A& X0PP

by
GOLDEN CENTURY ®

Whilst we will endeavour to accommodate allergy and dietary requests, we cannot guarantee there will not
be traces of allergens. Our restaurant has a minimum spend of $40 per person. 1% surcharge applies to
credit card payments. 10% Sunday and Public Holiday suuurcharge applies to total bill.

5% Gratuity applies for groups of 20 or more.



Welcome to XOPP by GOLDEN CENTURY
(Pronounced X-O-P-P)

XOPP js a new reiteration of the Golden Century Group; coupled with
tributes and familiarities to the original Golden Century, celebrating
three decades of being part of the Sydney dining scene. The name
XOPP js a nod to not just an iconic and much-loved signature dish XO
Pipis, but to the institution of Golden Century that we all know and
love.

TAKEAWAY CONTINUES TO BE AVAILABLE OR
DELIVERY (VIA UBEREATS,DOORDASH, HUNGRY
PANDA, EASI, AND FANTUAN)

MONDAY - SUNDAY
LUNCH 12PM - 3PM
DINNER 5:30PM - 10PM (FRI/SAT 11PM)

TEL: 02 8030 0000
WWW.XOPP.COM.AU

Whilst we will endeavour to accommodate allergy and dietary requests, we cannot guarantee there will not
be traces of allergens. Our restaurant has a minimum spend of $40 per person. 1% surcharge applies to
credit card payments. 10% Sunday and Public Holiday surcharge applies to total bill.

5% Gratuity applies for groups of 20 or more.



COLD APPETISERS

XOIE X IR VEABEE XOPP Prawn Mini Mantou Roll, XO Mayo & XO Sauce
4 82 {FH B (¥47) Natural Oysters (1/2 dozen)

=X %5 Salmon Sashimi

R EN Cold Cucumber with Garlic Vinaigrette

JRPFISE Cold Jellyfish with Spicy Sauce

&85 Taiwanese Style Pickles

HOT APPETISERS

ICRAES (—BAE: \REE X MEAE: HARBRER, ZE4RERALEXE)
Peking Duck Pancakes (4pcs) & Duck Meat San Choy Bow (4pcs) or;
Peking Duck Pancakes (One Course - 8pcs)

Z 7+ X Cantonese Barbecued Pork

JREFIF Eggplant Cubes with house-made Sweet Soy Sauce

BHFETEXRE Scallop and Edamame San Choy Bow

EEPTEIIREX Steamed Prawn Dumpling (4pcs)

E¥5EMJEE Steamed Pork Siu Mai (4pcs)

K&+ HEER Steamed Minced Mushroom Crystal Dumplings (3pcs)

=& % Vegetarian Spring Rolls (4pcs)

FEUR K EH Meat & Dried Shrimp Spring Rolls (4pcs)

SOUPS

#EIS RS Premium Bird's Nest Soup with Crab Meat

# LL12 F Bi12 8855 Double Boiled Soup with Conch, Chinese Yam & Wolfberry
B35 E7% Fish Head Tofu Broth Soup

ER¥f7% Hot & Sour Soup

HBETAKE Chicken & Sweet Corn Soup

(3pcs)
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LIVE PIPI, ABALONE & OYSTER

XOE [k XOPP - Wok Fried Pippies w/ XO Sauce (500g/1kg/1.5kg/2kg) Market

SBINRURME/HE Add on Crispy Vermicelli or Chinese Donut (per serve) +10
B 2k {F Live Whole Baby Abalone Market
B3k KA Live Whole Large Abalone Market

Recommended Abalone Cooking methods -

Steamed whole with Ginger and Shallots, Steamed with XO Sauce
Wok Fried with Ginger and Scallions, Wok Fried Salted Egg Yolk,
Salt and Pepper

MRERE - B, XOEZR, WEIEN, MmERIR, MR

BINAK R Fresh Jumbo Oyster Market
Recommended Oyster Cooking Methods -
Steamed w/ Ginger Shallots, Steamed w/ XO Sauce & Vermicelli,

