Hakkasan
Allergy Menu



Prices include VAT at the current rate.
A discretionary service charge of 13%
will be added to your bill.

July 2013



Gluten Allergy



Soup AR SRR Vegetarian hot and sour soup ¥ £11.50
Small Eat ES 0 Stir-fry wild mushroom and water chestnut £10.00
lettuce wrap V
B Roasted mango duck with lemon sauce £12.50
BB Golden fried soft shell crab £13.00
with red chilli and curry leaf
Fish REERTEA Snow egg white Chilean sea bass £36.00
in superior sauce
Seafood THR PEE S+ R K Spicy prawn £19.50
with lily bulb and almond
BRHELE Steamed Royal King crab legs £39.00
L35I in superior broth
SRFRE or garlic sauce
Meat BRI Sweet and sour Duke of Berkshire pork £16.00
with pomegranate
JieFsieeEs  Seared Wagyu beef with white asparagus £61.00
Vegetable B R Choice of seasonal Chinese vegetable v
REREH Pak choi £11.00
EL0) Choi sum £11.00
FH Gai lan £11.00
2mEsEarEs  Stir-fry lotus root, asparagus and lily bulb £12.00
in black pepper "
ERbgER Stir-fry water chestnut, sugar snap and cloud earV  £11.00
BIREI BT Morning glory stir-fry in chilli, preserved £11.00
beancurd and ginger sauce v
sre=gEwEmE  Three style mushroom stir-fry v £18.50
with gai lan, lily bulb and macadamia nut
Rice EHEKE Steamed jasmine rice ¥ £3.50
BB Spring onion and egg fried rice v £5.50
BRI Vegetable and preserved olive fried rice v £8.00
RERIR Dried scallop and crabmeat fried rice £12.00



Although all due care is taken, dishes may still contain ingredients
that are not set out on the menu and these ingredients may cause an
allergic reaction.

Guests with allergies need to be aware of this risk and should ask a
member of the team for information on the allergen content of our food.



Shellfish Allergy



Supreme Special BTHKEE Peking duck with Royal Beluga caviar £235.00
Dishes whole duck, with 16 pancakes and 30g Royal Beluga caviar
second course with a choice of X0 sauce, black bean sauce
or ginger and spring onion
IERAEE Peking duck with pancake £100.00
whole duck, with 16 pancakes,
baby cucumber and spring onion
second course with a choice of X0 sauce,
black bean sauce or ginger and spring onion
Soup OKEEE S Sweetcorn soup £9.00
with corn fed chicken
HMEE EREE Hot and sour soup £12.50
with chicken, shiitake and pomelo
W EER RS Lemon sole soup with wild mushrooms £13.90
HMREE Vegetarian hot and sour soup ¥ £11.50
Small Eat et Vegetarian dim sum platter" £11.00
crystal dumpling, vegetable shumai, yam bean and shiitake
dumpling, vegetable beancurd roll
KEENTRAR Stir-fry wild mushroom and water chestnut £10.00
lettuce wrap Vv
FEEAB Jasmine tea smoked organic pork ribs £13.50
BB Roasted mango duck with lemon sauce £12.50
EREMIET Fried aubergine and oyster mushroom £9.00
with crispy oat v
HREREESE Salt and pepper squid £13.00
RSHEMEZE Fried home made pumpkin tofu v £9.00
FHEES Morel mushroom and vegetable spring roll v £13.00
with edamame and Gui Hua
Salad BELRHIR Cordycep flower and Chinese pickle salad ¥ £13.00
with lotus crisp
anEfsssE  Warm Wagyu beef truffle salad £31.00

Although all due care is taken, dishes may still contain ingredients
that are not set out on the menu and these ingredients may cause an
allergic reaction.
Guests with allergies need to be aware of this risk and should ask a
member of the team for information on the allergen content of our food.



