LONDON

R i

MIN
CHEF SPECIALS JIANG
EVEAM AL 5T Whole £ 60.00
Legendary wood-fired Beijing Duck Half £ 33.00

Prepared meticulously by Chefs from Beijing according to an ancient recipe, Min Jiang's
wood-fired Duck is truly authentic. Over time, Chefs and gourmands have popularised a
variety of ways to enjoy traditional Beijing Duck, typically presented in two servings.

First Serving

Dip crispy duck skin in fine granulated sugar

Homemade Pancakes with Sweet sauce with shredded leek and cucumber
Homemade Pancakes with Garlic paste with radish and tientsin cabbage

Second Serving

Savour the duck to its fullest with the balance of the duck meat prepared in a second
dish that is equally pleasing fo the palate. Please choose one of the following options:

Option 1 Minced Duck with Lettuce wrap

Option 2 Salted Vegetable Soup with Duck and Tofu
Option 3 Fried Rice with diced Duck

Option 4 Fried Noodles with sliced Duck

(Roasting time of approximately 45 minutes per duck. Advance orders are
recommended)

e A £ 19.50
Homemade Bean curd Wrap (v)

B JEE R AR 2 T B £ 75.00
Braised Whole Abalone with Morel Mushrooms

7 Mt it i £ 68.00
Steamed slices of Abalone with dried Ham and Chinese Mushrooms
BN

APPETISERS

&Rt £ 16.50
Steamed Dim Sum Platter

P E 0ot £ 15.00
Steamed Vegetarian Dim Sum Platter (v)

UV 8 A /N £ 9.00
Min Jiang steamed Xiao Long Bao with Blue Swimmer Crab Meat

PR ER S f £ 12.00
Crispy fried Squid with Salt, Pepper, Dried Chilli and Garlic *

T I B e £ 14.50
Bi Feng Tang Soft Shell Crab with Garlic and Chilli *

[ EE AFAEE AR £ 12.00
Prawns in Salted Egg Yolk with Pork Floss

ZEUIE ZA F (RIGR B XO ¥, 22 7)) £ 8.50

Steamed Scallop with a choice of sauce
- Fermented Chilli*

- XO Sauce *

- Ginger and Spring Onion
IR 1 7K 3 £ 10.50
Sichuan Chicken with Sesame, served warm *
ZRSEFL £ 13.50
Smoked Jasmine Ribs with Sesame Seeds
YEdR G £ 7.00
Vegetarian Spring Rolls
ZHTFZ+ £ 980
Sesame Chilli Prawn Toast *
i 7 2 £ 8.00
Spring Onion Puff (v)
PP XO % £ 980
Wild mushroom salad with vegetarian XO sauce (v)*
WL T £ 10.00

Crispy Tofu with Salt, Pepper and Dried Chilli and Garlic (v)*
* Denotes Spicy
(v) Denotes vegetarian

All prices include vat at the current rate
A service charge of 10% will be added to parties of 8 and above
Please note all dishes are created for restaurant service and we do noft provide food to take away



LONDON

1
SOUP SELECTION }\f Aﬁ c
2 KW £ 8.00
Double boiled Soup of the Day
IRV IR B £ 8.50
Min Jiang Sichuan Hot and Sour Soup *
SR £ 820
Double boiled Chicken Consommé with Tientsin Cabbage
SN £9.20
Sliced Fish Fillet with preserved Chinese Vegetable Soup *
By SR 3E £ 9.50
Sweet Corn Soup with Blue Swimmer Crab Meat
WESEKE £ 820
Sweet Corn Soup with Snow Fungus (v)
SEJE =F i TR 22 £ 8.50
Wild Mushroom Soup with Pak Choi (v)
L2 PREERY] £ 8.50
Prawn Wonton Soup
ElEaisa a0 £ 9.00
Seafood Soup with Chinese Chives
#R
FISH
fifi £y Whole £ 45.00
Sea Bass Filet £ 23.00
PR 20 OK S i 7% B £
- Steamed with preserved Turnip and dried Shrimp in Soy Sauce
LR
- Steamed with Ginger and Spring Onion
Rty £
- Crispy Seabass with Superior Soya Sauce
XO B kA& £ 32.00
Pan Fried Dover Sole fillets in XO Sauce
BTz S n 4R £
Alaskan Black Cod Fillet
LG IO RS £ 34.00
- Stir Fried with Sliced Jade Bamboo and Cloud Ear Mushrooms
WA B RSt £ 36.00
- Roastedin Sha Cha Sauce *
R
SEAFOOD
I 22 R FORIR (XO %, gk RIENERIE, ZRKD) £ 65.00
Native Lobster (methods of preparation)
- Sautéed with XO Sauce (Shell off) *
- BiFeng Tang Lobster with Garlic and Chilli *
- Stir Fried with Ginger and Spring Onion
R R AR K £ 22.50
Sautéed Gong Bao Tiger Prawns *
AR R BR £ 22.50
Stir fried Tiger Prawns in Spicy Rice Wine sauce *
AR BEE IR TR £ 22.50
Sautéed Tiger Prawns with Basil in Supreme Stock
J& Lt Bk iy 1 £ 28.80
Stir fried Scottish Scallop in Spicy Bean Curd Sauce. *
VG 2= A6 e T £ 28.80
Sautéed Scottish Scallop with Tender Stem Broccoli * Denotes Spicy

