Secret Kitchen

EXQUISITE CHINESE CUISINE






Founded in 2007, Secret Kitchen has become one of
Victoria’s most esteemed Chinese dining destinations,
renowned for its refined cuisine and unwavering
commitment to excellence. As part of the China Bar Group,
Secret Kitchen is ever-evolving, while upholding the highest
standards of food, service, and presentation. Our menu
celebrates contemporary Chinese gastronomy through
innovative flavour pairings, premium ingredients, and the
finest locally sourced and imported seafood.

Among our signature creations are the Szechuan Spicy Fish,
Signature Roast Goose, and Braised Green Lip Abalone,
each crafted to showcase the depth, authenticity, and
elegance of Chinese culinary tradition. To conclude your
dining experience, we invite you to indulge in our
house-made desserts, including the beloved Flaky Durian
Puffs and Green Tea Osmanthus Cake, perfectly
accompanied by a selection of exquisite Chinese teas.

Complementing the menu is an extensive wine collection
curated by our team of qualified sommeliers. Featuring both
celebrated local vintages and prestigious international
labels, including iconic Australian wines such as Penfolds
Grange, our cellar has been thoughtfully assembled to
enhance every dish and elevate every occasion.

Secret Kitchen warmly welcomes you to gather with family
and friends, savour authentic flavours and experience the
very best of modern Chinese cuisine.

222 Exhibition St
Melbourne,
VIC 3000 Doncaster,

VIC 3108

T : 03 9988 7778
M: 0421 738 107

1. Please alert our staff for any food allergies
or special dietary requirements
2. All prices are inclusive of GST
3. There is a minimum charge of $40 per person

ShopL.2-2003,
619 Doncaster Road,

T : 03 9840 2248
M: 0481 210 780
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380 Burwood Hwy,
Burwood East
VIC 3151

T : 039886 7111
M: 0406 919 188

1. HEERHIMEYBEBHMGAEEX,
BT ERMIBRIEE .

2. TEEREESHER @GST).

3. miKEEENIS$40.

(v) Vegetarian | (vg) Vegan |

(vgo) Vegan option available |

(gfo) Gluten-free option available

Know the origin of your seafood : (A) is for Australian origin | (1) is for Imported origin | (M) is for Mixed origin
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Cold Appetizer

SiEEiEBER
Lime & Aged Vinegar
Marinated Jellyfish (I)
$18.80 / 4 (Serve)

o mmwan

. 'w + Housemade

.—-’-——-—""‘_ Spicy Kimchi
$14.80 / 1 (Serve)

‘-t v EESEAEEN
1 i‘ " ‘Century Soy '
& "P1qk1ed Radish Skin
ik i ! $‘16 80 / 16 (Serve)

‘ Bl 3o

-\\J

G R R ERRIE
R Honey Aged Vinegar

Peanuts
$14.80 / 12 (Serve)




B TREZHEERARE

Black & White Wood Fungus
with Dried Shrimp

& Wasabi Dressing (I)
$14.80 / 1 (Serve)

BIREFAE/NERES i3

Shanghai Style -
Wild Silver Pomfret (I) =
$16.80 / 14 (Serve)

BRE MU
Signature Pickled
Chicken Feet

. with Green Peppercorn
$14.80 / 14 (Serve)

W/ NER
Pickled Cucumber
with Plum Vinegar
$14.80 / 14 (Serve)




ShmEE LB ~ A
Assorted Steamed

Dim Sim (M)

$23.50 /5 %I (5 pcs)

Dumplings offering may

W differ everyday

IESHIBERE
SK King Prawn
Dumplings (M)
$15.50 / 3 %L (3 pes)

7 80\ E

Steamed Shanghai
,Ezork Dumplings
-3.50 / 3 %I (3 pcs)

e

BYMEES
Crispy Taro & Vegetable
Julienne Spring Rolls (vg)

$13.50 /2 $i (2 pes)
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malFIiRE S

Crispy Garlic Prawn
Spring Rolls (M)
$13.80 /2 1& (2 pcs)

Z R AR €18k

Crispy Sesame Rice
Prawn Wraps (M)
$16.50 /3 & (3 pes)

TR R

: : ; Traditional
) 5 Peking Duck
W $16.80/2 F (2 pes)
: e

l’k‘ ’ \
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R MEE S S

Salt & Pepper Tofu
$18.80
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Soup

HRFIEEEZ, »
PUEEIWZ Hipm.
Two different soups
are made daily.

