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h o u s e  s p e c i a l t i e s Menu
w e lc o m e !
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A minimum charge of  

$20  per person

An additional of 15% 

surcharge applied on 

Public Holidays.

s p e c i a l t i e s  o f  t h e  h o u s e
	 s e a f o o d

Scallops Foo Yong (Regular)

Ocean fresh scallops , cooked in a creamy foo yong with 
flavoured oyster sauce that simply melts in your mouth.

Crispy Fried Crab Claw (Entrée)

Finely minced crab meat and king prawns ,wrapped 
around a hand picked crab claw . Deep fried, golden 
and crispy served with sweet and sour sauce .

Fresh Oyster Or Fresh Scallops (Seasonal Price)

Fresh whole Oyster or Scallop in shell . Steamed with 
ginger and shallot or XO sauce or Black bean sauce. 
(This may served with or without vermicelli)

Live Western Rock Lobster (Seasonal Price)

Take your pick of the live local rock lobster from our 
tank , cooked in your choice of Sauce: Ginger and 
Shallot(This may served with yee meen at an extra charge 
of . per serve), Singapore Sweet Chili sauce (This may 
served with Golden Crispy Chinese buns at an extra 
charge of . each) , Steamed with Chinese Wine , Superior 
stock sauce, Hong Kong Bay style, XO sauce, Chili 
Pepper & Salt, Black pepper, Golden lobster, Sashimi 
An additional of 10% surcharge applied for Sashimi)
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A minimum charge of  

$20  per person

An additional of 15% 

surcharge applied on 

Public Holidays.

s p e c i a l t i e s  o f  t h e  h o u s e
	 s e a f o o d  ( c o n t i n u e d )

Live Western Snow Crab (Seasonal Price)

Monsters of the sea. These huge crabs are caught of the 
northern WA coast in deep water. Cooking Style : Golden 
Snow Crab (marinated in salty duck yolk & Chinese Spices), 
Ginger and shallot(This may served with yee meen at an extra 
charge of . per serve), Superior sauce, Singapore Sweet Chili 
sauce(This may served with Golden Crispy Chinese buns at 
an extra charge of . each), Steamed with Chinese wine, Hong 
Kong bay style , XO sauce, Chili pepper & salt , Black Pepper .

Live Mud Crab (Queensland) (Seasonal Price)

The best cooking style : Steamed with Chinese wine 
or the other cooking style as same as Snow Crab.

Live Barramundi Or Silver Perch (Seasonal Price)

Cooking Style : Steamed or Deep fried (With special 
made soy sauce, Chinese Mushroom sauce, or XO 
sauce) or Twin style (stir fried fish fillet with vegetables 
and Fish Bone cooked with chili pepper salt. An 
additional of % surcharge applied for twin style).
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A minimum charge of  

$20  per person

An additional of 15% 

surcharge applied on 

Public Holidays.

s p e c i a l t i e s  o f  t h e  h o u s e
	 d u c k - c h i c k e n - b e e f - s t e a k - p o r k

Peking Duck 
3rd course: Duck Bone Soup (per person)

Peking Duck is a famous dish from Beijing .The duck 
marinated in a variety of herbs and Chinese spices. The 
First Course is golden crispy duck skin with Chinese Pan 
cake ; The Second Course is Duck Meat Sheng Chow Bow 
which is duck meat with waterchestnut, bamboo shoots 
and Chinese mushrooms. Served in a cup of garden fresh 
lettuce. Or: Duck Meat Chow Mein ( crispy noodles or soft 
noodles with Chinese mushrooms and bean sprouts. ) The 
Third Course is the delicious soup made from duck bones.

Sang Chow Bow (4 pieces)  

Prepared especially for the adventurous, the unique taste of 
finely minced chicken, Water chestnut, bamboo shoots and 
Chinese mushrooms. Marinated with a super Mixture of garlic, 
ginger and oyster sauce . Served in cups of garden fresh lettuce.