Double Garlic Steamed, Deep Fried, Red & Port Wine in Wok

WEBRE - F%, XOMHE, A%, BRIE, BER

XO Pipis ' Steamed Baby Abalone



LIVE LOBSTER & CRAB

BN KA BEWR Live Southern Rock Lobster (#78 / South Australia / Tasmania)  Market
FEERME K E2E Live Snow Crab (FG/® / Western Australia) Market
BIMFKAZE Live Mud Crab (db4+, B/ / NT, Queensland) Market

Recommended Lobster & Crab Cooking methods -
Ginger & Scallions, Salt & Pepper, Garlic Butter, Typhoon Shelter w/ Chilli and Garlic,
Golden Sands Pork Mince and Vermicelli Clay Pot, XO Sauce, Tomato Ginger, or
Singaporean Chilli

Add Egg Noodles, Efu Noodles, Vermicelli + 510 per portion

Additional 2 kinds cooking methods + 515/kg

RElR/NEHBROE -

BR, W8, L5 mraom, BEYE, 2N, BR EHEAR
H 0 50, RE, K (+510) MB, EVHAHE (+515), XOF (+520)

Garlic Butter Snow Crab Steamed Coral Trout, Mud Crab Vermicelli Hotpot, Salt & Pepper Lobster



LIVE FISH

Tk EW Live Whole Coral Trout (EX &N / Queensland)
57K =77 Live Banded Morwong (441 / Victoria)
7k E A Live Parrot Fish (4 / Victoria)
Tk EE Live Barramundi (H/ / New South Wales)
Recommended Live Whole Fish Cooking methods —
Steamed whole with Ginger and Shallots, or
Two Courses (+S15/kg) Fish Filleted Stir Fried, 2nd Course Fish Head

and bones with Black Bean sauce, Salt & Pepper, Typhoon Shelter

B, AIM B (+15/kg): kbIX, Bz, M, MEE, BRI

Market

Market

Market

Market



SEAFOOD

£2813¢ CANTONESE CLASSICS

FRRE 2N R (37/4%) Whole Abalone braised in Supreme Sauce (M/L) 148/196
WEEIREEEE Salt and Pepper Squid 36
EHURIXE King Prawns, Black Pepper in Clay Pot w/ Garlic 46
T FUREK Stir Fried Garlic Prawns 48
EEHAIBREKEF Stir Fried Medley of Prawns and Scallops 48
IV ATEF R Fresh Scallop, Vermicelli, Pork Mince in Clay Pot 48
XOL IR E & F Stir Fried XO Scallops w/ Snow Peas 50
HIEZE BT Traditional Steamed Layered Cod Fillet w/ Cured Ham and Shiitake 48
B8 T EE Seafood Tofu Hotpot 48
7B EIR1Z Scrambled Egg with Prawns 46

4L MODERN TWIST

W2 F= A {F Baby Abalone w/ Salted Egg Yolk 52
BEFENEE T8 Silken Egg Tofu with Seafood 48
ERIERIVIAH Roasted Kung Pao Cod Fish Fillet w/ Cashew Nuts 44
HERFEE LD IREK King Prawns Stir Fried w/ Foie Gras Sauce 48
LTEEMERIK Toasted Oats Honey Coated Prawns 46

Salt & Pepper Squid, Kung Pao Fish Fillet Salted Egg Yolk Abalone Black Pepper Prawns, Medley of Scallops & Prawn



MEATS

£2H13 CANTONESE CLASSICS

BV BEIEF A BEHE Cantonese Signature Roasted XL Goose (Pre-order ¥ £ /half) 120
B EA/E/ERE Cantonese Signature Roasted Duck (¥ £ /half) 52
MERZ 4T )% 9,88 Crispy Roasted Pigeon (£/each) 48
ECEMEZE Conpoy White Cut Chicken (¥ £/half) 38
BUMM R MEF# Crispy Skin Chicken w/ Ginger Shallot Soy (¥ £/half) 34
L7 Shandong Sauce Crispy Skin Chicken (¥£/half) 34
/9)I|EH k2 Sichuan Sweet Chilli Chicken 34
SEEEMLIRA Sweet and Sour Pork 36
=™K Three Cup Sauce Beef 42
B+ ol Braised Pork Knuckle with Pepper Sauce 48
ZEFHEE Slow Stewed Beef Brisket & Tendon, Turnip Hot Pot 40
B3I AE Slow Stewed Pork Belly Hotpot w/ Salted Pickled Veg 38
o EH® Mongolian Lamb Hot Pot 38
§7)E 41044 Shredded Beef Peking Style 42

