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Live Mud Crab £ IZ &€ / Lobster i57KBE#2  Market Price

Ginger & Shallot with Noodles # % fc4a &, + 20
Minced Pork & Vermicelli & 4y & + 25
Garlic Butter Sauce ## 74 i 520
Cooked with Salt and Pepper #x 2 +20
Cooked with Congee % & # +20

Live Barramundi i3 /K B &

@ Steamed with Ginger & Shallot 7 % 48 or Market Price
Steamed with Black Bean Sauce it % +5
Braised Fish with Tofu & Mushroom X #r & J& 9 +20
Oyster £ 1% / Scallop % ¥ $10 each or Market Price

Steamed with Ginger & Shallot & & #
Deep Fried Bk (Minimum 4)( @ 2 #2)
Extra XO Sauce with Vermicelli A=#y % + 2 each




Flounder Z0 & 38
Steam with Ginger & Shallot & %

Salt and Pepper #ix & ) +5
Blue Cod 7 55 or Market Price

Steamed & %

Oil Immersed iz +5
Steamed Cod Steak with Ginger & Shallot 5EKEZTHR 38

Pipi with Vermicelli 1) 8% 51 K & e
XO Sauce XO% k}‘}

Black Bean Sauce it %)

Ginger & Shallot # & %




5) Siu Mai (Dim Sim) % &

ee
&

1 Skinny Fries % %4 O 8
2 Deep Fried Tofu }F /5 @ 8
3  Curry Puffs (6) w2 A ¥ 12
4 BBQPork Buns (3) £/t L& & 12
5  Siu Mai (Dim Sim) (4) % & 12
6 Spring Rolls (4) &% ¥ 12

8) Deep Fried Chicken Wings (5)
6) Spring Rolls (4) & % Al M He



7  Prawn Dumplings (4) #4& s
8 Deep Fried Chicken Wings (5) A%} 3 £ 15
9 Rice Roll with mixed Sauce &% B> i}
10 Curry Fish Balls w72 & % 15
11 Boiled Flour Cut Squid & %7 ..%.sﬁﬁ’r) 18
12 Steamed Scallops (2) & & # T 20
13 Steamed Oysters (2) & & # ¥ 20
® 11) Boiled Flour Cut Squid @

" a ¥ B eAT

9) Rice Roll with mixed Sauce &% I

7) Prawn Dumplings #8.4%
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Daily Soup & B # K%

Beef & Coriander Soup & #14 A £
Chicken and Sweet Corn Soup & k5% &
Tom Yum Soup XI’Z%IJb)

Tomato & Egg Soup # 7 & it %

Shark Fin Soup (Imitation) #i4F 3

Seafood & Bean Curd Soup # & 2§ & |
Szechuan Hot & Sour Soup @ )| ﬁi?ﬁiﬂ%)

21) Szechuan Hot & Sour Soup @ )il B #k 7%

Small Large

15 28

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

20) Seafood & Bean Curd Soup # & 2 J§ £
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Create your own Meal

BB/

With Rice ~ Main
Mixed Vegetables % 20 28
Chicken % / Pork # 1/ Beef 4 H 22 X s
Prawn ¥ 3k / Seafood # & 25°. 438

Choice of sauce £:% % it
A) Oyster Sauce ¥z 7T
B) Satay Sauce % it
C) Thai Chilli & Basil ## it
D) Malaysian Curry (mild spicy) % & w2 it }
E) Black Bean Sauce it
F) Szechuan Chilli Sauce (spicy) =Pl ﬂ‘)
G) Garlic & Black Pepper #& 7 Z Mt
H) XO Sauce XO#

>~ Chicken in Satay
Sauce

IR A
Prawn in iy
— FEER N
y — Szechuan Sauce e




With Rice  Main
23 Sweet & Sour Pork i #"&°% 22 30
24 Grandma Tofu /% 21§ ) | 22 30
25 Minced Pork & Eggplant .@éi]";%) 22a 3
26 Chicken or Beef with Tomato & Egg & 7= & #/4 A 2P e
27 Mongolian Chicken or Beef % + #/% & 2F POA S3B)
28 Pork Chop in Peking Sauce % 4T A #F 22 30
29 Pork Chop with Honey & Chinese Vinegar 42 /T A 3k w5225 430
30 Diced Fillet Steak in Honey Black Pepper Sauce % #4474 ) 2o ws, T3 ’
31 Braised Chicken with Chinese Mushroom & Potatoes %% %17 }#4% 38
32 Braised Pork ribs with Chinese Mushroom & Potatoes %% %17 /4 4k 5 38
41) Beef Brisket 4£4% 4 it s = g}%‘?}gi el ﬁ