Fish FRIRER Roasted silver cod £39.50
with Champagne and honey
REBEFER Snow egg white Chilean sea bass £36.00
in superior sauce
Poultry FERD Jasmine tea smoked chicken £17.50
WEM R F Roast chicken in satay sauce £18.50
AN =MEE Sanpei corn fed poussin claypot £18.00
with sweet basil, chilli and spring onion
HMEEEMH Pipa duck £22.00
Meat RIS Sweet and sour Duke of Berkshire pork £16.00
with pomegranate
PP BT Stir-fry black pepper rib eye beef with merlot £24.00
Kafsiems Seared Wagyu beef with white asparagus £61.00
BRI ZAGHT Pan-fried Angus rib eye £33.00
44 with Szechuan pepper and onion confit
Tofu xagkas=gEe  Tofu, aubergine and Japanese mushroom claypot £12.80
with chilli and black bean sauce
Vegetable REREESE Choice of seasonal Chinese vegetable ¥
REEE Pak choi £11.00
B Choi sum £11.00
B Gai lan £11.00
omEmEarEy  Stir-fry lotus root, asparagus and lily bulb £12.00
in black pepper "
BRI Stir-fry water chestnut, sugar snap and cloud ear V' £11.00
BB R Morning glory stir-fry in chilli, preserved £11.00
beancurd and ginger sauce V
mRet=#pERE Three style mushroom stir-fry v £18.50

with gai lan, lily bulb and macadamia nut



Zai Choi 2R Stir-fry black pepper vegetarian chicken v £14.50
with sugar snap
RIS IER Four style vegetable stir-fry in Szechuan sauce " £17.00
with Thai asparagus, yam bean, shimeji mushroom
and Morinaga tofu
Noodle EDNIT S Singapore vermicelli £11.50
with squid and beansprout
EPNESU% S Vegetarian Singapore vermicelli v £9.00
B PYST Rib eye beef ho fun in king soya £15.00
xR Hakka noodle v £10.50
with shimeji mushroom and beansprout
Rice FHBEKE Steamed jasmine rice V £3.50
EIEE IR Spring onion and egg fried rice v £5.50
SRR Vegetable and preserved olive fried rice v £8.00
2R K AR Mui choi glutinous rice v £8.00

Although all due care is taken, dishes may still contain ingredients
that are not set out on the menu and these ingredients may cause an
allergic reaction.

Guests with allergies need to be aware of this risk and should ask a

member of the team for information on the allergen content of our food.



Nut Allergy



Supreme Special
Dishes

SRHBHE (S)

Monk jumps over the wall per person £80.00

Double-boiled soup with abalone, fish maw
dried scallop, sea cucumber and dried shiitake
(24 hours notice required)

BTREE Peking duck with Royal Beluga caviar £235.00
whole duck, with 16 pancakes and 30g Royal Beluga caviar
second course with a choice of X0 sauce, black bean sauce
or ginger and spring onion
LA RS Peking duck with pancake £100.00
whole duck, with 16 pancakes,
baby cucumber and spring onion
second course with a choice of X0 sauce,
black bean sauce or ginger and spring onion
+E—4R Braised supreme dried whole Japanese abalone £350.00
BAMSHMFERE  with morel mushroom and sea cucumber
| Braised dried whole Japanese abalone £188.00
HASMEMES  in Royal Supreme stock with sea cucumber
Soup Tk@mE@wmE  Sweetcorn soup £9.00
with corn fed chicken and blue swimmer crab
M B EREE Hot and sour soup £12.50
with chicken, shiitake and pomelo
HMREE Vegetarian hot and sour soup ¥ £11.50
W BN RS Lemon sole soup with wild mushrooms £13.90
2 EREE Supreme seafood soup £17.00

Although all due care is taken, dishes may still contain ingredients

with sea cucumber, dried scallop and blue swimmer crab

that are not set out on the menu and these ingredients may cause an
allergic reaction.

Guests with allergies need to be aware of this risk and should ask a

member of the team for information on the allergen content of our food.



