
Bill Splitting Policy
Bill splitting available by the number of guests only, 
we appreciate your understanding and cooperation



Please advise of any dietary
requirements or allergies

per person

$65

Experience Midnight Shanghai, banquet style, with 
iconic Shanghainese dishes, featuring fresh produce from 

the market to the table.

FROM 5PM

Modern yum cha bar serving bold Shanghai
flavours with a twist.
Share plates, signature cocktails, and desserts.
Where tradition meets today.

主厨套餐推荐

K歌之王

夜上海

Let the good times roll! Unleash your fa-la-la's and get ready 
to sing your heart out with your close mates in our private 

dining & karaoke rooms upstairs

$45
per hour

min. spend per room$50

Whole table participation required. Min 2 people to share.
No discount applies.

trust the chef

KARAOKE



  香脆虾球 红油抄手

Small bites, big flavours. 
Enjoy this Chinese dining 
tradition all day with our teas or
crafted cocktails.

花样云吞

上海小笼汤包

pork
Xiao Long Bao

16

CHEF’S CHOICE

CHEF’S CHOICE

三鲜烧卖

4pcs

Shanghai style,
pork soup dumpling

蜜汁叉烧包

牛油春卷

signature
bbq buns

14
2pcs

steamed bun, sticky
BBQ pork filling

crystal 
prawns

16
3pcs

chive oil, scallop roe powder,
furikake

chicken & 
peanuts wonton

17
4pcs

satay sauce, white sesame, 
pickled red onion, coriander

pulled beef cheek
spring roll

15
2pcs

Shanghai style mayo, charred
beef fat powder, pickled red onion

crispy 
prawns

18
4pcs

Shanghai style mayo, fried
kumara crisps, chives

sichuan chilli
oil wontons

18
4 pcs

pork, prawn & mushroom, soy
vinaigrette, house made chilli oil

pork & prawn
shumai

16
4pcs

Tobiko flying fish roe

水晶虾饺

yum cha

While we take every precaution 
to ensure our dishes are allergen-free,
we cannot guarantee the complete
absence of allergens.

All beef |  chicken |  lamb |  duck are Halal.

GFA

NFA



椒盐鱿鱼

沙爹酱香刈包

港式蛋挞

四拼煎饺

营养素煎饺

烧鸭刈包

枫糖甜辣炸鸡刈包

黑蒜酱

Salt & pepper
fries

14

Sichuan salt & pepper,
black garlic mayo

Duck & hoisin
dumpling

18
4pcs

roast duck, daikon, chives

potsticker
dumpling platter

28
12pcs

pork & chive, pork & prawn, 
chicken & coriander, vegan

steamed vegan
dumpling

14
4pcs

edamame, mushroom

五香毛豆
edamame 12

Shanghai style pickle liquor.
served cold

tempura
cauliflower

17

gochujang mayo, garlic panko,
micro herbs

maple sriracha
chicken

18

crispy shallot, micro coriander

satay
chicken

18

crushed peanuts, satay sauce,
micro coriander
contains sesame & peanuts

roast
duck

19.5

house made plum sauce, pickled
cucumber, chives

deep fried
squid

16

Sichuan salt & pepper, Shanghai
style mayo, aosa seaweed

天妇罗刈包

烧鸭饺 

HONG KONG  
EGG TART

12
2pcs

please allow 10-20 minutes

GF

GFA

VGA

VG

VG

VG

contains dairy

baos



X.O. 酱炒饭 

枫糖甜辣炸鸡

麻婆豆腐

香炸茄条

上海粗炒（可素）

四川担担面 上海猪油炒饭

shanghai style
pork belly fried
rice

28

35

36

46

68

bok choy, light soy sauce, 
fried egg

S

L

maple sriracha
chicken

25

seven spices, white sesame,
pickled red onion

香酥小排

bbq pork
ribs

25

green salad, pickled red onion

mapo tofu
choice of:
tofu or ground pork

30

signature Sichuan bean paste,
ground peppercorn, served with
scallion pancake

eggplant
fries

23

panko fried eggplant, sweet 
chilli sauce, pickled cucumber

wok fried
market greens

27

seasonal vegetables, wood ear
mushroom, ginger & garlic

shanghai
fried noodle

26

house made noodles, with 
choice of: BBQ pork, chicken
or tofu & seasonal vegetables

flat rice noodles
chow fun

25

classic HK style fried noodle, 
onion, bean sprout, garlic chives,
with choice of: beef, BBQ pork, 
chicken or tofu & seasonal vegetables

sichuan spicy
dan dan noodles

25

spicy ground pork, bok choy, 
fried shallots, crushed peanuts,
house made chilli oil