43) Pork Belly with
Preserved Vegetables

# Ko 1



Main

33 Braised String Bean with Mince Pork T/ K # @ % & 28
34 Braised Tofu with Vegetables 4% 2 & W 30
35 Chinese Mushroom with Vegetables stk #\ 53 W 30
36 Chinese Sausages fried Kai Lan (Chinese Broccoli) .ok 2 7 35
37 Scrambled Egg with Chives and Prawn 3E 3% #.4= ¥ & 35
38 Ling fish Fillet in Creamy Corn Sauce ¥ K&tk 35
39 Sweet & Sour Fish Fillet (Ling fish) #H & 5 # 35
40 Braised Ling Fish Fillet 4% 3% | 38
41 Beef Brisket 4 1% % I 38
42 Honey Prawn % #& ¥ 38
43 Pork Belly with Preserved Vegetables # % 4= 45
® 44 Steamed Rice Per Bowl & & 4 % /12 ##

i e T e e N Lot oL

o BEHFATE

33) Braised String Bean with Mince Be/

ThAAmES

24) Grandma Tofu
2 R .
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45 Steamed Pork Spareribs with Black Bean Sauce & it A $F 5 30
46 Steamed Tri-colours Egg %= &% W 30
47 Steamed Egg with Minced Pork & Dry Shrimp # K K 7 # & 30
48 Steamed Chicken with Chinese Mushroom & Fungus %% £ %% 30
49 Steamed Pork Patty with Salted Fish & 7 A %t 30
50 Steamed Pork Patty with Chinese Mushroom %k % P #f 30

52) Steamed Slice Pork with Shrimp Sauce
B AR

55  Steamed Cod Steak & %445 @38

&8 ; 4

45) Steamed Pork Spareribs
with Black Bean Sauce
st AR



51 Steamed Pork Patty with Salted Egg Yolk #& % # K #f 30
52 Steamed Slice Pork with Shrimp Sauce ¥ % # 4% X 30
53 Steamed Ling Fish Fillet with Tofu & & JE K % &8 38
54 Steamed Flounder with Ginger & Shallot #* £ @ 38
55 Steamed Cod Steak i # 4R 45 @34 38
56 Steamed Scallop with Garlic Sauce # & % % F 48

49) Steamed Pork Patty with Salted Fish

48) Steamed Chicken with Chinese Mushroom & Fungus
ES S
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* All salt & Pepper are Mild Spicy }

/@(92/

57 Salt & Pepper Tofu #t & 2 J§ 28
58 Salt & Pepper Squid #x & 8k, &, 28
59 Salt & Pepper Chicken Wings #x & # J 35
60 Salt & Pepper Pork Chop #x 2 24 H\ 35
61 Salt & Pepper White Bait #x 2 & £8 & 35
62 Salt & Pepper Prawn i & #2 #k 38
63 Salt & Pepper Ling Fish Fillet #x & 5t & 38
64 Salt & Pepper Soft Shell Crab #x & #k % % 38
65 Salt & Pepper Flounder # & £ & & 43

60) Salt & Pepper Pork Chop

8 RS 25 P\
» +  61) Salt & Pepper White Bait

HUEL | R &,

65) Salt & Pepper Flounder
M B £ o @,
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i SR 38

Steamed Choy Sum with Oyster Sauce ¥z i 3% & 18
67 Steamed Chinese Broccoli with Oyster Sauce %z i 7~ B 18
68 Stir Fried Chinese Broccoli with Ginger & i1 % 7% 25
69 Broccoli with Garlic 7% @ & 16 25
70 Chilli Tung Choy #4 & $Lid % ] 25

71 Spinach with Preserved Egg & Salted Egg in Soup L% &% % 28

70) Chilli Tung Choy #x 4 J§ 5138 3%

68) Stir Fried Chinese Broccoli with Ginger
SRR

P, 8
X

71) Spinach with Preserved Egg & Salted Egg in Soup
EHERERR
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Mixed Vegetable Noodle Soup 4+ % #%4a ¥ 20
73 Wonton Noodle Soup / Short Soup £ &4a / # £ & 22
74 Chicken and Vegetable Noodle Soup 3 & # 3K %48 92
75 Beef and Vegetable Noodle Soup i 4 A %48 22
76 Combination Noodle Soup & #4é 25
77 Seafood Noodle Soup # & 7 4@ 25
78 Fish Fillet Noodle Soup & h #4é 25
79 Beef Brisket Noodle Soup #£1% 4 i % 48 25

79) Beef Brisket Noodle Soup

75 Beef and Vegetable Noodle Soup 3 & 4 A %48 AEAR 2 I 5 4E

77) Seafood Noodle Soup
-

73) Wonton Noodle Soup / Short Soup
THk /) FES
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Vegetable Rice Soup 1t % /& &

Dry Shrimp Minced Pork Rice Soup %% K K 7 /8 &
Chinese Sausage Rice Soup &4z gL 8k

Combination Rice Soup & i 4%

Seafood Rice Soup # & &k

Choice of Soup Base: & &7 k.

