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:};f-ﬁ% Mixed Starter Platter for 2

Barbecued Ribs, Spring Rolls, Sesame Prawn Toast,
Crispy Seaweed served with Sweet Chilli Dip
(£9 per additional person)

A BR7S Aromatic Duck
Crispy Shredded Duck served with Pancakes,
Cucumber, Spring Onions and Hoi Sin Sauce.

I 1/4 Duck 6 Pancakes
¥4  1/2Duck 12 Pancakes
—1&  Whole Duck 24 Pancakes

¥ }; Prawn Crackers

Puffy Prawn flavoured Crackers

# % Spring Rolls -

Mini Vegetarian Spring Rolls (6)
B3 Crispy Seaweed - (7
Shredded and Salted Seaweed
with Grounded Fish Topping

% Soup

B2 % % Hot & Sour Soup 4 (%
Mix Veg, Tofu, Shrimps, Pork, Egg in Spicy Soup
7% Mix Vegetables, Tofu, in Spicy Soup #f’
-4 K. % Creamy Sweetcorn Soup @
#: % Chicken and Egg
& P] Crab Meat and Egg

@74@5#— P] & West Lake Beef Soup (%

Minced Beef, Tofu Pieces and Egg in Thick Soup

%é_g %%i Seafood & Tofu Soup |

Diced Scallops, King Prawn and Tofu in Thick Soup

%38 2 J§ % Salmon Head & Tofu Soup (5
Salmon Head Broth with Tofu and Ginger

4.00

7.20

7.50

6.80
5.80

6.80
7.50

6.80

7.50

6.80

10

17

18

19
20

21

22
23

25

24
26

] § 4+ Sesame Prawn Toast
Fried Toast with Prawn filling coated in
Sesame Seeds (6)

}%J‘]‘ #F'ﬁ‘ Barbecue Spare Ribs
Barbecued Ribs in Barbecue Sauce

AL E HEB Salt & Chilli Ribs 4 |
Barbecued Ribs coated in Salt and Chilli

. E F Mix Vegetable Soup -7 |

Mixed Vegetables in Clear Broth
2 & % Vegetable and Pork Soup (5

Pork Slices, Tofu, Vegetable and Salted Egg Broth

(minimum order for 2 People) price per person

£ K% Wonton Soup

Pork and Prawn Filled Dumplings in

Chicken Stock Soup

)% Standard (4)
X Large (10)
2 7K£% Prawn Dumpling Soup
Prawn filled Dumplings in

Chicken Stock Soup (10)

H Congee . i rorin

¥l # Plain Congee (%

8.50

10.00

10.00

6.50

7.00

8.00

13.50

13.80

5.50

}i%ﬁﬁ] # Century Egg and Pork Congee |3

Sliced Pork, Century Egg and Salted Egg

% #Z 2 P #% Minced Beef Congee (7

Minced Beef and Ginger
%¢ 8% Pork Liver Congee (%
FEAF ¥ Special Congee

Fried Pork Rind, Fish Cake, Hog Maw,
Duck and Beef

7.10

7.10
7.10

8.20



. o 'f = Vegan Options J = Spicy K\= Gluten Free Options
B
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N\
# ) Chicken Dishes

27 BF3E #E Chicken w/ Chinese Leaf (7
Diced Chicken Breast with Chinese Leaf in Garlic  14.20

28 V)l # Sweet Chilli Chicken
Diced Chicken Breast with Peppers, Celery in
Sweet Chilli Sauce 14.20

29 JER #H Chicken & Cashew Nuts |5
Diced Chicken Breast with Cashew Nut, Water
Chestnut, Carrot, Bamboo Shoot, Peppers

in Garlic Sauce 14.20
30 x#FE Chicken in Black Bean Sauce 36 wEw&$E Sweet & Sour Chicken (%

Diced Chicken Breast with Pepper, Onion in Lightly Coated Chicken with Pineapple, Peppers in

Black Bean Sauce 14.20 Sweet and Sour Sauce 14.20
31 FEE #E Chicken w/ Mixed Vegetables (7 37 wEu@#EFR Chicken Balls

