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Dragon Palace Chinese Restaur
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Welcome

We are please that you have chosen to join us at the
Dragon Palace Chinese Restaurant. Our Chinese cuisines
have been perfected to its present art form
reflecting balance and harmony.

The dignity and art of five thousand years of
culinary excellence has been prepared and offered to you
by the Master Chef of Dragon Palace Chinese Restaurant.

We are aiming to make your visit to
Dragon Palace Chinese Restaurant enjoyable and pleasurable.
If you are unable to find a certain favourite dish of yours on our menu,
please feel free to get in touch with our manager,
and we will be more than happy to cater to your needs.
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Steamed Chicken with Spicy Sauce Radish with Sour Ginger
Deep Fried Mango Prawn Rolls (3 pleces) PR B $9.80 153 ] $5.00
R $9.90
Beef Offal in Szechuan Styl Chilli Boneless Duck Feet with Jelly Fish
Dragon Four Season of Fortune Platter Large $59.00 Jeee%ﬂiﬁ Jh o Szechuan Style $9.00 W ’ﬁ%ﬁi}ﬁl%s uek Feetwith Je Y$21;.80
ﬁ%l"l#ﬁ'ﬁ#ﬁ (B &% - W - 4&) Small $49.00
(Jelly Fish, Sliced Pork, Duck Feet S/Jredded Chicken) Spice Beef Shin Chilli Pepper Golden Whitebait with Peanuts
h&E $6.80 mﬁi"ﬂkiﬂ.... $15.00
Dragon Signature Platter
“%F‘llﬂlét’ﬁﬁ (ARA BZL V8L~ EER) . $7..00per person Cucumber with Preserved Egg San Choy Bao (2 pieces)
(Spring Rolls, Deep Fried Sesame Prawn Toast, Salt Pepper Squid Tentacle, Deep Fried Wonton ) A INT $6.80 et LU | $9.00
Satay Chicken or Beef Stick (3 Pieces) Fungus with Special Sauce
B2 (F) Wil $10.00  EHFEH $6.00
Jelly Fish with Sliced Pork Hock
A $20.80
Steamed or Fried Dim Sum (4 Pieces) ( Prawn Dumping, shuimai, Shanghai Dumping)
G| HEEEAD (RS RE > Die $6.00 :
Em[i Deep Fried Sesame Prawn Toast (4) EEE
A SBE L $6.60 i
Y V)
Zg Deep Fried Wonton (6 Pieces) g
| HEEn $5.00 I
9 A
@) @)
5 Prawn Cracker 5
) $2.00 2
: Nt :
x Prawn Spring Rolls Steamed Oyster (m1n1 4 pieces) 2
| H& $6.00 P $5.50(each) &
% (Garlic, Ginger(S Shallots, XO Sauce, %
2 Salt & Pepper Squid Tentacle Black Bean Sauce) 5
S PhIvER R £ 55 $7.00 (%% -84 -X0# - 8#:t) -
5 :
< <
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éﬁspy lioast Pigeon
SRS $32.80
Fried Oyster with Golden Onion
Srtigs AN 5 $29.00
Wok Style Scotch Fillet with Red Kidney Bean in Red Wine Sauce
AR CASRIRTLL RS ] $25.80
Fried Sea Brass & Bitter Melon in Clay Pot
ISR $25.80
s Signature Fried Wagyu Beef (per person)
R EA TR
Stewed Pork with Special Sauce WML (k) $39.00
HERET $24.80

Tofu with Mlushrooms and Abalone Sauce

Signature Stewed Abalone (per person) LR EAT] $21.80

or RHIGEfa (i $90.00-$140.00
EREAMEA (L) Stir Fried Wild Mushroom & Tenderloin Beef with Oyster Sauce

38 ed Py g $25.80

Dragon Palace Signature Fried Dried Shrimp & Vegetable
a5 $23.80

Coral Trout (Whole) in Double Style
HEEEH Market Price

Steamed Coral Trout(Whole)
POy AR Market Price

Braised Sea Cucumber with Abalone Sauce
@nEsZ (k) $32.80

Stewed Supreme Shark Fin (per person)
ELBE NI (D L) $66.00 per person

Sliced Live Abalone in Supreme Soup
MRSl (HE) Market Price
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Dragon Palace BBQ Platter (Choice of 3 BBQ selection) § s

