
菜
单



Lucy Wong is an ode to the 1957 novel, The World of Suzie Wong, 
by Richard Mason and ponders the question “What ever happened 
to Suzie’s daughter, Lucy?”

Immerse yourself in Lucy’s world for an evening of decadence and 
fun, enjoying Cantonese cuisine and signature cocktails informed 
by her mother’s past in Hong Kong and Lucy’s own glamorous 
London socialite life.

We’ll tell Lucy you stopped by… x



A discretionary service charge of 12.5% will be added to your bill. Menus & pricing subject to changes.

SIGNATURE COCKTAILS 

ZHU JIANG MARTINI £14.50  Crisp, smooth, boozy
Ukiyo Rice vodka, Mancino Sakura vermouth, cucumber bitters

YANGTZE MARGARITA £14.20  Tart, citrus, smoky
Bruxo X mezcal, yuzu sake, clementine cordial, lime juice, lemon zest, 
sugar rim

YU DYNASTY £15  Exotic, rounded, fresh
Ming River Baijiu, passion fruit purée, sugar syrup, lemon juice, 
peach bitters, topped with soda

SHI-SO-SOUR £14.50  Herbaceous, crisp, full in flavour
Rhubarb infused Toki whisky, rhubarb bitters, lemon juice, egg white, 
sugar syrup, muddled shiso leaf

CROUCHING TIGER £15  Fruity, delicate, refreshing
Blind Tiger Imperial Secrets gin, Kwai Feh lychee liqueur, Monin apricot 
brandy liqueur, Crème de Cassis, lime juice, mint leaves

JADE TEMPLE £15  Exotic, moreish, rich in flavour
Takamaka white rum, Monin apricot brandy liqueur, egg white, sugar 
syrup, lemon juice, peach bitters, muddled kiwi

PANDAN MILK PUNCH £14.50  Rich, creamy, subtle sweetness
Brugal Anejo rum, Wray & Nephew overproof rum, pandan infused black 
tea, pineapple juice, lime juice, jasmine syrup, milk

SHANGHAI 75 £16.50  Light, uplifting, elegant
Ukiyo Yuzu gin, Bombay Sapphire gin, Kwai Feh lychee liqueur, Blue 
Curaçao, Prosecco, lemon juice, lemongrass syrup

HK TIÁNDIAN £12.50  Creamy, nutty & sweet 
Haku vodka, Berentzen white macadamia liqueur, chocolate cookie syrup, 
cold brew coffee, single cream, pistachio purée, muddled raspberries, 
chocolate bitters

NON-ALCOHOLIC

PANOMA £10 
Everleaf Marine aperitif, grapefruit juice, jasmine tea syrup, soda

NINE DRAGONS £10
Lyre’s Amaretti, passion fruit purée, ginger syrup



FAVOURITE CLASSICS

MANHATTAN £14
Four Roses bourbon, Mancino Rosso vermouth, Angostura bitters

MANHATTAN VIA HONG KONG £15
Four Roses bourbon, The Orientalist Dragon whisky, Mancino Rosso 
vermouth, Angostura bitters

MARTINI £15
Haku vodka or Roku gin, Noilly Pratt vermouth

TOMMY’S MARGARITA £14
Tequila, lime, agave

SAZERAC £16
Bulleit Rye whiskey, Courvoisier VS Cognac, Peychaud’s bitters, 
Pernod Absinthe, sugar

VIEUX CARRÉ £15
Bulleit Rye whiskey, Courvoisier VSOP Cognac, Mancino Rosso vermouth, 
Dom Bénédictine liqueur, Angostura bitters, Peychaud’s bitters

SBAGLIATO £14.50
Campari, Antica Formula vermouth, Prosecco

FRENCH 75 £15
Blind Tiger Piper Cubeba gin, Prosecco, lemon, sugar

SIDECAR £14
Courvoisier VS Cognac, Cointreau, lemon

AVIATION £13
Chase gin, Briottet Violette, Luxardo Maraschino liqueur, lemon

A discretionary service charge of 12.5% will be added to your bill. Menus & pricing subject to changes.



