SUNNY SEAFOOD RESTURANT

— SINCE 1999 —
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All prices include GST
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Please let your waiter know of any specific allergies when you order so they can notify the kitchen.

While every care is taken we cannot guarantee that there aren’t traces of certain ingredients in dishes
or that food items have not come into contact with other food products in our kitchens.
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Images shown are for reference only and may not represent actual food presentation
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Confucius said; food color is also nature.
Because of China's vast territory and
abundant resources, there are many cultures
and customs in different places, forming the
characteristic food culture of each province.

Chiu Chow has been prosperous in commerce
and culture since ancient times. It is known

as "Zou Lu by the sea"”, which shows that
Chiu Chow is a place of etiquette. Although
Chiu Chow is located in the "wilderness”, the
prosperity of etiquette is no less than that

of the Central Plains. In the Chiu Chow area,
there are many rules, attention to detail, and
etiquette, which can also be reflected in the
Chaoshan food culture.

Chiu Chow cuisine can be condensed into light
and moderate, skillful and harmonious.

Lightness and moderation: Chiu Chow culture
advocates peace, loyalty and forgiveness,

is dilute and pays attention to moderation.
Reflected in the food culture, it is a kind of
light moderation. Adjust measures according
to local conditions, time and materials,
moderate and peaceful, mainly local and
seasonal ingredients, and the original flavor of
the ingredients.

Skillful reconciliation: Another characteristic of
Chiu Chow cuisine is its exquisite workmanship
and good taste conditioning. Chiu Chow
cuisine is light, but not bland and tasteless.
Chiu Chow people are very good at reconciling
flavors and pay attention to taste.

Chiu Chow cuisine has become a well-
known gourmet cuisine at home and abroad
for its elegant and high-grade, exquisite
cooking, original taste, light and delicious,
and outstanding seafood and other delicious
characteristics.

Salmon Sashimi
=X aiEs
$38.80

Prawn Dumpling (Steamed or Fried ) (4 pieces)
IR (m)
$13.80

Dim Sim (Steamed or Fried ) (4 pieces)
EE (ma) W
$12.80

Steamed Crab Xiao Long Bao (4 pieces)
BRMES (ma) W
$12.80

Chicken Spring Rolls (4 pieces)
HiEEE (me)
$12.80

Deep Fried Milk Custard Roll (8 pieces)

FFEIERET (s) o
$23.80 e
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. Fish Dumpling with Chicken Soup
BHEAES %
$26.80

Seafood & Fish Maw Soup (Per Head)
BEANRE sa)
$17.80

. Chinese Bouillabaisse (Per Head)

MSPE (sn)
$19.80

. Seafood Combination Bean Curd Soup (Per Hea/'
BHEHEE (s0) ' o
$13.80

. Hot & Sour Soup (Per Head)
EBES (sm) W
$13.80 E

. Chicken & Sweet Corn 50up (Per Head)r"
HMEHRKE (sw) v g s
$13.80 ik :

L3

. Crab Meat & Sweet Corn Soup (Per_‘ifd) :

BERRKE 8) - © B
$15.80 \,- ;! . ; v
. Beef & Egg Flower Soup (Per Hea 3 P
EHFAE (su) . \ :

$13.80 '

~ Wonton Soup (Per Head) N
LBEE (s0) [ :
$13.80
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Live Lobst himi 2 d - . s
L e e=D 30. Braised Live Lobster with Garlic & Butter Sauce

1st- Lobster Meat Sashimi with Wasabi & Soya Sauce - s P
2nd - Stir Fried Lobster Shell & Claws ¥ FilREER
ggﬁﬁug Market Price m®
Market Price m& 31. Live Lobster with Curry
= k]
Braised Live Lobster with XO Sauce ﬂﬂﬂWEﬁaE!ﬁ;
XOE b EEE Market Price &
B
Market Price mi@ 32. Live Lobster with Singapore Style
¢ . i EiME e
Braised Live Lobster with Supreme Soup

4 Market Price ms
LiZEER
Market Price @ 33. Stir Fried Live Lobster & Radish Cake wi.th

Chiu Chow Style i Gt

. Braised Live Lobster with Ginger & Shallot B e tre At e TR . WAL
EEEEE g e w.\ ; 21 Market Price BIE ‘ el ;} g : ;
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Shark =

hark Fin phaty
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8 Shark Fin Soup
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Sliced Live Abalone in Ste
SO S

