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A la carte
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High Mountain Fo Shou

Fo Shan Mountain, Chiayi, Taipei, Taiwan
£8.00 per pot  £15.20 40g loose leaf

Mu Shan Tie Kuan Yin

Mucha, Taipei, Taiwan
£8.00 per pot  £26.80 40g loose leaf

Wen Shan Bao Zhong

Pinlin, Taiwan
£6.80 per pot  £8.80 40g loose leaf

Oriental Beauty
Omei Nantou, Taiwan
£5.00 per pot  £8.80 40g loose leaf

Rou Gui

Taipei, Taiwan
£3.50 per pot  £6.80 40g loose leaf

Huang Jin Gui
Taipei, Taiwan
£5.50 per pot  ££6.80 40g loose leaf

Fuijan
B

Dan Cong, Sung Zhong
Guangdong, China
£18.00 per pot  £58.80 40g loose leaf

Wouyi Yan, Rou Cha Wang
Mount Wuyi, Fujian, China
£6.50 per pot  £31.20 40g loose leaf

Wouyi Yan, Shui Xian
Mount Wuyi, Fujian, China
£4.00 per pot  £11.20 40g loose leaf

Dan Cong, Shui Xian

Guangdong, China
£6.50 per pot  £19.60 40g loose leaf

Although all due care is taken, dishes may still contain ingredients that are not set out on
the menu and these ingredients may cause an allergic reaction.
Guests with allergies need to be aware of this risk and should ask a member of the team

for information on the allergen content of our food.

Prices include VAT at the current rate

A discretionary service charge of 12.5% will be added to your bill
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Yunnan

Tian Hong

£4.50 per pot  £7.20 40g loose leaf

Taiwan

Taipei San Xia Green Tea
£4.20 per pot  £6.80 40g loose leaf

Dragon’s Well Green Tea
£4.20 per pot  £6.80 40g loose leaf
Yunnan

Puer Ya Jian
£4.00 per pot  £5.60 40g loose leaf

Taiwan

Jasmine Green Tea
£3.80 per pot  £5.20 40g loose leaf

Orchid Pao Chung Cha

£4.30 per pot  £5.60 40g loose leaf

Silver Needle

Fujian, China
£7.40 per pot  £13.60 40g loose leaf



Dim Sum wrmes  Scallop shui mai
Steamed £7.50
K24
wmwEE®  Blue swimmer crab shui mai
with pork
£7.90

EigEie®  Prawn shui mai with chicken
£7.50

spiEi Pork and prawn shui mai
£5.50

= bmz@s Steamed vegetable dumpling ¥
£3.80

ZptEs Har gau
£5.00

"

gtdze - Chinese chive and prawn dumpling
£5.50

m=vEe  Char sui bun
£3.80
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King crab dumpling

£11.90

masEare: Lobster dumpling with tobiko caviar
with ginger and shallot
£13.80

stz Spinach ball with prawn and cuttlefish
in black bean sauce
£4.80

stis= e Prawn, cuttlefish and zucchini dumpling
£5.50

awirz4m  Beef shui mai
£4.80

#igwus  Sticky rice in lotus leaf
with chicken and dried shrimp
£4.80

mzzsge  Chiv chow vegetarian dumpling ¥
with peanut
£4.20

¢mnE=zs  Crystal dumpling wrap ¥
with pine nut
£4.50



wemhita  King crab Shanghai siew long bun
with pork
£6.50

=)k r  Poached Peking chicken dumpling
£4.20

amiF  Spicy pork Szechuan wonton
with peanut

£4.40

@itz Seabass in black bean sauce
£8.80

@itzEm  Chicken feet in chilli black bean sauce

£3.80
Cheung fun mrEss  Prawn and beancurd cheung fun
£6.80

wiasy  Char sui cheung fun
£5.60

#igEfsy  Prawn cheung fun
£5.90

a4y Striploin beef and enoki mushroom cheung fun
£10.80

=#ri  Three style mushroom cheung fun™

£7.00
Dim Sum Liamags Chicken Shanghai dumpling
Baked / Grilled / £4.50
Pan fried
K, BN = tamas Vegetable Shanghai dumpling
£3.80

empEns  Venison puff
£4.50

mm#ae Pan-fried turnip cake
£5.50

Jasmine tea smoked ribs
£11.90
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¢@mer  Pan-fried chicken dumpling
£4.80
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Rice paper prawn and mango roll
£6.80

Roasted duck pumpkin puff
with pine nut
£5.50

Spring onion puff
with dried shrimp
£4.00

Crispy duck roll

£6.80

Sesame prawn toast
£7.50

Chicken and prawn taro croquette
£5.20

Deep-fried sesame ball
£3.80

Prawn and cuttlefish mei-si roll
£7.80

Sweet potato mushroom mei-si roll ¥
£6.50

Sweetcorn taro croquette ¥
£5.20

Vegetable sticky puff*
with peanut
£5.50

Spicy soft shell crab

£12.80

Cuttlefish cake

with lotus root
£5.50

Fried chilli squid
with oatmeal and curry leaf
£10.50
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Pork and preserved egg congee
£6.50

