MIN
JIANG

LONDON

Set Menus

Available for 4 guests or more

Set Menu 1

(Available for lunch only)

R TR %

Min Jiang Sichuan Hot and Sour Soup *
P (v e o) NG

RIS T
Stir-fried Gong Bao Corn-fed Chicken
with Sichuan Dried Chili *

RS I A= kL
Diced Rib Eye of Beef with Black
Pepper Sauce *

HE P Y\ R
Steamed Tofu with Tiger Prawns
and Blue Swimmer Crab

w2 R
Stir-fried Seasonal Vegetables
with Garlic (V)

MR

Yangzhou Fried Rice with Chinese
Wind-dried Sausage
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Fresh Mango Cream with Sago Pearls
and Pomelo

£ 40 per person

Set Menu 2

(available for lunch only)

=& OPE
Steamed Dim Sum Platter
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TR AL 5T
Legendary Wood-fired Beijing Duck
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B ORHE SR AR ER
Sautéed Gong Bao Tiger Prawns
with Cashew Nuts and Sichuan Dried Chilli *

REZE T
Sautéed Rib Eye of Beefin
Mongolian Sauce *

MRV BT R AR 6
Stir-fried Black Cod with Sweet Basil
in Sanpei Sauce *
FHIUER
Wok-fried French Beans with
Minced Chicken

By Y 1T
Fried Rice with Diced Duck
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IUPNIEE AT iR aeeg =S
Min Jiang Sichuan Pancake with
Vanilla Ice Cream

SRAAEAS /0
Jasmine Flower Tea/Coffee

£ 60 per person

* Denotes Spicy

Allergens: if you suffer from any food allergies or intolerances please speak to a member of our team to find out
more about our ingredients before you place your order.

All prices include VAT at the current rate

A discrefionary service charge of 12.5% will be added to your bill
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Set Menu 3
WYL IR B
Min Jiang Sichuan Hot and Sour Soup *
R 1o S ) NG
TEARM AL 5T
Legendary Wood-fired Beijing Duck
Minced Duck with Lettuce Wrap
R 1o S ) NG
R f £y
Deep-fried Crispy Seabass in Superior Soya Sauce

OO
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Sautéed Rib Eye of Beef in Mongolian Sauce *
B ORI R AR R

Sautéed Gong Bao King Prawns with Cashew Nuts
and Sichuan Dried Chilli *

THNED
Wok-fried French Beans with Minced Chicken

ISR
Yangzhou Fried Rice with Chinese
Wind-dried Sausage
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Seasonal Fruit platter

FRFTLEAT/ Wk
Jasmine Flower Tea/Coffee

Accompanied with a glass of
Louis Roederer Brut

£ 88 per person

LONDON

Set Menu 4

JE UL
Fried Dim Sum Platter
ZIRIERL
Smoked Jasmine Ribs with Sesame Seeds
X0 & IR 27 T
Steamed Scallop with XO Sauce *
OO~
WEARN A 5
Legendary Wood-fired Beijing Duck
LY ke e )

Minced Duck with Lettuce Wrap
OO~
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Stir-fried Native Lobster with Ginger and Spring Onion
OO~

TEARCE D AL
Diced Rib Eye of Beef with Black Pepper Sauce *
i FZ SRR RG b 22 ¥
Traditional Roasted Chicken with
Satay Peanut Sauce *
ARG S
Roasted Alaskan Black Cod with Shacha Sauce
B AR
Egg White Fried Rice with Blue Swimmer Crab and
Asparagus
THIS S
Stir-fried Baby Spinach
PR (0. €) BN
HaA
Poached Black Sesame Dumpling
FRATLE AT/ wn
Jasmine Flower Tea/Coffee

Accompanied with a glass of
Louis Roederer Brut

£108 per person

* Denotes Spicy

Allergens: if you suffer from any food allergies or intolerances please speak to a member of our team to find out
more about our ingredients before you place your order.

All prices include VAT at the current rate

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



