
STARTERS
Mixed Entrée (i)	 12.8 
Steamed Dumpling in 3 Varieties (i)	 12.8 
Vegetarian Rolls	 10.8 
Siu Mai (4 steamed dim sim) (i)	 12.8 
Spring Roll (3)	 9.8 
Satay Chicken (2)	 10.8 
Chicken with Jelly Fish (i)	 23.8 
Hot Spicy Ox Tripe (authentic taste)	 14.8 
Peking Beef Fillet (ideal with red wine)	 14.8 
San Choy Bow 4 pieces (lettuce bun)	 20.8 
Shallot Pancake	 13.8 
Xiao Long Bao	 12.8
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
SOUP & CONSOMME 	
Seafood Dry Scallop (M)	 9.8 
Seafood Bean Curd (M)	 8.8 
Traditional Hot & Sour (M)	 8.8 
Crème Chicken & Corn	 8.8 
Crème Crab & Corn (i)	 9.8 
Vegetarian Bean Curd	 8.8 
Shredded Duck Soup	 8.8 
Shark Fin & Chicken (A)	 23.8 
Superior Shark Fin Soup (A)	 26.8
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
CHEF’S SPECIALITY	
SA Oyster (Steamed with Black Bean or Ginger & Shallot) (A)	 POA 
Steamed Fresh Scallop (w/ Black Bean Sauce or Ginger & Shallot) (A)	 POA 
Steamed Fish Fillet (w/ Black Bean Sauce or Ginger & Shallot) (i)	 25.8 
Dry Roasted Chilli King Prawn (i)	 34.8 
Sliced Abalone with Chinese Mushroom (A)	 76.8 
Mince Prawn Cake with Kai Lan or Snow Peas (M)	 28.8 
Aniseed Smoked Tea Duck	 30.8 
Crispy Skin Chicken	 26.8 
Famous Dry Roasted Pork Ribs	 28.8 
Stir Fry Kangaroo Fillet in Green Pepper	 35.8 
Golden Mushroom with Oyster Sauce on Chinese Greens	 21.8 
Stir Fry Squid Tentacles with Prawn Paste (i)	 28.8 
Salt & Pepper Pork Ribs	 28.8 
Stir Fry Mince Meat & Long Bean with XO Sauce	 22.8 
Stir Fry Crocodile & Snow Pea with XO Sauce (A)	 32.8 
Salt & Pepper Whitebait (i)	 26.8 
Salt & Pepper Soft Shell Crab (i)	 30.8 
Salt & Pepper Flounder (i)	 POA

DUCK	
Aniseed Smoked Tea Duck	 30.8 
Roast Duck	 30.8 
Peking Duck (3 courses // max 4 persons)	 78.8 
a complete meal for two, consisting of light pancakes, 
wrapped with duck meat, shredded cucumber and 
spring onion, shredded duck soup with bamboo shoots, 
then noodles stir-fried with vegetables & duck meat
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
CHICKEN 	
Salty Coriander Chicken	 24.8 
Red Pepper Chicken Fillet	 24.8 
Stir Fry Chilli Chicken	 24.8 
Lemon Chicken	 24.8 
Flaming Satay Chicken	 25.8 
Shallot Soya Chicken	 27.8
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
STEAK	
Sizzling Black Pepper Fillet Steak	 35.8 
Sizzling Canton Fillet Steak	 35.8
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
STIR FRIED	
Steak with Black Bean Sauce	 27.8 
Flaming Satay Steak	 28.8 
Red Pepper Steak	 27.8 
Beef with Vegetables	 27.8 
Stir Fry Chilli Steak	 27.8
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
PORK	
Good Old Sweet & Sour Pork	 24.8 
Steamed Pork Ribs with Black Bean Sauce	 24.8 
Golden Pork Chop tossed in Cantonese Sauce	 24.8 
Lemongrass Pork Chop	 24.8 
Spicy BBQ Roast Pork Fillet	 24.8
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
KANGAROO	
Sizzling Black Pepper Kangaroo Fillet	 35.8 
Stir Fry Kangaroo in Green Pepper	 35.8 
Stir Fry Lemongrass Kangaroo Fillet	 35.8
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
LAMB	
Sizzling Mongolian Lamb	 35.8 
Cumin Lamb	 35.8 
Spicy Garlic Lamb	 35.8