WP N (3 BRIEE ) $39.80 i . N ﬁ ae O ' L [obster Market Price
Dragon Palace BBQ Platter (Choice of 2 BBQ selection) ‘ - V - Sk G IS

REMERS R (2 RRIT3E ) $29.80 HRUEE ~ LM - BJEE B
- 5h e B b 35 B 14 BB

Boneless BBQDuck Soy OCtOpuS Mud Crab Market Price Snow Crab Market Price Cooking Style: Sashimi, Garlic
ST N : e 1 S e & Butter, Ginger & shallots,
e e $25.80/half YY) (3463 $25.80 Bl B 19 TAEE S R SRR R - 2N TEEER Chilli pepper, Black pepper
pepper, pepper,
HongKong Style, Singapore
So Duck . . . . Cooking Style: Salted Egg Yolk, Garlic & Butter, chilli Sauce, Steamed with
y SOY Combination (Chmce of2 selectlon) Ginger & shallots, Chilli pepper, Black pepper, HongKong Style, Garlic, Head & Tail with
ﬁ’klﬂ% $2580/ha]f i@'ﬂggm $29.80 Singapore chilli Sauce, Steamed with Chinese Wine. Porridge.
§°Y Chicken Soy Combination (Choice of 3 selection) S
Sl $22.80/half k= $39.80 King Crab (Two Courses) Market Price

T ]

AN
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» Sliver Perch, Barramundi, Murray Cod, Eel Fish %
H. ~ Ay N — oz R N — N P = ] N e A
g}. T« ZRTEZ ~ B ~ WK~ BamEK - HEESE
o Cooking Style: Steamed Ginger & Shallots, Pan Fried with Special Soy,
w

Teochew Style, Black Bean Sauce, Old fashion Style.

g ‘ . " "l

% ' /l Wonton Soup
= =7y
Chicken & Sweet Corn Soup Crab Meat or Chicken with Shark’s Fin Soup
HEPISER 52 $6.00 BEPY | EERFASE $21.90
Crab Meat & Sweet Corn Soup Mince Beef Soup
BRNR= $6.60  PUMIFPIE $6.00
English Spinach & Seafood Soup Golden Fish Maw Soup
N B 5L 58 $7.50 HME $7.50
Live Fish with Preserved Vegetable Braised Fish Fillet with Broccoli Seafood & Fish Maw S Tom Yam Sou
e (iR miEEf) Market Price VU TE YRR $25.80 iﬁe %Oé‘ e SR AW Soup $7.50 RS P $7.50
Salt & Pepper Fish Fillet Pan Fried or Steamed Tooth Fish Dried Scall th Fish Maw S Double Boiled Ouail with Gen Sen
HIELERS 82450 N | A $32.80 mhbsE 8750 ﬁﬁﬁ%ﬁlﬁ%i&% ® $8.80
Fried Fish Fillet with Sweet Corn Soup Steamed Salmon with Black Bean Sauce Szechuan Sou Double Boiled Chick th A Fl
o S P ouble Boile cken with Aweto Flower
SR $24.80  BHE=3CA $32.00 PO s $6.60  BAEATERIRER $8.80
Fried Fish Fillet with Sweet Sour Sauce Fish Fillet with Szechuan Style
(L5 HENIRES $24.80  KREMA)S $25.80
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Sizzling King Prawn with Garlic & Butter

[@p]
T g B $26.80 (é
@p] @)
& King Prawn with Satay Sauce o
= BBk $26.80 ),
) wn
Q. -
— Salt & Pepper King Prawn @
g Pl ER $26.80 @
o
- King Prawn with Honey Sauce an
~ ‘E&?‘ﬁﬂ?ﬁ* $26.80 »,
w
o @
& King Prawn with Coconut C:Dy‘
Wy alivEe ek $26.80 &
King Prawn with Salted Egg Yolk
mézmlfxf* $26.80
King Prawn with Green Mustard Sauce Steamed Garlic Scallops (mini 4 pieces)
?Hiléu!lfxf* $26.80 DR R $5.50(each)
XO Combination Seafood with Snow Peas XO chop with Snow Peas Salt &; Pepper Squid
XO iy as st $26.80 XO fuf A ¥ $38.00 BN e ok $23.80
Scallop with Szechuan Chilli Sauce Squid with Szechuan Chilli Sauce
R $38.00 T4 DRIGE k. $23.80
Scallop with Ginger & Shallots Squid with Satay Sauce
HEir $38.00 e AR $23.80
Scallop with Broccoli
uRgfels 1 $38.00

