22 Ap ok B

Our menu items may contain common allergens such as
gluten, dairy, eggs, soy, nuts, peanuts, or shellfish.
While we take precautions to prevent cross-contamination,

AP

our food preparation areas are not entirely allergen-free. //Q/A\

Please inform a member of staff if you have a food allergy or
special dietary needs.

A discretionary 12.5% service charge will
be applied to the final bill.

2 COCKTAILS

Calamansi Mojito

Zesty twist on a classic — blending the
citrusy and floral calamansi with a
subtle sweetness from the rum.

Old Fashioned

Rich, smoky with a deep warmth of
whisky softened by a hint of sugar
and orange zest. Cherrywood bitters
add to a spiced undertone.

Frostbite Martini

Icy and crisp gin elixir delivering a
clean with a whisper of dry vermouth
and lemon.

)

Sunset Aperol Spritz

A bubbly burst of bittersweet orange,
Aperol’s herbal, citrusy glow mingling
with the effervescent lift of prosecco.

Lychee Blossom Breeze
A delicate and floral gin based cocktail
with the aromatic tropical notes of lychee.

Firecracker Margarita
A bold clash of fiery chili head with
the tart citrusy zing of lime and
tequila's earthy notes.

Pink City Cosmo
Cranberry tang meets the smooth
embrace of vodka and triple sec
brightened by a touch of lime.

Lime Light Daiquiri
A no-nonsense trio of rum, lime and
sugar — crisp, citrusy and subtly sweet.

Pornstar Martini
Luscious passion fruit melds with
vanilla and vodka for a velvety
creamy concoction.

Shanghai Clover Club

Silky gin meets the tangy and sweet
pop of raspberries and lemon - delicate
and fruity.

Singapore Sling

A vibrant medley of gin’s botanical,
cherry liqueur’s sweet depth and
pineapple’s tang, balanced with a
splash of lime and bitters.

Silk Road Lychee Manhattan
Classic whiskey-vermouth duo gets an
elegent twist with lychee’s floral notes.
Smooth and sophisticated.

Dirty Deeds Martini

A bold vodka-based dirty martini with
a hearty splash of olive brine and

dry vermouth.

Espresso Bliss Martini

A shaken blend of invigorating espresso
and smooth vodka makes for an
energising kick with every sip.
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2 MOCKTAILS

Lion Eye

A harmonious blend of honey, apple and
lychee juice and finished with a refreshing
splash of lemonade and a longan garnish.

Calamansi Mockjito

A zesty twist on a classic virgin mojito with
citrusy and floral notes of calamansi,

mint leaves and soda.

Elderflower Zest

A blend of the herbal depth of Botivo with the
delicate sweetness of elderflower cordial
topped with ginger ale and a bright

squeeze of lemon.

Paloma zero

Crisp and citrusy grapefruit with a dash of
lime to recreate the essence of its classic
counterpart, the Paloma.

Jade Spiced Mule

Green apple and zesty lime with a kick of
jalapeno and chili infused with aromatic basil.

Cucumber and Lime Ice Tea
A light and refreshing mocktail featuring
cucumber, jasmine tea and a splash of lime.

2 BEERS

Shan Shui Red Robe Pilsner
Paradise IPA

Heineken 0%

Asahi

Tiger

£7.95

£7.95

£7.95

£7.95

£7.95

£7.95

£5.95
£5.95
£5.95
£5.95
£5.95

2 WHITE

(125ml available upon request.)

Paritua Stone Paddock, £35.00

Sauvignon Blanc
2024 New Zealand | Unoaked, vibrant
gooseberry, guava, nectarine.

Carelli Latitud 34°, £11.00 £40.00
Chardonnay

2024 Argentina | Ripe tropical and citrus fruits,
touch of vanilla.

Gls (175ml) Btl

Chan De Lume, £45.00
Albarino

2023 Spain | Fresh, taut, salty citrus and pear.

Domaine La Barbotaine, £50.00

Sancerre Blanc
2022 France | Classic lemon, cut grass and fresh
asparagus nose.

Gruber R6schitz, Riesling £12.50 £55.00

2023 Austria | Lime and mineral nose, with
high acid, a touch of sweetness.

Mudwall Marlpit, Bacchus £57.00

2024 England | Crisp elderflower, green herbs,
grapefruit and preserved lemon.

Territorio Luthier Lara o Blanco, £60.00
Crianza

2022 Spain | Cirtus, apricot and floral notes,

nutty oak touches.

2 ROSE

(125ml available upon request.)

Gls (175ml) Btl

Amie Original, £10.00 £38.00
Provence Rosé

2024 France | Fresh and vibrant, with a hints of

strawberry and cherry blossom.