Market Price i@

amed Bowl

41 Whole Abalone with Oyster Sauce (Each)
FEFRRMA (87
LXx: $128.0 Me: $88.0 sh: $48.0

42. Tempura Baby Abalone
KimfEalF
Market Price w@&

43. Braised Sliced Abalone with Sea Cucumber

B2pmA
$68.80

44. Braised Sliced Abalone with Vegetable
B A
$63.80
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Signature Pan Fried
Fish Head & Tail
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54, Live Coral Trd;.it (2 Courses )

-: Braised Live Fish in Chiu Chow Style

HNEE W : EMmik S
Market Price g@ : Market Price m@ 4



55. Wok Fried Scallops with Dragonfruit
KERNEF %
$48.80

s6. Signature Sautéed Squid, Shrimps & Vegetables
EBFEIOE &
$38.80

57. Deep Fried Prawns with Chinese Red Pepper
TEhN IR M %
$48.80

s8. Stir Fried Prawns with Salted Egg Yolk
EAIREK
$42.80

59. Spicy Salt & Pepper Prawns
B Rk
$39.80
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. Peking Duck (2 Courses)

EtEEEERE (-=) &
$88.80







8s. Sizzled Oyster & Vermicelli with
Garlic Sauce (Half Dozen)

1%

™ % SIRFERIEEIR me) W

£ $68.80

G

S 89. Signature Pan Fried Free Range Chicken

8 with Oyster (Half of Free Range Chicken with 6 Oysters)
_{

EMBIEEIR (rensonss) W
$88.80

90. Signature Pan Fried Free Range Chicken

with Baby Abalone
(Half of Free Range Chicken with 6 Baby Abalone)

EMBRIEE AT (renscnmar) f

: 5°ur&Splcy Sauce -
;Eﬁﬁﬁﬂﬁlﬁﬂ‘-‘FE (652 Eﬂﬁd?r)‘_ ,
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os. Stir Fried Beef Steak with Goose Liver Paste

EEIRATETAR %
$36.80

99. Pan Fried Beef Ribs with Goose Liver Paste

EBIRRTERIS(FE W
$36.80

100. Signature Stir Fried Beef Steak in Japanese Style

BIREENSR %
$36.80

101. Chinese Style Fillet Steak
RIS
$32.80

B 4994 M40d

102. Deep Fried Shredded Beef with Peking Sauce
At S TEES

‘.552_.80
Sautéed Fillet



16. Braised Fish Paste & Fish Dumpling
with Vegetables

ARRABERIE ¥ ﬁ ;:;

$32.80 =

Fl’g

17. Fried Stuffed Lotus with Celery & ) e

Black Fungus = § <

EEHFEER S

$29.80 ; %

8. Two Kind of Seasoned Vegetables 'S E 2’_”0

with Crab Meat = £

RPN ER = g
$29.80 L S 7:1

1n9. Steamed Mixed Vegetables with Bamboo Fungus
TTEI\ L=
$32.80

120. Baked Mixed Vegetables with Portuguese Style
BB
$32.80

121. Sliced Dry Ham with Seasoned Vegetables
EBEH\R5ER
$36.80

122. Chinese Broccoli with Oyster Sauce
ISiHTTER
$26.80
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. Signature Fried Rice

BRI ER
$28.80

. Seafood Combination Fried Rice with Fish Seed
BEEFIR W
$29.80

. Food Kin Fried Rice
R ER
$26.80

JTA0ON R DIy B X €

. Fried Rice with Chicken & Salted Fish
BiRY £2 ZEE T )0 AR
$28.80

41000N B 1314

. Fried Rice with Prawn & Chinese Sausage
B R AE SR Kb B
$29.80

. Fried Rice with Seafood & Pineapple
EEIBER

$29.80

~ Glutious Rice
SR EEKER
$28.80

. Yeung Chow Fried Rice

N ER
1$25.80
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7152 Lotus Custard Bun (/2 doz)
L EHESE e

153. Mango Pancake

TR
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