
Lobster 	 $92.00/500g
Sashimi/ Ginger/ In Broth/ XO Chilli/ Spicy Salt/ *Goose Liver Sauce $12

King Crab 	 $88.00/500g
Ginger/ Spicy Salt/ XO Chilli/ Black Bean/ *Goose Liver Sauce $12

Snow Crab 	 $58.00/500g
Ginger/ XO Chilli/ Black Bean/ *Goose Liver Sauce $12

Mud Crab 	 $36.00/500g
Ginger/ XO Chilli/ Black Bean/ *Goose Liver Sauce $12

Green Lip Abalone	 $86.00/500g
Hot Pot/ Sautéed/ XO Chilli

Black Lip Abalone 	 $48.00/500g
Hot Pot/ Sautéed/ XO Chilli

Coral Trout 	 $88.00/500g
Hot Pot/ Steam/ Sautéed

Morwong Fish 	 $48.00/500g
Hot Pot/ Steam/ Sautéed

Parrotfish 	 $36.00/500g
Steamed w/ Ginger & Shallot

Large Cocktail Abalone	 $9.80/Each
Steam/ Ginger/ Garlic/ XO Chilli

Live 
Seafood 
From The 
Tank



Chilled Vegetarian Buddha Abalone	 $25.00

Braised Tender Chicken w/ Fragrant Chilli	 $22.00

Jelly Fish w/ Sesame oil	 $15.80

Braised Duck Tongues	 $13.80

Jelly Fish w/ Celery in Broth	 $12.80

Crispy Cucumber w/ Chilli Oil	 $12.80

Stewed Pork in Rainbow Jelly	 $12.80

French Style Egg Roll w/ Minced Pork	 $12.80

Shredded Sea Cucumber in Rainbow Colour	 $12.80

Smoked Fish w/ Spicy Black Bean Sauce	  $9.80

Crisp Celery in Broth	  $9.80

Braised Coffee Flavoured Chestnuts w/ Plum Sugar	  $8.80

Chilled Marinated Black Fungus	  $8.80

Shanghai 
Cold 
Appetizers



Dynasty Hot & Sour Soup w/ Crab Meat & Scallop	 $13.80

Fresh Prawn & Scallop Soup	 $13.80

Black Moss w/ Crab Meat Soup	 $13.80

Fish Fillet w/ Bean Curd Soup 	  $9.80

West Lake Beef Soup 	  $9.80

Chicken Sweet Corn Soup	  $8.80

Shark Fin Soup w/ Crab Meat	 $48.80

Soup



Braised Cocktail Abalone in Bamboo Leaf	 $12.00

Baked Scallops in Half Shell (2 pieces)	 $12.00
Western Australia Fresh Scallops w/ Turmeric Sauce

Peking Duck (2 pieces)	 $12.00
Wrapped in Mandarin Pancake w/ Cucumber & Spring Onion

Stuffed Crab Claw	  $9.80
Served w/ Minced Prawn

Sung Choi Bao	 Lobster	 $14.80
Stir Fried w/ Water Chestnut, Mushroom, 	 Seafood	 $12.80 
Bamboo Shoot in Lettuce Cup	 Chicken	 $9.80

Barbecued Roasted Crispy Skin Pork Belly	  $9.80
Served w/ Braised Mustard Sauce

Spring Roll (2 pieces)	  $8.80
Served w/ Plum Sauce

Steamed Dim Sum	  $8.40
Three Varieties w/ Steaming hot Bamboo Basket

Steamed Shanghai Dumpling (3 pieces)	  $8.40
Finely Chopped Pork & Vegetable served w/ Ginger & Red Vinegar

Pan Fried Shanghai Dumpling (3 pieces)	  $9.00
Finely Chopped Pork served w/ Ginger & Red Vinegar