Tai Chin Chicken (Regular) 

Tender bite sized pieces of chicken marinated and stir 
fried with a mixture of celery Water chestnuts, dry chilli 
and a touch of Chinese vinegar . Spicy and very tasty.
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A minimum charge of  

$20  per person

An additional of 15% 

surcharge applied on 

Public Holidays.

s p e c i a l t i e s  o f  t h e  h o u s e
	 d u c k - c h i c k e n - b e e f - s t e a k -
	 p o r k  ( c o n t i n u e d )

Sichuan Chicken Fillet (Regular) 

Boneless breast of chicken marinated in a special hot 
Sichuan sauce and cooked with chilli and spring onion .

Sizzling Chicken (Regular) 

Boneless chicken marinated in ginger, spring 
onions and Chinese wine, grilled and Served in a 
hot iron platter, or a hot natural stone pot.

Country Style Fo Shan Chicken (Half )  

Roast golden crispy skin chicken with special Chinese 
vinegar and finely chopped coriander and chilli.

Flower Chicken (PreOrder) (Half )  

Golden crispy chicken stuffed with King 
Prawn paste and almond .

Honey Chicken (Regular) 

Tender bite sized pieces of chicken specially prepared, 
quick fried to preserve their natural juices and 
served with a delicious honey and spicy sauce.



6 / 7han palace chinese restaurant house specials menu

A minimum charge of  

$20  per person

An additional of 15% 

surcharge applied on 

Public Holidays.

s p e c i a l t i e s  o f  t h e  h o u s e
	 d u c k - c h i c k e n - b e e f - s t e a k -
	 p o r k  ( c o n t i n u e d )

Han Palace Lamb Cutlet

Fresh Lamb Cutlet marinated with Chinese spices, grilled 
– tender and juicy, Served in individual Portion.

Mongolian Lamb Fillet (Regular) 

Sliced lamb fillet, marinated in a traditional 
BBQ sauce, Served in a hot stone pot.

Black Pepper Steak (Regular) 

Tender fillet steak marinated in garlic, black pepper, ginger 
and Chinese wine, sautéed and served with sliced onions and 
presented on a sizzling plate, or in a hot Natural stone pot.

Wagyu Steak 200g  

Very tenderloin Japanese Wagyu Steak, wok 
grilled, served with wasabi & soy sauce .

Eagle’s Nest (Fillet Steak)

This has got to be it! Strips of fillet steak and 
pickled vegetables, cooked with garlic, Ginger and 
oyster sauce, served in a crispy potato nest.
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A minimum charge of  

$20  per person

An additional of 15% 

surcharge applied on 

Public Holidays.

s p e c i a l t i e s  o f  t h e  h o u s e
	 d u c k - c h i c k e n - b e e f - s t e a k -
	 p o r k  ( c o n t i n u e d )

Cantonese Style Fillet Steak (Regular) 

Tend fillet steak marinated with special made 
Chinese traditional sauce, served in a hot natural 
stone pot or on a sizzling hot plate.

Lantern Beef (Regular) 

Sliced beef marinated, quick fried with a 
delicious BBQ sauce . Delicate and crispy.

BBQ Pork Chops With Honey And Pepper (Regular) 

Crispy BBQ pork chops cooked with honey and black pepper.

Peking BBQ Pork Chops With Plum Sauce (Regular) 

Crispy BBQ pork chops cooked in Peking style .

Shang Hai Style BBQ Pork Chops (Regular) 

Crispy BBQ pork chops cooked with 
special Chinese vinegar sauce.

BBQ Pork Ribs With Chili Pepper Salt (Regular)

Deep fried Crispy BBQ pork Spare ribs with chili pepper salt
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h a n  p a l a c e  c h i n e s e  r e s t a u r a n t
 

7 3 -75  B e nn  e tt   S tr  e e t  East     P e rth 

[ T ]  9 32 5  8 8 8 3
[ F ]  9 2 2 5  6 8 8 9

www  . hanpalac      e r e sta u rant   . com   . au


