LIFHOGH

MIN
JIANG

Set Menus

for 4 or more persons

PLEASE NOTE THAT A SERVICE CHARGE OF 10% WILL BE ADDED
FOR PARTIES OF 8 AND ABOVE

ALL PRICES INCLUDE VAT AT THE CURRENT RATE



Set Dinner Menu 1
(Vegetarian)

enzXERREH

Steamed Vegetarian Dim Sum Platter

B3UTRFEE R
Braised Tofu, Peanut Salad
in fermented Chilli Bean Sauce *

¥REFEREE
Wild Mushroom Soup with Pak Choi

EEOFFR
Four Season Vegetables with Almond Flakes

RMEBsER
Asparagus with Lotus Root in Black Pepper*

BENER
Crispy Egg Noodles with Wild Mushrooms
in Vegetarian Stock

VRl
Cinnamon Cheesecake
with Green Tea Ice Cream

for 2 or more persons

£ 45 per person

Recommended Wines

White:

Analivia Verdejo, Pagos del Rey, Rueda £28.00
Red:

Barbera d’Asti Superiore £32.00

PLEASE NOTE THAT A SERVICE CHARGE OF 10% WILL BE ADDED
FOR PARTIES OF 8 AND ABOVE

ALL PRICES INCLUDE VAT AT THE CURRENT RATE



Set Dinner Menu 2

HIEAREILRIS
Legendary wood-fired Beijing Duck

JE IS
Double boiled Chicken Consommé
with Tientsin Cabbage

ZEROZA
Smoked Jasmine Ribs with Sesame Seeds

FIERREMST
Double cooked Sea Bass
with Shredded Chicken and Sour plums

IEBERIR T RIEREK
Stir fried Tiger Prawns
in Spicy Rice Wine Sauce *

AV A%
Diced Rib Eye of Beef
with Black Pepper Sauce”

RREBIIE TS
Baby Gem with Salted Fish Sauce

SRETINER
Fried Rice with Diced Duck

R 2T
Cinnamon Cheesecake
with Green Tea Ice Cream

£ 50 per person

Recommended Wines

White:

Pinot Blanc, Domaine Mittnacht Freres £38.00
Red:

Massaya Classic, Bekka Valley, Lebanon £37.50

PLEASE NOTE THAT A SERVICE CHARGE OF 10% WILL BE ADDED
FOR PARTIES OF 8 AND ABOVE

ALL PRICES INCLUDE VAT AT THE CURRENT RATE



Set Dinner Menu 3

HIEARIEILRIS
Legendary wood-fired Beijing Duck

HIEBIRARER
Pan-fried Soft Shell Crab
with Curry Leaf in Crispy Butter Milk *

ZEsIF
Steamed Dim Sum Platter

FREROIKEE

Sichuan Chicken with Sesame, served warm *

KB R
Alaskan Black Cod Roasted in Sha Cha Sauce*

SRR T
Stewed Pork Ribs and Chestnuts
in Superior Soy Sauce

i3 X018
Native Lobster Sautéed with XO Sauce*

EEFOFFR
Four Season Vegetables with Almond Flakes

PRERIIE
Fried Egg Noodles with Shredded Duck

E¥xen) | [358%
Min Jiang Sichuan Pancakes
with Cornish Vanilla Ice Cream

£ 60 per person

Recommended Wines
White:
La Crema Chardonnay, Sonoma Coast £58.50

Red:
Bourgogne Rouge, Domaine Rossignol-Trapet  £57.00

PLEASE NOTE THAT A SERVICE CHARGE OF 10% WILL BE ADDED
FOR PARTIES OF 8 AND ABOVE

ALL PRICES INCLUDE VAT AT THE CURRENT RATE



Set Dinner Menu 4

IR/ TREEAE
Min Jiang Cold Platter

HEARIEILRS
Legendary wood-fired Beijing Duck

RIMFAT B EAR T
Steamed Scallop with Fermented Chilli
and Black Bean *

miz FHeRR
Steamed slices of Abalone with dried Ham and
Chinese Mushrooms

ARFIFRBERE/RIN
Dover Sole Fillet, Stir fried with Sliced Jade
Bamboo, Cloud Ear Mushrooms
and Chinese Mountain Yam

FRIRADIR IRk

Roasted Chicken with Fen Pi in Sichuan Sauce

BERIRHIBFEIN
Grilled Rack of Lamb in Spicy Rice Wine Sauce

TAIEEHUAIERE
Sautéed Wild Mushrooms
with Garlic and Pickled Chilli

PRERWIE
Fried Egg Noodles with Shredded Duck

e G
Min Jiang Sichuan Pancakes
with Cornish Vanilla Ice Cream

B3R
Fresh Fruit platter

£ 88 per person

Recommended Wines

White:

Gewurztraminer, Rolly Gassman, Rorschwihr ~ £80.00
Red:

Pipers Brook, Pinot Noir, Tasmania £72.00

PLEASE NOTE THAT A SERVICE CHARGE OF 10% WILL BE ADDED
FOR PARTIES OF 8 AND ABOVE

ALL PRICES INCLUDE VAT AT THE CURRENT RATE



