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Shun De House
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Eating in Guangzhou, Cookery from Fengcheng, Flavor in Shunde.
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732 Burke Road, Camberwell, VIC 3124 @
(03) 9813 0080 &
shundehouse88@gmail.com
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Devoted To Studying The Fusion Of Traditional Shunde Cuisine And Innovative Dishes
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A& 5’:‘%@%&% i > @%% @% Hh B (T > AL AR R o The home of the best Cantonese cuisine in the world, it is also renowned as a city of delectable food.

Shunde - the Land of Fish and Rice

The folk saying "Eating in Guangzhou, cookery from Fengcheng, and flavor in Shunde."
/ MEEAZ | MR ESIEESEFM IR E B RS R Shunde is known as fengcheng in ancient times, named after Phoenix Mountain, nickname of Shunde’s central Daliang district.

Shunde cuisine has a long history and has gone through thousands of years of development,
) e ek
BT B ORI ’ thanks to the pioneering efforts of generations of chefs and the refinement of local ingredients. As a result,
BRI T REZ R, ANEHHE, Shunde cuisine has become one of the birthplaces of Cantonese cuisine and is known as the "core area of Cantonese cuisine."
. 4 = . Shunde's culinary delights are numerous, gathering the most traditional and classic dishes in Cantonese cuisine.
BRNETER) 5 R IATRE— 2D R 5055 BB

<Shun De house> is devoted to studying the fusion of traditional Shunde cuisine and innovative dishes,
drawing inspiration from the essence of various Chinese culinary styles and incorporating elements from both Eastern and

Western cuisines. With constant innovation, we strive to promote and develop the culinary culture of Shunde further.
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King Crab

RN E IRFE

Antarctic Snow Crab

A IR

Lobster

Ay IR

Mud Crab

gLl IRHE

Australia Live Green Lip Abalone

it LF RHE
E-h ﬂﬁ J Live Baby Abalone

k. RIS LA MER S (+615) / RIFTHE (+$15) / BAREE (+$15) / TERERR 7% (+615)
A IORE AR IR (+$25)/ B (+$10) / LA HNR /TE R (+$10) / #3#4 (+$10)

Cooking Methods: Signature Clay Pot / Ginger & Spring Onion Sauce / Salt & Pepper /

Satled Egg Yolks (+$15) / Foie Grass Sauce (+$15) / Black Truffle (+$15)/
Rice Wine & Egg White (+$15) / Sticky Rice with Preserved Meat (+$25) /
Szechuan Chili / Butter Broth / Noodles (+$10/serve) /

Vermicelli (+$10/serve)
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Coral Trout
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Morwong
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Barramundi
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Murray Cod

FAK RFE

Parrot Fish

s RIS / RIS A2 (+920) (FHET) /40— REIRE/TER /BT IKE

Cooking Methods: Signature Clay Pot / Shun De Signature Fish Prosperity (+$20) (Pre Order) /
Signuture Steam with 3 Flavors / Steam wtih Ginger & Shallot /
Steam with Black Bean Sauce / Szechuang Chili Oil
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o) Wonton with Szechuan Chili Oil
b st
= S HMPDTF (6K ) $ 125
Wonton with Szechuan Chili Oil (6pcs)
R (3hL) $8s
Prawn Dumplings (3pcs)
JEAEH R A f e By $28s K $38s
Signature Fish Mince Soup Medium Large EEIBRA (3%0) $838
Ginger Prawn Dumplings (3pcs)
K $128
Soup of The Day FEPIEEE (3K0) $8s
Pork Siu Mai (3pcs)
W44 $7s
Shredded Duck Soup AESEMRAS (3K) $83
Chive and Prawn Dumplings (3pcs)
REE ) $7s
Hot and Sour Soup EKE (3HL) $8s
Vegetarian Dumpling (3pcs)
/ iy SV $7s
/ Chicken Sweet Corn Soup 675 KER (485) (% /RD) $1038
RIS Steam BBQ Pork Bun (4pcs)(Steam / Pan Fried)
Hot and Sour Soup %E% $ 83
Wonton Soup (Short Soup) YA 1) $83
Steam BBQ Pork Bun (2pcs)
MXEEG $6s
Vegetable & Tofu Soup EEEAMA (3R $83

