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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, our food preparation areas are

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

A discretionary 12.5% service charge will

22 oK DL

not entirely allergen-free. /x be applied to the final bill.
AN AN A
2 APPETISERS 2 WOK SECTION 2 RICE & NOODLES
Thai Prawn Crackers # £3.95  Pan-Fried Black Cod £34.95 Wok-Fried Seafood Noodles £17.95 0 B
%%EEE-FH' %E—E\U\‘fa_a_ ) , ) ) 3@'2*//'\@
Deep fried golden crackers served with .quCk cod p“.”‘f”ed t'.” crisp outside and tender Noodles wok-fried with prawns, fish and squid.
Thai chilli sauce. inside and drizzled with a soy based sauce.
; Wok-Fried Vegetable Noodles (VQg) £14.95
'%',E\‘;;?ﬂém Assortment (4 pcs) £8.95 %§/||Fge$%;Egg Prawns £17.95 phaimgd g g
Har Gao Shrimp Dumplings, Siu Mai Prawn & Pork Dumplings, De/e/p—fried Brawng tossed inéreamy saled Noodles wok-fried with seasonal vegetables.
Spinach Prawn Dumplings and Shrimp & Scallop Dumplings. egg sauce. Yang Chow Fried Rice £13.95
Crispy Wontons (5 pcs) £7.95 . 7 MO TR ==
SRIEF=E glaygot Three Cup Chicken £15.95 Wok-fried rice with prawns and cubed char siu.
Deep-fried crispy pork and prawn dumplings. =B - .
Sich Mala Wont I ) J_j £8.95 Wok-simmered chicken ina three cup reduction Ja\slinlne Rice (Vg) £3.95
ﬁﬁ!%cﬁié%:aﬂar}llﬂia a wontons (5 pcs . of soy sauce, sesame oil and rice wine. BKIR
21 JHTY ) .
Pork and prawn dumplings served with a H Egg Fried Rice (V) £5.95
spicy Sichuan sauce. ;%&I_é RepRer-Chickeh £16.95 E @ DESSERTS
Cuttlefish Dough Sticks (6 pcs) £8.50 Chicken slices wok-fried with crushed black =
2 EEERHRE pepper and bell peppers.
Crispy and fluffy dough fritters stuffed . . . Mango Pomelo Sago (V) £6.50
with cuttlefish. ghlgkerbw.lth Ginger and £15.95 7@7&1(315@ J
- . rin nions i i
Ehef J%son |(_\I/ s)Shanghal Smacked £6.25 2N S'Ccfecémsrﬁ?k pomelo and sago served in
ucumpbers (Vg Chicken sli k-fried with gi i [ " '
EERBREE ST e o o P P Deep—Fried Sweet Potato Balls £6.50
Cucumber tossed in a refreshing chilli oil, vinegar, MEZR - i‘l;j% - - - g g
licd ing. < . < o Deep-fried sweet potato balls served with condense
S e Sichuan Crispy Chicken LaZiJi 444 £24.95 milk on the side.
Chef Jason Li's Kaofu (VQ) £9.95 TR FET . .
RIEEK Crispy bite sized chicken wok-fried with spices Ja‘l‘p%rn\gg Mochi Ice Cream Trio £7.50
A sweet and savoury dish comprising soy and numbing Sichuan peppercorns. E:E*%*F‘rﬁ**ﬁi
braised wheat gluten cubes, wood ear fungus (Pi_home O|f 3[\;|CIOVO;rSE Salted C |
and mushrooms. H H ineapple Manadarin, Salted Caramel,
= . . F_Igtytg%tﬁBralsed Beef Brisket £17.95 Honey Roasted Pistachio, Green Tea
Sichuan Mouth—Watering Chicken 444 £10.95 FARSE : o Additional flavour £2.70
FRER 7K Beef brisket slow-braised with daikon in a .
Poached chicken served in fragrant chilli oil and five-spiced sauce. %%}%%PUddlng V) £7.50
numbing Sichuan peppercorn. \ Black Pepper Ribeye Beef £18.95 A tropical and refreshing pudding made with ripe,
Salt and Pegper Baby Squid £12.95 SRR fragrant mangoes and milk, topped with fresh diced
MEREI NS ) Beef slices wok-fried with crushed black pepper mango and evaporated milk.
Bol‘gteredd squid deep fried and wok tossed with and bell peppers. Charcoal Lava Bao (V) £7.50
salt and pepper. PN EEmLE
Chef Jason Li's Shredded J’ £6.25 Ribeye Beef W_ith Ginger £17.95 = CANTON ESE ROASTS Steamed sweet molten salted egg bun.
Tofu Salad (Vg) %"%WE’EQ'QQ Onions
2/—‘: A4 é TEN AN H . A
/Sifg:d:!j:ed tofu skin tossed with sesame oil, Ribgye beef slices flash-fried with ginger, P(,)Lk Bel Iy Char Siu £11.95 Plecn_se m_form a member of staff if you have a food allergy or
chilli oil, Sichuan pepper, vinegar and soy sauce. spring onions and oyster sauce. XI5t . ) special dietary needs.
. 3-layered pork belly marinated overnight
Sichuan Hot and Sour Soup )y £6.50 S tand s Pork £16.95 with char siu sauce and roasted. A discretionary 12.5% service charge will
2 weet an our rFor . 4 : .
v Optlon) EREHILI2IE R be applied to the final bill.
ru)liEyRs (A=) DeepffrieEcI{ pork belly cubes wok-tossed in Cantonese Roast Duck £12.95/23.95 ) '
Superior thick stock with chicken, tofu, wood ear e netso s e (Quarter/Half) . Our menu items may contain common allergens such as gluten,
mushrooms, egg drop and bamboo shoots. : ﬁzﬁi_‘% d(llflﬁj\ 2 —,hE{C{ k}:'\) d 33;’?'/ eggi, ioy, nuts, E[)_eométs, or shetllﬁsh. -
. 2 da -aged Irish duck marinated in a ile we take precautions to prevent cross-contamination, our
\LVor]ton SOUp 4 pCS) £7.50 Mapo ‘To_fu (V% OEtlon) jjj £13.95 trgdi}(/ior?g/l C%ntonese recipe and roasted. food preparation areas are not entirely allergen-free.
oED JIRMRZET B (FI=
Prawn and pork dumplings served in superior stock. Silken tofu and minced pork cooked in fermented
. . hilli b t d Sich .
Crispy Aromatic Duck (Half) E24995¢ SR ———
FRpaRAZE (=) Braised Tofu and Mush V) £13.95
Deep-fried shredded duck served with thin Z Fg'sia 2 Lan ushrooms . N A ) N
pancakes, cucumber and spring onions. fIXE%p_E#E N \\ ~
Wok-braised tofu and rehydrated mushrooms - / / oy
served on a bed of pak choy. = A
Claypot Braised Aubergine and ) £15.95 g
Minced Pork (Vg Option)
BEHNFE (%) : '
Aubergine, minced pork and shiitake mushroom
braised in chilli bean paste. S
Wok-Fried Seasonal Vegetables (Vg) £10.95

BRI S BR3
Wok-fried seasonal vegetable with garlic.
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