Diced Chicken Breast with Straw Mushroom, Deep Fried Battered Chicken Breast Pieces served with

Bamboo Shoot, Carrot in Oyster Sauce 14.20 a Slice of Lemon and Sweet & Sour Dip 14.20
2 £ B # Chicken w/ Spring Onions + Ginger (% 38 % #f Chicken in Satay Sauce

Diced Chicken Breast in Spring Onion Diced Chicken Breast with Peppers, Onion, Celery

and Ginger Sauce 14.20 Baby Corn in Satay Sauce 14.20
33 #EE#E Chicken in Lemon Sauce (5 39 pEE3E#E Chicken & Mushrooms (5

Lightly Coated Chicken Slices in Lemon Sauce 14.20 Diced Chicken Breast with Mushrooms and
34 *&gﬁ%ﬁ Salt & Chilli Chicken 4 (5 Onions in Mushroom flavoured sauce 14.20

Lightly Coated Chicken Salted with 5 Spice 40 %ﬁ%% Chicken Foo Yung (%

Seasoning, Chilli’s and Spring Onions 14.20 Shredded Chicken Omelette with Beansprouts and
35 ‘ﬁ"ﬁ—%ﬁ Chicken Curry Mushrooms 14.20

Diced Chicken Breast with Mushrooms, Peppers, 42 éﬁ'%‘ﬁ‘%iﬁ’ﬁ

Peas in Creamy Curry Sauce 14.20 Steamed Chicken + Mushroom

Steamed Chicken with Black Fungi Mushrooms
and Dried Lily Flowers (Large Plate) 19.50

Please Inform Staff of any Dietary Requirements

All Prices are Subject to a 10% Service Charge
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. B&®k Roasties
i s fies s S ey

to Maintain Texture.
Please Ask to be Heated

B2 78 Roast Duck (3
Our Popular Crispy Skin, Roasted Duck, Chopped and
Served On-Bone with Homemade Soya Sauce.

15 }f$ Standard Portion 14.80
F¥4  1/2Duck 19.50
—4  Whole Duck 38.00

X ¥ “Char Siu" Roast Pork
Marinated Honey Roast Pork, Sliced and Glazed in
Honey, Served with Salted Peanuts and Soy Sauce
¥2 P] Crispy Belly Pork (3
House Favourite, Slow Roasted Tender Belly Pork
with Crispy Crackling Skin

%"*%J}ﬁ- Two Roasties

Your Choice of Two Roasted Meats in a Platter

17.50

18.50

19.50

=3¥& Three Roasties

A Platter of All Three Roasted Meats 20.50

78 B Duck Dishes

#F ¥ 75 Duck & Beansprouts (%
Roast Duck Slices on a Bed of Beansprouts

15.80

with Gatrlic Sauce

ﬁ)fﬁ‘ﬁ% Duck in Black Bean Sauce
Roast Duck with Peppers in Black Bean Sauce

viin 4‘,“3% Duck in Orange Sauce (§
Roast Duck Slices on a Bed of Pineapples

15.80

with Orange Sauce 15.80

#ER T8 Sweet & Sour Duck (3
Roast Duck with Pineapple, Peppets in
15.80

Sweet and Sour Sauce

#F 78 Duck in Plum Sauce
Roast Duck Slices on a Bed of Chinese Leaf

with Plum Sauce 15.80

59

60

61

62

63

64

65

66

73

67

68

4

BF 3% 2 ) Beef with Chinese Leaf in Garlic (3

Beef Slices with Chinese Leaf in Garlic Sauce 15.20

v9 )il 4P Sweet Chilli Beef #

Beef Slices with Peppers, Celery in Sweet
Chilli Sauce

J& R 4 P Beef with Cashew Nuts (3
Beef Slices with Cashew Nut, Water Chestnut,
Carrot, Bamboo Shoot, Peppets in Garlic Sauce

