
Enoggera

Lotus Room

Enoggera

Here
Lotus Room

Licensed Chinese Restaurant

Managers: Daniel and Jenny Hung

Takeaway Menu

340 Wardell Street
(Cnr. Samford Road)
Enoggera Qld 4051

www.lotusroom.com.au

Tel: (07) 3355 2326
(07) 3355 2328

Open 6 Days

11:30am - 2:30pm

5:00pm - 10:00pm

BUSINESS HOURS
Tuesday to Sunday

Lunch:

Dinner:

Monday & All Public Holidays - Closed
Easter Holidays Closed 13 days as from Good Friday

90. Fried Bean Curd with Vegetables......................

91. Scrambled Bean Curd in Szechuan Sauce.........

92. Chinese Vegetable (Pak Choy) in Oyster Sauce....

93. Steamed Mixed Vegetables................................

94. Stir Fried Mixed Vegetables..............................

109. Braised Chicken Chow Mein...........................

110. Braised Beef Chow Mein.................................

111. King Prawn Chow Mein...................................

112. Seafood Chow Mein.........................................

113. Combination Chow Mein.................................

114. B.B.Q. Pork Chow Mein..................................

115. Singapore Rice Noodles...................................

Hokkien Noodles.............................................

95. B.B.Q. Pork Omelette.......................................

96. Plain Omelette..................................................

97. Chicken Omelette.............................................

98. King Prawn Omelette.......................................

99. Combination Omelette......................................

100. Large Special Fried Rice.................................

101. Small Special Fried Rice .................................

102. Curry King Prawns with Rice..........................

103. Curry Chicken with Rice..................................

104. Curry Beef with Rice........................................

105. Combination Rice............................................
(Braised Chicken, Beef, B.B.Q. Pork, Prawns and Vegetables 

sauteed with chicken stock and served on Steamed Rice).

106. Shandy.............................................................
(A Combination of Fried Rice, Braised Chicken & Almond, 

Sweet & Sour Pork and a Prawn Cutlet).

107. Small Steamed Rice.........................................

108. Large Steamed Rice.........................................

.$12.40

.$12.40

.$12.40

.$10.80

.$10.80
$58.00

$52.00

$41.00

$13.20

$13.20

$16.50

$17.80

$15.50

$14.50

$13.20

$13.20

$14.50

.$10.80

$13.20

$16.50

$15.50

..$9.30

..$8.30

$16.50

$13.20

$13.20

$15.50

$15.50

..$3.50

..$4.50

VEGETABLES

OMELETTE

CHOW MEIN / RICE NOODLES

RICE

(All meals with flat rice noodles $1.50 extra)

116 Family Pack (A)

Prawn Cracker

Spring Rolls (4)

Seafood Combination

Black Pepper Fillet Steak

Honey Chicken

Large Special Fried Rice...................................

117 Family Pack (B)

Prawn Cracker

Spring Rolls (4)

Beef in Black Bean Sauce

Sweet & Sour Pork

Combination with Vegetables

Large Special Fried Rice...................................

118 Family Pack (C)

Prawn Cracker

Spring Rolls (4)

Chicken with Vegetables

Sweet & Sour Pork

Large Special Fried Rice...................................

Please note that some meals are served in large containers 
to help reduce condensation. Therefore it should not be 
expected that the container will be full.

Location Map:
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~Prices subject to change without prior notice~
~All prices include GST~ October 2011