Small Eat MR OB Dim sum platter £15.00

scallop shumai, har gau, Chinese chive dumpling
and shimeji dumpling

BB Vegetarian dim sum platter v £11.00
crystal dumpling, vegetable shumai, yam bean and shiitake
dumpling, vegetable beancurd roll

KEEN B Stir-fry wild mushroom and water chestnut £10.00
lettuce wrap Vv

REEAS Jasmine tea smoked organic pork ribs £13.50

BB Roasted mango duck with lemon sauce £12.50

EEEE Crispy duck roll £8.00

ERTMEENT Fried aubergine and oyster mushroom £9.00
with crispy oat v

LiHARY Grilled Shanghai dumpling £8.00

paii:tan Sesame prawn toast £13.00

g Salt and pepper squid £13.00

SRR Golden fried soft shell crab £13.00
with red chilli and curry leaf

RSB E Fried home made pumpkin tofu v £9.00

FHEES Morel mushroom and vegetable spring roll ¥ £13.00
with edamame and Gui Hua

Salad IHEEERS Crispy duck salad £21.50

with pomelo and shallot

BEILRIE Cordycep flower and Chinese pickle salad ¥ £13.00
with lotus crisp

HEAERDE Lobster salad £19.80
with white truffle and lily bulb

AREfsssE Warm Wagyu beef truffle salad £31.00



Fish ERIRER Roasted silver cod £39.50

with Champagne and honey

BHREA Grilled Chilean seabass in honey £39.50

B EF R Snow egg white Chilean sea bass £36.00
in superior sauce

TR A 4 AR Stir-fry Chilean sea bass in white truffle £39.50
and black bean sauce

Seafood WIERER Sha cha seafood toban £33.00

with silver cod, scallop, prawn, squid,
chow chow and edamame

TR REARER Stir-fry lobster in spicy black bean sauce £61.00

BRI A A Braised whole lobster with egg noodles  sold per 100g £9.00
in Royal Supreme sauce

HTESEERE Fresh water prawn £23.50
with spicy salt and dried chilli

TR S 8K Spicy prawn £19.50
with lily bulb

srp\EEET  Atlantic scallop and prawn cake £29.00
with dried scallop sauce

RERABA Seared scallops in sesame dressing £29.00

BHEE Steamed Royal King crab legs £39.00

518 in superior broth

SIRFFH or garlic sauce

ST E or black bean sauce

Although all due care is taken, dishes may still contain ingredients
that are not set out on the menu and these ingredients may cause an
allergic reaction.
Guests with allergies need to be aware of this risk and should ask a
member of the team for information on the allergen content of our food.



Poultry FEERS Jasmine tea smoked chicken £17.50
ARHREER Sanpei corn fed poussin claypot £18.00
with sweet basil, chilli and spring onion
BRI 5ES Black truffle roast duck £33.00
with tea plant mushroom
HMEEESBRS Pipa duck £22.00
Meat BRI Sweet and sour Duke of Berkshire pork £16.00
with pomegranate
Mg ERsEE  Stir-fry organic pork belly in salted fish sauce £16.00
T BMETAL Stir-fry black pepper rib eye beef with merlot £24.00
KafsmeEs  Seared Wagyu beef with white asparagus £61.00
xogwmtaEss  Wok-fried XO lamb chop £28.00
RABIDERA Stir-fry venison with water chestnut and £24.00
Thai celery
wWEnZEiR4m Pan-fried Angus rib eye £33.00
with Szechuan pepper and onion confit
Tofu MIREZE Szechuan Mabo tofu with minced beef £13.50
xagmramse  Tofu, aubergine and Japanese mushroom claypot £12.80
with chilli and black bean sauce
Vegetable REAFEE Choice of seasonal Chinese vegetable v
SREEH Pak choi £11.00
BT Choi sum £11.00
T Gai lan £11.00
emEmEawEY  Stir-fry lotus root, asparagus and lily bulb £12.00
in black pepper
BRI Stir-fry water chestnut, sugar snap and cloud ear v £11.00
BRI SR Morning glory stir-fry in chilli, preserved £11.00
beancurd and ginger sauce v
sre=3swE@E  Three style mushroom stir-fry v £18.50
with gai lan and lily bulb
FRANTTE Gai lan and salted fish stir-fry with fresh chilli £13.00
MRERNER French bean and minced chicken £12.50