gk A 2F PJ Beef in Black Bean Sauce
Beef Slices with Peppers in Black Bean Sauce

M 3% 2 P Beef & Mixed Vegetables (3

Beef Slices with Sttaw Mushroom, Bamboo Shoot,

15.20

15.20

15.20

Carrot in Oyster Sauce 15.20
-y —'fF- P*\] Beef with Spring Onions + Ginger (§

=

Beef Slices in a Spring Onion and Ginger Sauce 15.20

F 2F P} 4% Crispy Shredded Beef _#
Crispy Light Coated Shredded Beef with Peppers
and Celery in Canton Sauce

w2 2 P Beef Curry #

Beef Slices with Mushrooms, Peppet,

15.20

Peas in Creamy Curtry Sauce 15.20

v v -5]'- B Braised Beef Curry
Our Slow Cooked Beef Brisket and Beef Tendon
Cooked in Curry Sauce

//% 3% —’1" I/’i] Beef & Mushroom (%

Beef Slices with Mushrooms in Sauce

W22 P Satay Beef

Beef Slices with Peppers, Onion, Celery

17.20

15.20

15.20

Baby Corn in a Satay Sauce




Vegan Options _# = Spicy

2+ By Beef Dishes

69 %@ﬁ,gjﬁ#-i}ﬁ]’ Sizzling Black Pepper Steak (5
Sitloin Steak Fillets in Black Peppers Sauce
served on a Hot Plate 20.50
70 %’gﬁﬂ’ i‘#—i}ﬁ]’ Sizzling Canton Beef Steak

Sirloin Steak Fillets in Canton Sauce served
on a Hot Plate

71 2FH 3 Beef Book Tripe
Beef Book Tripe, Cooked in either
¥ ¥®  Ginger and Onion (¥
M Black Bean Sauce
¥1%) Plain Boiled w/ Chilli + Soya Dip (&

%% B Pork Dishes

74 BF ¥ X )& Roast Pork and Chinese Leaf
Stir Fried Roast Pork with Chinese Leaf 14.80

75 )] X k& Sweet Chilli Roast Pork
Roast Pork with Peppers, Celery in
Sweet Chilli Sauce 14.80

76 3 3 X} Roast Pork with Beansprouts
Roast Pork on a Bed of Beansprouts
with Garlic Sauce 14.80

77 XI}%%% Roast Pork Foo Yung
Roast Pork in Omelette with Beansprouts
and Mushrooms 14.80

78 vEw& PJ Sweet & Sour Pork |5

Lightly Coated Pork Pieces with Pineapple,
Pepper in Sweet & Sour Sauce 14.80

79 A F Sweet & Sour Pork Ribs. (7
Lightly Coated Pork Rib Pieces with Pineapple,

Pepper in Sweet and Sour Sauce 16.00
80 % 7 }ﬁoﬂ]’—'ﬁ’ Steamed Ribs in Black Bean
Steamed Chopped Ribs in Black Bean Sauce 14.80

% = Gluten Free Options

81

82

3E IR B Sticky Ribs 4
Marinated Ribs Fried until Crispy then
Stewed in Sweet Chilli Sauce 17.50

R 2 M Pork and Long Beans |5
Stir Fried Minced Pork and French Long Beans 16.00

82a & 38 ¥V B P) Preserved Pork & Water Lily

8

(S8}

84

85

86

87

8

oo

Preserved Pork and Sliced Water Lily in
Red Beancurd Sauce 16.00

B P X FEI\ Sizzling Canton Pork Chop

Pan Fried Pork Chops in Canton Sauce

Served on a Hot Plate 15.80
£ ® 2P\ Pork Chop in Onions and Ginger |5

Pan Fried Pork Chops in Spring Onions

and Ginger Sauce 15.80
AU Z2 P\ Pork Chop in Salt & Chilli 4 (&

Pan Fried Pork Chops Salted with Five Spice

Seasoning, Chillies and Spring Onions 15.80

#§ 3 32 P] Mui Choy Belly Pork
Slow Cooked Steamed Tender Pork Belly

with Preserved Vegetables 17.50
8% %, 75 3 Bif Steamed Pork + Salty Fish Cake
Steamed Minced Pork with bits of Salted Mackerel,
Contains Prawns 16.00
8% %, AL A #f Pan-Fried Pork + Salty Fish Cake
Pan-Fried Minced Pork with bits of Salted Mackerel
Contains Prawns 16.00

