Secret Kitchen

EXQUISITE CHINESE CUISINE






Founded in 2007, Secret Kitchen has become a reputable
restaurant chain in Victoria serving exquisite Chinese
cuisines. Under the China Bar Group’s umbrella, Secret
Kitchen is another successful brand that evolves from time to
time to bring new vibes to our customers. Secret Kitchen
strive to maintain its food quality, high standards in
presentation and service as its predecessor — albeit with a
stronger focus on a menu that combines creative flavour
combinations, high-end ingredients and fresh locally sourced
seafood.

Some of the signature dishes of Secret Kitchen are the fiery
Szechuan Spicy Fish, Signature Roast Goose and Braised
Green Lip Abalone - we vouched that every dish served is
authentic and enticing. One of our most popular desserts are
our house-made desserts such as Flaky Durian puffs and
Green Tea Osmanthus Cake that makes a perfect match with
our exquisite Chinese tea.

To complement with the menu, Secret Kitchen qualified
sommeliers has created an extensive wine list ranging from
the local award-winning wines to international wines such as
the most sought-after Australian labels Penfolds Grange. Our
sommeliers chose the finest wines to pair with our finest

dishes exclusively for our customers.

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
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Appetizer

JER NIz

BFEEERETK
Century Soy Pickled Radish Skin

fEREER
Homestyle Spicy Kimchi

HlEEESEE
Lime & Aged Vinegar Marinated
Jellyfish

IR EEREEE
Honey Aged Vinegar Peanuts

BN TREZHERARE
Black & White Fungus with Shrimp
& Wasabi Dressing

1R RS REEARURRLTC
Signature Pickled Chicken Feet with
Green Peppercorn

BIKEF &) VERES
Shanghai Style Wild Silver Pomfret

BB/ NER
Pickled Cucumber with Plum Vinegar



L i Soup

H . ! WA H B

| BMIEBRT
== - Double Boiled Pork Broth with
Termite Mushroom

a2 BRI
Double Boiled Pork Broth with
Cordyceps Flower

NN B8P 6R 6 £205
Crocodile Soup with Fritillaria &
Sea Coconut

S RIBEES
Pork Lung Soup with Chinese Cabbage

EAMRFERL 205
Pepper Pork Tripe Chicken Soup

TEREERHEER
Pig Pancreas Soup with Lysimachia Herb

hEMHIEIES R EEE
Fresh Abalone Soup with American
Ginseng & Tetrastigma Root




BBQ Roast

BRI

1BIEIE SRS
Crispy Skin Roast Duck

2RISR
Imperial Style Braised Duck

IENSE—%

Steamed Free Range Chicken
(Served with Ginger Sauce or
Spicy Numbing Mala Sauce)

EhEBEEETF
Hand-Shredded Free-Range Chicken
with Jelly Fish

BPERIER
Macau Style Crispy Roast Pork

ZIRBEX &
Traditional “Black” Char Siu

SRR
BBQ Roast Platter



Abalone
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KGR HE
Flame Grilled with Sea Salt

=X EXOER
Steamed with Salmon XO Sauce
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eamed with Ginger & Scallion

St

BT

Steamed with Black Bean Sauce

15 2 3\ [RE BN+
Braised Whole Australian Abalone

BRYEY\A
Sliced Abalone with Seasonal Greens
& Assorted Mushrooms

BEER(F IS E S 2R GR
Braised Free Range Chicken with
Baby Abalone in Claypot




AEIRA
Lobster Meat

R EE MRk
Lightly Poached Lobster Ball

HE e

FRZEERIK)

Steamed Lobster Ball with
Egg White

515 R 2B S BE MR EK
Poached Lobster Ball in
Superior Congee

EMNEEEIRBK
Sautéed Lobster Ball with
Black Truffle Paste

RElRR &

Lobster Sashimi

EEAM
Fresh Egg Noodles

BRURHD

Crispy Vermicelli

AEUREE/T
Lobster Head & Claws

ZREWRE/N
Crispy Lobster Head & Claws
with Oat Crumbs

REYFRERT\EE 515
Lobster Head & Claws Congee

= BEEIREEN
Lobster Head & Claws with
Ginger and Spring Onion

KB CIRNE
Spiced Salt & Pepper

B EEIRER/TUE
Claypot Lobster Head & Claws
with Green Peppercorn

M FEREIRER/TUR
Claypot Lobster Head & Claws
with Black Truffle Paste

FEMRERTURER
Crispy Rice Soup with Lobster
Head & Claws

ERT{FER
Cantonese E-Fu Noodles

STl b
Sautéed Flat Noodles

ERNEER
Sautéed with Ginger &
Scallion

EETIREEEEENR
Salt Baked with Seven Spice
Seasoning

B W EREEER
Imperial Style Baked

EMEWEER
Sautéed with Black Truffle
Paste

i 2R ERE IR
Sautéed with Mapo Tofu

) /& S R A R R AT RE
Claypot with Fresh Green
Peppercorn
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King Crab, Snow Crab, Mud Crab