Ginger Prawn & Pork Dumplings (3pcs)

T (2fF) $8s g

| Prawn Dumpli
1 » Steam Custard Buns (2pcs) rawn Dumplings
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Shredded Free Range Chicken with Ginger

KT
Deep Fried Wontons J]E%@@Eﬁﬁﬁﬂz ) $ 188

Traditional Shun De Style Fish Skin Salad

Deep Fried Wontons (4pcs) Diced Cucumber with Crush Garlic

B $68 B $8s

Spring Onion Pancake Marinated White Raddish

azniaddy p1oH aae ‘is
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HREL (3F) $8s SRR 5 $6s8
Pork Spring Rolls (3pcs) Traditional Marinated Chinese Onion
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BEE (%) $738 JESR B R AE $158

Vegetarian Spring Roll (3pcs) German Turnip& Chestnut Salad
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FRIRTCH FER ) $203

Marinated Boneless Chicken Feet with Chili & Sour Sauce

BN (fL) $93
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Uy WE=E (4kD) $ 74 EEE $ 85
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Pork San Choi Bao (1pc)

VREETFEERR $283 A i T A Y

Traditional Shun De Style Fish Skin Salad

Cold Bitter Melon Salad
XOMRFRAERA (fir) $9s
Duck San Choi Bao with XO Sauce (1pc) FEFHEMZE $18s
Shredded Free Range Chicken with Ginger
R4 () $8s
Vegetarian San Chai Bao(1pcs) - EREEH R IR A4 $173
E Shredded Duck with Jelly Fish Salad
WA (fL) $123 =+
Seafood San Chai Bao(1pcs) > 2 e $18s
o . .
o) Marinated Duck Wing
PEHEHR (28) ) $8s o
Chicken Satay Skewers (2pcs) §" BFFRAE=CF (30058) (FEED) $ 68.0
a

Marinated Fresh Salmon Sashimi with Basil (300g)(per order)

TRk MR AT (FHRT)

Cold Marinated Lived Baby Abalone(per order)

$ 188/ Hpe
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Pork San Choi Bao
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P Singature Live Fish Hot Pot with Mixed Seafood

‘d‘ MRN8 m
Deep Fried Baby Pigeon
JERER AR

9&

ysI(q 2InjeudIS o unys

A7 I 2 XL $405
Deep Fried Baby Pigeon
AR L R R
Free Range Chicken and Hog Maw with Pepper in Hot Pot JIE%ﬁ @ %gﬁ (g%) $ 108.0

? Shun De Style Steamed Chicken (Whole)

”

ae JEREEEERE (HE) $31s é&

cc—Dr Shun De Style Free Range Chicken (Half)

B, s fﬁi% Style Stewed Beef Offal in Hot Pot T EENRELRE CE2) P28
\ J CBASNESLYT ~iewes Dec EAM L0t Pan Fried Free Range Chicken with Ginger & Shallot (Half)
SR E AR S BRI A (p) $ 683 . |

Free R Chick d Hog M ith P in Hot Pot . .
gt ik RN N Y Steam Free Range Chicken with Cordyceps Flower & Morels (Half)

TR R =F e 8 $5238

Signature Lamb Brisket Clay Pot TR F B R @ HEE 5480 2K S880
£ ’ Shreeded Free Range Chicken Prosperity Half Whole
[EGIETPN W 300+ WM S FHE
X Singature Live Fish Hot Pot with Mixed Seafood Soup + Live Fish + Market Price
T EH A $80 = 5
Extra Add: Egg Noddle / Vermicelli SN R RS $48s

Steam Pork Ribs with Morels

SRR T BB AL AR (4005%) $ 683
Steam Wagyu Beef with Eggplant & Cordyceps Flower (400g)
57
NV $3538 Shun)][)ij?ﬁ &iﬁﬁmken

Stir Fried Fresh Milk with Seafood

BT

Hong Kong Style Stewed Beef Offal in Hot Pot

T R A

Shreeded Free Range Chicken Prosperity

adyise our staff for assistance with menu choices. PNEYIES ]

Stir Fried Fresh Milk with Seafood .
—— —~ ~
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Shun De Style Braised Duck