88a ¥R il . A }'-"‘ Pork in Shrimp Sauce

89

90

Sliced Pork with Minced Salty Fish Steamed in
Shrimp Sauce 18.20

}f’F KX B% Crispy Pork Chitterlings

Fried Pig’s Intestines served with
Pickled Vegetables and Hoi Sin Sauce 16.00

"7]‘! % # ﬁiﬁg‘ Bt Hog Maw in Pepper Broth

Pig’s Stomach and Preserved Vegetables
Stewed in Black Pepper Broth 17.20
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93

94

95

96

97

98

99
100

101
102
103

B
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#3 % Seafood Dishes

&‘%“ KX ¥ King Prawn in Satay Sauce
Peeled King Prawns with Pepper, Onion, Celery
Baby Corn in Satay Sauce 16.00

®::3 % KX ¥ King Prawn w/ Mixed Vegetables {7
Peeled King Prawns with Straw Mushroom,

Bamboo Shoot, Carrot in Oyster Sauce 16.00

B3 K ¥ King Prawn & Mushrooms (5

Peeled King Prawns with Mushrooms in sauce

JE R K3 King Prawn & Cashew Nuts. |
Peeled King Prawns with Cashew Nut,
Water Chestnut, Carrot, Bamboo Shoot and
Peppers in Garlic Sauce

v Kk ¥R King Prawn Curry

Peeled King Prawns with Mushrooms, Pepper,

16.00

16.00

Peas in Curry Sauce 16.00

B I ¥ 4= King Prawns in Scrambled Egg |
Peeled King Prawns in Scrambled Egg

with Spring Onions 16.00

B & ¥ Seafood with Chinese Leaf (%

Chinese Leaf in Garlic and Oyster Sauce cooked with

Kk ¥&  Peeled King Prawn 16.00
#E8k  Squid 16.00
#B#  Mixed Seafood Squid, Prawns, Scallops ~ 17.20
# At Black Bean Sauce
Peppers in Black Bean and Chilli Paste Sauce with
X I¥& Peeled King Prawn 16.00
&k & Squid 16.00
WM Lightly Coated Frogs Legs 16.00

104
105
106
107

108
109

110
111

112
113
114
115
116
117

118

119

£ # Spring Onions & Ginger |

Spring Onion and Ginger Sauce cooked with

P Peeled King Prawn 16.00
wH Baby Squid 16.00
WHME Lightly Coated Frogs Legs 16.00
X3 Lightly Coated Oysters 19.80

"#‘3% Sweet & Sour |5

Sweet Tomato and Vinegar based Sauce cooked with

K| Pecled King Prawn 16.00
p 8. Lightly Coated Diced Cod 16.00

9 )] Sweet Chilli g
Peppers and Celery in Sweet Chilli Sauce cooked with

P Peeled King Prawn 16.00
p%: Lightly Coated Diced Cod 16.00
ALE Salt and Chilli g
Salted with 5 Spice Seasoning, Chillies & Spring Onions

KR King Prawn 16.50
&k Squid 16.50
W%  Baby Squid 16.50
WM Lightly Coated Frogs Legs 16.50
B & Soft Shell Crab 18.20
K¥E (F#%)  On-Shell King Prawn 19.50

iﬁ_{_%j’_ }% 3 Seafood + Japanese Tofu (&
Peeled King Prawns, Squid, Scallops and
Japanese Egg Tofu Cooked in Garlic Sauce 18.20

XO¥% g J§ ¥ =& 3 Seafood in XO Sauce (&
Peeled King Prawns, Squid, Scallops and

Tofu Cooked in XO Sauce 18.20

Please Inform Staff of any Dietary Requirements

All Prices are Subject to a 10% Service Charge



’,ﬁ = Vegan Options ,j = Spicy @ = Gluten Free Options
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7,