Live Crab

R

ERNE

Sautéed with Ginger & Scallion
BRI E

Sautéed Typhoon Shelter Style
EWMERADEE

Singapore Style Chilli
AERTENE

Sautéed with Foie Gras Sauce
e EE

Imperial Style

ENENEE
Sautéed with Black Truffle Paste

B Fiftilrn KRR
Baked with Fresh Green Peppercorn
& Garlic

W EER
Claypot Braised with Free Range

Chicken

WEmESmEE
Claypot Baked with Garlic Butter

BRI BH AR

Steamed with Homemade Minced
Pork Patty

=XNRENBIEE
Claypot with Glass Noodles & Salmon
Roe Sauce
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Morwong, Coral Trout Parrot Flsh | =g

Murray Cod, Buﬁramundl,

Giant Mottled Eel

Live Fish
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Steamed with Soy Sauce

%ﬁ/m’[bﬁﬁ 7</\\\
Steamed with Chicken Oil &
Shaoxing Wine

—K/\\\XOH@D /-l_;‘-/n\
Steamed with Salmon XO Sauce &
Black Bean Sauce

AP S Sy =2\
Spicy Boiled with Pickled Vegetables

REEERRES
Chinese Herbal Spicy Boiled

BB SRR
Claypot Baked with Hainan White
Pepper

%ﬁt[ﬁiﬁ:&mm\
Spiced Salt and Pepper

7 AL L Y i) =2
Braised with Garlic & Minced Crispy
Pork Belly

FITEMEIZER
Claypot Baked with Premium
Sichuan Peppercorn
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Live Giant
Mottled Eel

BRI EF A 82 R
Fried Fillet with Spiced Salt &
Pepper in Maggi Sauce

E AR HAREE Tk
Crispy Eel Balls with Black Pepper
Butter

=X AXOER 3%
Steamed with Salmon XO Sauce &
Black Bean Sauce

B A
Blanched Fillet tossed with Fresh
Abalone in Wasabi Sauce

e A Y =tagam =15
Braised with Black Garlic & Pickled
Mustard Greens
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Seatood
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K& T IREE KUK
Spiced Salt & Pepper King Prawns

=X AEXOEIARUEEK
Sautéed King Prawns with Salmon

XO Sauce

NIRIK R FRE TR
Sautéed King Prawns with Mapo Tofu

K E T IRREE A EE &,
Spiced Salt & Pepper Calamari

5% S AN B 1

Sautéed Squid in Supreme Soy Sauce

ERBARIREZ AL

Sautéed Calamari with Dried Shrimp
& Aged Preserved Radish

RPREHE RIS
Steamed Cod Fish with Homemade
Minced Pork Patty

=X AXOE e
Sautéed Clams with Salmon XO Sauce

FTEERE IR
Sautéed Clams with Black Bean
Sauce & Perilla Leaves

XESRARIE
Crispy Chinese Doughnut Base

RIKIDE
Pan Fried Rice Vermicelli Base



Poultry
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NERATERNIEFER -
Braised Pork Belly with Fresh Abalone

RAMENTRALERN -
Braised Pork Belly with Capsicum

BRAAHRID NEFARS -
Sautéed Pork Intestines with Green Pepper

HEREFRMHF -
Fragrant Kurobuta Pork Ribs

=R FRHEE -
Pork Ribs with Mushrooms in Claypot

A ERIBF B -
Sweet & Spicy Plum Pork Ribs

RELIREES -
Spiced Salt & Pepper Pork Ribs

BERTHIER -
Sweet & Sour Pork with Passionfruit Sauce

HIRBFBREFEN -
Baked Pork Ribs with Chestnut Pumpkin

BRI ARS -
Sautéed Pork Intestines with Crispy Chilli

FASBESEIOARS -
Sautéed Pork Intestines with Pickled
Mustard Greens

TR RN -
Sautéed Pork Neck with Dried Shrimp
& Aged Preserved Radish

EFENEER -
Steamed Pork Belly with Chestnut
Pumpkin & Preserved Vegetables

INEEARM CRSDRFEF) -
Braised Pork Knuckle with Kimchi

BENELEREHRET -
Baked Pork Ribs with Taro in
Premium Chilli Sauce

SRNERRAERS -
Braised Pork Intestines in Sweet Soy
Sauce



Poultry
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W ERARNHE -
Braised Chicken with Abalone in Claypot