DING HAO RESTAURANT
36 Wright Street, Adelaide  //  South Australia 5000  //  P  (08) 8211 7036  //  F  (08) 8231 1828

WONDERS FROM THE SEA GOD
Steamed Garlic King Prawn (i)	 34.8 
Steamed Whole Fish with Ginger & Shallot (A)	 POA 
Stir Fry King Prawn with Snow Pea (i)	 34.8 
Stir Fry Fish Fillet with Snow Pea (i)	 25.8 
Golden Fried Fish Fillet with Sweet Corn Gravy (i)	 26.8 
Sizzling Garlic Seafood with Seasonal Greens (i)	 34.8 
Sizzling Garlic King Prawn (i)	 34.8 
Golden Crispy King Prawn (on the shell) (A)	 46.8 
Famous Salt & Pepper King Prawn (on the shell) (A)	 44.8 
Salt & Pepper Squid (i)	 26.8 
Stir Fry Scallop with Snow Pea (M)	 38.8
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
TRADITIONAL HOT POT	
Seafood Bean Curd Vegetable (M)	 34.8 
Sliced Roast Pork with Bean Curd	 24.8 
Pork Belly Hot Pot	 30.8  
Granny’s Bean Curd with Mince Pork	 22.8 
Mince Meat with Spicy Eggplant	 22.8
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
FOOD FOR LIFE (VEGETARIAN)	
Salt & Pepper Bean Curd Cubes	 19.8 
Special Monks Vegetable in Hot Pot	 21.8 
Lotus Root Stir Fried with Preserved Bean Curd	 19.8 
Stir Fried Broad Bean & Bean Curd with Chinese Chutney	 19.8 
Stir Fry Garlic Chilli Long Bean	 19.8 
Salt & Pepper Eggplant	 19.8 
Stir Fry Chinese Green Vegetable	 from 19.8
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
ACCOMPANIMENTS	
Chinese Bread� 7.8	
Special Fried Rice (i)	 small 15.8	 large� 19.8 
Fried Rice (with Salty Fish, Chicken & Vegetable) (i)� 21.8 
Mince Beef Fried Rice� 19.8 
Singapore Noodle (i)� 20.8 
Hokkien Noodle� 20.8 
Ding Hao Noodle (i)� 22.8 
Steamed Rice� 3.5
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

All prices include GST  //  Surcharge 10% Total Bill on Sunday & Public Holiday

BANQUET FOR TWO // $58 per person 
(includes a glass of house wine per person)

ENTRÉE
Mixed Entrée (i) 
Chicken & Sweet Corn Soup

MAIN
Sizzling Garlic Seafood with Seasonal Greens (i) 
Salt & Pepper Pork Ribs 
Special Fried Rice (i)

DESSERT
Mango Pudding
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
SILVER BANQUET // $50 per person (min. 4 people)

ENTRÉE
San Choy Bow (lettuce bun) 
Chicken & Sweet Corn Soup

MAIN
Golden Lemon Chicken 
Canton Fillet Steak 
Sizzling Garlic Seafood with Seasonal Greens (i) 
Lemongrass Pork Chop 
Special Fried Rice (i)

DESSERT
Mango Pudding 
Chinese Tea
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
GOLDEN BANQUET // $55 per person (min. 4 people)

ENTRÉE
Spring Roll 
Golden Fried Squid Tentacles (i) 
Crispy Peking Fillet Beef 
Creme Crab & Corn Soup (i)

MAIN
Sizzling Garlic King Prawn with Seasonal Vegetables (i) 
Salt & Pepper Squid (i) 
Canton Fillet Steak 
Satay Chicken 
Special Fried Rice (i)

DESSERT
Fried Ice Cream 
Chinese Tea


