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We’re happy to accommodate dietary requirements wherever possible — please kindly inform
our staff. Please note that trace allergens may still be present due to our kitchen environment.



Our seafood is selectively imported, offering exceptional quality, variety and flavour, with a
range chosen for seasonal availability all year round.



Specialties

Peking Duck 半只北京鴨

Crispy Rainbow Beef 牛肉絲幹烤

Honey Glazed BBQ Pork 烤叉烧蔬菜  

Peking Duck 半只北京鴨
Roasted Maremma Duck Served with Cucumber, Shallots, Hoisin Sauce and Pancakes .......
Add a 2nd course:
 • San Choy Bao ⽣菜包
 • Wok-Fried Duck Noodles 鴨⾁炒麵 ...........................................................................................

Crispy Rainbow Beef ⽜⾁絲幹烤
Shredded beef eye fillet in tangy Peking sauce, offering a vibrant and savoury
taste experience   .................................................................................................................................

32.8

+ 20.8

28.8

Crispy Pork Belly w Chinese Broccoli 五花⾁ 
Free Range Pork Belly Roasted In-house wok tossed with Chinese broccoli.............. 28.8

Home-made char siu BBQ pork wok fried and served on top of steamed
vegetables  ............................................................................................................................................. 26.8

Gluten Free Option Upon Request



Steamed Snapper w Vegetables 薑蔥鯛⿂ 

Steamed Ginger Chicken 葱油⾛地鸡 

Sizzling Garlic Prawns 蒜蓉蝦 

Wild caught snapper fillet steamed in ginger & shallot and served with
seasonal vegetables........................................................................................................................ 32.8

Honey King Prawns 蜜糖虾
Golden-battered king prawns, finished with our signature honey sauce................ 29.8

Free range de-boned half chicken served in ginger and shallot sauce.................... 26.8

Braised king prawns in an aromatic garlic sauce with mixed vegetables................ 29.8

Gluten Free Option Upon Request

Honey Glazed BBQ Pork 烤叉烧蔬菜       

Steamed Snapper w Vegetables
薑蔥鯛⿂ 

Sizzling Garlic Prawns 蒜蓉蝦       



 Vegetarian Curry Puffs 咖喱⾓      Vegetarian Spring Roll 素春捲      

Pork Spring Roll 豬⾁春捲

Sesame Prawn Toasts 蝦吐司  San Choy Bao ⽣菜包              

VegetarianVegetarian Option
Upon Request

Gluten Free Option
Upon Request

4 pcs / 10.8

4 pcs / 10.8

4 pcs / 16.8 4 pcs / 18.8

Entree



“Because sometimes, a spoonful of hot soup
fixes everything.”

Soup

雞⾁粟⽶湯

11.8

Chicken Sweet Corn Soup

豬⾁餛飩湯

11.8

Pork & Chive Wonton Soup

蝦餛飩湯

13.8

Prawn Wonton Soup

Shredded chicken, sweet corn, and egg cooked into a thickened
broth, served hot with a smooth, lightly seasoned base.

Wontons filled with minced pork and chives, served in a light
broth with shallots and fried onions.

Wontons filled with minced pork and chives, served in a light
broth with shallots and fried onions.



Chinese Mantou Buns 饅頭          

Dumplings
& Bun



豬⾁⼩籠包

6 pcs / 12.8
Pork Xiao Long Bao

素⾷⼩籠包

6 pcs / 12.8

Vegetarian Xiao Long Bao

饅頭

蔬菜蘑菇包

2 pcs / 9.8
Steamed Vegetable & Mushroom Buns

叉燒包

2 pcs / 9.8
Steamed BBQ Pork Buns

蝦扇⾙⽔餃
Steamed Prawn & Scallop Dumplings

蒸蝦餃

4 pcs / 12.8
Steamed Prawn Dumplings

4 pcs / 12.8

脆⽪蝦餃

4 pcs / 12.8
Crispy Prawn & Chive Dumplings

豬⾁⾲菜餃⼦

6 pcs / 12.8

Pork & Chive Dumplings
Pan Fried / Steamed

雞⾁蘑菇餃⼦

6 pcs / 12.8

Chicken & Shiitake Mushroom
Dumplings
Pan Fried / Steamed

豬⾁點⼼

4 pcs / 12.8
Steamed Pork Dim Sums

6 pcs / 9.8

Chinese Mantou Buns
Pan Fried / Steamed

素食 Vegetarian



Honey Chicken 蜜糖鸡 

Favorite



Honey Chicken 蜜糖鸡
22.8

Golden, battered chicken coated in a luscious, sweet
honey glaze .............................................................................................

