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Signature Dinner Menu

£105 per person
Optional wine paring menu £55 per person

41 3 A AR
Lobster dumpling with Sichuan chilli sauce
C,CR,PS,SE

BR A A F 4 R AR
Yam & porR crispy dumpling
C, CRES,SE
B R R v
Mushroom spinach dumpling
C S, SE
Champagne Pommery, Brut Royal, Reims

El S
Half roasted Peking duck with pancakes
C, MO, s, SE

R T KT
Wok-tossed King prawns with breadcrumbs, pepper and onion
C, CRE
Whispering Angel, Chateau D Esclans, Provence, Rosé

5 o
Wagyu beef in hot ¢ sour broth

C, CR, MO, S, SE

IR
Chef’s egg rice with pickled vegetables

E, S, SE, SU

REFENIFK v

Braised Chinese mustard greens evaporated milk broth
M, SU
Malbec Las Terrazas, Mendoza

MAEB I AL v
Chocolate tart with mandarin sorbet
C,E M, N, SU
Rhythm, Alphonso Mango Wine (75ml)

Key to allergens: C - cereals containing gluten, CE - celery and celeriac, CR - crustaceans, E - eggs, F - fish, L - lupin,
M - milk, MO - molluscs, MU - mustard, N - nuts, P - peanuts, S - soya-beans, SE - sesame, SU — sulphur dioxide