%% Seafood Dishes

120 K &I Cod with Sweetcorn Sauce |5
Cream Style Sweetcorn Sauce on a bed of
Lightly Coated Diced Cod 16.00

121 B PIINFEZE Straw Mush & Crab Meat |
Crab Meat and Egg White Sauce on a bed
of Boiled Straw Mushrooms 17.20
122 k& vk %% Baby Squid with Pickled Vegetable
Baby Squid cooked with Pickled Vegetables 15.80
# 7T & Steamed Salmon in Black Bean Sauce
Black Bean, Chilli Paste and Soybean Steamed with
123 =X & Salmon Belly 17.20
124 =X & Salmon Head 17.20
125 BRYE#F 8k Deep Fried Squid (&

Lightly Coated Squid with side of Canton Dip 16.00

126 BRYE X3 Deep Fried King Prawn Balls
Battered King Prawn Balls with Canton Dip (8)  16.00

127

12

o)

129
130
131

133
135

1R #3 %% Seafood Specialties

#%F Scallops
Fresh Steamed Scallop on Shell (price per Scallop)
(price may vary depending on size of scallops)
FRB% AR with Glass Noodle + Garlic (3 6.50
&%k Black Bean Sauce 6.50
#% & Fresh Sea Bass

Whole Sea Bass Steamed On-Bone Seasonal Price

7F7 Steamed + Soy Sauce (§

+% Steamed + Pork & Chinese Mushrooms — +£4
# T Steamed + Blackbean, Fresh Chilli _# +£4
# 8 Deep Fried Whole Fish with

Sweet & Sour Sauce (§ +£6

H A 2% H & Turbot

Fresh Whole Turbot Steamed with Herbs

Steamed On-Bone + Homemade Soya Seasonal Price
# JE. ¥ Giant Tiger Prawns
ZFhme Garlic Soya (6) 21.50
FEBR# X Glass Noodle & Garlic (6) (3 21.50
¥ E FE¥R Live Lobster (3

Cooked in Ginger and Onion Sauce
Can be served with a Noodle Base Seasonal Price

2 . .
£ B & Live Crab (3
Cooked in Ginger and Onion Sauce

Can be served with a Noodle Base Seasonal Price

Vo)
| R

BRYE 2 3% Deep Fried Oysters

Battered Oysters with Five Spice Dip 19.50
BeAr % & % Turbot Fish with Tofu Skin

Lightly Coated Turbot Chunks in Soybean

Sauce with Pork and Tofu Skin. Contains Bones 19.50

% 4 Golden Batter
Salty Egg Yolk and Butter Coated Golden Batter with

X¥ (F#%) On-Shell King Prawns 20.50
ek Squid 18.20
3 Soft Shell Crab 19.20

#E JA 35 Dry Chilli J S
Dried Chillies and Dried Garlic Tossed with
K¥& (F#)  On-Shell King Prawns 20.50
\é] % kﬂ‘-’a Fresh Boiled King Prawns {3
Fresh On-Shell King Prawns Plain Boiled
with a side of Chilli Soy Sauce 19.80

Lobster & Noodle
T AR IF VLT WA @ K

Choose to have your Lobster/Crab with a Noodle Base

2 26 Wonton Noodle +£5 per noodle
)i R Crispy Fried Noodle  +£8 per noodle
VIREE S Fried Ho Fun +£8 per noodle
s Long Life Noodle  +£10 per noodle
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¥ Vegetable Dishes '\
.

