
(A)  = Australian   |     ( I )  = Imported    |    (M) = Mixed Origin |  V = Vegetarian |  GF = Gluten Free |  GFO = Gluten Free Option 

STARTERS 

Prawn Toast (2pc) 
wild caught banana prawn (A),
sesame seed, sriracha mayo   

17.5 

Red Pickled Tomato 
heirloom tomato, apricot jel ly,  red
wine plum, baby red sorrel   (GF, V) 

12.5 

Salt and Pepper Calamari 
calamari ( I ) ,  nahm jim sauce, fresh
coriander, chil l i ,  shallots,  fish sauce  (GF) 

2 2  

Wagyu San Choi Bao 
wagyu top sirloin,  baby gem cos lettuce, 
lucky 4 type dry chili  sauce, pickled cabbage   

32 

Crispy Tofu with XO Sauce 
crispy tofu, house made xo sauce, spiced
soy, chil l i    

23 

Twice Cooked Gochujang
Middle Wings 
middle chicken wings, Korean gochujang
sauce, sesame seed, pickled pineapple 

24 

Crispy Duck Breast Pancakes
(8pcs) 

38 

aged duck breast,  mandarin hoisin sauce,
cucumber, pancakes  (GFO) 

XO Scallop 
steamed half shell  scallop ( I ) ,  house made
xo sauce, vermicelli  noodle  (GFO) 

8 (ea) 

DUMPLINGS (4PC) 

Pork Xiao Long Bao Dumpling 15 

Steamed Crystal Prawn w/ Water
Chestnut (I) 

15 

Steamed Pork & Prawn Siu Mai,
Shiitake Mushroom (I)   

15 

Steamed Shiitake, Button, King
Brown Mushroom (V) 

14 

Crispy Prawn (I) 15 

MAINS 

Steamed Barramundi Fillet 
barramundi fillet (A),  crispy ginger,  shallots,  soy   
(GFO) 

Crispy Garlic & Chilli Tiger Prawn 
tiger prawn cutlet ( I ) ,  crispy garlic,  dry chil l i ,
shallots  (GF) 

Cantonese Style Ginger
Shallot Noodle 
yang chun noodle, ginger,  shallots,  bean sprouts  (V) 

Vegetable Fried Rice 
corn, zucchini,  shallots,  mustard seeds, soy  (V) 

XO Seafood Fried Rice 
banana prawn (A),  calamari ( I ) ,  shallots,
mustard seed, house made xo sauce  (GFO) 

Wok Fried Rice-Noodle with Beef 
flat rice noodle, wagyu beef flank, bean sprouts 

Black Pepper Wagyu Beef Flank 

34 

32 

18 

27 

32 

28 

36 
180g wagyu flank, brown onion, red capsicum,
button mushroom   

Twice Cook Green Bean 19 
green beans, chili ,  garlic,  spices, soy sauce  (GFO, V) 

SIDES & GREENS 

Steamed Vegetables 18 
cauliflower, broccoli,  sugar snaps   (GFO, V) 

Steamed Rice 5 

DESSERT 

Lucky Gaytime 16 
deep fried Gaytime ice cream, biscuit & cornflake
crumble, salted caramel sauce  (V) 

Roasted Peanuts 8.5 
l ightly toasted peanuts, house spices,   
dry chil l i  flakes  (GF, V) 

NIBBLES & PICKLES   

Pickled Cabbage   

Pickled Pineapple    

7.5 

7.5 

cabbage, cucumber, chil l i   (GF, V) 

pineapple  (GF, V) 



SET MENU    $88   

Prawn San Choi bao served with diced corn and zucchini, Lucky dry Chilli sauce (A)

Pickle heirloom tomato with apricot jam jelly 

Steamed half shell scallops with xo sauce and vermicelli noodle (I) 

Choice 2 types of your dumpling 

Pork Xiao Long Bao Dumpling 

Steamed Crystal Prawn w/ Water Chestnut (I) 

Steamed Pork & Prawn Siu Mai, Shiitake Mushroom (I)   

Steamed Shiitake, Button, King Brown Mushroom 

Crispy Prawn (I) 

Wok fry black pepper wagyu beef flank served with mixed capsicum and button mushroom  
Steamed 3 types of green (cauliflower, broccolini, and snow pea) 

XO seafood fried rice served with banana prawn, calamari and house made xo sauce (A)

Lucky Gaytime, deep fried Gaytime ice cream, biscuit & cornflake crumble, salted caramel sauce 

WINE PAIRING

LUCKY PAIRING  $ 68 DARLING PAIRING  $ 85 

2025 Yeah Wine  Chenin Blanc   Margaret
River, WA 
2024 Sapling Yard  Sangiovese 
Tumbarumba, NSW 

2021 Jade Dove  Ugni Blanc, Riesling blend 
Ningxia, CH 
2024 Xiao Pu 'Tangerine'  Chardonnay Blend 
Ningxia, CH 

2025 Xiao Pu "Gathering" MV7  Syrah, Pinot
Noir, Chardonnay Blend   Ningxia, CH 
2017 Puchang  Saperavi 
Turpan Valley,  Xingjiang, CH    

A little tour of what Australian wine has to offer A little taste of what modern Chinese wine has to offer.

2024 Johansen "The Surveyor"  Riesling 
Tumbarumba, NSW 

2024 Berrigan "Single Vineyard"  Shiraz 
Adelaide Hills, SA 

Jeff loves two things: Chinese food and great wine. Lucky You Darling grew from the idea of bringing those two together in a way that
feels relaxed, curious and a little unexpected.
Our Australian pairing features four wines we genuinely love drinking. Bright, textured, juicy and bold, they are a little taste of what
Australian wine does best and have been chosen to work alongside the flavours of our food.
And then there is Chinese wine. Have you tried it before? If not, give it a go. China is producing some seriously exciting wines, from the
high-altitude vineyards of Ningxia to the far west of Xinjiang. The quality might surprise you, the varieties are adventurous, and there is
a whole wine world worth discovering.
We think good wine should be fun, not complicated. Pick a pairing, try something new and see where it takes you.

(MINIMUM 2 PPL)


	2025 Lingering Cloud ‘Jasmine Blossom’ Chardonnay Qingtongxia 青铜峡 Ningxia, CH