Please enquire

about today’s
selection.

FHEBM TR

Double Boiled Pork Broth
with Morel Mushroom &
Pork Meat Balls

$16.80 / i (serve)

5 5 {E UM B8

Double Boiled Pork Broth
with Cordyceps Flower &
Pork Meat Balls

$16.80 / i (serve)

Bt REB S

Double Boiled Pork Lung
Soup with Chinese Cabbage
& Apricot Kernel Juice
$16.80 / fiI (serve)

BhRIRBS RRFEFHE

Secret Kitchen Double Boiled Soup are made daily.

I RMEHSH#

Double Boiled Black Silkie
Chicken with Maca &
Matsutake Mushrooms
$20.80 / fiI (serve)

A EHS IR
Double Boiled Sea Conch
Soup with Gynostemma &
Ginseng Roots (I)

$20.80 / fiI (serve)

FEHEZREBIER

Double Boiled Pork Broth
with Fish Maw, Sea Conch &
Black Morel Mushrooms (I)
$20.80 / fiI (serve)

BHZ5m 4
Daily Soup

HRFEKE
Chicken & Sweet Corn

Soup (gf) N
$13.80 / iL (serve)

NER ST EE
Seafood Hot & Sour
Soup (I)

$16.80 / {iL (serve)

ST
Seafood Beancurd Soup (I)
$16.80 / {iL (serve)

Nori Beancurd Soup (gf)
$13.80 / {iL (serve)




BENR

BBQ Roast

tmF KRS
Traditional Peking Duck

$48.80 / # £ Half (8 pcs crepes / 8K )
$89.80 / &€ Whole (16 pcs crepes / 16 %)

IESE—%

Poached Free Range Chicken
(Served with Ginger &
Scallion Sauce)

$38.80 / £ (Half)

TS E FHEE
Hand-Shredded
Free-Range Chicken
with Jelly Fish
$48.80 / 14 (Serve)




BIEIRIR RS
Signature Roasted Duck
$38.80 / £ (Half)

RGN
Macau Style
Roasted Pork
$38.80 / 14 (Serve)

ZIREB X

Caramelised Glaze
Black BBQ Pork
$38.80 / 14 (Serve)

SRR 1 B8

BBQ Roasted Platter

$48.80 / M## (Two Combination)
$58.80 / =#f (Three Combination)



fip) 5% vy

Abalone

m%\ == 1:} k J_ .1 I;': l'}'l‘l ,..\$ m
Braised Whole

Australian Abalone (A)
$68.80 /7]y Small
$98.80 /& Medium

EREEIEA
Sliced Abalone with
Seasonal Greens &
Assorted Mushrooms (A)
$68.80 / 14 (Serve)

fRmfy

Baby Abalone (A)

A
Cooking Styles:

KHGES (% (6ERE)
Flame Grilled with Sea Salt
(min. 6 pcs)

=NXREXOEX%

Steamed with Salmon XO Sauce
ERzX

teamed with Ginger & Scallion

BT

Steamed with Black Bean Sauce




HE 52k Tl iy

Live Lobster @)

(Seasonal Price BHE)

RElR M B
Lobster in 2-ways:
Add-on Ffl $60.00 nett

1 AEIREK
o Lobster Tail Shelled »

R
Sautéed with Vegetables

HE#ERE (ER%)
Steamed with Egg White
(Add-on 50 + $30.00)