Sweet & Sour Pork 菠蘿咕嚕⾁
22.8

Crispy, battered pork coated in a vibrant sweet and tangy
sauce with pineapple and peppers ..............................................

Black Pepper Beef ⿊椒⽜⾁
24.8

Tender beef stir-fried with bold black pepper, garlic, and
seasonal mixed vegetables in a savory sauce .........................

Green Beans w Minced Pork
⾺拉盞四季⾖

22.8
Tender green beans and juicy minced pork in a flavorful
chilli and garlic soy sauce ................................................................

Sizzling Mongolian Lamb
蒙古⽺⾁

28.8
Grass-fed lamb backstrap fillet, marinated in our signature
Mongolian sauce and served sizzling on a hot plate ...........................

Cinnamon Duck 梅醬鴨
32.8

Half roast maremma duck marinated in herbs and spices
served in our homemade plum sauce ........................................

Shandong Chicken ⼭東雞
26.8

Half crispy skin boneless chicken served with our sweet
chilli soy sauce ......................................................................................



沙嗲鷄球
22.8Satay Chicken ..................................................................

檸檬煎軟鷄
22.8Lemon Chicken  ..............................................................

⿇婆⾖腐
22.8Mapo Tofu .........................................................................

⿊⾖⽜⾁
24.8Black Bean Beef ..............................................................

蒙古⽜⾁
24.8Sizzling Mongolian Beef ..............................................

沙嗲⽜⾁
24.8Satay Beef .........................................................................

C
lassics

Vegetarian Option
Upon Request

Gluten Free Option
Upon Request

沙嗲豆腐
22.8Satay Tofu .........................................................................



椒鹽雞翼    

19.8
Salt & Pepper Chicken Wings

椒鹽魷⿂

26.8
Salt & Pepper Squid

椒鹽⼤蝦

29.8
Salt & Pepper King Prawns

椒鹽軟殼蟹

36.8
Salt & Pepper Soft Shell Crab

Salt & Pepper Soft Shell Crab 
椒鹽軟殼
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Salt & Pepper King Prawns
椒鹽⼤蝦



牡蠣蔬菜
21.8Vegetables Oyster Sauce ...............................

椒盐⾖腐
21.8Salt & Pepper Tofu ............................................

⿊⾖⾖腐
21.8Black Bean Tofu ..................................................

通菜
21.8Morning Glory ......................................................

⾵味茄⼦
22.8Spicy Eggplant & Mushroom ........................

北菇扒時菜
26.8Shiitake Mushrooms & Bok Choy ...............

Vegetarian

Gluten Free Option
Upon Request

Shiitake Mushrooms & Bok Choy
北菇扒時菜

H
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Spicy Eggplant & Mushroom
⾵味茄⼦          

Morning Glory 通菜          



Dry Flat Rice Noodles 炒麵

- Combination (Chicken, BBQ Pork & Prawns) ........................................................................

- Vegetables, Chicken or Beef
- BBQ Pork or Prawns .........................................................................................................................

20.8

+ 5
+ 3

Hokkien Noodles 福建⾯

- Combination (Chicken, BBQ Pork & Prawns) .........................................................................

- Vegetables, Chicken or Beef
- BBQ Pork or Prawns .........................................................................................................................

20.8

+ 5
+ 3

Crispy Egg Noodle 脆皮雞蛋麵

- Combination (Chicken, BBQ Pork & Prawns) ........................................................................

- Vegetables, Chicken or Beef
- BBQ Pork or Prawns .........................................................................................................................

20.8

+ 5
+ 3

Wonton Noodles Soup 雲吞湯麵

- Combination (Chicken, BBQ Pork & Prawns) ........................................................................

- Vegetables, Chicken or Beef
- BBQ Pork or Prawns .........................................................................................................................

20.8

+ 5
+ 3

Singaporean Noodles 新加坡麵條 23.8
Wok-fried vermicelli noodles with curry powder, prawns, chicken, capsicum, onion, chili, and egg.

Crispy Skin Chicken w Rice 脆⽪雞

BBQ Duck w Rice 燒烤鴨飯

Egg Fried Rice 蛋炒飯

Special Fried Rice 特⾊炒飯

Noodles

Rice
16.8

19.8

10.8

18.8

Jasmine Rice 蒸⽶飯 3.8
/ Person



Crispy Egg Noodle 脆皮雞蛋麵

Special Fried Rice 特⾊炒飯           



蠔油芥蘭
13.8

Steamed Chinese Broccoli in Oyster/Soy
Sauce ...................................................................................

