
 

 

Dumpling                                                                            

 

Steamed Dumpling - Prawn & Green Bean w Chinese Red Vinegar  20  
    

Crispy Wonton       - Scallop & Prawn & Vegetable w XO  20 
   

Shu Mai                 - Pork Prawn Scallop & Shiitake w Chilli Oil  20    

  

Seafood 
   

Chilli Salt Squid  19   
    

Steamed Half Shell Scallop w Ginger & Shallot  4ea 
 

Sashimi of Hiramasa Kingfish & Ocean Trout w Blackened Chilli Dressing  26  

_____ 
 

Whole Steamed Market Fish  39   
 

Sichuan Salt & Pepper Prawns w Chilli & Garlic  36     
  

Red Coconut Curry of NZ Hapuka w Okra Baby Corn & Dill  36 
    

Steamed Cone Bay Barramundi Fillet w Chilli Garlic & Mustard Greens  35 
   

  

Vegetarian 

 

Pickles   5v 
    

Vegetarian San Choy Bau  14v 
    

Fried Tofu w Five Spice Salt & Ginger Soy  12v 
   

Corn & Zucchini Cakes w Coriander Chilli Sambal  15v 
   

Chinese Mushroom Spring Rolls w Lettuce & Garlic Vinegar Dip  16v 

_____ 
   

Wok Fried Asian Eggplant & Tofu w Sichuan Chilli Bean Paste   26v   
    

 

Meat 

 

Vietnamese Chicken Coleslaw w Fresh Herbs  18 
       

Kurobuta Pork & Peanut San Choy Bau  18    
 

Duck Pancakes w Hoi Sin Cucumber & Shallots (8pcs)  44  
 

Hot & Numbing Sichuan Style Pork Ribs   18 

______ 
  

Crispy Chicken w Pickled Chilli Vinaigrette  35 

                         

Organic Wok Fried Beef Fillet w Black Pepper & Chinese Broccoli  36    
    

Tea Smoked Duck w Tamarind & Plum  38 
 

Penang Curry of Slow Braised Wagyu Beef Shin  36 
 

Crispy Pork Belly w Chilli Caramel & Nam Pla Phrik                                 35 

 



 

 

 

From the Grill    
  

Grilled Fremantle Octopus w Spicy Sesame Chilli Sauce  18 

  

Grilled Indonesian Style Marinated Spatchcock w Kaffir Lime Sambal  24 
     

Grilled Spicy Thai Pork Sausages w Smoked Tomato Sambal  20 

 

_____ 

  

Grilled Butterflied Jumbo Prawns w Lemon Chilli Garlic  36 

  

Grilled Lamb Tenderloin w Heirloom Tomatoes Thai Basil & Tamarind  36 

                                                                                              

Slow Cooked 200 day Grain Fed BBQ Beef Short Ribs w Pickled Cucumber    40 

 

  

Sides 

Barbeque Pork & Prawn Fried Rice   26v 
 

Chinese Greens  12v 
 

Steamed Broccolini w Oyster Sauce & Garlic    12v  
 

Jasmine Rice  4pp 

 

 
China Doll is proud to use the following produce in our cooking- 
 
Kurobuta Pork-  an ancient English breed of pork reared happily & 

           renowned for it’s true pork flavour 
Hiramasa Kingfish-        100%   sustainable ‘Rolls Royce’ of  kingfish from  
            Cleanseas Aquaculture SA 
Cone Bay Barramundi-  Sustainable aquaculture barramundi from the NW 

Australian Buccaneer archipelago nr Broome  
Petuna Ocean Trout-   Tasmanian company committed to sustainable 

practice producing world export quality ocean 
trout 

Alaskan Crab Co-         ACC uses specialist vessels designed to harvest 
           only mature target species whilst observing strict 
          quotas & is committed to fair trade policy. 
Crystal Bay-  Award winning sashimi quality prawns from North  
  Australia 
Game Farm-          Range-reared grain fed & hormone-free ducks. 
Fremantle Octopus-    award winning sustainable WA pot-fished octopus.  
Bannockburn Chicken-  free-range, chemical & hormone free chickens 

from Bannockburn, SA. 
Cabassi Rea-                award winning 100% purebred Wa-gyu cattle grain 

fed for a minimum of 600 days 
Organic OBE beef-       certified Organic beef from northern NSW              
Spices by Herbies- Herbies supplies all spices used in our cooking. 
 

With respect to diners with allergies, we cannot guarantee that dishes 
will be completely free of nut or shellfish residue. 

The “v” symbol indicates a vegetarian option of this dish is available. 
China Doll policy for tables of 10 people or more is to charge a gratuity of $1 for 

every $10 spent. 

 
 


