
Welcome to Chopsticks!  

Our menu includes most of the popular Chinese and 

Asian dishes providing you with a variety of  

taste and style.  

If your favourite dish is not listed convey your wishes 

to our hostess and we shall do our best to please you. 

PHONE: 6229 2228 
23 Channel Highway, Kingston



CHINESE CUISINE TODAY 

Chinese cuisines has several features that unify it traditionally. These 
are steaming, boiling and stir flying, and use of chopsticks. These 
separate Chinese food from all but Japanese and Korean (which are 
heavily Chinese influenced). Chinese cuisine is noted for bringing out 
the flavours of fine ingredients by quick economical cooking the use 
of best, freshest and well kept ingredients and the minimum of heavy 
sauces or flavourings. Methods of cooking are appropriate to specific 
combinations. These involve much marinating of meats with wines, 
soy sauce, sesame oil, ginger and garlic. There is much stress on the 
variety and quality of vegetables, a preference of pork, beef thicken 
meat, fish and shellfish. This stems from the concern of Chinese 
culture of the effects of food on the body Out food lastly is less 
concerned with food as a visual art (not always) than sacrificing the 
flavour or texture, it should always be good for you!    
(Some dishes depend on the availability of seasonal vegetables.) 



Chef’s Selection
1. Chopstick’s Special (Combination of Prawns, Pork,

  Chicken, Vegetables and Fried Rice) ...................... 31.00
2. Char Sell, Pork or Pork Spare Ribs with Plum Sauce

  or Capital Sauce...................................................... 29.00
3. Beef with Baby Corn or Tomato................................ 28.00
4. Beef with Cashews .................................................... 29.00
5. Cantonese Beef .......................................................... 29.00
6. Japanese Teriyaki Beef .............................................. 29.00
7. Mongolian Spicy Beef ............................................... 29.00
8. Indonesian Nasi Goreng Combination Rice............... 27.00
9. Malaysian Sambal Stir Fried Noodles ....................... 27.00
10. Thai (Chicken or Beef or Pork)................................. 29.00
11. Seafood Special ....................................................... 31.00
12. Cantonese Combination Chow Min (egg noodles).. 31.00
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Soup:
13. Wonton or Soft Noodle Soup ……………………………. 9.00
14. Chicken Soup ……………………………………………………. 9.00
15. Chicken and Corn Soup …………………………………….. 9.00
16. Combination Soup ……………………………………………. 9.00
17. Hot & Sour Soup ………………………………………………. 11.00

Entrée:
18. Prawn Crackers …………………………………………......... 4.00
19. Dim Sim (two per serve, fried or steamed) ….. …… 6.00
20. Chicken Spring Roll.(two per serve)………….…........ 6.00
21. Vegetarian Spring Roll (two per serve) ……………… 5.00
22. Char Sell (BBQ Pork)………………………………………….. 13.00
23. Prawn Cutlets (three per serve) …………………...…… 11.00
24. Garlic Prawns or Scallops ………………………………….. 14.00
25. Pork Spare Ribs with Plum or ‘Capital’ Sauce……… 13.00

Vegetable chop suey: 
25. Black Bean ………………………………………………………… 19.00
26. Chop Suey ………………………………………………………… 19.00
27. Sweet and Sour ………………………………………………… 19.00
28. Curried ………………………………………………..…………… 19.00
29. Satay ………………………………………………………………... 19.00
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Omelettes:
30. Plain ………………………………………………………………… 17.00
31. Chicken, Pork or Beef ………………………………………. 23.00
32. Prawn ………………………………………………………………. 29.00
33. Combination …………………………………….................. 27.00

Stir Fry with Vegetables:
34. Chicken, Pork or Beef ……………………………………….. 24.00
35. Char Sell (BBQ Pork) …………………………………………. 29.00
36. Prawn or Scallops ……………………………………………… 31.00
37. Combination …………………………………………………….. 29.00

(Crispy Noodles) Chow Min Extra $1.50

Stir Fried – (Choice of Black Bean, Satay, Curried or 
*Sweet & Sour Style):
38. Chicken, Pork or Beef ………………………………………… 25.00
39. Char Sell (BBQ Pork) ………………………………………….. 29.00
40. Prawns or Scallops ………………………………................ 31.00
41. Combination ………………………………………………………. 29.00
(*Pork, Chicken, Scallops & Prawns with thin crispy batter) 

Poultry:
42. Chicken and Cashews ……………....................................... 29.00
43. Chicken and Champignons or Chinese Mushrooms..…... 29.00
44. Plum or Lemon Sauce Chicken ……………………………….…. 28.00
45. Honey Chilli or Honey Chicken ……………….…………………. 28.00
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Poultry:
46. Fried Crispy Chicken …………………………………………………. 28.00
47. Braised Duck with Lemon, Orange or Plum Sauce …….. 34.00
48. Braised Duck with Chinese Mushrooms …………..……..… 34.00

Seafood:
49. Prawns or Scallops with Garlic and Ginger Sauce ........... 31.00

51. Ker Jup Har (Prawns Stir Fried in Tomato with Vegetables)…....31.00

52. Chilli Prawns ………………………………………………………..……. 31.00
53. Honey Chilli or Honey Prawns …………………………………... 31.00
54. Prawns in “Capital” Sauce (Spicy with Vegetables) ………… 31.00