* QR SE R TE

Szechuan Chilli King Prawn
OGS $26.80

ATINO HONHITAHT JOA SHINLOIA —fa F =50k
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Peking Pork Spare Ribs

=¥ $23.80
Pork Chop with Honey &

Black Pepper Sauce

wHHD $23.80

Pork Spare Ribs with Sweet & Sour Sauce
iR $23.80

Sweet & Sour Pork
95 SRS

Peking Pork Spare Ribs with
Mayonnaise & Sesame

ZhFhi i

Pork Chop in Hong Kong Style
oL B 590 $23.80

$22.80

$23.80

Stewed Pork with Special Sauce
HERR $24.80

Stewed Chicken with Special Sauce

it "9 R L ks Sl $22.80
Spicy Chicken Fillet with

Dry Chilli & Peanuts

PRyt ) $21.80

Boneless Chicken with Lemon Sauce

VUSSR $19.80
Braised Chicken with Cashew Nuts

SRS T $21.80
Chicken Filletwith Szechuan Chilli Sauce
12173 28 $21.80

Fried Chicken Fillet with Honey Sauce
g $21.80

Steamed Salted Chicken
I s S $22.80

Almond Crispy Chicken with
Prawn Paste

g INEY (3

Chicken with Ginger & Shallots
o F RR $22.80

Chicken & Potato with Curry Sauce
UL ERTE $22.80

Satay Chicken with Mix Vegetable
ARBZ $22.80

Fried Crispy Chicken in Thai Style
A Nepe it $22.80

$26.00
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Sizzling Venison with Ginger & Shallots P
SR EER $27.80 ?%
Sizzling Venison with Black Pepper Sauce o

SRR aER $28.80

XO Venison with Snow Peas
XO fuf 1R $28.80

Pan Fried Lamb Fillet with Cumin Sauce
PR $28.80
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Boiled Beef with Szechuan Style

RETH $24.80

Stir Fried Beef with Kailan

SR $23.80

Sizzling Steak with Black Pepper Sauce Crispy Skin Duck with Yam Paste Lamb Fillet with Szechuan Style

CU R $27.80 7 LAY $25.80  PUJIBEER $25.80
Sizzling Steak with Cantonese Style Fried Duck with Plum Sauce Sizzling Mongolian Lamb

C U $27.80 [N $24.80  BEBiSNF $23.90
Sliced Beef with Szechuan Chilli Sauce Spices & Sweet Soy Duck Peking Duck (2 Courses)

HETR $22.80 RIRTS $24.80  JE5ITIEYE $65.00(whole) $33.00(half)
Satay Beef with Mix Vegetable