Tomato Soup # # % J&
® Coriander & Preserved Egg Soup # # A% % &
Tom Yum Soup %42 % J& )

up

25
25
25
28
28
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Vegetarian Fried Rice 7% # W 20

86 Soya Sauce Fried Noodle i £ %48 20

87 Special Fried Rice (Yang Zhou Fried Rice) 47 1 %) #& 22

88 Thai Style Fried Rice (mild spicy) ## %) #& } 22

89 Chicken & Pineapple Fried Rice 7% # #4150 #k 22

90 Shredded Pork Fried Noodle Kl # %) 4@ 22

91 Vegetable Fried Noodle + % %48 W 22

® 92 Chow Kwai Du ¥ # 7 25
93 Singapore Noodle Z % K 25

96) Combination Fried Vermicelli
Fr =4 K

104) Seafood Fried Noodle # & %) 4@
-~ 4)

102) Marinated Chinese
Sausage Sticky Rice
TR A K AR



94 Chicken with Ginger & Shallot Noodle # & % 4 45 4@ s
95  HK Style Minced Beef with Egg Over Rice L%/ & & #.76 4 #& 25
96 Combination Fried Vermicelli T4 =& X 25
97 Fried Rice Noodle with Beef or Chicken % 4/% i 25
98 Chicken & Salted Fish Fried Rice i & 34 1) 25
99 XO Sauce Fried Rice Roll XO# % b 4 25
100 Prawn & Scrambled Egg Fried Rice Noodle /& & #A4= %) =T 25
101 Braised E-Fu Noodle with Mushroom F#:#74a ¥ 25
102 Marinated Chinese Sausage Sticky Rice A=k 4% Kk 25
1038 Combination Fried Noodle & %) 4& 28
104 Seafood Fried Noodle # &} 4@ 28

Extra Service iom $3:

Extra Noodles | Rice | Meat | Vegetable | Fried Egg | Change Noodles
Aedd | 4RI A | R | AR | e

95) HK Style Minced Beef with Egg Over Rice
Mk %6 F R

90) Shredded Pork Fried Noodle

R #4258 97) Fried Rice Noodle with Beef
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m B * Free Chinese Dough Stick with Any Congee 423 3 & 2% {5

105 Plain Congee & # 12
106 Pork & Preserved Egg Congee X &% M # 20
107 Chicken & Chinese Mushroom Congee 3t %t 53 20
108 Beef Congee 2 A # 20
109 Vegetables Congee 1+ % 20
110 Ling Fish Congee % % 3t } # 22
111 Live Mud Crab Congee % & % Market Price
® 112 Chinese Dough Stick 1% 6
* Extra Raw Egg /m & & 2

* Extra Preserved Egg / Salted Egg 4w & &/ & —XReach 5

* Mustard / Peanut # ¥ &/t 4 X 3

by 2 & & AR IR
Rice Roll with Mix Curry Fish Ball ~ Deep Fried Chicken
Sauce 15 15 Wings 15

7K i AR $5 0 B 3R ik T X4
i o~ Prawn Dumplings  Seasonal Vegi with  Soya Sauce Fried
B g K AK — 1 15 Oyster Sauce 18 Noodle 20

-
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Non-Alcohol HEEHERE ot Cod
HK Style Milk Tea Bzgh% 5
HK Style Tea & Coffee Mixed BHXEE 5
HK Style Lemon Tea 12&1x#% 5
Honey Lemon &% 5
Ginger Honey Lemon Tea £EB%ZEAR 5

Iced Lemon Coke &g F
Iced Lemon Ribena JFiEE =
Chocolate 15525 5
Milkshake (Vanilla | Strawberry | Chocolate) & =
Soft Drinks &z7A7K 3
Pink/Blue Lemonade ##La52/2415273 -
Lychee Soda #1373 =
Sparkling Water &;@7K =
Juice 1 t+/8aRT =

Tea (Chinese &
English Breakfast 2BIfIZS | Earl Grey {85%% | French Earl Grey ZXBEZ |
Peppermint &2k | Chamomile /)\8#% | Jasmine &k | Oolong #HEE |

Shou Mei F/8 | Pu’er B | Chrysanthemum %7E

Coffee MMk
Cappuccino | Latte | Flat White | Piccolo. _ .

Dessert #im el
Sweet Bean Curd Sf&7¢ \\'_‘/. |
Ice Cream Sundae SHEE3IE =

Affogato TTEMIGE

House Wine &l ( Red, White & Rose)

—



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 rerSjervice to any person.

v Vegetarian available Hot or mild available

Opening Hours: 11:00am - 9:30pm
Phone: 02 9499 8698
Shop 8-9 | Ground Floor | GPO Building
741 Pacific Highway | Gordon 2072
www.thecockatoobar.com

¢ Price subject to change without notice
¢ Public Holiday Surcharge 15%
e BYO M % $4/each  Container I & & $0.5/each