Salted chicken and egg congee
£6.50

Seabass and lotus root congee
£7.50

Lotus seed congee
£6.50

Seafood dumpling in supreme stock
£6.50

Hot and sour soup with shredded chicken
£6.50

Chicken sweetcorn soup
£6.50

Seafood soup
with fungus
£6.50

Hot and sour soup with trumpet mushroom ¥
£6.50



Salad
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Blue swimmer crab salad
with peanut and sesame dressing
£9.80

Crispy duck salad

£16.50

Mixed cress salad ¥
with lotus root and lily bulb
£13.80

Dover sole with shiitake and soya
£27.00

Braised Brill in clay pot

£27.00

Traditional style fried seabass
with osmanthus sauce
£24.00

Steamed halibut

with home made chilli and salted radish
£28.80

Steamed wild prawn
with home made chilli sauce
£24.80

Stir-fry scallop with lotus root
£18.00

Szechuan seafood and tofu claypot
with peanut
£19.80

Steamed prawn with mung bean vermicelli
in black bean sauce
£25.80

Stir-fry prawn with asparagus
£20.80



Meat & Poultry
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Stir-fry rib eye beef
in black bean sauce
£17.80

Stir-fry striploin beef with deep-fried dough
in oyster sauce
£16.80

Stir-fry double cooked Berkshire pork belly
in chilli sauce
£9.80

Classic sweet and sour Berkshire pork
£10.80

Crispy aromatic duck
£16.00 quarter / £29.00 half

Sautéed duck breast

with pine nut and black pepper sauce
£15.80

Kung pao chicken
with cashew nut
£14.80

Baked chicken fillet

in lemon sauce
£13.80

Braised Somerset lamb
with black pepper sauce
£18.50

Mongolian style venison
with butter and black pepper sauce
£22.80
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Fried home made tofu
with salted radish and dried shrimp
£11.80

Salt and pepper tofu ¥

£10.10

Spicy aubergine, sato bean, okra and french bean

with peanut
£12.80

Baby pak choi
with oyster sauce, garlic, ginger, or plain
£9.00

Gai lan
with oyster sauce, garlic, ginger, or plain
£9.00

Baby pak choi with salted fish

£10.30

Gai lan with salted fish
£10.30

Stir-fry sugar snap, mange tout and edamame ¥
with yam bean
£8.80

Fermented red beancurd vegetarian claypot ¥
£12.80



Rice SAEDR

Noodle
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Egg fried rice with long bean

£7.50

Egg white fried rice
with dried scallop and asparagus
£8.90

Vegetarian fried rice”
with taro, pumpkin and spring onion
£7.80

Stir-fry Penang kwetio noodle
with prawn, scallop and peanut
£12.30

Hand pulled noodle with shimeji mushroom”

£9.80

Singapore stir-fry vermicelli
with prawn and squid
£9.80

Stir-fry beef ho fun

£11.80

Stir-fry udon noodle
in black pepper sauce
£8.80



Desserts Coconut charlotte
white chocolate, mint, basil, coconut, mango
£8.00

Recommended wine: Voudomato, Hatzidakis 2008
Santorini, Greece 11%
£16.00 70ml

Raspberry delice
raspberry chocolate, biscuit spheres
£8.00

Recommended cocktail: Lady Penelope

Stoli Razberi, Cariel vanilla vodka, strawberry, raspberry, blackberry,
cream and milk

£9.50

Milk chocolate praline
hazlenut ganache, Jivara milk chocolate, caramel
£8.00

Recommended wine: Moscatel Soleado ‘Colosia’, Gutierrez Colosia Nv
Jerez, Spain 16.5%
£7.00 70ml

Mandarin tart

mandarin, orange, confit, meringue
£8.00

Recommended wine: Straw Wine, de Trafford 2009
Stellenbosch, South Africa 15%
£14.40 70ml

Chocolate coffee
milk chocolate, coffee-anise, caramel
£8.00

Recommended liqueur: Mozart White Chocolate Liqueur
Salzburg, Austria, 15%
£8.00 50ml|

Pumpkin gingerbread
roasted pumpkin, orange, clove, apple
£8.00

Recommended wine: Tokaji ‘Magita Cuvée’, Béres Winery 2008
Tokaj, Hungary 12%
£6.30 70ml



Cassis chocolate
chocolate cassis, vanilla, violet
£8.00

Recommended wine: Reinaissance Blanc, Domaine Rotier 2008
Gaillac, France 13.5%
£8.90 70ml

Pagoda
spiced caramel, toasted hazelnuts, chocolate, pear
£8.00

Recommended liqueur: Chase Rhubarb Liqueur
Hereford, England 20%
£8.00 50ml

Fruit platter

£13.50

Recommended sake: Hana Hato Kijoshu
Hiroshima, Japan 16.8%
£11.80 70ml

Selection of ice cream and sorbet
£8.00

Recommended liqueur: Edmond Briottet Rose Liqueur
France 18%
£8.00 50ml

Selection of chocolates
£3.00

Recommended liqueur: Fair Café Liqueur
France 22%
£9.00 50ml

Selection of macaroons
£1.50 each

Recommended wine: Moscato d’Asti, Paolo Saracco 2010
Piemonte, Italy 6%
£9.30 125ml £26.00 375ml

Although all due care is taken, dishes may still contain ingredients that are not set
out on the menu and these ingredients may cause an allergic reaction.
Guests with allergies need to be aware of this risk and should ask a member of the

team for information on the allergen content of our food.












