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Quality...Freshness...Great Ambience
Indulge Yourself in new Yum Cha era!
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102蟹籽滑燒賣
Pork Dumplings
w/ Crab Roe

104韮菜海鮮餃
Chive & Seafood
Dumplings

107
Coriander & Seafood 
Dumplings

香茜海鮮餃 翡翠上素餃 108
Vegetarian Dumplings

109帶子海鮮餃
Scallop & Seafood
Dumplings

112潮洲蒸粉果
Prawn, Pork & Vegetable
& Peanut Dumplings

Snow Peas & Seafood 
Dumplings

荷豆海鮮餃 110

111菠菜海鮮餃
Spinach & Seafood
Dumplings

101
King Prawn Dumplings
水晶蝦餃皇

Shanghai Style Pork
Dumplings 

103上海小籠包

105魚翅肉鬆餃
Shark Fin & Pork
Dumplings

106豆苗海鮮餃
Baby Snow Pea &
Seafood  Dumplings
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115姜蔥牛栢葉
Sliced Omasum w/
Ginger & Shallot

113豉味蒸鳳爪
Chicken Claws w/
Black Bean Sauce

114豉汁蒸排骨
Pork Ribs w/
Black Bean Sauce

116黑椒牛仔骨
Veal Spare Ribs w/
Black Pepper

120腐皮鮮竹卷
Bean Curd Rolls w/ 
Seafood & Fungus

119荷葉珍珠雞
Sticky Rice & Pork
in Lotus Leaf

118蒸羅漢齊卷
Steamed Vegetarian
Rolls

117香茜牛肉球
Minced Beef Balls w/ 
Coriander

122蠔皇燴牛肚
Steamed Beef Tripes

121蠔皇燴牛筋
Steamed Beef Tendons

123蝦醬蒸鮮尤
Calamari in Shrimp Paste

124柱侯炆牛什
Curry Braised Mixed
Beef Tripes

 
 

香煎蔥油餅
Pan-fried Shallot Pancakes

314

310皮蛋瘦肉粥
Lean Pork Congee w/
Centurion Eggs 

鮮蝦水餃  302 
Boiled Prawn Dumplings 

311魚翅灌湯餃
Shark Fin & Seafood 
Dumpling in Soup

308煎釀燴三寶
Stuffed Fish Paste Tofu,
Eggplant & Capsicum

Pan-fried Taro Cakes
305香煎芋頭糕304香煎蘿蔔糕

Pan-fried Turnip Cakes

309柴魚花生粥
Congee w/  Dried Fish &
Peanut

306香煎馬蹄糕
Pan-fried Water Chestnut
Cakes

  
206蜜汁叉燒腸

Steamed Flour Rolls w/
BBQ Pork

205蔥花炸兩腸 
Steamed Flour Rolls w/
Dough Fritter

韮王鴨絲腸 202
Steamed Flour Rolls w/
Shredded Duck 

204羅漢齋腸粉
Steamed Flour Rolls
w/ Vegetarian Fillings

203香茜牛肉腸
Steamed Flour Rolls w/
Beef & Coriander

201原隻鮮蝦腸 
Steamed Flour Rolls w/
King Prawns

301
Pan-fried Flour Rolls w/
Shrimps

香煎蔥花腸

303
Chinese Broccoli w/
Oyster Sauce

蠔油田園蔬

Pan-fried Shanghai
Pork Buns

312特色生煎飽
Pan-fried Pork
Dumplings

313香煎鮮鍋貼

307香煎三色糕
Pan-fried Turnip, Taro &
Water Chestnut  Cakes
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409千層叉燒酥 
Baked BBQ
Pork Puffs

403香麻鮮蝦卷
Rice Paper Wrapped
Prawns w/ Sesame

408
Deep-fried 
Scallop Wontons

黃金帶子盒 410煎羅漢齋卷
Deep-fried Vegetarian
Rolls

401
Deep-fried Chicken &
Seafood Spring Rolls

肉絲脆春卷 402椒鹽魷魚鬚
Deep-fried Calamari
w/ Spicy Salt

503
Steamed Custard Buns
香蜜奶黃麭

508生炒糯米飯
Stir-fried Sticky Rice w/
Dried Sausage

506
Steamed Rice w/
chicken & Mushroom

北菰蒸雞飯 507鳳爪排骨飯
Steamed Rice w/
Chicken Claws &
Pork Ribs 

505古綿馬拉糕
Steamed Sponge Cake

504香滑蓮蓉麭 
Steamed Lotus Paste Buns

香菰雞麭仔 501
Steamed Chicken &
Seafood Buns

502
Steamed BBQ Pork Buns
蠔皇叉燒麭

407
Deep-fried 
Prawn Dumplings

沙律海皇角406荔茸炸芋角
Deep-fried 
Taro Crescents

Deep-fried Crescents w/ 
Pork & Seafood

404安蝦咸水角

405
Puffy Chicken Pie w/
Creamy Mushroom

酥皮雞批皇
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Roast Suckling Pig
脆皮乳豬件 601