I{X3 MODERN TWIST

THUMNAF R (9+) M4 I\ =R M Australian Wagyu MB9+ Sirloin w/ Garlic Cream 98
ZIEF4RE Roasted Beef Short Rib, White Radish, Laoganma Sauce 58
kA EH\ Seven Flavours Cumin Lamb Chops 40
HX4HkI Wasabi Beef Cubes 42
m¥,—=F4HE Crispy Pork Rib, Red Bean-curd 36

Roast Duck Beef Shortrib w/ Spicy Grandma Sauce Sweet & Sour Pork



VEGETABLES & TOFU

4283 CANTONESE CLASSICS

Bt PbBFSEEER Stir Fried Seasonal Greens 22
LE7EY\BESEEHE Enoki and Mushrooms w/ Vegetables 28
B EITH\BF S &35 Braised Fried Beancurd Sheet (Yuba) w/ Vegetables 28
FAZEE & Mapo Tofu 26
A PREETE Stir Fried Broccoli w/ Garlic 22
HEZEE Steamed Tofu w/ Mushrooms 24
B M7 Chinese Broccolli w/ Oyster Sauce 22
7 JEA5UZE=S Spring Beans w/ Minced Pork 22

1L MODERN TWIST

B EEHEISETE Typhoon Shelter Cauliflower (Garlic, Dried Chilli & Black Bean) 22
RREA BRI ZMSE Stir Fried Brussel Sprouts, Pork Cheek w/ Belacan Prawn Paste 26
M ESEVEMEE R Fried Potato Wedges w/ Salted Duck Egg Yolk 14
£&®JN Toasted Oats Honey Coated Pumpkin 22

4'- 6@’:' ‘

Typhoon Shelter Cauliflower Salted Egg Yolk Potato Wedges Two Kinds of Mushrooms w/ Vegetables



RICE, NOODLES, CONGEE & BUNS

%M ELBR Fried Rice in Yeung Chow Style 24
S FIVER Seafood Fried Rice w/ Flying Fish Roe 37
i B ZE R )b BR Chicken & Salted Fish Fried Rice 27
& Jh43A Wok Fried Flat Rice Noodles w/ Beef and Bean Sprouts 27
B HEYSEKPE Stir Fried Soya Egg Noodles with Chicken 24
&7/ R%0 Wok Braised E-Fu Noodles 22
R Z& 5 Pork and Century Egg Congee 20
BERABF WM Raw Egg and Beef Congee 18
VI 38 Fish Fillet Congee 25
#% f858 Steamed Mantou 5

VEEETE Deep Fried Mantou 5

FHEHIR Steamed Rice (per person) 4.50

Rice Noodles w/ Beef and Bean Sprouts Seafood Fried Rice Fried Mantou Buns



DESSERTS & SWEETS

18514 Double Boiled Bird's Nest Sweet Soup 98
A BRI Ma Lai Gao 11
HEM/VE Lava Custard Bun 11
5+ 8E =5 Guilinggao Herbal Jelly w/ Coconut Milk & Honey 10
BNk, EE, #FI5H%E Watermelon Granita, Strawberries and Yuzu Custard 14
MFERE=BE/A Coconut Ice Cream Bao Sandwich (2pcs) 14
By <7k R (/)\/K) Seasonal Fruit Platter S18/L 46

Custard Lava Bun Coconut Ice Cream Mantou Sandwich Watermelon Granita w/ Yuzu Custard