Rice:
55. Steamed Rice (per bowl) …………………………………………..  5.00
56. Fried Rice:  Small Serve  6.00,   Regular  9.00,   Extra Large  11.00

57. Chicken Fried Rice ……………………………..…………………….. 22.00
58. Prawns Fried Rice ………………………………………………...…… 27.00
59. Special Fried Rice ……………………………………………………… 26.00
60. Buck Bow Farn (Steamed Rice or Fried Rice) ……………… 31.00

Children Menu 
[ F o r C h i l d r e n u n d e r 1 2 y e a r o l d ]

61. Bowl of Chips …………………………………………………………….   6.00
62. Chicken and Chips ......................................................... 12.00
63. Sweet & Sour Chicken ……………………………………………..… 12.00
64. Prawn Cutlets and Chips (Three Per Serve)………………… 13.00 



Seasonal Dishes 
Sesame Prawn Toast (two per serve)    $ 10.00 

Fried Wanton (six per serve)  $10.00 

Spicy Salty Calamari (entree) 

 (Main Meal) 

$15.00

$31.00

Sichuan Spicy Chicken or Beef 

Sichuan Spicy Prawn 

$29.00

$31.00

Bok Choy With Oyster Sauce 

Beef Bok Choy With Oyster Sauce 

$19.00

$29.00

Vegetable Delight With Bean Curd      $26.00 
(Garlic Or Oyster Sauces) 

Bean Curd Hot Pot With Pork & Mushroom     $28.00
(Garlic Or Oyster Sauces) 

Singapore Noodles     $ 25.00 



Chicken Soup (entree) $ 9.00

Mongolian Beef or Chicken  $29.00

Scallops or Prawns with  

Garlic or/and Ginger Sauce $31.00

Chicken or  Beef or Pork with Cashew Nut 

Prawn with Cashew Nut     

$29.00

$33.00

Chicken or Beef or Pork Chop Suey 

Prawn Chop Suey      

$24.00
$31.00

Thai Chicken or Beef or Pork $29.00

Fried Rice  $6 (small)  $9 (regular)  $11 (large)

Steamed Rice $5.00

Gluten  Free  Menu 



Introduction 
N e w D i s h e s

新 餐 简 介

E n t r e e

ROAST DUCK SPRING ROLL 

Boneless roast duck stir-fry 
with bean vermicelli, cabbage, 
carrot , chinese mushroom, 
oyster sauce, and a little of 
hoi sin sauce.  

Price : $6.5

BBQ pulled pork filling 
surrounded by beautiful 
buttery puff pastry, topped 
with a glaze and speckled with 
sesame seeds.  

Price : 3 for $7

Roast Crispy pork belly 

Skin pork belly marinated 

with chinese authentic 

recipes. 

Price : $14

Homemade Bbq pork Puff 



Filling with prawn meat, pork meat, chinese mushroom, 

spring oinion, corrinder.  

Introduction 
N e w D i s h e s

新 餐 简 介

Home  
Made 

Dumpling 

Choices: Steam, Pan-fry, Fried. 

Price : 3 For $7 



Stir-fry pork with vegetables, garlic, crack 
black pepper. 

Introduction 
N e w D i s h e s

新 餐 简 介

**Other Option: Beef Meat 

Garlic  
Black pepper  

AND  

pork 

Price : $29



Introduction 
N e w D i s h e s

新 餐 简 介

Deep f ry s ea sona l  
f i s h(p i nk l i n g/b l ue
t r ave l l e r ) w ith th i n 
batte r ,  wok to s s ed i n  
sweet & sour s au ce s .  

**Other Option: Sichuan 
Style, Oyster Sauces, Garlic 
Sauces, Ginger  Sauces. 

Price : $29

Stir-fry squid, capsicum, carrot, 

snow pea, baby corn, with crushed 

chili sauces. 

**Other Option: Sichuan Style, 

Oyster Sauces, Garlic Sauces, 

Ginger  Sauces. 

Sweet  

Sour  

AND  

Fish 

Price: $31



Introduction 
N e w D i s h e s

新 餐 简 介

Home made Roast Duck 

Price : (Quarter) :  19.00, 
(Half): 33, (Whole): 55.00 

N e w I t e m



Desserts:
65. Ice Cream with choice of topping (Caramel, Chocolate,

 Strawberry or Banana) ...…………………………………….... 5.00 
65. Lychees with Ice Cream ………………………………..……… 9.00 
67. Pineapple or Banana Fritters with Ice Cream ..………. 9.00 
68. Banana Boat (Banana Splits)………………………………..… 10.00 

Beverages:
69. Tea…………………………….…………………………………….……. 4.00 

  (English breakfast, Earl Grey or Peppermint) 
70. Chinese Tea (per person)………………………………….….. 3.00

 (Jasmine, Green or Chrysanthemum) 
71. Coffee (per person) ………………………………………….….. 3.00 
72. Hot Chocolate ……………………………………………………… 3.00 
73. Orange Juice …………………………………………………..……. 3.50 
74. Soft Drinks …………………………………………………………... 3.50 

(Coke, Zero Coke, Diet Coke. Sprite, Solo, Fanta or Schweppers 
Lemonade ) 

75. Hartz Mineral Water (flavoured) ……………………….…. 5.00
  (Sarsaparilla, Creaming Soda, Lemon+Lime, Lemonade, Sparkling, 
  Raspberry) 
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Enjoy Your Meal 