BBQ Pork & Roast Duck
明爐叉鴨拼 602

607玫瑰豉油雞
Soy Sauce Chicken

612古法醃燻蹄
Marinated Pork Trotter
Slices

611滷水浸鴨翼
Soy-marinated
Duck Wings

605蜜汁燒排骨
BBQ Pork Spare Ribs

615滷水浸牛碾
Marinated Shank Beef

619野味鴨下巴
Duck Tongue w/
Homemade Sauce

613回味豬腳仔
Marinated Pork Pettitoes

明爐雞鴨拼
Soy-marinated Chicken
& Roast Duck

603 脆皮燒腩仔
Roast Pork

604

Braised Chicken Claws
w/ Ginger Sauce

沙薑浸鳳爪 620

Honey Chicken Wings 
蜜汁燒雞翼 610

606油雞拼叉燒
BBQ Pork &
Soy-marinated Chicken

Roast Duck
明爐燒鴨皇 608

609蜜汁叉燒皇
BBQ Pork

Marinated Duck Giblets
滷水浸鴨腎 614

618涼拌海蜇皮
Spicy Jelly Fish w/
Sesame

616滷水八爪魚
Marinated Squid Spicy Boneless 

Duck Webs w/ Sesame

617麻辣醬仙掌
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706 腰果豆沙角

Red Bean Paste Cresents
w/Cashew Nut

木桶豆腐花 708
Silken Soyabean
Tofu Curd

Sweet Melon Triad
710香蜜西瓜盅

709
Sago & Melon w/
Coconut Milk

椰香西米露

705
Sponge Cake w/Egg-yolk
Layers

鳳凰千層糕

707椰汁紅豆糕
Red Bean Coconut
Pudding

702香芒凍布甸
Mango Pudding

701酥皮雞蛋撻
Custard Tarts Mango & Cream 

Pancake Rolls

香芒班戟卷 703

704
Coconut Pudding
冰花椰汁糕

幻彩啫喱糕     
Rainbow Jelly Cubes

711

XO 醬炒蜆
豉味醬炒蜆 006

007
Pipies with Black Bean
(or XO Sauce)

Salt & Pepper
White Baits

003椒鹽白飯魚

Salt & Pepper
Spanner Crab

001椒鹽士巴拿蟹

薑蔥蒸生蠔
Steamed Oyster w/
Ginger & Shallot 

010009薑蔥蒸帶子
Steamed  Scallop w/
Ginger & Shallot

豉油皇炒麵
Soy Sauce
Fried Noodles

004

Glutinous Rice Ball w/
Runny Sesame Filling
Topped w/ Peanut 

擂沙湯圓皇 712

005
Stir Fried Long Beans
w/ Minced Pork

干煸四季豆

008
Salt & Pepper
King Prawns w/Shell 

椒鹽靚蝦碌

薑蔥士巴拿蟹
Ginger Shallot
Spanner Crab

002

香片

壽眉

普洱

菊花

鐵觀音
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“Yum Cha” Culture

“Yum Cha” is a part of the Chinese culture, and is also a dining
experience. “Yum Cha” means “Tea Tasting”. Having Chinese
tea complimented with Dim Sims will extract the taste of the
Dim Sims to their fullness. There are many types of teas in
China. East Ocean Restaurant has carefully selected 5 different
types of teas for our patrons to compliment the meal:

Jasmine Tea (or Xiang Pian), is a type of Green Tea.
Green Tea has stronger anti-aging, anti-cancer and
anti-bacterial properties, and is recommended for
frequent computer users to help avoid effects of radiation.
Green Tea can also help reduce blood fat and counter effects of
 Nicotine, which is highly recommended for cigarette smokers.

Pu Er, is a type of Black Tea. According to Chinese medical
practitioners, it has degreasing ability and enables bowel 
movement, and is said to aid in digestion. Po Er Tea is also a
good suppressant of cough and flam.

Tie Guan Yin, is another type of Green Tea. Tie Guan Yin Tea
is quite potent in breaking down protein and fat, and aiding
weight loss. In Japan, it is the top choice for ladies wishing to
lose weight.

Shou Mei, is a type of White Tea. Shou Mei Tea can regulate
the density of the substance in the nerve system, and can aid
people with high blood pressure to lower their blood pressure.
It also has ability to relax and calm a person. For younger
generation, it helps improve memory and learning ability.

Chrysanthemum Tea or (Ju Hua) does not actually contain
any tea leaves. Instead it is a flower-based tisane made from
chrysanthemum flowers of the species Chrysanthemum
morifolium or Chrysanthemum indicum. Ju Hua Tea is
particularly good for eye sight. It helps soothing the strained
eye muscles and helps avoid unclear vision.

Reference: en.wikipedia.org, www.baidu.com

Quality...Freshness...Great Ambience
Indulge Yourself in new Yum Cha era!

02-9212-4198 or
booking@eastocean.com.au
421-429 Sussex St, Haymarket NSW 2000
www.EastOcean.com.au

 
Weekdays: 10am-2am

Reservation:

週末及公眾假期

訂位電話

週一至週五

Weekends & Public Holidays: 9am-2am