/NP2

Shun De Style Stir Fried Dried Shamp & Pork Neck

KA R $3238

Special Dace Fish Cake in Clay Pot

KR/ B2 $3238

&% Shun De Style Stir Fried Dried Shamp & Pork Neck

JEAE R e (Y $3028

Shun De Style Braised Duck

ysi( 2IneugIS (] unys

RUBEBHIEHRA ) $30s8
Pan Fried Stuffed Chilli

JRERMUIDIEA ) $303

Stir Fried Green Chili Pepper & Marinted Pork Belly

FIeEE $338

Deep Fried Garlic Pork Ribs

RUbRHES $338

Pan Fried Pork Ribs

LR $30s8

JunAn Steamed Marinated Pork Belly

JunAn Steamﬁ%ﬁﬁd Pork Belly JIE%%QHA% (2A'f53\) @ $ 228

Traditional Shun De Style Grass Carp Congee

A S fa Bk QA ) $2238

Shun De Style Fish Cake Congee

FUBEBHE AL

Pan Fried Stuffed Chilli

BB R, WAL e %

éments , please advise our staff for assistance with menu choices.
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Braised Goose with Fresh Green Peppercorn

HIEEMUKIERS () ) $ 1380

Braised Goose with Fresh Green Peppercorn (Half)

FHIrERM G (%) $ 1380
Braised Goose with Ginger & Shallot (Half)

BJLRERAR T $ 483 é&

JunAn Steamed Beef Shank with Preserved Green Turnip

ysI(J 2InjeugdIg (] unys

far /N $2538

Stir Fried Lotus Root with Wood Fungu & Seasonal Vegetable

DI EE AT (L $3vc 88

Brasied Grass Carp Fillet Fish with Purple Potato in Clay Pot

YhERI Pt f e (LY $332

Signature Sliced Grass Carp Fillet in Special Sauce in Clay Pot

I o A e e $338

Stir Fried Sliced Grass Carp Fillet with Ginger & Shallot By Qi o tast
JunAn Steamed Beef Shank with Preserved Green Turnip

JEERfasE $293
Shun De Style Pan Fried Dace Fish Cake

JEEEFHT EFaIR $293
Shun De Style Deep Fried Homemade Dace Fish Ball

AN pamti $323

Stir Freid Dace Fish Cake with Chinese Broccoli

TR Rt

Stir Freid Dace Fish Cake with Chinese Broccoli

oo,
JEAETFHT KBk
Shun De Style Deep Fried Homemade Dace Fish Ball
: : e A R
- Stir Fried Sliced Grass Carp Fillet with Ginger & Shallot :
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Stir Fried King Prawn with Seasonal Vegetable

Stir Fried Scallop with Seasonal Vegetable

BRI T

oY sy $333

Seafood Combination & Tofu in Clay Pot

W EM SRR $3338

Seafood Combination & Vermicelli in Clay Pot

BEE R T $3338

Stir Fried Scallop with Seasonal Vegetable

PR ) $333

Deep Fried Scallop with Salt & Pepper

LA ) $31s
Deep Fried Squid with Salt & Pepper

T AR SRR $33s

Stir Fried King Prawn with Seasonal Vegetable

IRk $3538
Deep Fried King Prawn with Salted Egg Yolk

S ISR ) $353

Stir Fried King Prawn with Homemade Cod Fish Sauce

X OUBER ) $3338

Stir Fried King Prawn in XO Sauce in Sizzling Plate

TR R T $333
Scallop with Butter & Black Pepper Sauce

SRR (L $353

Stir Fired School Prawn with Basil

k&S ))) $ 345
Grass Crap Fillet with Szechuan Chili Oil

Ve EE L

Diced Eye Fillet with Purple Potato in Clay Pot

e ) W $38

Diced Eye Fillet with Fresh Green Peppercorn in Clay Pot

P FEEFRL Ly $38.8

Diced Eye Fillet with Purple Potato in Clay Pot

MRS SRR AR ) $358
Stir Fired Diced Eye Fillet with Homemade Cod Fish Sauce

AT ASSE RN A s (LY $352

Stir Fried Diced Eye Fillet with Cumin & Red Garlic

wr AL $3338

Stir Fried Diced Eye Fillet with Garlic

AR B RL ) $333

Stir Fried Diced Eye Fillet in Black Pepper Sauce

e

Sliced Beef with Szechuang Chili Oil

iR A $ 2638

Stir Fried Sliced Beef with Chinese Broccoli

R e $38.8
Beef Short Rib with Black Garlic

KEE M $30s
Sliced Beef with Szechuang Chili Oil

RS B R H R IR

Stir Fired Diced Eye Fillet with Homemade Cod Fish Sauce

HAEAT BT R

If you ha ies or requirements , please &



BU Crispy Chicken with Dried Chili Deep Fried Pork Intestine with Dried Chili
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b L TR $ 245 VBB (LY $335
Honey Chicken Pork Ribs with Pinapple & Hawthorne Berry Sauce
U R $ 2458 P P A $ 2438

Deep Fried Chicken Rib with Salt & Pepper (O ctea T Batter

- 2 iﬁ%i{% P) ’11 ine with Dried Chili g
Deep Fried Chicken Rib with Salted Egg Yolk cep Fried Pork Intestine with Drie 11

B i e Ml §305 L8 $524 EWAN $308

Cantonese Crispy Roast Duck Half Whole Hong Kong Style Deep Fried Pork Intestine

HFRE 1)) $ 265 ALrSHBURIRBE K G $3238

I T T Deep Freid Pork Intestine with Red Garlic & Cumin

XOEBHTA ) $328
Stir Fried Pork Neck with XO Sauce

H )
Cantonesg3 Cﬁf?ﬁast Duck ?Eﬁ IJ-] @%

Pork Ribs with Pinapple & Hawthorne Berry Sauce
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Crsipy Noodle with Seafood Combination

7))
Deep Fried Tofu with Salt & Pepper RN 5183
Signature Special Fried Rice
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A1 AR $19s
Fried Rice with Mince Beef
AP IR $223
Stir Fried Seasonal Vegetable with Garlic RO $ 158
Vegetarian Fried Rice
b, s MERE R R AR $238
’ Beancurd with Seasonal Vegetable and Vermicelli in Clay Pot BRI $228
Fried Rice with Egg White & Dried Scallop
WEEE ) $228 ‘
Deep Fried Tofu with Salt & Pepper AR UFRERD AR $30s
Fried Rice with Seafood & Black Truffle EA A
HENEFER W $ 283
Braised Tofu with Mix Mushroom EWPK $ 183
Singapore Noodle
WIRZED ) $233 \
Stir Fried String Bean with Minced Pork & Chili NEEEE T gy T $263
Crsipy Noodle with Seafood Combination
REH G (Rl RE BER) $ IRHE
Seanonal Vegetable (Please Ask Our Staff) HE DA $17s
Stir Fried Rice Noddle with Slice Beef
F: WD IR BV AT A RS AR 2 R ——— § 175

Stir Fried Egg Noodle with Soy Sauce & Vegetable

Cooking Methods: Stir Fried / Garlic / Oyster Sauce / Preserved Beancurd /

Signature Black-bean Sauce / Preserved Vegetable & Minced Pork / 18R $3s AL
: : . . : _ ' Stir Fried Rice Noddle with Slice Beef
Ginger & Rice Wine / Minced Pork in Clay Pot et Rice
H# QA $ 83
Congee

H P

Stir Fried String Bean with Minced Pork & Chili EWppk

Singapore Noodle _

 RARHEDS

Fried Rice with Seafood & Black Truffle
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Shun De Style Double Layer Steamed Milk Custard

19SS g < %:

JEAEXEA- 15

Traditional Shun De Style Deep Fried Milk Roll

JEEEE 45 $58
Shun De Styleuble Layer Steamed Milk Custard

& 1% P M SRR SR

JEEEXEA-TS (6F) $ 158

Traditional Shun De Style Deep Fried Milk Roll (6pcs)

FTEHED $ 82

Traditional Steamed Milk Custard with Ginger Sauce

FESKE (&R0 $1538

MaoTai (Chinese Rice Wine) Ice Cream (Contain Nuts)

HEIRGIE R $1538
Deep Fried Red Bean Pancake with Ice Cream

B EVEH (kD) $1538

Custrad Rice Ball with Dried Coconut Shred (8pcs)
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FEPELERE

Deep Fried Red Bean Pancake with Ice Cream