蒜蓉炒⽩菜
13.8Stir Fried Garlic Bok Choy ..........................................

炸蝦⽚
4.8Prawn Crackers ..............................................................

清蒸蔬菜
17.8Steamed Vegetables in Soy Sauce .........................

Sides



2 pcs / 8.8
Steamed Egg Custard Buns     

D
esserts

13.8
Deep Fried Ice Cream

10.8
Banana Fritter w Ice Cream

one scoop / 4.8
Vanilla Ice Cream

two scoop / 8.8

Deep Fried Ice Cream
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VASSE FELIX FILIUS CHARDONNAYVASSE FELIX FILIUS CHARDONNAY

14 / glass

MARGARET RIVER, WAMARGARET RIVER, WA
Creamy, vibrant, and delicately spiced.

 48 / bottle

OYSTER BAY CHARDONNAYOYSTER BAY CHARDONNAY

11 / glass

MARLBOROUGH, NZ
Fragrant, citrusy, with creamy texture and
lingering lime zest.
Fragrant, citrusy, with creamy texture and
lingering lime zest.

 41 / bottle

PEWSEY VALE RIESLINGPEWSEY VALE RIESLING

11 / glass

EDEN VALLEY, SAEDEN VALLEY, SA
Lime, herbs, rich palate, balanced acidity.

 42 / bottle



KIM CRAWFORD PINOT GRISKIM CRAWFORD PINOT GRIS
HAWKES BAY , NZ
Lime, herbs, rich palate, balanced acidity.

 36 / bottle

STONELEIGH SAUVIGNON BLANCSTONELEIGH SAUVIGNON BLANC

11 / glass

MARLBOROUGH, NZMARLBOROUGH, NZ
Tropical and citrus flavours with a succulent,
long palate and fresh acidity.

40 / bottle

BABYDOLL SAUVIGNON BLANCBABYDOLL SAUVIGNON BLANC

12 / glass

MARLBOROUGH, NZMARLBOROUGH, NZ
Lifted passionfruit and grapefruit aromas
with sweet fruit and fresh acidity

43 / bottle

TIM ADAMS PINOT GRISTIM ADAMS PINOT GRIS

11 / glass

CLARE VALLEY, SACLARE VALLEY, SA
Bronze-tinged, with pear, apple, peach, and
lychee, lightly textured and subtly sweet.

 42/ bottle



Red W
ine

FARM HAND CABERNET
SAUVIGNON

9 / glass

MARGARET RIVER, WA
 red fruits, herbs, mocha, blackcurrant, and
soft tannins balanced by bright acidity.

 35 / bottle

CAPE MARGARET CABERNET
SAUVIGNON
MARGARET RIVER, WA
Balanced and complex, with dark berries,
oak, and savoury notes.

 48 / bottle

DEVIL’S CORNER PINOT NOIR

 42 / bottle

NORTHERN TASMANIA, TA
Perfumed red with spicy black cherry, juicy
fruit, soft tannins, and fresh acidity.

TREAD SOFTLY PINOT NOIR

9 / glass

EDEN VALLEY , SA
Light yet long in flavour, with cherry,
strawberry, spice, soft tannins, and a fresh
finish.

 35 / bottle

CHATEAU TANUNDA DAHLITZ
MERLOT
BOROSSA VALLEY, SA
Lifted blueberry and plum aromas with dark
berries and chocolate on the palate.

 48 / bottle

RED KNOT SHIRAZ

9 / glass

MCLAREN VALE, SA
Bright red plum and raspberry with a soft,
creamy palate and fresh finish.

 35 / bottle

GRANT BURGE 5th GENERATION
SHIRAZ
BOROSSA VALLEY, SA
Dark and red berries with oak hints 
and a soft tannin finish.

 39 / bottle









29 St Pauls St, Randwick

hungschineserestaurant@gmail.com

(02) 8969 6219

@hungschinese

BYO is charged at $4 per person.

10% Surcharge is applied on Public Holidays.

A discretionary 10% service charge will be added to parties of 10 or more as a
token of appreciation, paid directly to our staff.

Takeaway containers are priced at 50 cents each.

Menu items are subject to change based on seasonal availability. Actual
dishes may vary from the images shown.


