BN %

CHEF SPECIALS
WIEAR G AL 5 Whole £ 55.00
Legendary wood-fired Beijing Duck Half £ 30.00

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
Sweet sauce with shredded leek and cucumber
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 to the palate. Please choose one of the following options:

Option 1 Spicy minced Duck with a 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)
T i A B pE 2 H T £ 68.00
Braised Whole Abalone with Morel Mushrooms

7 MLt B £ 68.00
Steamed slices of Abalone with dried Ham and Chinese Mushrooms

BUSE/NZ

APPETISERS

&m0t £13.50
Steamed Dim Sum Platter

DY L £13.50
Steamed Vegetarian Dim Sum Platter (v)

U T8 PN /40 £ 8.80
Min Jiang steamed Xiao Long Bao with Blue Swimmer Crab Meat

HER B ) £ 9.80
Crispy fried Squid with Salt, Pepper, Dried Chilli and Garlic *

LN /GRS £ 11.90
Pan-fried Soft Shell Crab with Curry Leaf in crispy Butter Milk *

IEIZE IR 2 T £ 7.50

Steamed Scallop with a choice of sauce

- Fermented Chilli and Black Bean Sauce*
- XO Sauce *

- Garlic Soy Sauce

- Ginger and Spring Onion

JRR 35K 11 7K XS £ 9.80
Sichuan Chicken with Sesame, served warm *

ZIRRAERLE £ 9.80
Smoked Jasmine Ribs with Sesame Seeds

XO E it Mg £ 6.50
Marinated Preserved Zhachoi in XO Sauce *

Em B G £ 6.50
Vegetarian Spring Rolls (v)

PR BRI M RS £ 6.50
Warm Lotus Root with Cashew Nuts in spicy Sichuan Sauce (v) *

JEFLIH R E A T £ 6.50
Braised Tofu, Peanut Salad in fermented Chilli Bean Sauce (v) *

R 22 3 £ 6.50

Hot and Sour Vegetable Salad with Seaweed, Vegetarian Ham and Agar-Agar (v) *

* Denotes Spicy
(v) Denotes vegetarian

ALL PRICES INCLUDE VAT AT THE CURRENT RATE
PLEASE NOTE THAT A SERVICE CHARGE OF 10% WILL BE ADDED TO PARTIES OF 10 AND ABOVE



GiRNEIE

SOUP SELECTION

ZkBl £ 6.80
Double boiled Soup of the Day

UYL B £ 6.80
Min Jiang Sichuan Hot and Sour Soup *

S £ 6.80
Double boiled Chicken Consommé with Tientsin Cabbage

P St 1 i) £ 8.50
Sliced Fish Fillet with preserved Chinese Vegetable Soup *

FEHE TG N SEK 32 £ 8.50
Sweet Corn Soup with Blue Swimmer Crab Meat

HHSEK 3 £ 6.80
Sweet Corn Soup with Snow Fungus (v)

WHT 223 £ 6.80
Shredded Spinach with Bamboo Fungus Soup (v)

S L £7.50
Wild Mushroom Soup with Pak Choi (v)

AR

FISH

Te Rt (5K 2 2, iGN D, BT S %) £ 29.80

Dover Sole Fillet (methods of preparation)
- Slow cooked with minced Chicken, preserved Cabbage and Chilli *
- Stir fried with sliced Jade Bamboo and Cloud Ear Mushrooms

- Braised in Fish Stock with pickled Cabbage, Mushrooms and Edamame *

fiyifhy (RUZER 231, UK, RS 2R, 0%, 20 TE) £ 22.00
Sea Bass Fillet (methods of preparation) (Whole £ 40.00)

- Double cooked with shredded Chicken and sour Plums * (Whole/Fillet)
- Slow cooked in Sichuan Pepper, Chilli Oil *

- Wok fried in Superior Soy Sauce

- Steamed with Ginger and Spring Onion (Whole/Fillet)
- Braised in fermented Chilli Bean Sauce *

[5e] 7 30 R A £
Alaskan Black Cod Fillet

IR RL 75 £ 28.80

- Steamed in fermented Chilli and Black Bean Sauce *

IR £ 32.00
- Roasted in Sha Cha Sauce *
MR
SEAFOOD
Ik 22 JE HUBHE (3537 XO ¥, AL 28, T iR, 22 4000)
Native Lobster (methods of preparation)

- Sautéed with XO Sauce (Shell off) * £ 60.00
- Steamed with Osmanthus Flower in Shaoshin Wine (Shell off) £ 60.00
- Stir fried with Salt, Pepper and Chilli * £ 58.00
- Stir Fried with Ginger and Spring Onion £ 58.00
T BRI £ 26.80
Seafood Clay Pot in Black Bean Sauce *
[FEIESELIREN £ 19.50

Sautéed Gong Bao Tiger Prawns *
* Denotes Spicy
(v) Denotes vegetarian

ALL PRICES INCLUDE VAT AT THE CURRENT RATE
PLEASE NOTE THAT A SERVICE CHARGE OF 10% WILL BE ADDED TO PARTIES OF 10 AND ABOVE



TV iT B £ 1950

Stir fried Tiger Prawns in Spicy Rice Wine sauce *

L AR e i AT R £ 19.50
Sautéed Tiger Prawns in Supreme Stock

BRASUIE LT Bk 56 [ 5 £ 26.00
Stir fried Atlantic Ocean Scallop in Spicy Bean Curd Sauce. *