in spicy bean sauce



Zai Choi B ER R Stir-fry black pepper vegetarian chicken v £14.50
with sugar snap
BRI IE Four style vegetable stir-fry in Szechuan sauce v £17.00
with Thai asparagus, yam bean, shimeji mushroom
and Morinaga tofu
Noodles =PNTUR S Singapore vermicelli £11.50
with prawn and squid
I=PNESOPS Vegetarian Singapore vermicelli v £9.00
HIAPA Rib eye beef ho fun in king soya £15.00
x4 Hakka noodle v £10.50
with shimeji mushroom and beansprout
Rice TS 3RRKER Mui choi glutinous rice Y £8.00
RERIWE Dried scallop and crab meat fried rice £12.00
EIEE IR Spring onion and egg fried rice v £5.50
BRI ER Vegetable and preserved olive fried rice v £8.00
FFERER Steamed jasmine rice v £3.50

Although all due care is taken, dishes may still contain ingredients
that are not set out on the menu and these ingredients may cause an
allergic reaction.
Guests with allergies need to be aware of this risk and should ask a
member of the team for information on the allergen content of our food.



Mushroom allergy



Supreme Special
Dishes

SRHBHE (S)

Monk jumps over the wall
Double-boiled soup with abalone, fish maw
dried scallop and sea cucumber

(24 hours notice required)

per person £80.00

BFREHE Peking duck with Royal Beluga caviar £235.00
whole duck, with 16 pancakes and 30g Royal Beluga caviar
second course with a choice of X0 sauce, black bean sauce
or ginger and spring onion
IERAES Peking duck with pancake £100.00
whole duck, with 16 pancakes,
baby cucumber and spring onion
second course with a choice of X0 sauce,
black bean sauce or ginger and spring onion
+E—4% Braised supreme dried whole Japanese abalone £350.00
HAEMES in Royal Supreme stock with sea cucumber
—+&# Braised dried whole Japanese abalone £188.00
BHASMEMES  in Royal Supreme stock with sea cucumber
Soup BARERENE Sweetcorn soup £9.00
with corn fed chicken and blue swimmer crab
B EREE Hot and sour soup £12.50
with chicken and pomelo
MR EE Vegetarian hot and sour soup v £11.50
Small Eat FERAB Jasmine tea smoked organic pork ribs £13.50
BETRER Roasted mango duck with lemon sauce £12.50
EEEE Crispy duck roll £8.00
RSt Sesame prawn toast £13.00
HREREESE Salt and pepper squid £13.00
SRR Golden fried soft shell crab £13.00
with red chilli and curry leaf
ANEREE Fried home made pumpkin tofu v £9.00
Salad IEEER Crispy duck salad £21.50
with pomelo, pine nut and shallot
TR RHEILE Lamb salad with spicy peanut dressing £11.50
BEILRIE Cordycep flower and Chinese pickle salad v £13.00

with lotus crisp



Fish ERIRER Roasted silver cod £39.50
with Champagne and honey
BTRER Grilled Chilean seabass in honey £39.50
RIS ST R Snow egg white Chilean sea bass £36.00
in superior sauce
Seafood AR Sha cha seafood toban £33.00
with silver cod, scallop, prawn, squid,
chow chow and edamame
TR BE AR IR Stir-fry lobster in spicy black bean sauce £61.00
HTESEEE Fresh water prawn £23.50
with spicy salt and dried chilli
TR S+ B K Spicy prawn £19.50
with lily bulb and almond
&hH\E#%F  Atlantic scallop and prawn cake £29.00
with dried scallop sauce
FEENEER Seared scallops in sesame dressing £29.00
BHEE Steamed Royal King crab legs £39.00
518 in superior broth
SIRFRH or garlic sauce
St E or black bean sauce
Poultry FEES Jasmine tea smoked chicken £17.50
WEM R B Roast chicken in satay sauce £18.50
ARZHRER Sanpei corn fed poussin claypot £18.00
with sweet basil, chilli and spring onion
BMBEEER Pipa duck £22.00
Meat BRI Sweet and sour Duke of Berkshire por £16.00
with pomegranate
TR Stir-fry black pepper rib-eye beef with merlot £24.00
AigFnameEs  Seared Wagyu beef with white asparagus £61.00
xogwmtaEs  Wok-fried XO lamb chop £28.00
RIBIOERA Stir-fry venison with water chestnut £24.00