147 b 3F 3 Beansprouts -7 |3 GaiLan
Stir Fried Beansprouts 8.90
148 ¥F & 3E Chinese Leaf -7 (3 kx5
W Y Pl i T A
Stir Fried Chinese Leaf in Garlic Sauce 10.50 163 7R N ﬁ‘}% Steamed_ al,n T ulli
*’ ,ﬂ-; d d bl ) Plain Steamed Tofu Slices with Soy Sauce 14.00
149 AT & Fried Mixed Vegetables - |5 5% 5
A= )
Mixed Vegetables Stir Fried with Garlic 11.50 = EZ";% Steamed Prawn Stuffed Tofu Vo
. 164 8 with Soy Sauce 17.20
~ ﬁﬁ ;fﬁe {
150 B Monks Style Vegetables -f | 165 B  with Egg White Sauce 17.20
Stir Fried Mixed Vegetables with Fungi and Tofu  13.50 = ]( 4 silk )
. .. . . 7% Steamed Silky Egg (&
151 Fr ¥y 2 F Aubergine in Garlic -7 (5 e ‘ & > y Egg |7
Aubergine cooked in Garlic Sauce 12.50 55 I%%i LPlet g
X 166a = Centry Egg and Salted Egg 16.00
3 25 Ll q g o P
152 7R E W B A8 Broceoli in Garlic -7 (5 166b  #EEM  Seafood and Tofu 17.50
Stit Fried Broccoli in Garlic Sauce 12.50 ‘é‘) % k Ch
% Pak Choi
153 ¥ g %%% Broccoli with Scallops & - lic o & 5
Stir Fried Broccoli and Scallops in Garlic 18.60 al ;i (Gl 51 ) 12.50
168 b Opyster Sauce 12.50
@ = . . . . {
153q &, J&-P\ ¥ B J& Broccoli with Fish Lips @ B Prawn Cake {3 e

Stit Fried Broccoli and Fish Lips, in oyster sauce  19.60

. ) . ;ﬁ:% Gai Lan
154 F R ﬁﬁﬁ- Salted Radlsh ‘Omelette. @ ‘ e (e Femm
Pan-Fried Omelette with Radish and Spring Onions 14.80

_ i 170 HE Gatlic »f (& 14.50
155 #8% 2 J§ Sweet & Sour Tofu -7 | 171 7 Ginger = (& 14.50
Deep Fried Tofu with Pineapple, Peppers in 172 B it Sumes 14.50
Sweet and Sour Sauce 14.80 .
173 R A Prawn Cake | 18.00

156 ¥% 78 2. J§ Tofu in Oyster Sauce -

Fried Tofu with Straw Mushroom,

B3 E Ung Choi
aka. Morning Glory

Bamboo Shoot, Carrot in Garlic Sauce 14.80 - V
174 £ Garlic (3 13.50
7 JN Bitter Melon ) 70
' - 175 MW B L Fragmented Beancurd g »f 13.50
SE bl in Stir Fri A
el L Plain Stir Fried~f" {3 a5 176 BE % Malaysian Shrimp Paste Sauce 13.50
158 H$HF Ribs in Blackbean Sauce 17.20 % Chov S
32 ) AN
159 4Py Stir Fried with Beef 17.20 = Loy sum )
BUE Salt & Chilli 177 HE Gatlic »f (& 13.50
A
sz Sait illi 4 178 ¥y Opyster Sauce 13.50
Salted with Five Spice Seasoning, Chilli + Spring Onions )
_ 179 K Pickled Veg Soup #f 14.50
160 25 Tofu »f 13.50 . .
_ . 180 BB Prawn Cake | 16.80
161 E2F205 Japanese Egg Tofu 15.50 )ﬁig _ % T 4
. 183 %9 Ma Po Tofu
3= D % 'i . A YN
162 W%%% = ;;5% Steamed Aubergine ~fy Minced Beef and Tofu cooked in Chilli Sauce 16.00

Steamed Aubergine + Glass Noodles and Garlic 15.80

184 F5BRIE 2 J§ Vegetarian Ma Po Tofu -7 4
Mixed Vegetables and Tofu cooked in Chilli Sauce 14.00

BB EM EJS Sizzling Tofu -7 (&

Fried Tofu cooked with Black Pepper Sauce

served on a Hot Plate 16.00
®E S ﬁ Pei Par Tofu

Fried Tofu and Prawn Balls in Oyster sauce 16.00
FLEE 2 )& Fried Stuffed Tofu (%

Prawn Stuffed Tofu with Soybean Sauce 17.50

FLEE =% Three Stuffed Delicious
Prawns stuffed Peppers and Tofu, Pork stuffed
Aubergine Fried and cooked in Blackbean Sauce 17.50




#{ = Vegan Options _# = Spicy t"i“: Gluten Free Options

A

A& 4F Claypot Dishes

189 Br#R 4 E B Vegetarian & Glass Noodle »f (3

Mixed Vegetables with Glass Noodle in Gatrlic 15.00

190 a‘ﬁ/}ﬁﬁ Vegetarian & Beancurd Paste »f (§
Mixed Vegetables with Glass Noodle cooked

in Red Beancurd Paste 15.80
191 .7 2F %% Braised Beef Brisket
Five Spice Beef Brisket and Tendon Stew 17.20

