
The Wine
ContinuingContinuing our connection with cricket, pair your food with 
wines from the Sporting Wine Club. They have a collection 
of wines from some of the most skilful and prolific 
cricketers and sportsmen in history. All of the club’s wines 
are produced by sporting personalities and each wine they 
sell is an estate wine, bottled at source.

The Food
LeadingLeading Chinese Cricket Club's culinary expansion with over 
20 years’ experience, Executive Chef Ken Wang's cooking 
style fuses modern techniques with authentic flavours. 
Specializing in the light and sweet tastes of Huaiyang 
cuisine, one of four traditional Chinese cuisines - derived 
from the cities of Huaian, Yangzhou and Zhenjiang in Eastern 
China.

The Restaurant
Named in honour of the Chinese National Cricket team, 
our AA Rosette awarded restaurant has interiors that gently 
channel warm colours of green cricket pitches and mocha 
wooden wickets decorated with cricket memorabilia and 
framed pictures of China's first international team. 
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a - contains alcohol, d - contains dairy, g - contains gluten, 
n - contains nuts, v - vegetarian. 
Please let us know if you have any allergies or dietary requirements. 
An optional 12.5% service charge will be added to your bill.

MAIN 
Five Flavoured Chicken (a)
Sauteed shredded chicken in a spicy, 
sweet, sour, salty, garlic sauce

Dry Sauteed Beef (a,g)
 Sauteed Pak Choi with 
Wild Mushrooms Wild Mushrooms (v)

XO Seafood fried rice (g)

---

MIDDLE
Aromatic Crispy Duck (g)

served with pancakes, spring onions, 
cucumber and hoi sin sauce

---

STARTER
Vegetable Spring Rolls (g, n)

Salt and Sichuan Pepper Squid (n)

Classic Set Menu
35 per person for a minimum of 2 people

Dessert
Your Choice from our Dessert Section

---

MAIN 
Steamed Sea Bass Fillet 
with a Special Sauce (n)
Chan-do Chicken (n)
Fried chicken in a honey 

plum sauce

Wok-fried Asparagus Wok-fried Asparagus (v)
XO Seafood fried rice (g)

---

MIDDLE
The Emperor’s Crispy Duck (g, a, n)
served with pancakes, spring onions, 

cucumber and plum sauce

---

STARTER
Dim Sum Platter (g/n)

Prawn & scallop dumpling, har gau, 
chicken dumpling, spinach dumpling 

Marinated King Prawns in 
a Honey Soya Sauce (g, a)

Chef Ken’s Tasting Menu
50 per person for a minimum of 2 people
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Sichuan Special Fried Rice (g,n)
XO Seafood Fried Rice (g, n)
Singapore Fried Noodles (g, n)
Egg Fried Rice
Steamed Brown Rice (v)
Jasmine Rice (v)

Rice & Noodles
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Dry Sauteed Green Beans (v)
Three Seasonal Greens (v)
Sauteed Pak Choi (v)
with wild mushrooms

Stir-fried Water Spinach (v)
with fresh garlic 

Wok-fried Asparagus Wok-fried Asparagus (v, n)
with wild mushroom, gingko and 
cashew nut

Stir-fried Chinese Long Stem 
Broccoli with Ginger (v)
Braised Aubergine with Garlic (v, g)
in a northern Chinese soy paste

From the Soil | 土 (Vegan)
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Steamed Seabass Fillet
in your choice of sauce: 
homemade bamboo, garlic and chilli (n, g) 
or soy sauce (g)

Wok-fried Scallops (a, n)
with asparagus and cashew nuts

Sauteed King Prawn and ScallopsSauteed King Prawn and Scallops
(a, g, n)
in XO sauce

Baked Salmon (a, g)
with a classic Shanghai smoked fish sauce
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Dry Sauteed Beef (a, g, n)
in a spicy orange sauce

Country-style Beef (a, g, n)
sauteed beef fillet with a spicy soy sauce

Quarter 12.5 
Half 24
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Traditional Aromatic Crispy Duck (g)
served with pancakes, spring onions, 
cucumber and hoi sin sauce

Five Flavoured Chicken (a, g)
sauteed shredded chicken in a spicy, sweet, 
sour, salty, garlic sauce

Chan-do Chicken Chan-do Chicken (a, g, n)
bite-sized fried chicken in a spicy honey 
plum sauce
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The Emperor's Crispy Duck (g, n)
a butterfly crispy duck with king prawns and 
nuts served with pancakes, spring onions, 
cucumber and plum sauce

Sliced Slow-braised Pork Belly 
(a, g, n)
serserved with sticky rice and gravy

Braised Beef Short Ribs (a, g, n)
with Shaoxing pickled cabbage

Braised Pork Ribs (a, g, n)
served in a preserved plum and vinegar sauce,
sprinkled with icing sugar

Sautéed Monkfish Fillets (a, g, n)
wwith a rice wine sauce, water chestnut, 
bamboo shoot and black fungus

Crab meat with Egg Whites (a, g, d)
hand-picked Devon crab meat sauteed 
with egg whites and served with peashoot

Ants Climb on a Tree (a, g, n)
sauteed minced beef with glass noodles 
in spicy garin spicy garlic sauce over Chinese greens

Chef Ken’s Specialties (From Huaiyang) 
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Dim Sum Platter (a, g, n)
prawn & scallop dumpling, har gau, chicken 
dumpling, spinach dumpling

Asparagus and Sweet Corn Soup
your choice of chicken or vegetable

Sichuan Hot and Sour Soup (g, n)
yyour choice of chicken or vegetable

Wonton Soup (g, n)
Crispy Vegetarian Spring Rolls 
(3 pieces) (v)

Sesame Prawn Toast (d, g, n)
Marinated King Prawns in a Honey 
Soya Sauce (g)
Aromatic Duck Spring Rolls Aromatic Duck Spring Rolls (g)
Salt & Sichuan Pepper Squid (g, n, s)
Dry Sauteed Wild Mushroom with 
a Chopped Chilli Sauce (g, n, s)
Yum Cha Platter (a, d, g, n)
crispy vegetarian spring rolls, 
sesame prawn toast, chicken dumplings, 
pprawn dumplings, spinach dumpings

Soups and Appetisers 