and Thai celery



Tofu MIREEE Szechuan Mabo tofu with minced beef £13.50
Vegetable REEBESE Choice of seasonal Chinese vegetable V
REH Pak choi £11.00
BT Choi sum £11.00
FH Gai lan £11.00
emEmEawEY  Stir-fry lotus root, asparagus and lily bulb £12.00
in black pepper v
B IDIESE Morning glory stir-fry in chilli, preserved £11.00
beancurd and ginger sauce "
FHRBITH Gai lan and salted fish stir-fry with fresh chilli £13.00
B RNFS French bean and minced chicken £12.50
in spicy bean sauce
Zai Choi B AR Stir-fry black pepper vegetarian chicken v £14.50
with sugar snap
HRIDIER Four style vegetable stir-fry in Szechuan sauce v £17.00
with Thai asparagus, yam bean, and Morinaga tofu
Noodle =PNTUR S Singapore vermicelli £11.50
with prawn and squid
EMTIK Vegetarian Singapore vermicelli v £9.00
AP Rib eye beef ho fun in king soya £15.00
x4 Hakka noodle v £10.50
with beansprout
Rice REFIE Dried scallop and crab meat fried rice £12.00
HELELR Spring onion and egg fried rice v £5.50
SRR Vegetable and preserved olive fried rice v £8.00
FEFHEKER Steamed jasmine rice v £3.50

Although all due care is taken, dishes may still contain ingredients
that are not set out on the menu and these ingredients may cause an

allergic reaction.

Guests with allergies need to be aware of this risk and should ask a

member of the team for information on the allergen content of our food.



Garlic Allergy



Supreme Special
Dishes

SRHBHE (S)

Monk jumps over the wall per person £80.00

Double-boiled soup with abalone, fish maw
dried scallop, sea cucumber and dried shiitake
(24 hours notice required)

BTHEE Peking duck with Royal Beluga caviar £235.00
whole duck, with 16 pancakes and 30g Royal Beluga caviar
second course with a choice of X0 sauce, black bean sauce
or ginger and spring onion
LA RS Peking duck with pancake £100.00
whole duck, with 16 pancakes,
baby cucumber and spring onion
second course with a choice of XO sauce,
black bean sauce or ginger and spring onion
TE—4R Braised supreme dried whole Japanese abalone £350.00
BAMMMERE  with morel mushroom and sea cucumber
—+E Braised dried whole Japanese abalone £188.00
HAERHIN%ES  in Royal Supreme stock with sea cucumber
Soup RABHERNZE Sweetcorn soup £9.00
with corn fed chicken and blue swimmer crab
AR RS Hot and sour soup £12.50
with chicken, shiitake and pomelo
iV ES 2l Vegetarian hot and sour soup v £11.50
W BN RS Lemon sole soup with wild mushrooms £13.90
BEIERE Supreme seafood soup £17.00
with sea cucumber, dried scallop and blue swimmer crab
Small Eat FERIE Jasmine tea smoked organic pork ribs £13.50
BB Roasted mango duck with lemon sauce £12.50
BEFBE Crispy duck roll £8.00
R EHEERT Fried aubergine and oyster mushroom £9.00
with crispy oat v
HEEEESE Salt and pepper squid £13.00
SR Golden fried soft shell crab £13.00
with red chilli and curry leaf
ESEREE Fried home made pumpkin tofu v £9.00

Although all due care is taken, dishes may still contain ingredients

that are not set out on the menu and these ingredients may cause an
allergic reaction.

Guests with allergies need to be aware of this risk and should ask a

member of the team for information on the allergen content of our food.