AT
Sautéed with Black Truffle
Paste

(Add-on S0 + $30.00)
plE=

Sashimi
(Add-on S0 + $30.00)

ZI K%K Noodle Base Options:

2FAS + $10.00 / 18 (Each)

Fresh Egg Noodles

BRI + $18.00 / 4 (Serve)

Crispy Vermicelli

2 FEMRER/T

o Lobster Head & Claws w

5
Congee

et —he

=R
Sautéed with Ginger &
Scallion

KEIRNE
Fried Spiced Salt & Pepper

BIEMEE
Green Peppercorn Claypot

(Add-on F70 + $30.00)

EMEER
Black Truffle Paste Claypot
(Add-on 510 + $30.00)

AR .
Rice Soup
(Add-on 510 + $30.00)

EFT{PEE + $18.00 / 1 (Serve)
Cantonese E-Fu Noodles

FTEED3EHD + $15.00/ 17 (Serve)
Sautéed Flat Noodles

HEMZE:
Other Cooking Styles:

et =

EEW
Sautéed with Ginger &
Scallion

KEHIREE
Fried Spiced Salt & Pepper

A=Y
Imperial Style
(Add-on 50 + $30.00)

EINEL
Sautéed with Black
Truffle Paste

(Add-on 570 + $30.00)

fREEE
Sautéed with Mapo Tofu
(Add-on 510 + $30.00)

B B S R A
Claypot with Fresh Green
Peppercorn

(Add-on 570 + $30.00)




B R IR

Live Crab @)

TEE B8 B8
King Crab, Snow Crab, Mud Crab
(Seasonal Price BF(B)

Nty

EME:

Crab Cooking Styles:

——

Bl

10N

Sautéed with Ginger & Scallion

EEELIE
Fried Typhoon Shelter Style

EMERHR
Sautéed Singapore Style Chilli

ISR E
Sautéed with Foie Gras Sauce
(Seasonal Price BF{E + $30.00)

BaE
Imperial Style
(Seasonal Price BF{E + $30.00)

Sautéed with Black Truffle Paste

(Add-on 5N + $30.00)

eI
Sautéed Fresh Green Peppercorn & Garlic

(Add-on 5N + $30.00)

W E 2
Braised with Free Range Chicken Claypot
(Seasonal Price BF{E + $38.80)

=XNaEnSIE
Sautéed with Glass Noodles & Salmon Roe
Sauce Claypot

(Seasonal Price BF{E + $30.00)

S—
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IR IE 2 5%

Fresh Oysters @)

(Seasonal Price FF{B)

(:107%

Cooking Styles

EdE
Freshly Shucked

=R
Steamed with Ginger & Scallion
Sauce (gfo)

B0t

Steamed with Black Bean Sauce

FIRTR
Steamed with Fresh &
Fried Garlic (gfo)

BEX.OE
Steamed with Spicy
Seafood X.0 Sauce (gfo)




-
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Live Fish @

=7 FREW K15 - B

Morwong, Coral Trout, Parrot Fish, Murray Cod, Barramundi
(Seasonal Price BF{E | Fish 2-ways add-on 88/ E S0 $30.00 nett

RHUE:

Fish Cooking Styles:
B

Steamed with Soy Sauce

ZHSHTC R
Steamed with Chicken Oil &
Shaoxing Wine

KECIRNES
Spiced Salt and Pepper

=NEXOER T3
Steamed with Black Bean &
Salmon XO Sauce

(Add-on 50 + $30.00)

TR EL SIK R
Spicy Boiled with Pickled
Vegetables

(Add-on S0 + $30.00)

FREESERE AR
Chinese Herbal Spicy Boiled
(Add-on H0 + $30.00)

B B AR B R
Claypot Baked with Hainan
White Pepper

(Add-on H0 + $30.00)

5T NS
Braised with Garlic & Crispy

Pork Belly
(Add-on H0 + $30.00)

