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Christmas Day Menu

£150 pp
Window Table | £175 pp
*Veuve Clicquot Champagne pairing | £80 pp*

All dishes may contain traces of nuts & most of our dishes contain sesame. Please let your waiter or waitress know if you have any allergies or intolerances.
Minimum 2 people to order set menu. Tables of all size to choose dishes from selection as per guidance on menu. Prices are indicated in GBP (£).
All prices include VAT at the current rate. A 15% discretionary service charge will be added to the final bill.
Our menus are sample menus & are subject to change.

V - vegetarian, VG - vegan, GF - gluten free

‘g Signature dish



A Cold Starter

CHOOSE 1 FROM BELOW

4 &7 KK
Kou shui turkey

Tender poached turkey breast in a chilli broth
BRI 2 )
Black diamond
Deep-fried charcoal tofu tossed with spiced salt | v, VG
DAREESL B JE
Calamari flowers
Tender squid in Sichuan peppercorn & chilli oil
CpEES:
Green asparagus
dressed with white sesame
DAE EIRK By
King crab

with Yunnan pepper & kumquat chilli sauce

e ot Starter

CHOOSE 1 FROM BELOW

Dok A A
Sichuan spiced ‘Pigs in Blankets’

HHETHH
Scallop eI prawn wontons
with hot & spicy sauce

2R
Crispy prawn rolls

Filled with prawn, mixed seafood & vegetables

Vegetarian spring rolls
Filled with mushrooms & cabbage, served
with spring onions | v
8 WA A FR A 3
Wok-tossed chicken wings
with garlic & bell peppers

B8 Oim Sum

CHOOSE 1 FROM BELOW

A e A B
Wagyu beef mille-feuille
Slow-cooked with black pepper
5 R AL
Mushroom & spinach dumplings|v,vc
R AL
Pan-fried ma la spicy chicken dumplings

Rl AP &A%
Steamed sea bass fillet eI pickled
chilli dumplings
ZBRITE

Pan-seared ginger lobster baos

*NV Veuve Clicquot, Yellow Label Brut*

I FH A8 Upgrade Your Experience

B KM | 60
Festive Peking turkey

(Tender turkey breast marinated with our signature Peking-style seasoning,
roasted to a crispy golden finish, served with roasted potatoes, serves 2-3 people)

b = 7 B Whole 120 | Half 70
Roasted Peking duck,

Served in two stages, second stage served as a side dish
(Whole duck serves 4-6 people, half duck serves 2-3 people)




~ .H)— .
F Rk Mains

CHOOSE 2 FROM BELOW

FRIRIT B kN R
Ma La chilli prawns Sichuan spiced lamb shank,
Fried with dried chilli, Sichuan pepper & Chinese celery tossed with baby potatoes
R ok 45 7+ 45 % 4y RIIT R it i
Wok-fried cod fillet Red Lantern
in a subtle blend of sweet chilli & oyster sauce Crispy soft-shell crab with Sichuan dried chilli
% T8 4m kA REE 2R
Ma La beef tenderloin Mapo tofu
Bell peppers, chilli & black bean sauce Chilli sauce | v, ve
F TR =38 T
Sweet & sour chicken Wok-tossed lotus root

with red onion, yam & bell pepper with Chinese pickled vegetables & pine nuts | Vv, VG

*2018 La Grande Dame, Veuve Clicquot, Brut™

F R Vegetables < Sides PR Rice eI Noodles

CHOOSE 1 FROM BELOW CHOOSE 1 FROM BELOW
e R I E AR |
Wok-fried kai-lan Black truffle fried noodles
with ginger sauce | V, VG, GF with vegetables & fungus | v
W e F UP A1) AR
Wok-fried Chinese asparagus with chilli| v Chef’s pickled vegetable fried rice | v
Rk B T # FI 4R
Sichuan style aubergine tempura | v,vG Hutong spicy fried rice

with prawn, fennel seeds & chilli oil

5. Desserts

CHOOSE 1 FROM BELOW

R A
Ma la spicy chocolate tart
ERAFT
Mango pudding
with cranberry compote | GF

MG EE
Mandarin sorbet

*NV Veuve Clicquot Rosé™*