FAVOURITE CLASSICS

 
PALOMA £13.50
Tequila, grapefruit soda, lime

CLOVER CLUB £13.50
Bombay Sapphire gin, Cambusier Raspberry liqueur, egg white, lemon, 
raspberry, sugar

MOSCOW MULE £13
Zubrowka Biala vodka, Angostura bitters, ginger beer, lime

MAI TAI £14.50
El Dorado 5yo rum, Wray & Nephew overproof rum, Planteray 3 Stars 
Silver rum, Cointreau, Orgeat, lime

OLD CUBAN £15
El Dorado 5yo rum, Angostura bitters, Prosecco, lime, sugar, mint

BRAMBLE £13.50
Bombay Sapphire gin, Creme de Mure liqueur, lemon, sugar

LAST WORD £14
Bombay Sapphire gin, Green Chartreuse, Luxardo Maraschino liqueur, lime

WHISKEY SOUR £13.50
Four Roses bourbon, Angostura bitters, lemon, sugar, egg white

CORPSE REVIVER NO.2 £14
Roku gin, Lillet Blanc, Cointreau, Pernod Absinthe, lemon

A discretionary service charge of 12.5% will be added to your bill. Menus & pricing subject to changes.



SPARKLING & CHAMPAGNE

Biscardo Millesimato Vintage Prosecco Brut (Italy)
glass 125ml £8 | bottle £42

Biscardo Millesimato Vintage Prosecco Brut Rosé (Italy)
glass 125ml £8.50 | bottle £47

Taittinger Brut (France)
bottle £95

Champagne Besserat de Bellefon Rosé Brut (France)
bottle £105

Laurent Perrier Rosé (France)
bottle £140

Champagne Besserat de Bellefon Blanc de Blanc (France)
bottle £140

Dom Pérignon (France)
bottle £350

A discretionary service charge of 12.5% will be added to your bill. Menus & pricing subject to changes.



WINES

WHITE 

Forge Mill Bush Vine Chenin Blanc (South Africa) 
glass 175ml £8.25 | bottle £34

Ponte de Lima Vinho Verde (Portugal)
glass 175ml £8.50 | bottle £36

Novapalma Organic Black Label Pinot Grigio (Italy)	  
glass 175ml £9 | bottle £38

Waipara Springs Sauvignon Blanc (New Zealand)
bottle £46

Kirrihill Estate Riesling (Australia) 
bottle £49 

Mille 951 Gavi di Gavi (Italy)
bottle £58

Domaine Jean-Paul Picard Sancerre (France) 
bottle £99

125ml serve available
A discretionary service charge of 12.5% will be added to your bill. Menus & pricing subject to changes.



ROSÉ

Rosa de Azafran Rosato (Spain)
glass 175ml £9 | bottle £36

Rosapasso Pinot Nero Originale (Italy)
bottle £42

Chateau L’Escarelle, Les Deux Anges Rosé (France)
bottle £60

RED 

Ai Galera ‘Poetico’ Castelao – Trincadeira (Portugal)
glass 175ml £8.25 | bottle £34

Gatito Loco ‘Crazy Kitten’ Organic Rioja Tinto (Rioja)
glass 175ml £9.50 | bottle £38

Capel Vale ‘Debut’ Cabernet – Merlot (Australia)	  
bottle £45

Manos Negras Stone Soil Select Malbec (Argentina)
bottle £60

Cartlidge & Browne North Cast Pinot Noir (USA)
bottle £72

Domaine Guillaume Gonnet Châteauneuf-du-Pape Rouge Bel Ami 
(France)
bottle £99

125ml serve available
A discretionary service charge of 12.5% will be added to your bill. Menus & pricing subject to changes.