2 T B ETENE

Premium Sichuan Peppercor

Claypot
(Add-on 30 +$30.00) M



B

Live Giant Mottled Eel

=XAEXOET 3%
Steamed with « = = =
Black Bean & -
Salmon XO Sauce (A)

$68.80 / 14 (Serve)

a3 iﬁitﬂﬂiﬁ}lﬁﬁﬁE%H
- Fried Fillet with Spiced
~ Salt & Pepper in Maggi

- Sauce (A)

$68.80 / 14 (Serve)

BT EHRSETARE R (UEHRRA) el i) te S
Fresh Abalone & Wild Eel Slices Roasted Pork Belly
Tossed with Wasabi Sauce (A) & Garlic Claypot (A)
(4 pcs of abalone) $68.80 / 14 (Serve)
$98.80 / 13 (Serve)
AR A HAfAEIK

B AN A RE A BEE Black Pepper Butter
Black Garlic & Pepper Sauce (A)
Claypot (A) $68.80 / 14 (Serve)

$68.80 / 4 (Serve)



WEOA (5 2

Seafood

F

K E T IRHREE A Mk
Spiced Salt & Pepper
King Prawns (I)

7$48.80 / 12 (Serve)

R ECIRIREERE AL

Spiced Salt & Pepper
Calamari (I) - =

$42.80 / 9 (Serve)

TIRER IRk ZHE A
Spiced Salt & Pepper

King Prawn with Capelin (I)
$48.80 /14 (Serve)

NE RS kb s,
Sautéed Squid with
Black & White Wood
Fungus & Celery (I)

$42.80 /14 (Serve)




TR IR EEE,
Sautéed Squid with
Aged Preserved Radish
& Dried Shrimps (I)
$46.80 / 1% (Serve)

0| E KD E¥an,
Sautéed Squid in
Spicy Szechuan Sauce (I)

$42.80 /14 (Serve)

=NXEX.OEWARIREK
Sautéed King Prawn with
Salmon X.0 Sauce (I)

$52.80 /1 (Serve)

E2Y NTH PN E5
Sautéed King Prawn
with Black Truffle

Paste (gfo) (I)
$52.80 /14 (Serve)

PO || %D 3k
Szechuan Chilli
King Prawn (gfo) (I)
$48.80 /14 (Serve)

IR B TR AR

Fried King Prawn

with Honey Mustard (I)
$48.80 /14 (Serve)

B & RIGIEAUEREK
Sweet & Sour

Fried King Prawn with
Passion Fruit Sauce (I)

$48.80 /14 (Serve)

XV OUNE5
Sautéed King Prawn
with Garlic (I)
$48.80 /1 (Serve)



AR i 2
Spicy Mapo Tofu with

King Prawn (I)
$48.80 /1 (Serve)

EBHAREEBMWKEREK
Sautéed King Prawn with
Black & White Wood Fungus
& Egg White (I)

~ $48.80 /14 (Serve)

 EARMEEEEEIR
 Steamed Pork Patty with
~ Housemade Salt Cured
 Sea Bass (I)
$48.80 /14 (Serve)

7

=X AXOEWIR
Wok-Tossed Pipis with
Salmon XO Sauce ()

$38.80 /) (Serve)

WESITIR |
Wok-Tossed Pipis with
Garlic & Black Bean Sauce (I)

$36.80 / 1% (Serve)

VESRMRIE + $10.00 / & (Bach)  FKIBJE + $18.00 / # (Serve)
Crispy Chinese Doughnut Base  Pan Fried Rice Vermicelli Base



132

From The Wok

EREMF R AT
Sautéed Diced Wagyu Beef
with Baby Abalone

in Black Truffle Sauce

$62.80 /14 (Serve)

BAMEREANENSIZE
Sautéed Diced Wagyu Beef
with Fresh Mixed Mushrooms
in Italian Balsamic Sauce

 $58.80 /4 (Serve)