Salad IHEEES Crispy duck salad £21.50
with pomelo, pine nut and shallot
Fish EHRIRER Roasted silver cod £39.50
with Champagne and honey
TR R Snow egg white Chilean sea bass £36.00
in superior sauce
Poultry FEEH Jasmine tea smoked chicken £17.50
HMEEEER Pipa duck £22.00
Meat KefseeEs  Seared Wagyu beef with white asparagus £61.00
RIBIOEEA Stir-fry venison with water chestnut and £24.00
Thai celery
Vegetable REATESE Choice of seasonal Chinese vegetable v
RARE Pak choi £11.00
E Choi sum £11.00
FH Gai lan £11.00
2wEgEanEs  Stir-fry lotus root, asparagus and lily bulb £12.00
in black pepper "
B TER Stir-fry water chestnut, sugar snap and cloud earV  £11.00
BB SR Morning glory stir-fry in chilli, preserved £11.00
beancurd and ginger sauce v
mRet=#pERE Three style mushroom stir-fry v £18.50
with gai lan, lily bulb and macadamia nut
Noodle Bk Singapore vermicelli £11.50
with prawn and squid
EMEK Vegetarian Singapore vermicelli v £9.00
I PNST Rib eye beef ho fun in king soya £15.00
Rice SRR AER Mui choi glutinous rice v £8.00
PNEI0 Dried scallop and crab meat fried rice £12.00
EIREIR Spring onion and egg fried rice ¥ £5.50
TR RIER Vegetable and preserved olive fried rice v £8.00
FFEKER Steamed jasmine rice v £3.50



Although all due care is taken, dishes may still contain ingredients
that are not set out on the menu and these ingredients may cause an
allergic reaction.

Guests with allergies need to be aware of this risk and should ask a
member of the team for information on the allergen content of our food.



Egg Allergy



Supreme Special
Dishes

SREHE (S)

Monk jumps over the wall
Double-boiled soup with abalone, fish maw
dried scallop, sea cucumber and dried shiitake
(24 hours notice required)

per person £80.00

BFREHE Peking duck with Royal Beluga caviar £235.00
whole duck, with 16 pancakes and 30g Royal Beluga caviar
second course with a choice of X0 sauce, black bean sauce
or ginger and spring onion

IERAES Peking duck with pancake £100.00
whole duck, with 16 pancakes,
baby cucumber and spring onion
second course with a choice of X0 sauce,
black bean sauce or ginger and spring onion

+E—4% Braised supreme dried whole Japanese abalone £350.00

HAPMFAE  with morel mushroom and sea cucumber

—+&# Braised dried whole Japanese abalone £188.00

BHASMEMES  in Royal Supreme stock with sea cucumber

Soup A EE R EE Hot and sour soup £12.50

with chicken, shiitake and pomelo

W EEF RS Lemon sole soup with wild mushrooms £13.90

HMREE Vegetarian hot and sour soup ¥ £11.50

2GRS Supreme seafood soup £17.00
with sea cucumber, dried scallop and blue swimmer crab

Small Eat R LB Vegetarian dim sum platter v £11.00

crystal dumpling, vegetable shumai, yam bean
and shiitake dumpling, vegetable beancurd roll

ES 0 Stir-fry wild mushroom and water chestnut £10.00
lettuce wrap v

FREAB Jasmine tea smoked organic pork ribs £13.50

B Roasted mango duck with lemon sauce £12.50

ERTMENT Fried aubergine and oyster mushroom £9.00
with crispy oat v

BHER Golden fried soft shell crab £13.00
with red chilli and curry leaf

FUEEL Morel mushroom and vegetable spring roll v £13.00

Although all due care is taken, dishes may still contain ingredients

with edamame and Gui Hua

that are not set out on the menu and these ingredients may cause an
allergic reaction.

Guests with allergies need to be aware of this risk and should ask a

member of the team for information on the allergen content of our food.