BZMRTH $23.80

Curry Beef with Potato

WA 35 151 ) $23.80

Beef Fillet with Cantonese Style

U $19.80
Sliced Steak
with Cashew Nuts in XO Sauce
SR XO 2Bk $27.80
Sizzling Black Pepper
Short-ribs Steak
S ha SHBUERUTAR $29.80
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Pure Omelette —
- —3- O
2 ¥ S $14.80 7% =
“ = : D o
o Mix Vegetable Omelette o~ &
= RS $1480  f~ ©
» - BBQ Pork Omelette 5
g}.‘ A AR $17.80 3
¢ o3 :‘:
” LASEE Chicken Omelette
. = R IG5 $17.80
_L | King Prawn Omelette
& 7 IR $21.80
Sizzling Bean Curd with & ™
Salted Fish & Chicken Combination Omelette
HRfaE U fHaes
$19.80
» o EL
Sizzling Japanese Bean Curd with Chilli Sauce §
Gl RREEL $20.80 oS
v &
Fried Bean Curd with Oyster Sauce =5
RLIE SR $19.80 ¢
Bean Curd with Fuzhou Style
SR N $21.80 |
Bean Curd & Eggs with Seafood Sauce
R $21.80
Kailan, Bok Choy, Broccoli, Bean Sprout, Snow Peas, Mixed Vegetable
Steamed Bean Card with Seafood in Lotus Leaf (Cooking with Garlic/Ginger/ Oyster Sauce/Samba/Preserved Bean curd with Chilli
fi R O Rs $25.80 Sauce/ Supreme Soup/ T @Ie @ggs) B
FW AL ~ VOME ~ PR » B~ 118 §15.50
(KL HE5 -E+ R -2 -BHLABG L5 =%)
A I
% English Spinach, Lettuce, Kangkong, Bean Sprout’s Leaves, Kai Choy, TangHou %
4 Bean Curd & Mince (Cooking with Garlic/Ginger/ Oyster Sauce/Samba/Preserved Bean curd with Chilli 4
’ with Szechuan Style Sauce/ Supreme Soup/Triple Eggs) ’
o 151 PESR ~ B ~ SR TR BT RS $17.80 |
2 $19.80 (% #HE B B 22 BILBG LB =2%F) "
Y V)
Zg Dried Scallops or Crab Meat Braised Vegetable %
B FEHE | BN R $21.80 |
9 9
5 Braised Vegetable with Japanese Tofu & Chinese Mushroom 5
% B H A GRS $25.80 |©
e 3
o o
. Braised Vegetable with Sea cucumber & Mushroom .
e LIRS $2780 |
5 5
% Egg Plant/ Pumpkin with Salted Egg Yolk %
4 ; LSBT | B0 $17.80 d°
& =
< <
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Preserved Pork with Preserved
Vegetable in Clay Pot

HERIPI G2 $24.80

Sea cucumber & Beef Tendon Clay Pot
$29.00

HZhnh 5

Beef Tendon Brisket in Clay Pot
" i i 6% $23.80

Roast Pork & Bean Curd in Clay Pot
BRI $24.80

Stewed Goat in Clay Pot
PIERLE 6%

Seafood & Japanese Bean Curd in Clay Pot

$36.00

XO Vermicelli & live Crab in Clay Pot
BRIt Market Price

$28.80

Vegetarian Spring Rolls (4 pieces)
Hieri it

Mixed Vegetable & Vermicelli Soup
B ER BN 5

Mixed Mushroom in Yam Sauce

B ST

Stir Fried Vege Prawn with Snow Peas

i1y NG

Sweet & Sour Vege Pork
RERITS IR

Braised Mixed Vegetarian Clay Pot
HEE L% 08

UOTII[OG UBLILIOZIA

$6.50

$6.00

$26.00

$25.00

$22.80

$26.00

al g al g al g N HEHIEH B O B al g al g al g N HEHEH EE B HEIEH HE B HE B F
Minced Chicken &
% Egg l:me Clay Pot
K a1 52
$23.80
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N Vi Stir Fried Vermicelli with Singapore Sauce W/
7"53\ 2 5 WK $16.80 7’:% 2 L
¢ ¢
£ £y
- ,_U g Combination Fried Ho Fun (Dry) A g g
1| 5+ SEr i $17.80 H| 5+
o Z o Z
» 0 » QO
S Combination Fried Ho Fun with Egg Sauce | S
L $18.80 3
& Beef Fried Ho Fun with Egg Sauce &
HET WM $17.80 |
Seafood Combination Fried Ho Fun with Egg Sauce
B $21.80
Yang Chow Fried Rice
PAis i
Large $14.80
Small $9.80
Seafood Combination Fried Noodles
gl $18.80
Stewed E-Fu Noodles with Straw Mushroom
AT $16.80
Stewed E-Fu Noodles with Garlic & Butter Prawn
wa IR Y Y $21.80
Special Fried Rice Large $16.80
TSR i Small $11.80
% Beef Fried Ho Fun(Dry) Fried Rice with Minced Beef %
21 PBEm $16.80 R R ) $16.80 |-
E% Scallops Fried Ho Fun with Egg Sauce Salted Fish & Chicken Fried Rice Smf,
o| ey $22.80 Vil £ R B $16.80 !
Y V)
Z‘g Combination Fried Noodles Seafood Fried Rice %
| fraisa $18.80 Ante g $18.80 |
9 O
5 Chicken Fried Noodles Dried Scallops & Avocado Fried Rice 5
ol FERRK $16.80 KRR SR 13 6l $22.80 &
- g
S o
& Beef Fried Noodles Pine Nuts & Avocado Fried Rice .
o TR $17.80 AR R BT P g1 $21.80 |-
5 5
% King Prawn Fried Ho Fun Steamed Rice %
ob  MRERESm $18.80 =] $2.00 (perserve) €=
2 :
< <
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ﬁ (%‘ o JREEB IR EOEe(]:; 1Call){p/u];cino/ Flat White g;lgg ﬁ —
R ong Black / Espresso . b
N _‘EIZE § LR Vienna Coffee Café Latte mocha $4.50 E\é: (%'o
== o vl EEORRR Rk DR AR Hot Chocolate with Ice Cream $5.20 7_‘ —
g B‘g\l QUET | BN Ice Coffee with Ice Cream $5.20 ST
B 1t j 53 'I’,%ﬁ% . B Tea English / Green Tea $3.80
c s Liquor Coffee(Choice of any Liquor) $10.90
Q * Three Seasons of Platter 1
¢ Peking Duck Pancake Deep Fried Ice Cream
* Peking Duck San Choy Bao =HTon .
£728p69>95 King v HEERE $6.00