&G ROTTEE
Sautéed Wagyu Beef Slices
with Chinese Broccoli &
Crispy Garlic

$42.80 / # (Serve)

il R Y PR EE
Sautéed Wagyu Beef Slices
th Brocceolini &

Crispy Garlic

| $42 80 /14 (Serve)



Tk A A

Sautéed Wagyu Beef Slices
with Black Bean &

Garlic Sauce

$42.80 /4 (Serve)

L e

 EBERENANE
~ Slow-cooked Sake -~~~ -

Wagyu Beef Ribs 7
$58.80 / 17 (Serve)

&

- e
S 2
s

" Signature Braised
Wagyu Beef Brisket
$38.80 /1 (Serve)



7

éed Pork

S ERALE P 6
Shanghai Style
Braised Pork Belly
with Baby Abalone (A)

$52.80 /1 (Serve)

FUERALAZ P SR AR
Shanghai Style
Braised Pork Belly
with Spiral Peppers
$42.80 /# (Serve)

BRI NITARS , x

S A ERE AL A
Sweet Soy Glazed
Pork Intestines

$42.80 /14 (Serve)




T VNG
Sautéed Crispy
Pork Intestine
with Crispy Chilli
$42.80 /1 (Serve)

N BN PN

Pork Intestine with
Housemade Preserved
Mustard Greens
$42.80 /18 (Serve)

- =M EEREREHEE
Pork Ribs with
Mushroom in

- Claypot

$38.80 /14 (Serve)

HIREH RS T B
Sweet & Spicy
Pork Ribs with
Plum Sauce

$38.80 / 14 (Serve)




BERTIHIER
Sweet & Sour Pork
with Passion Fruit
Sauce

$38.80 / 14 (Serve)

BEIXEEBEREMN
Pork Ribs with
Steamed Pumpkin

$42.80 /1% (Serve)

ERMHIRE D E X 5
Sautéed BBQ Pork with
Preserved Radish

& Dried Shrimps (I)
$42.80 /1 (Serve)

MILEFIOR

Braised Pork Belly with
Taro in Fermented
Beancurd Sauce Claypot
$42.80 /2 (Serve)



Spiced Salt &
Pork Ribs

EMEHIEEGZET
Steamed Pork Ribs
with Taro in

Tribute Sichuan
Pepper Sauce

$42.80 / % (Serve)

Crispy Lamb Belly
with Cumin & Coriander

$38.80 /13 (Serve)

- BARFEE TR F (TR
‘Sautéed Lamb Belly with

Fresh Mushrooms in

Italian Balsamic Sauce

$42.80 /1% (Serve)




Witk

BRI L L

EEBREBEREE
Braised Duck
with Plum Sauce
Claypot

$48.80 /1% (Serve)

 @%%% B MR A Hh
Braised Free-range
Chicken with Abalone
Claypot (A)

$68.80 / 11 (Serve)

=M RN
Three Cup Chicken
~with Fresh Mushrooms
CIaypot i 4
$38 80 / 153‘ (Serve

BT CIRREEHEH
~Spiced Salt & Pepper
Chicken Spare Ribs
$38.80 /14 (Serve)




U O HABRNTES
Chicken & Beancurd
with Salted Fish Claypot (I)

$38.80 / 14 (Serve)

Sweet &
Chicken Fillet with
Passion Fruit Sauce
$38.80. / i (Serve)

—— .

BB 2
Honey Glazed Chicken Fillet
$38.80 /4 (Serve)

RHARES AE 2EA00
Chicken Fillet with
Sweet Chilli Sauce

$38.80 / 1 (Serve)

OB 2
Sautéed Szechuan Style Chicken Fillet

$38.80 /4 (Serve)

= IRBHEN
Sautéed Kung Pao Chicken Fillet
with Dried Chilli &Cashew Nuts

$38.80 / 1% (Serve)
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Vegetables

BRERW BT

Sautéed Organic Cauli
Blossoms with Housemade
Cured Pork

$38.80 / 14 (Serve)