Chateau de Chausse, Cotes de £55.00

Provence Rosé
2023 France | Aromatic cuvée reveals elegant
scents of white fruit.

2 RED

(125ml available upon request.)

Gls (175ml) Btl

Eclat de Joie Rouge £8.00 £30.00
2024 France | Bright, red fruits with low tannins.
Krontiras Mikron, Malbec £12.00 £38.00
2023 Argentina | Blueberry and red cherry fruit.
Chateau Héritage Nine £40.00

2021 Lebanon | Unoaked with spicy plum and
cherry notes.

Woodstock Deep Sands, Shiraz £45.00
2021 Australia | Sweet dark plum, blackberry and spices.

Penley Estate Phoenix, £50.00
2021 US | Black fruit and menthol, full bodied.

Whalehaven, Pinot Noir £55.00

2020 New Zealand | Charcuterie, truffle, stewed
plum, damson.

Pian delle Vigne Brunello di Montalcino £95.00

2019 Italy | Maraschino cherry and plum fruit, cocoa spice
and dried oregano.

Penfolds Bin 407, Cabernet £150.00
2022 Australia | French and American oak. Deep

cassis flavours.

Andre Goichot Corton Grand Cru £180.00

2020 France | Powerful, muscular gamey red fruits.

2 SPARKLING

A Touch of Sparkle Classic £8.00 £35.00

2023 England | Fun fizz for any occasion with notes
of pineapple and elderflower

Gls (125mil) Btl

Corte Delle Calli Gran £10.00 £40.00
Cuvee NV

Italy | Bright fruit, gentle sweetness.

Chapel Down Brut NV £60.00

England | The quintessentially English sparkling wine with
notes of red apple, lemon, and baked bread.

Chapel Down Brut Reserve £70.00

2021 England | Extra dry English sparkling wine with depth
of flavour and great minerality.

)

2 CHAMPAGNE Btl

Ruinart Brut £100.00
France | Full-bodied, with ripe fruits

(green apples and nectarines.)

Ruinart Rosé NV £120.00

France | Aromas of recently picked red
fruit and charming freshness.

SHAN SHUI SOCIAL
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2 SPIRITS & LIQUEURS 2 CHINESE TEA
ot spo e Chrysanthemum Tea £3.25
Fog Green £3.95
Vodka
Absolut £6.30 Osma'nthus Oolong £4.50
Absolut Vanilla £6.30 J:';lsmlne Pearls £4.50
Grey Goose £6.50 King Pu-Erh £4.50
Mint Rose £4.50
Gin

ompendium Chendol Gin g U
Eomzenjium (IR:’Zjade:nG gjzg % COFFEE & TEA $SH ’ so

Beefeater £6.30 2 ? - London -

O

Hendricks £6.50 Singapore Drip Coffee £4.95 @ (
Roku £11.00 Roasted with butter and sugar.

Served with condensed milk. o

N [ ]

Whiskey English Breakfast Gold £5.00 @ %
Jack Daniels £6.50 Earl Grey 1833 £5.00 —_ e
Johnnie Walker Black Label £6.50 L § A
Woodford Reserve Rye £7.50 P - —=
Hibiki Harmony g12.00 22 SOFT DRINKS & JUICES B =
Suin Ginger Ale (200ml) £3.50 = LA
G EBS8 — de (200ml) £3.50 *
Bacardi Carta Blanca £6.50 emonade ( — :
Bacardi Ocho £7.00 Tonic Water (200ml) £3.50
Havana Club Limited Edition Anejo Rum £8.50 Soda Water (200ml) £3.50

Coca Cola (330ml) £3.95
Tequila Diet Coke (330ml) £3.95
Cazcabel Blanco Tequila £6.50 Yeo's Grass Jelly (300ml) £3.95

i £7. Cocktails | Dim S Roast Meat:
W o oo Yeo's Soy Bean (300mb £3.95 Sy
g Yeo's Lychee (300ml) £3.95 D R I N KS M E N U

Liquer Yeo's Sugarcane (300ml) £3.95
Compendium Kopi-0 liquer £4.95 Appletiser (275ml) £4.50
Compendium Teh-0 liquer £4.95 Passionfruit £3.95
Campari 2228 Orange £3.95
Kahlua .
Baileys £6.50 AF)pIe &
Amaretto £6.50 Pineapple £3.95
Aperol £6.50 Cranberry £3.95
Cointreau £6.50
Drambuie £6.50

AR

2 WATER
Brandy
Remy Martin VSOP £6.50 Filtered Still Water £3.00
Courvoisier VS £7.50 Sparkling Water £3.00
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