Lemon Coke 凍檸樂	 -       6
Iced Lemon Ribena 凍檸賓	 -       6
Chocolate 巧克力	 5       6
Milkshake (Vanilla | Strawberry | Chocolate) 奶昔	 -       8
Soft Drinks 各式汽水	 -       5
Pink/Blue Lemonade 粉紅泡泡/夢幻泡泡	 -       6
Lychee Soda 荔枝泡泡	 -       8
Sparkling Water 氣泡水	 -       5
Juice 橙汁/蘋果汁	 -       5

Tea (Chinese & Western) 中西式茶	 5/pot
English Breakfast 英國紅茶 | Earl Grey 伯爵茶 | French Earl Grey 法式伯爵茶 | 
Peppermint 薄荷茶 | Chamomile 小雛菊｜Jasmine 香片｜ Oolong 鐵觀音 |
Shou Mei 壽眉 | Pu’er 普洱 ｜ Chrysanthemum 菊花

Coffee  咖啡   	 Hot 5 | Iced 6
Cappuccino | Latte | Flat White | Piccolo

Dessert  甜品
Sweet Bean Curd 豆腐花 	 5
Ice Cream Sundae 雪糕芭菲 	 10
Affogato 雪頂咖啡 	 10

House Wine 餐酒 ( Red, White & Rose)	  8

Beverages Dessert
Hot   Cold
熱       凍



Opening Hours: 11:00am - 10:00pm

Phone: 02 9499 8698

Shop 8-9  I  Ground Floor  I  GPO Building

741 Pacific Highway  I  Gordon 2072

鸚
鵡 小 廚

• Price subject to change without notice
• Public Holiday Surcharge 10%

• BYO 開瓶費 $3/each  • Container 外賣盒 $0.5/each
• Price subject to change without notice

• Public Holiday Surcharge 15%

• BYO 開瓶費 $4/each • Container 外賣盒 $0.5/each

Opening Hours: 11:00am - 9:30pm

Phone: 02 9499 8698

Shop 8-9 I Ground Floor I GPO Building

741 Pacific Highway I Gordon 2072

www.thecockatoobar.com

ALL PRICES INCLUDED G.S.T.

Picture are for illustration only.

Please notify staff of any allergies. 

Please be advised that the food prepared in this premises may contain these ingredients: 

milk, egg, soy, nuts, wheat, peanuts, seeds, pork, seafood.

We reserve the right to refuse service to any person.

      Vegetarian available           Hot or mild available