ARl 4R B A 5
Blanched Romaine Lettuce
Tossed with Crushed Garlic
& Chilli Rings

$34.80 /14 (Serve)

“memLﬁgﬁ%@%mL#"

Orgamc Broccolini W1th

EAmFAENTEE

Sautéed Chinese Broccoli
with Black & White Garlic

$34.80 / 14 (Serve)



BRIERENSF O
Sautéed Sugarloaf Cabbage
with Housemade Cured Pork

$38.80 / 1 (Serve)

NETE SUBRIK I
Boiled Silky Fish Paste
with Luffa

$38.80 / 1 (Serve)

ERTUREZZE KN
Steamed Luffa with
Dried Shrimps (I)

$34.80 /1 (Serve)

BE A BRI :
Sautéed Chinese Broccoli
with Dace Fish Cake
& Black Garlic

$38.80 / 14 (Serve)



HZRNZES

Sautéed Green Beans
with Minced Pork
$34.80 /1 (Serve)

BAH BETEHE
Sautéed Fresh Mushrooms in
Italian Balsamic Sauce

$38.80 /14 (Serve)

REMFE
Eggplant with
Minced Chicken

Sweet Vinegar Claypot

$38.80 /17 (Serve)

BT ER
Sautéed
Seasonal Greens

$34.80 /1% (Serve)



50 kb 2R

Special Fried Rice
(BBQ Pork & Prawn) (I)
$28.80

ENEHEEFIR
Mushrooms, Black
Truffle Paste & Tobiko
Fried Rice

$32.80

0 470 B 22 S kD 8]
Superior Soy Sauce
Fried Rice with Pork
$28.80

B, BB ZE L kb Bl

Diced Chicken & Salted
Fish Fried Rice (gfo) (I)
$28.80

EHEEANER

Dried Scallops & Egg
White Fried Rice (gfo) (I)
$32.80

EMAakE
Sautéed Fish Noodles
with Black Pepper

Butter (gfo) (I)
$32.80

EMEHEERL
Black Truffle Paste &
Mushrooms E-Fu Noodles
$34.80

[ 44 5% 44 KD &R
Shredded Pork &
Mushrooms Fried
Noodles

$28.80

KIREK k) &

King Prawns Fried
Noodles (I)

$38.80

5 2 k0%
Superior Soy Sauce
Noodles

$24.80

B2 kb F0 5 S £
Wagyu Beef Sautéed
Flat Noodles

$32.80

B IRFE SR TG kb AT
Black Truffle Wagyu
Beef & Vegetables
Sautéed Flat Noodles
$34.80

B A 1)

Rice & Noodles

B E IR T

King Prawns Fried
Noodles in Egg Gravy (I)
$38.80

22 kD K 45
Singapore Fried
Vermicelli
$28.80

B kb A0 4 K40
Sautéed Wagyu Beef
Vermicelli

$32.80

B, 8 ZE L D K A7
Sautéed Salted Fish &
Diced Chicken
Vermicelli (I)

$32.80

A% E B R

Steamed Jasmine Rice

$4.00 / 8 (bow])
ECH

Fried Scallion Pancake
$6.00 / 17 (Serve)




IR E:

Desserts

EEEmN
Mantou 2 Ways
(Fried & Steamed Bun)

$14.80 / 6% (6pcs)

BES/EH
Banana & Red Bean
Pancake

$14.80

N 4
. Crispy Yogurt & »

Cheese Rolls
$14.80 /3% (3pcs)

ik e L E

Steamed Golden
Cheese Lava Bun \
$16.80 / 3% (3pcs)
BhkE
Steamed Malaysian
Style Sponge Cake

$12.80 / # (Serve)



EEE
Banana Fritter with
Ice Cream

$14.80 /% (Serve)

I F

Pineapple Fritter with
Ice Cream

$14.80 /1 (Serve)

B H 2R
Mango Pomelo Sago

$12.80 /12 (S

ik

TR
Mango Pudding
$12.80 /7 (Serve) <
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