Salad BELRAIER Cordycep flower and Chinese pickle salad v £13.00
with lotus crisp
BHEARREBDE Lobster salad £19.80
with white truffle and lily bulb
anEfsssE  Warm Wagyu beef truffle salad £31.00
Fish EEIRER Roasted silver cod £39.50
with Champagne and honey
BUIS)E §- 824 Stir-fry Chilean sea bass in white truffle £39.50
and black bean sauce
Seafood FEENRER Seared scallops in sesame dressing £29.00
BIBEE Steamed Royal King crab legs £39.00
LS5 in superior broth
BOTEE or black bean sauce
Poultry FEER Jasmine tea smoked chicken £17.50
WEMR R Roast chicken in satay sauce £18.50
RERAEET Black truffle roast duck £33.00
with tea plant mushroom
HMEEEBS Pipa duck £22.00
Meat JeFaaeEe  Seared Wagyu beef with white asparagus £61.00



Tofu MIREEE Szechuan Mabo tofu with minced beef £13.50
xagafigme  Tofu, aubergine and Japanese mushroom claypot £12.80
with home made tofu, chilli and black bean sauce
Vegetable BB Choice of seasonal Chinese vegetable v
RE Pak choi £11.00
B0 Choi sum £11.00
FH Gai lan £11.00
omEmEaEYs  Stir-fry lotus root, asparagus and lily bulb £12.00
in black pepper
B TER Stir-fry water chestnut, sugar snap and cloud earV  £11.00
BB R Morning glory stir-fry in chilli, preserved £11.00
beancurd and ginger sauce v
sxu=3wERE  Three style mushroom stir-fry v £18.50
with gai lan, lily bulb and macadamia nut
FHRBITTE Gai lan and salted fish stir-fry with fresh chilli £13.00
Zai Choi BHUO TR B Stir-fry black pepper vegetarian chicken v £14.50
with sugar snap
BRI IE Four style vegetable stir-fry in Szechuan sauce ¥ £17.00
with Thai asparagus, yam bean, shimeji mushroom
and Morinaga tofu
Noodle BNk Vegetarain Singapore vermicelli £11.50
Rice FFEKR Steamed jasmine rice v £3.50
REFIR Dried scallop and crabmeat fried rice £12.00
3B KR Mui choi glutinous rice v £8.00

Although all due care is taken, dishes may still contain ingredients

that are not set out on the menu and these ingredients may cause an

allergic reaction.
Guests with allergies need to be aware of this risk and should ask a
member of the team for information on the allergen content of our food.



MSG Allergy



Advanced order

SRHBHE (S)

Monk jumps over the wall
Double-boiled soup with abalone, fish maw
dried scallop, sea cucumber and dried shiitake
(24 hours notice required)

per person £80.00

Soup SERBEEASE Sweetcorn soup £9.00
with corn fed chicken and blue swimmer crab
HAMEE EREE Hot and sour soup £12.50
with chicken, shiitake and pomelo
W R s Dover sole soup with wild mushrooms £13.90
REVIES 2ES Vegetarian hot and sour soup v £11.50
Small Eat EOvro Stir-fry wild mushroom and water chestnut £10.00
lettuce wrap v
Fish BISERFIHR Snow egg white Chilean sea bass £36.00
in superior sauce
Seafood BRERE Steamed Royal King crab legs £39.00
E5IR in superior broth
Vegetable REABESE Choice of seasonal Chinese vegetable v
RARE Pak choi £11.00
B8 Choi sum £11.00
FTH Gai lan £11.00
2mEEanEs  Stir-fry lotus root, asparagus and lily bulb £12.00
in black pepper
ERbgER Stir-fry water chestnut, sugar snap and cloud ear v £11.00
sre=gwEmE  Three style mushroom stir-fry v £18.50
with gai lan, lily bulb and macadamia nut
Rice FHE R Steamed jasmine rice v £3.50

Although all due care is taken, dishes may still contain ingredients
that are not set out on the menu and these ingredients may cause an
allergic reaction.
Guests with allergies need to be aware of this risk and should ask a
member of the team for information on the allergen content of our food.