Crab Meat Cream (2 people)	 $28.00
Sautéed Fluffy Egg White Omelette

Dynasty 
Supreme 
Entrée



Shanghai Pan Fried Leader King Prawn (4 King Prawns)	 $42.00
W/ Minced Pork & Mandarin Sauce

Wok Tossed Wild River Shrimp	 $38.00
 Served w/ Shanghai Vinegar

Sautéed Shanghai Crystal River Shrimp	 $36.00
 Served w/ Shanghai Vinegar

Sautéed Fresh Pearl Meat (50g)	 $18.00
 Served w/ Shrimp & Oyster Sauce

Sautéed Fresh Sea Conch Meat (50g)	 $18.00
 Served w/ Shrimp & Oyster Sauce

Sautéed Crocodile Meat	 $38.00
In Chilli Oil Sauce

Fried Coral Trout & Pine Nut	 $78.00
W/ Sweet & Sour Sauce

Sautéed Crab Meat	 $26.00
W/ Vegetarian Shark Fin

Braised Diced Seafood w/ Rice in Broth	 $28.00
Cooked w/ Prawn & Scallop in Clay Pot

Braised Szechuan Egg Plant	 $32.00
Cooked w/ Scallops in Clay Pot

Braised Egg Plant	 $32.00
Stuffed w/ Prawn Plate in B.B.Q Sauce

Steamed Live Coral Trout Off Bone	  Seasonal Price
W/ Sweet Soy Sauce

Dynasty  
Specialties



Wok Fried Spring Lamb Rack (4 pieces)	 $32.00
Served w/ Spicy Chilli Cucumber 

Wok Fried Spring Lamb Rack (4 pieces)	 $32.00
Served w/ Seed Mustard Sauce 

Roasted Premium Australian Beef Ribs	 $68.00
Served w/ Honey Black Pepper

Sizzling Minced Eye Fillet	 $35.00
Served w/ Wheat Bread

Pan Fried Wagyu Steak (100g Top Grade)	 $30.00
Served w/ Dry Garlic 
	
Wok Fried Diced Wagyu Steak (200g)	 $58.00
 Served w/ Black Pepper/Mustard Sauce

Wok Fried Eye Fillet (350g)	 $49.00
Served w/ Mandarin/Szechuan Chilli/Black Pepper/Mustard Sauce

Grilled Eye Fillet (300g)	 $42.00
Served w/ Black Bean/Black Pepper/Mustard Sauce

Dynasty Deep Fried Crispy Pork Chop	 $35.00
Served w/ Dry Shallot & Garlic			 
		
Dynasty Crispy Roasted Duck Off Bone	 $28.50
Stuffed w/ Glutinous Rice			 
	
Roast Barbecued Squab	 $38.00
Served w/ Five Spices Salt

Dynasty  
Specialties



Chef’s  
Specialties

Sautéed King Prawn 	 $34.00
W/ Egg White & Black Fungus

Sautéed King Prawn	 $34.00
W/ Garlic Butter Sauce	

Sautéed King Prawn	 $34.00
W/ Mandarin Sauce

Lightly Fried Scallops	 $34.00 
W/ Seven Spices

Sautéed Scallops	 $34.00
W/ Chilli Sauce

Wok Tossed Sliced Fish	 $28.00 
W/ Ginger Sauce

 Sautéed Sliced Fish	 $28.00
W/ Supreme Soy Sauce

Lightly Fried Fish Fillet	 $28.00
W/ Mandarin Sauce

Roasted Fresh Whole Calamari	 $38.00
W/ Barbecued Sauce

Lightly Fried Calamari	 $28.00
W/ Garlic Spice & Chilli

Sautéed Calamari	 $28.00
Served w/ XO Chilli Sauce

Golden Fried Crispy Skin Chicken	 $22.00
Served w/ Five Spices & Lemon

Roasted Barbecued Duck	 $28.00
Served w/ Dark Plum Sauce

Crispy Pork in Batter	 $28.00
W/ Sweet & Sour Sauce



Chef  
Suggestion 
Seafood of 
the Day

Pan Fried Leader King Prawn	 $14.80
Served in Goose Liver Sauce

Steamed Leader King Prawn	 $10.50
Served in Ginger & Spring Onion

Oyster (3 pieces) -  South Australia/ Tasmania	 $12.00
Steamed in Ginger & Spring Onion/ Black Bean/  
XO Chilli/ Deep Fried w/ Five Spices