192 % iy 2. J§ & Fish Belly Tofu
Lightly Coated Salmon Fish Belly and Tofu

with Pork in Soybean Sauce 17.00
193 @38 2§ Fish Head Tofu 198 W% & 2 )5 8 # 4% Chicken Tofu Salty Fish
Lightly Coated Salmon Fish Head and Tofu Salliesl Maa kel @i kan el alean
with Pork in Soybean Sauce 17.00 cooked with Soybean 18.00
194 ¥ & % 384 Fish Head Ginger Onion (3 199 & JBTh %#_»ﬁ Fish Lips & Duck Feet
Lightly Coated Salmon Fish Head in Ginger Fish Lips and Duck Feet with Belly Pork & Veg 20.50
and Spring Onion Sauce 17.00 o
)’p 4 . . 200 KRB 2 848 Oyster Belly Pork
195 %‘%‘%ﬁ i JJ Chicken Pork Liver Lightly Coated Oysters and Belly Pork
Chicken and Pork Liver in Ginger Soybean Sauce  17.00 in Soybean Sauce 20.50
196 }\}é\i}%% Mixed Meat Tofu (3 201 —“%Jﬁ:.@f'—ﬁ Seafood Duck Feet
Fish Balls, Fish Cake, Roast Pork, Belly Pork, Fish Balls, Fish Cake, Squid, King Prawns, Scallops
Hog Maw, Squid, King Prawns, Pork Liver and Tofu in and Fish Lips with Duck Feet 20.50
Soybean Sauce 17.50 .~ =
202 i‘/l_;"h }% 4% Tong Kwong Tofu
5 4 y: Q .
197 @(‘ ‘@ ﬁ] fé% % 5%‘ Salty Fish Aubergine Fish Balls, Fish Cake, Roast Pork, Belly Pork,
Minced Pork, Salted Mackerel and Fried Aubergine Hog Maw, Squid, King Prawns and Pork Liver in
iaiDdeleSoy Sauce 17.50 Broth with Steam Prawn Stuffed Tofu 20.50

203 W EFr & - Hp Sirloin Satay

Beef Sitloin Strips, Japanese Mushrooms
and Glass Noodle in Satay Sauce 22.00

)| 3 Sichuan Dishes

204 45 P Twice Cooked Pork #
Stir Fried Belly Pork Slices cooked with
Fresh Chilli Peppers and Sichuan Peppercorn 17.20

205 JK#A P Water Cooked Beef # #
Sichuan Peppercorn and Dry Chilli Broth with

Tender Beef, Beansprouts, Japanese Mushrooms,
Black Fungi and Chinese Leaf 17.20

206 7K EE Mouthwatering Chicken #
Chopped Fresh Corn-Fed Chicken On-Bone with
Marinated in Sichuan Chilli Oil. Served Cold 19.50

Please Inform Staff of any Dietary Requirements
All Prices are Subject to a 10% Service Charge




#R Rice Dishes

207 ¥14k Boiled Rice ')
Plain Boiled White Rice 3.80

208 #UE £\ AR Salt & Chilli Pork Chop 4 (&
Salt and Chilli Pan-Fried Pork Chops on

Boiled Rice 14.20
209 T ARFEP\ABR Canton Pork Chop with Rice
Pork Chops in Canton Sauce on Boiled Rice 14.20

209a B J&§ K% AR Belly Pork and Tofu Rice (&
Belly Pork and Tofu in Garlic Oyster Sauce

on Boiled Rice 14.20
210 7AHEB 4R Steamed Ribs Rice

Steamed Blackbean Ribs on Boiled Rice 14.20
211 J5 4R Braised Beef Rice

Braised Beef Brisket on Boiled Rice 14.20

212 %H“}ﬁ%ﬂf’éﬁ& Braised Beef Curry Rice

Braised Beef Brisket in Curry Sauce on
Boiled Rice 14.20

213 353 ¥ 4R Fu Kien Fried Rice
Diced Duck, Prawns, Chicken, Chinese Mushrooms,
Gai Lan in Oyster Sauce on Fried Rice 14.80

