Y i i
CHEF'S SPECIALS

EVEARM R AL 5 Whole £ 48.00
Legendary wood-fired Beijing Duck Half £ 25.00

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
Traditional style: Sweet sauce with shredded leek and cucumber
Min Jiang Style:  Garlic paste with radish and tientsin cabbage

Second Serving
Savour the duck to it's 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:
- Stir-fried shredded Duck with Black Pepper
- Stir-fried shredded Duck with Ginger and Spring Onion
- Spicy minced Duck with a Lettuce wrap
- Salted Vegetable Soup with Duck and Tofu
- Fried Rice with diced Duck
- Fried Noodles with shredded Duck
(Roasting time of approximately 45 minutes per duck. Advance orders are recommended)

W I = 2k ffl £ 65.00
Braised Whole Abalone with Shiitake Mushrooms in Oyster sauce

Ha\ By £ 55.00
Sliced Abalone with homemade Tofu and Seasonal Vegetables

HISE/ Nz

APPETISERS

7K 0P (8 Pieces) £12.80
Steamed Dim Sum Platter

JEF B (3 Pieces) £ 6.00
Crispy Vegetarian Spring Rolls (v)

2231 £ 6.50
Sliced Pork with shredded Cucumber in Garlic sauce

U NS 1 £ 750
Cold Drunken Chicken, Min Jiang style

PEAENS £ 8.00
Bang Bang Chicken with Peanut Dressing *

e By £ 8.00
Jelly Fish and Prawn Cucumber Salad *

RN FE AL £ 6.50
Min Jiang steamed Xiao Long Bao with a juicy Meat Filling

R I £ 6.00
Pan-fried Shanghai Chicken and Prawns Dumpling

ERRW/ ke £ 8.50
Grilled Spare Ribs in Wu Xi Style

SR B ik £ 8.50

Crispy fried Squid with Salt, Pepper and Chilli *

WL e £ 9.00
Pan-fried Soft Shell Crab with Salt, Pepper and Chilli *

ABEDL OFZ, BUTZ&, XO#Z) (i) £ 7.00
Steamed Scallop with choice of sauce

- Superior Soya Sauce

- Black Bean Sauce

- XO 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 8 AND ABOVE



GIINEIE
SOUP SELECTION

URIT R %
Min Jiang divine Sichuan Hot and Sour Soup *

EASPLN)

Double boiled Chicken Consommé with Tientsin Cabbage

B

Sliced Fish fillet with preserved Chinese Vegetable Soup *

T T 38

Mixed Seafood Soup with Tofu
BN =5

Prawn Wonton Soup

Z K61
Soup of the Day

FORAZE

Braised Sweet Corn Soup (v)

AR5

Bamboo Mushrooms in a thick Vegetarian Soup (v)

a3 SNVOEN
SEAFOOD SPECIALTIES

EF NIyl
Stir-fried fresh Lobster with Ginger and Spring Onion

HUER TR
Pan-fried fresh Lobster with Salt, Pepper and Chilli *

HiEE i th
Crispy Seabass with Superior Soya Sauce

byt (878, X2, 5IE)

Steamed Seabass (Methods of Preparation):
- Superior Soya Sauce
- Black Fungus and Golden Mushrooms
- Soya Bean Crumbs

I i R M ER

Deep-fried Dover Sole in Sweet and Sour Sauce

ik 2 7 S A0 A DL

Stir-fried Scallops with Shimeiji Mushrooms and Asparagus

B REFER
Sautéed Gong Bao King Prawns *

SECHRAR Bk

Sautéed King Prawns with Black Bean Sauce

TR ER
Pan-fried King Prawns with Chilli Sauce *

£ 6.50

£ 6.50

£ 7.50

£ 8.00

£ 6.50

£ 6.50

£ 6.00

£ 6.00

£ 46.00

£ 46.00

£ 32.00

Whole £ 32.00

Fillet £ 18.00

£ 26.00

£22.00

£ 18.00

£18.00

£18.00

* 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 8 AND ABOVE



REBINFLE
MEAT SELECTION

AR £22.00
Pan-fried Rib Eye Beef with AlImonds in Yakiniku sauce

SR MAL £20.00
Sautéed Diced Beef with Black Pepper*

I RBA £ 16.00
Braised Pork Belly in a rich sauce with Chinese Buns

WPINEIEATA| £14.00
Sliced Pork with Chinese Leek and Chilli Paste *

RIS £18.00
Roasted Chicken with Sesame and Chilli Oil *

BELRYG T £14.00
Diced sautéed Gong Bao Chicken *

BT £14.00
Pan-fried Chicken with Sichuan Chilli and Pepper *

JEER XS T £14.00

Stir-fried Chicken with Cashew nuts

WHEWET £ 14.00
Pan-fried Chicken with Sha Cha sauce *

BIRIEER
BEANCURD AND VEGETABLES

FiEREER £12.50
Stir-fried Tofu with Seafood, Shanghai style *

JREE IS £ 9.50
Braised Tofu with Minced Chicken in Sichuan Chilli sauce *

KTokE £12.50
Steamed Tofu with Prawns and Scallops

a L) £ 950
Stir-fried String Beans with Minced Chicken

WE T £ 9.50
Egg Plant with Minced Chicken and Sichuan Chilli sauce *

PG5 1D 55 5 £10.50
Stir-fried Asparagus with Hoshimeiji Mushrooms (v)

TR EBE £ 750
Stir-fry Edamame with Pickled Vegetable (V) *

THIDI 3 £ 7.50
Choice of seasonal Chinese Vegetables
- Pak Choi - Kai Lan - Choi Sum - Baby Gem

With a choice from Oyster Sauce, Garlic Sauce (v) or Stir-fried (v)

ALL PRICES INCLUDE VAT AT THE CURRENT RATE

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



(UAES
RICE AND NOODLES

AN IERES £ 48.00
Crispy Noodle Rolls with Lobster

T 2 T 2 £ 48.00
Steamed Vermicelli with Lobster in Egg White

UV e b il £12.00
Min Jiang Special Wok-fried Rice with Salted Fish, Prawns and Scallops

U ARy C ke £12.00
Min Jiang style fried Noodles with shredded Chicken, Prawns

A 22 10T £12.00
Pan Fried Hand-pulled Noodles with Shredded Chicken

YE¥ I £12.00
Hand-pulled Noodles with minced Pork in a Sichuan Chilli sauce *

G I Sk T £10.50
Crispy Noodles with Shiitake Mushrooms and Seasonal Vegetables (v)

EZ NP £10.00
Yong Chow fried Rice

SErT £ 2.00
Steamed Rice (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 8 AND ABOVE