(v) Denotes vegetarian

All prices include vat at the current rate
A service charge of 10% will be added to parties of 8 and above
Please note all dishes are created for restaurant service and we do noft provide food to take away



LONDON

XEBIR MIN
POULTRY JIANG

e Bz 4 LS £ 22.00
Traditional Roasted Chicken with Ginger Sauce
KB B2 Joe 3% £ 22.00
Roasted Chicken with Fen Piin Sichuan Sauce *

JERAOXG T £ 17.50
Stir Fried Corn fed Chicken with Broad Beans and Cashew Nuts

=M R £ 17.50
Clay Pot Sanpei, Corn fed Chicken *

BRI T £ 17.50
Sautéed Gong Bao Corn fed Chicken *

PERE BT £ 17.50
Sweet and Sour Corn fed Chicken

SRR T £ 17.50
Sautéed chicken in Blackbean sauce *

AES

MEAT

SR D A A £ 26.00
Diced Rib Eye of Beef with Black Pepper Sauce *

RESHAHR £ 26.00

Sautéed Rib Eye of Beef in Mongolian Sauce

JHE& RN F £ 24.00
Sautéed Duck breast in Sichuan sauce

EEIAGERE AR £ 26.00
Sautéed Venison with Hoshimeji Mushrooms

in Fermented Yellow Bean Sauce

AR ST Sk £ 19.00
Stewed Pork Ribs and Chestnuts in Superior Soy Sauce *

U111 4 PA) £ 19.00
Sichuan Double Cooked Pork Belly with Chinese Leek *

I ARBA £ 19.00
Braised Pork Belly in a rich sauce with Chinese Buns

AP AT £ 20.00
Sliced Pork Belly with Beancurd and Steamed Bun

Tl EI\ £ 28.00
Grilled Rack of Lamb in Garlic infused Soy Sauce

531

BEANCURD

Jek i fiE A 2 £ 13.50
Clay Pot Tofu with wind dried Sausage in Salted Fish Sauce *

UL PR 22 1R £ 13.50
Braised Tofu with minced Chicken in Sichuan Chilli Sauce *

ERAEACT SN £ 18.00
Steamed Tofu with Tiger Prawns and Blue Swimmer Crab

SO R ST G R R £ 16.00
Tofu with Morel Mushrooms in Black Bean sauce (v)

ElEREER £ 18.50
Stir-fried Tofu with Seafood, Shanghai style *

MRS £ 13.50

Claypot Beancurd in Sanpei Sauce

* Denotes Spicy
(v) Denotes vegetarian

All prices include vat at the current rate
A service charge of 10% will be added to parties of 8 and above
Please note all dishes are created for restaurant service and we do noft provide food to take away



LONDON

3 MIN

VEGETABLES JIANG

AT £ 1280
Egg Plant with minced Chicken and Sichuan Chilli sauce *

SRR A D R £ 1250
Asparagus with Lotus Root and Black Pepper (v) *

8 E] £ 12.50
Wok fried French Beans with minced Chicken

FMR = H el £11.80
Sauteed mixed vegetables in Sanpei sauce

TR SRR 0 B T £ 19.00
Sautéed wild mushroom with pickle chilli and mustard green (v) *

il K P 2= AR £ 11.80
Stir fried Tender Broccoli in Salted Fish sauce

Hﬂ‘/&\ JIL%

Choice of Seasonal Vegetables
- Choi Sum - Kai Lan - Baby Pak Choi - Baby Spinach - Tender Broccoli
With a choice of Sauces

- Stir Fried - Garlic Sauce - Oyster Sauce - Ginger Sauce £ 10.00
- Chicken Stock - Black Bean Sauce * £ 11.80
/TR

RICE AND NOODLES

P A PR £ 12.80
Egg White Fried Rice with Blue Swimmer Crab and Asparagus

UYL B R £ 12.50
Min Jiang Seafood fried Rice with Salted Fish *

FEER £ 7.50
Egg Fried Rice with Edamame (v)

SRLE IO IR £ 9.00
Vegetable Egg Fried Rice (v)

MR £ 12.00
Yong Chow Fried Rice

XO IR 2210 Ky £ 13.80
Stir fried Rice Vermicelli with shredded Chicken and XO Sauce *

I 2Kk £ 16.00
Braised Rice Vermicelli with Chicken and Seafood in Oyster Sauce

EleEr3 /i E Al ] £ 12.80
Stir fried Noodles with Shimeji Mushrooms and Chinese Chives (v)*
ESIEAT] £ 12.00
Crispy Egg Noodles with Wild Mushrooms in Vegetarian Stock (v)

VY1 4H4H [f £ 13.00
Sichuan Dan Dan Noodles with minced Pork *

T8 D T £ 15.00
Stir fried Noodles with Scallop and Prawn

A= £ 16.00

Stir-fried beef Ho fun

* Denotes Spicy
(v) Denotes vegetarian

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 service charge of 10% will be added to parties of 8 and above
Please note all dishes are created for restaurant service and we do noft provide food to take away