X.O fried rice 26

combination of prawn cutlets,
Chinese lap chong (sausage), 
BBQ pork, fried egg

tofu & seasonal vegetables,
fried egg  (optional) 

素炒饭 

vegetarian
fried rice

26

golden sand
cauliflower

23

pickled red onion, 
gochujang mayo, micro herbs

金沙菜花球

蒜炒时蔬

干炒牛河

chinese roast

Honey glazed BBQ 

char siu pork

Crispy pork belly with

plum sauce

house roast duck
served with pancakes,
hoisin sauce, cucumber
pickles & green salad

CHEF’S CHOICE

港式燒味

蜜汁叉燒

脆皮烤肉

烤鸭

VGA

GFA VG

GFA

GFA

GFA

VGVG

VGA VA

contains sesame & peanuts

medium shared plates

GF

GFA VGA



椒盐鱼

black pepper 
beef hot plate

34

beef with oyster sauce, mixed
vegetables, garlic chips

kong pao
chicken 

32

Sichuan bean paste, candied
cashew nuts, white sesame

mixed vegetables, Sichuan
peppercorn

spicy popcorn
chicken

33

midnight
mandarin chicken

34

white sesame, citrus zest

  香辣回锅肉

twice cooked
pork belly

34 sweet sour
pork

35

pork ribeye, pineapple, sweet
& sour saucethinly sliced pork belly with

three-bean paste, garlic & leek,
mixed vegetables, spicy & savoury

garlic
prawns

36

king prawn cutlets, broccoli,
sliced almond, black garlic oil

night market
lamb

33

smoky wok fried with cumin &
spices, peanuts, & sesame seed
crunch, coriander

beer battered
fish

34

sticky beef
short ribs

35

braised short ribs, sticky hoisin
sauce, chilli & coriander

house blend of salt & pepper,
garlic, green peppercorn, 
aosa seaweed

sides

steamed rice pancake wrapper6
米饭 卷饼 6pcs

bao bun 6
荷叶包

Scallion Pancake 

葱油饼

M
L 9

酱汁牛仔骨黑椒牛柳

宫保鸡丁

酸甜柳橙鸡

麻辣干锅鸡

黑蒜油焖虾

爆炒孜然羊肉

酸甜咕老肉

midnight shanghai
meat platter

72

sticky beef short ribs, honey roasted BBQ pork,
house roast duck, served with scallion pancake,
plum sauce, pickles & green salad

 夜上海三拼

5

7

All beef |  chicken |  lamb |  duck are Halal.

GFA

GFA

GF

GFA NFA

VGA

NFA

NFA

VG

VG

VG

VG

contains dairy

tofu option available

large shared plates



New York style baked cheescake with vanilla
& lemon, on a coarse almond base.
Served with ice cream 

baked 
cheescake 

14

tiramisu 13

mascarpone cream, dutch cocoa
espresso, marsala liqueur

Honk Kong
egg tart

12

creamy egg custard baked in a 
flaky tart casing/ (please allow 10-20 minutes) 

vanilla vodka, chambord, 
creme de cacao, frangelico, cream 

cherry
blossom

21

lemon
cheescake

19

vodka, limoncello, lemon juice,
egg white

apple 
crumble

19

fireball, apple sour, lemon juice,
apple juice, cinnamon syrup, egg white

港式蛋挞

提拉米苏

芝士蛋糕

苹果甜心鸡尾酒

柠檬塔鸡尾酒

樱花鸡尾酒

contains dairy

contains almonds

contains gelatin

GF

desserts

dessert cocktails

Bill Splitting Policy
Bill splitting available by the number of guests only, 
we appreciate your understanding and cooperation



per person

$50

Made in house pastry of three savoury items, one 
scone, five sweets, bottomless Noble & Sunday tea or 

$15 for a cocktail upgrade.

Minimum 2 people per booking with at least 48 hours notice, 
GF options available upon request. 

DF and vegan not available.

Friday to Sunday 1-5pm

high tea & cocktail



drinks
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