KRECIREEZHI -
Spiced Salt & Pepper Chicken Ribs

=MEFE AR -
Chicken Fillet with Mushrooms in
Claypot

PRI APREARS —
Homestyle Braised Duck

BIEMEFE L ISR -
Duck with Fresh Abalone & Green
Peppercorn in Claypot

MBS RIEERT -
Sautéed Wagyu Beef Cubes with Baby
Abalone & Black Truffle Paste

BARER T8I0 -
Wagyu Beef with Fresh Mushrooms in
Italian Black Vinegar Sauce

TR AT R -
Sautéed Wagyu Beef with Chinese
Broccoli and Golden Garlic

EFTIFY B HETRRETE -
Sautéed Wagyu Beef with Organic
Broccoli and Golden Garlic

RREENFME -
Slow Cooked Wagyu Beef Ribs

ThAERFREE -
Braised Wagyu Beef Brisket Claypot

ARG R F 1R -
Crispy Lamb Belly with Cumin

BT BEE il -
Lamb Belly with Fresh Mushrooms in
Italian Black Vinegar Sauce



Vegetables

B B 2R
BRERNEHIIE

Sautéed Organic Cauliflower with
Cured Pork

BT EBER

Blanced Romaine Lettuce tossed with
Crushed Garlic & Chilli Rings

eSS B EAREIT
Organic Broccolini with Garlic in
Superior Broth

BEMRFENIEER

Sautéed Chinese Broccoli with Garlic

BRSSO
Sautéed Cabbage with Cured Pork

EEmEEFEN
Baked Chestnut Pumpkin with Black Garlic

[EREN= 0= b=V ]\
Boiled Silky Fish Paste with Loofah

T IRFRIREZZRIK I
Steamed Loofah with & Dried Shrimp

R IRIUEE

Sautéed French Beans

BAF R T EE
Fresh Mushrooms in Italian Black
Vinegar Sauce

BT R
Eggplant with Minced Chicken Sweet
Vinegar Claypot



Rice & Noodles

B T T

EEFEER -
Fried Rice with Black Truffle Paste &
Mushrooms

EFAVEHIER —

Superior Soy Sauce Fried Rice

i RNV ER —
Fried Rice with Salted Fish & Diced
Chicken

ERERNER -
Dried Scallops & Egg White Fried Rice

M AV A -
Stir-Fried Fish Noodles with Black
Pepper Butter

ENEH RSP -
Braised E-Fu Noodles with Black
Truffle Paste & Mushrooms

RATEAAKOEE -
Stir-Fried Noodles with Shredded
Pork & Mushrooms

A3k IOEE —
Stir-Fried Noodles with King Prawns

BOMEXE -

Stir-Fried Noodles with Superior Soy
Sauce

O -
Stir-Fried Flat Noodles with Wagyu Beef

SOERIEADITH —

Stir-Fried Flat Noodles with Chinese
Greens

BEIREK TR -
Stir-Fried Flat Noodles with King
Prawns in Egg Gravy

E D KD -

Singapore Style Fried Vermicelli

B AT —

Stir-Fried Vermicelli with Salted Fish
& Diced Chicken

Bomet -
Spring Onion Pancake

MERER -

Steamed Jasmine Rice



Desserts
HHKE

EEGSHH
Banana Pancake

Rfe B XEBL 3
Crispy Fried Milk Curd

BREREI
Double Skin Milk with Snow Swallow

EEER
Twin Mantou (Fried & Steamed Bun)

S L ErEEm e
Musang King Durian Pudding

EETHRNE
Steamed Golden Cheese Lava Bun

BTRME
Mango Pudding

BRHE
Mango Pomelo Sago
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Secret Kitchen

EXQUISITE CHINESE CUISINE

Secret Kitchen Chinatown Secret Kitchen Doncaster
039988 7778 | 0421 738 107 03 9840 2248 | 0481 210 780
222 Exhibition St, ShopL.2-2003,
Melbourne, VIC 3000 619 Doncaster Road,

Doncaster VIC 3108

Secret Kitchen Burwood East
03 9886 7111 | 0406 919 188
380 Burwood Hwy,
Burwood East VIC 3151