BEER 

DRAUGHT

Sapporo 4.9% (568ml) £7.50
Bigmouth IPA 4.4% (568ml) £7.20
Tiger 4.8% (568ml) £7.50
Heineken Silver 4% (568ml) £7

BOTTLED

Birra Moretti 4.6% (330ml) £6.50
Heineken 5% (330ml) £6.50
Heineken 0.0% (330ml) £5.50

CIDER

Sassy Organic Cider 5% (330ml) £6.65

SOFT DRINKS

Coca Cola 200ml £3.50
Diet Coke 200ml £3.50
Ginger Ale £3.50
Franklin’s Lemonade £3.50
Franklin’s Ginger Beer £3.50
Franklin’s Pink Grapefruit Soda £4
Still Water 1l £5
Sparkling Water 1l £5

CHINESE TEA

Oolong Tea £5
Jasmine Tea £5
Chinese Black Tea £5
Pu-Erh (Fermented Tea) £5
Green Tea £5
Silver Needle White Tea £5

A discretionary service charge of 12.5% will be added to your bill. Menus & pricing subject to changes.



FOOD

SNACKS

PRAWN CRACKERS £4.50

RICE CHILLI CRACKERS (VG) £4

EDAMAME (VG) £4.50 
With sea salt & szechuan pepper

VEGETARIAN SPRING ROLLS (VG) £5.20
With signature chilli sauce

CRISPY CHICKEN SKIN £6 
With miso mustard dip

SALT AND PEPPER TOFU (VG) £7
With crispy shallots & chilli

DIM SUM

SIU MAI £8.75
4 pieces
Pork & prawn dumplings

HAR GAU £9
3 pieces
King prawn dumplings

CRAB & SAMPHIRE £9.50
3 pieces
Crab & samphire dumplings

MUSHROOM & TRUFFLE (V) £9.50
3 pieces
Mushroom & truffle dumplings

MONK’S VEGETABLE (V) £8.50
3 pieces
Mixed vegetable dumplings

DUCK PUFFS £8.50
3 pieces
Duck, spring onion & hoisin puff

A discretionary service charge of 12.5% will be added to your bill. Menus & pricing subject to changes.



CANTONESE ROAST MEATS

CANTONESE ROAST DUCK £16.50 
CHAR SIU PORK £13.50
CRISPY PORK BELLY £13.50
SOY CHICKEN £12.50

SHARING PLATES

DIM SUM BASKET 2 OF EACH £28
Siu mai 
Har gau
Mushroom & truffle (V)
Crab & samphire
Monk’s vegetable dumplings (V)

ROAST MEAT SHARING PLATE £29
Cantonese roast duck
Char siu pork
Crispy pork belly
Soy chicken

SIDES

STEAMED RICE (VG) £4 
Spring onion & sesame seeds

SIGNATURE FRIED RICE £8
Char Siu, egg, prawns, mixed vegetables

SINGAPORE RICE NOODLES £6.50 (V) (VGA)

WOK FRIED BROCCOLI (V) £6.50
Yuzu Kosho miso dressing, sesame seeds

JELLYFISH & CUCUMBER £8 
With sesame seeds, chilli, coriander

DESSERT

YUZU CHEESECAKE £7
PASSION FRUIT PANNA COTTA (V) £6.50

A discretionary service charge of 12.5% will be added to your bill. Menus & pricing subject to changes.



33-34 RATHBONE PL, FITZROVIA, LONDON W1T 1JN
LUCY@LUCYWONG.CO.UK
020 7255 1120 

WWW.LUCYWONG.CO.UK
@LUCYWONGLONDON

Please be aware that our food may contain or come into contact with common 
allergens, such as dairy, eggs, soybeans, tree nuts, peanuts, fish, shellfish, wheat, 
sesame seeds. While we take steps to minimise risk and safely handle the foods that 
contain potential allergens, please be advised that cross contamination may occur 
due to factors beyond our reasonable control.