214 B 75-#R Vegetarian Rice &
Mixed Vegetables with Tofu, Fungi on Boiled Rice 13.60

l,‘%‘ﬂ'(ﬁ)i Roasties Rice Meat Served Warm
Roasties with Pak Choi on Boiled Rice

215 X AR “Char Siu” Roast Pork Rice 14.80
216 ¥ F8HR  Roast Duck Rice 14.80
217 ¥ PJAR  Roast Belly Pork Rice 14.80
218 PR Two Roasties Rice 14.80
219 =248 Three Roasties Rice 15.80

220 B J%AR Mayflower Special Rice (Assorted Meat)
Fish Balls, Fish Cake, Roast Pork, Belly Pork,
Hog Maw, Squid, King Prawns, Pork Liver in
Garlic sauce on Boiled Rice Base 15.20
%) 8k Egg Fried Rice |5
Egg Fried Rice with Spring Onion

221 B8R Plain Egg Fried Rice 4.50
222 FE IR Mixed Vegetable Fried Rice #{712.50
223 & X2 Py kAR Minced Beef Fried Rice 13.20
224 e 8k AR Shredded Chicken Fried Rice 13.20
225 X} 4 AR Shredded Roast Pork Fried Rice 13.20
226 AFIR  Shrimp Fried Rice 1320
227 B & AR Shredded Roast Duck Fried Rice 14.20
228 KIE IR King Prawn Fried Rice 14.80

229 35 N Ky A Special (Chicken, RtPork, Shrimp)14.20

230 2 }'9'}] )?}"QEL Singapore Fried Rice g
Chicken, Roast Pork, Shrimp and Spring Onion
cooked with Curry Powder 14.20

231 Bk, @ ZE AL RV R Salty Fish & Chicken Fried Rice
Salted Mackerel, Diced Chicken,
Preserved Veg and Onion 15.20

4% 1588 Claypot Rice

Marinated Meat, Vegetables and Rice Cooked in One Pot

Please Allow 30 mins Preparation Time

B "k Preserved Meat

Mix of Preserved Sausages, Pork and Duck
accompanied by a side plate of Choy Sum 24.00

JELNHE F Chicken Feet & Ribs

Steamed Chicken Feet and Ribs in Blackbean 22.00

X ZE g #E Chicken & Chinese Mushrooms

Chicken and Chinese Mushrooms in Oyster Sauce 22.00

Please Inform Staff of any Dietary Requirements

All Prices are Subject to a 10% Service Charge



'r = Vegan Options J = Spicy V\? = Gluten Free Options

¥
P X ¥4@ Noodles with Sauce

T AR ER F @k CHOOSE YOUR NOODLES: (except 248)
%% Chow Mein Yellow, Thin, Egg Noodle  J&# Crispy Noodle Deep Fried, Egg Noodl
A K& Vermicelli Thin, Rice Noodle (% ## 4 Hofun Thick, Flat, Rice Noodle {5
¥ & & Udon Thick, Round, Wheat Noodle

235 ¥ 3%  Beef & Choy Sum in Garlic Sauce (7 14.20
236 P &% &-ZE Shredded Pork & Chinese Mush 14.20
237 BEJEFE  Mixed Vegetable Monks Style »f (7 14.20

242 —‘F}ﬁ] Braised Beef

}%"* Roasties Meat Served Warm
Roasties with Pak Choi on Noodles with Garlic Sauce

14.20

238 ﬁi)}& —’f‘ Beef Blackbean Sauce 14.20 ;:3 Lk RChar i)iu kROfSt Pork 1:23
N i AN 4
239 IR King Prawn & Mangetout {5 15.20 4 B Roast Duck 1y .
o 245 ¥. P Roast Belly Pork |5 14.80
240 :..,i‘f-ﬁ Seafood | .
j L . 246 %«ﬁf- Two Roasties 14.80
King Prawns, Scallops, