Please consider our famous
$50pp Chef's Banquet
We can cater for all
dietaries and preferences

SMALLER

Spring Rolls - Vegetarian or Prawn (3)

Little Burger - Taiwanese Fried Chicken on Milk Bun
Crispy Chicken Wings (5)

Prawn and Pork Wontons in Chilli Broth (5)

Roast Duck Pancakes (4)

King Oyster Mushroom Salad with Crunchy Peanuts

VEGETABLES

Eggplant w Roast Pork Belly and Preserved Vegetables

Dry Fried Green Beans with Pork

Burnt Broccolini w Black Bean

Salt and Pepper Tofu

Many Mushroom Much Tofu w a Light Soy Sauce and Broccoli
Maitake Mushroom w Asparagus in Garlic Sauce

Mapo Tofu w Special Spicy Sauce and Ground Pork

SEAFOOD

Emperors Breakfast - Prawn Omelette w Our Spicy XO Sauce
Salt and Pepper Prawns

Fish Slice Drowned in Sichuan Chilli Broth (Tofu Option available)

MEAT

Flash Fried Lamb in Sichuan Spicy Oil

Wok-Seared Black Pepper Beef served Cubed w Vegetables
Twice-Cooked Dry and Sticky Beef Rib in Sweet Sauce

Slowly Cooked Beef Cheek in Very Flavourful Sauce

Mongkok Wok-Fried Boneless Pork Chop w Spicy Sauce

Three Cup Chicken - A Little Sweet and Salty Soy Sauce w Basil
Chonggqing Chilli Chicken

Cha-Siu Style BBQ Chicken w Honey Glaze

CHINESE BBQ: Roast Duck (Half) or Crispy Pork Belly

RICE / NOODLES

House Fried Rice - Shredded Roast Duck and Preserved Vegetables

New Fried Rice - Savory Sausage with Dark Soy Sauce
Fungus Fried Rice - Mushroom and Truffle

Steamed Rice

Beef Chow Ho Fun - Thick Flat Rice Noodles w Beef

v = vegetarian || gf = gluten free || o = on-request
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Please let the staff know if you have any serious allergies or dietary requirements




NON-ALCOHOLIC DRINKS

Sipper lced Tea
Peach or Hibiscus/Honeybush

Somersault Organic Soda
Grapefruit/Ginger or Pine/Lime

Sanbitter Aperitif (like a campari & soda)

Hiatus Beers Pacific Ale or Lager

T.I.N.A Alcohol Alternative
Oolong, Calamansi & Lemon Myrtle

SPIRITS (rocks, neat or any mixer)
ALL HOUSE BASICS

Grey Goose Vodka

Hendricks Gin

Monkey 47 Gin

Los Azulejos Reposado Tequila

El Dorado 15y0 Rum

Bearface Canadian Whisky
Michter’s Bourbon

Fuji Single Malt Japanese Whisky
Talisker 10yo Scotch

Ardbeg 10yo Scotch

Tesseron ‘Composition’ Cognac

Tempus Fugit Gran Classico Digestif
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COCKTAILS

Espresso Martini - Vodka, Cold Brew, Liqueur

HB Spritz - Tequila, Orange, Prosecco
Lemon Drop - Vodka, Cointreau, Lemon

Negroni - Gin, Campari, Vermouth

Pharaoh Cooler - Tequila, Watermelon, Lime

Tommy’'s Margarita - Tequila, Agave, Lime

BEERS ON TAP

Happy Boy ‘Superior Drinking’ Lager
East Street Pale Ale

Aether Brewing Pacific Mid (3.5%)

Range Brewing ‘Dreams’ Hazy |IPA
Matso's Ginger Beer (+Sailor Jerry for $5)

BOTTLES AND TINS

Barossa Cider Co. Apple Cider
Sailors Grave Lemon Meringue Sour

Newcastle Brown Ale (ENGLAND)

Hitachino Nest Beers (JAPAN)
- White Ale or IPA or Red Rice Ale

Timmermans Lambic Faro (BELGIUM)
Waterloo Cherry Lambic (BELGIUM)
Felons Barrel Aged Nectarine Sour 750ml
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WEEKDAY LUNCH SPECIALS

CHINESE BBQ - Served w Steamed Rice (+$5 for Fried Rice or Wok-Tossed Instant Noodle)

Roast Duck gfo $20
Crispy Roast Pork Belly gfo $21
Cha-Siu Style BBQ Chicken w Honey Glaze $19
MEALS - Served w Steamed Rice (+$5 for Fried Rice or Wok-Tossed Instant Noodle)
Eggplant w Roast Pork Belly & Preserved Veg. vo/gfo  $17
Mongkok Wok-Fried Boneless Pork Chop w Spicy Sauce gfo $17
Three Cup Chicken with Basil, Onion and Chilli gfo $17
Many Mushroom Much Tofu w Vegetables v/gfo $17
Beef Brisket Stew w Noodle Knots $17
CARD SURCHARGES HAPPYBOY.COM.AU

EFTPOS/CASH: NONE
CREDIT: 0.5% || AMEX: 1.5%

East Street, under fairy-lit trees
Fortitude Valley 0413 246 890