VU= Ae i O [ ey 1 £ 26.00
Sautéed Atlantic Ocean Scallop with Tender Stem Broccoli

EBR

POULTRY

W B < Rt e sy £ 19.50
Traditional Roasted Chicken with Ginger Sauce

JER AN K2 e 0 £19.50
Roasted Chicken with Fen Pi in Sichuan Sauce *

Aoy 75 SR 250 ) £ 15.50
Steamed Corn fed Chicken with Oyster Mushroom in Black Bean Sauce *

JE R 0 X6 I £ 15.50
Sautéed Corn fed Chicken with Broad Beans and Cashew Nuts

VI REP LY £ 15.50
Clay Pot Sanpei, Corn fed Chicken *

BHEET £ 15.50
Sautéed Gong Bao Corn fed Chicken *

B 2 X T £ 15.50
Sweet and Sour Corn fed Chicken

SES

MEAT

HRESEJ 2 00 i £ 22.00
Slow cooked Rib Eye of Beef with Muichoi and Trumpet Royal Mushrooms *

TR b A= Mk £ 22.00
Diced Rib Eye of Beef with Black Pepper Sauce *

SRS A1 £ 22.00
Clay Pot Rib Eye of Beef in Spicy Sichuan Sauce *

LRI T W £ 18.00
Stewed Pork Ribs and Chestnuts in Superior Soy Sauce *

VY1114 A £ 18.00
Sichuan Double Cooked Pork Belly with Chinese Leek *

T AN £ 18.00
Braised Pork Belly in a rich sauce with Chinese Buns

ey A ] £ 24.00
Stir fried Ostrich in Mongolian Sauce *

Py R S A AE R B £ 24.00
Wok fried Neck Fillet of Lamb in Osmanthus Soy Sauce *

TR BRT 5 E A\ £ 24.00
Grilled Rack of Lamb in Spicy Rice Wine Sauce *

W/ B

BEANCURD AND VEGETABLES

JR AR iR B2 % £ 11.50
Clay Pot Tofu with wind dried Sausage in Salted Fish Sauce *

UYL PR % I T £ 11.50

Braised Tofu with minced Chicken in Sichuan Chilli Sauce *

* Denotes Spicy
(v) Denotes vegetarian

ALL PRICES INCLUDE VAT AT THE CURRENT RATE
PLEASE NOTE THAT A SERVICE CHARGE OF 10% WILL BE ADDED TO PARTIES OF 10 AND ABOVE



M P\ Bk S £ 15.00
Steamed Tofu with Tiger Prawns and Blue Swimmer Crab

LMK H IR £ 15.00
Stir fried Tofu with Seafood in Fermented Chilli Bean Sauce *

EEEiN SN £ 15.00
Tofu with Morel Mushrooms and Snow Fungus (v)

WA T £ 11.50
Egg Plant with minced Chicken and Sichuan Chilli sauce *

A 7 D2 £ 11.50
Four Season Vegetables with Almond Flakes (v)

RO 0D S R £ 11.50
Asparagus with Lotus Root and Black Pepper (v) *

TH VU= £ 10.80
Wok fried French Beans with minced Chicken

AL AR A BT R £ 18.80
Sautéed Wild Mushrooms with Garlic and pickled Chilli (v) *

X P ERESE IS £ 11.50
Steamed Choi Sum in Muichoi Sauce with minced Chicken *

I 4 B

Choice of Seasonal Vegetables
- Choi Sum - Kai Lan - Baby Pak Choi - Baby Spinach - Tender Broccoli - Baby Gem

With a choice of Sauces

- Stir Fried - Garlic Sauce - Oyster Sauce - Ginger Sauce £ 9.50
- Chicken Stock - Black Bean Sauce * - Salted Fish Sauce * £ 11.50
UHES

RICE AND NOODLES

VB N IR £ 12,50
Egg White Fried Rice with Blue Swimmer Crab and Asparagus

URTTAF (OB £ 12.50
Min Jiang Seafood fried Rice with Salted Fish and XO Sauce *

BEELIR £ 6.50
Egg Fried Rice with Edamame (v)

SERLE IO IR £ 8.50
Vegetable Egg Fried Rice (v)

PSR £ 11.50
Yong Chow Fried Rice

2 N AR 1 £ 58.00
Lobster Noodles with Ginger and Spring Onion

XO ¥ 07 X8 22 kb KKy £ 12.50
Stir fried Rice Vermicelli with shredded Chicken and XO Sauce *

0 SR R B KR £ 15.00
Braised Rice Vermicelli with Chicken and Seafood in Oyster Sauce

AE SRR T T if £ 12.50
Stir fried Noodles with Shimeji Mushrooms and Chinese Chives (v)*

RARUEIN £ 11.50
Crispy Egg Noodles with Wild Mushrooms in Vegetarian Stock (V)

VY1 HAH jf £ 12.50

Sichuan Dan Dan Noodles with minced Pork *

* Denotes Spicy
(v) Denotes vegetarian

ALL PRICES INCLUDE VAT AT THE CURRENT RATE
PLEASE NOTE THAT A SERVICE CHARGE OF 10% WILL BE ADDED TO PARTIES OF 10 AND ABOVE