28. Black Pepper Chicken.......................................

29. Crispy Skin Chicken..........................................

30. Chicken with Ginger and Shallots.....................

31. Chicken with Almonds......................................

32. Chicken with Cashew Nuts................................

33. Chicken with Mushrooms..................................

34. Chicken in Black Bean Sauce............................

35. Chilli Chicken...................................................

36. Satay Chicken (no vegetables)..........................

37. Lemon Chicken.................................................

38. Honey Chicken.................................................

39. Garlic Chicken.................................................

40. Chicken with Seasonal Vegetables....................

41. Szechuan Beef...................................................

42. Honey Beef.......................................................

43. Beef with Almonds............................................

44. Beef with Cashew Nuts......................................

45. Chilli Beef.........................................................

46. Beef with Seasonal Vegetables..........................

47. Beef with Peking Sauce.....................................

48. Beef in Plum Sauce...........................................

49. Beef in Black Bean Sauce..................................

50. Satay Beef (no vegetables)................................

51. Garlic Beef.......................................................

52. Beef Oyster Sauce.............................................

$17.80

...$7.20

$16.50

$16.30

$16.30

$16.50

$13.20

$14.50

$14.50

$14.80

$13.20

$13.20

$13.20

$13.20

$13.20

$13.20

$13.20

$13.20

$13.20

$14.80

$13.20

$13.20

$13.20

$13.20

$13.20

$13.20

$13.20

$13.20

$13.20

$13.20

$13.20

$13.20

$13.20

$14.80

$13.20

$13.20

..$5.50

..$5.50

..$5.50

..$5.50

..$5.50

..$5.50

..$5.50

..$5.50

..$7.20

CHEF'S SUGGESTION CHICKEN PORK

SCALLOPS

BEEF

PRAWNS

ENTREE

SOUP

1. Combination Seafood.....................................

2. Salt & Pepper Quail (each).............................

3. Garlic King Prawns........................................

4. Fillet Steak Chinese Style................................

5. Fillet Steak in Black Pepper Sauce..................

6. Mongolian Lamb............................................

7. Chicken Szechuan Style..................................

8. Salt and Pepper Pork Fillet.............................

9. Pork Fillet In Peking Sauce............................

10. Deep Fried Tasty Beef (Highly Recommended).
(Thin slices of rump lightly dusted in cornflour, deep fried

until crisp toasted with a tasty sauce).

11. Hot Spicy Beef................................................
(Tender slices of rump braised and tossed with fresh cut 

chilli served with Vegetables).

* Honey Butterflies (8 pieces)............................

12. Combination Entree.......................................
(Spring Roll, Prawn Toast & 1 Fried Dim Sim)

13. Spring Rolls (4)...............................................

14. Dim Sims (Steamed or Deep Fried) (4)............

15. Sesame Prawn Toast (2)..................................

16. Prawn Cutlets (3)...........................................

17. Deep Fried Squid (6)......................................

18. Fried Wonton (6)............................................

19. Prawn Fritters (6)...........................................

62. B.B.Q. Pork....................................................

63. Fried Pork Fillet with Plum Sauce..................

64. Fried Pork Fillet with Lemon Sauce................

65. Fried Pork Fillet with Special Sauce...............

66. Scallops with Ginger and Shallots..................

67. Scallops with Seasonal Vegetables..................

68. Chilli Scallops................................................

69. Honey Scallops...............................................

70. Scallops with Almonds....................................

71. Scallops with Cashew Nuts.............................

SQUID

DUCK

72. Squid with Seasonal Vegetables......................

73. Salt & Pepper Squid........................................

74. Squid in Black Bean Sauce..............................

75. Chilli Squid....................................................

76. Squid with Ginger and Shallots.......................

53. Szechuan King Prawns.....................................

54. King Prawns with Seasonal Vegetables.............

55. King Prawns with Cashew Nuts........................

56. King Prawns with Almonds...............................

57. Honey King Prawns..........................................

58. Chilli King Prawns...........................................

59. King Prawns in Black Bean Sauce.....................

60. Salt & Pepper King Prawns..............................

61. Satay King Prawns...........................................

$16.50

$16.50

$16.50

$16.50

$16.50

$16.50

$16.50

$16.50

$16.50

..$7.60

..$6.50

..$6.50

..$6.50

..$7.60

..$7.60

..$6.50

$15.50

20. Crab Meat with Sweet Corn Soup...................

21. Chicken with Sweet Corn Soup.......................

22. Won Tun Soup (Short Soup).............................

23. Noodle Soup (Long Soup)...............................

24. Seafood Soup..................................................

25. Hot & Sour Soup.............................................

26. Vegetable Soup...............................................

27. Combination Long and Short Soup.................

82. Sweet & Sour Pork..........................................

83. Sweet & Sour Chicken....................................

84. Sweet & Sour Beef..........................................

85. Sweet & Sour Fish Fillet.................................

86. Sweet & Sour Duck.........................................

87. Sweet & Sour Fried King Prawns...................

88. Sweet & Sour Combination.............................

89. Sweet & Sour Fried Wonton............................

$13.20

$13.20

$13.20

$13.20

$18.50

$16.50

$15.50

$13.20

SWEET & SOUR

$18.50

$18.50

$18.50

$18.50

$18.50

$14.50

$14.50

$14.50

$14.50

$14.50

$17.80

$17.80

$17.80

$17.80

$17.80

$17.80

$14.50

$14.50

$14.50

$14.50

77. Eight Treasure Duck.......................................

78. Deep Fried Duck in Plum Sauce.....................

79. Deep Fried Lemon Duck.................................

80. Steamed Duck with Chinese Mushrooms........

81. Chinese Roast Duck........................................