* Sizzling Garlic King Prawn or Szechuan Chicken

$3 9.00 * Yangzhou Fried Rice Lychzleé Ice Cream
Extra person ¢ Fresh Fruit Platter P43 4 3 3 $6.00
Fresh Fruit Ice Cream

BERIRE $6.50

BAﬁQUET Red Bean Syrup

;Ik.'ig Illggﬁ $ 15 6.00 for 4 persons $39.00 Extra person %IE?& $6.00
‘ :_&j’% * Three Seasons of Platter Red Bean Paste Pancake with Ice Cream
o JEnRINERE A8 R * Peking Duck Pancake SL. | EA 1 $6.80 M Tee C
o LR RN * Peking Duck San Choy Bao . an %a:;i gga(;g
- BN * Boneless Lemon Chicken Coconut Sago with Fruit Salad TS 90,
B T IR ] * Sizzling Garlic King Prawn or FF Gk % $6.00
o fugAIBflE Sizzling Cantonese Steak
* B3N * Mixed Vegetable Deluxe Glass Jelly with Milk
* BIAR * Yangzhou Fried Rice TN $6.00

* Fresh Fruit Platter

B ANQ_UET Chinese Tea

ﬁg mgﬁ $39.00 per head, mini 4 people qﬂ@% $200( pet Head)
* REMPUEa i * Dragon Platter Four Seasons of Fortune Fresh Fruit Platter (Per Head) Mango Pudding
o FIHYORE * Chicken Sweet Corn Soup GBS 3 $6.00 HEM T $6.00
o SlasEIBRR * Sizzling Garlic King Prawn
o BN * Boneless Lemon Chicken :" J £y
o MBEW * Braised Steak with Black Pepper » _
3 [ 5 * Vegetables with Oyster Sauce ;
* BN * Yang Zhou Fried Rice
o MESEE * Deep Fried Ice Cream

D SEAFOOD BANQUET

@mgﬁ $478.00 for 10 persons $47.80 Extra person
o B AR * Steamed Oyster or Scallops in shell
o WlEfasE * Seafood with Fish Maw Soup
o S BBt (i) * Braised Live Snow Crabwith Singapore Chilli Style
o FEpvn-1-fial * Fried Buns(10)
o BN * PanFried Sea Brass
o P * Seafood in Bird's nest
o RN * Steamed King Prawn with Garlicin Lotus Leaf
* BBk * Peking Spare Rids
o BERRIMNE * Braised Two Kinds of Mushroom with Vegetables

o BRTAFIBR | Pl SR | R3S ¢ Steamed Rice/ Fresh Fruit Platter/ Dessert

AINO ONHIHAT] 0T SHAINLOId — ST E0EE « M\ R IFE
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Dragon Palace

Tel: 089499 1169
08 6397 1133
Fax: 08 6595 3380

Web :www.dragonpalace.com.au

Shop R-001, Cockburn Gateway Shopping Centre,
816 Beeliar Drive, Success