Scallops (2 pieces)  Queensland	 $12.00
Steamed Half Shell w/ Ginger & Rice Vermicelli

Crispy Soft Shell Crab	  $9.80
Served w/ Wasabi Mayonnaise/Spicy Salt & Pepper

Live Large Cocktail Abalone	  $9.80
Steamed w/ Ginger & Spring Onion

Wild Barramundi Fillet (100g)  	 $13.50
Pan Fried/ Steamed - Served w/ Ginger & Spring Onion/ Sweet Soya/ 
Black Bean/ Mushroom Sauce

Pacific Ocean Patagonian Tooth Fish (100g)  	 $12.50
Pan Fried/ Steamed - Served w/ Ginger & Spring Onion/ Sweet Soya/  
Black Bean/ Mushroom Sauce

King George Whiting	 $12.50
Crispy Batter w/ Garlic Salt & Pepper



Vegetables 
and  
Bean Curd

Stir Fried Seasonal Vegetables	 $22.00

Sautéed Assorted Vegetables	 $22.00

Braised Spinach w/ Preserved Egg	 $24.00

Braised Bamboo Fungus w/ Mushroom & Soft Bean Curd	 $26.00

Sautéed Mixed Mushroom w/ Soy Sauce	 $26.00

Lightly Fried Mix Mushroom w/ Spicy Salt	 $26.00

Sautéed Mixed Six Fungus & Three Mushrooms	 $28.00

Lo Han Buddha Vegetable Clay Pot	 $26.00

Pan Fried Crispy Sweet Corn Pie	 $22.00



Rice 
and 
Noodles

Braised Diced Seafood in Clay Pot w/ Rice in Broth	 $28.00

Shanghai Fried Rice w/ Dry Scallops	 $28.00

Supreme Dynasty Fried Rice	 $28.00

Hokkien Style Fried Rice w/ Prawn & Scallops in Grave	 $28.00

Braised Egg Noodles w/ Clams & Shrimp Spicy	 $24.00

Supreme Dynasty Fried Noodle	 $28.00

Braised Fish Fillet w/ Coriander in Noodle Soup	 $28.00



Dessert Dessert

Lychees w/ Ice Cream	  $7.80

Fresh Strawberries w/ Ice Cream	  $9.80

Banana Fritter w/ Ice Cream	 $9.80

Pineapple Fritter w/ Ice Cream	  $9.80

Deep Fried Ice Cream w/ Mixed Berries Sauce	  $9.80

Red Bean Pancake w/ Ice Cream	  $9.80

Assorted Two Flavours Ice Cream 	 $9.80
(Black Sesame/ Red Bean/ Green Tea)		
	
Hot Pancake w/ Ice Cream in Liquor	 $18.00

Glutinous Rice Balls & Osmanthus w/ 	  $9.80
Fermented Rice Wine Soup		
	
	



Dessert Wine/
Fortified 
Wine

Dessert Wine

2010 Mitchelton Botrytis Riesling (375ml)	   
Central Victoria,VIC	 Glass	  $6.50
Lime, Tropical Fruit, Marmalade 	 Bottle	 $29.00

2010 Vesse Felix Cane Cut Semillon (375ml)	 $36.00 
Margaret River, WA		
	
1981 Chateau D’ Yquem Sauternes 	 $ 680.00	
 Sauternes, France

Fortified Wine

Galway Pipe Tawny Port	  $7.00

Stanton & Killeen Classic Muscat	  $7.00

Chambers Old Vine Muscadelle	  $7.00


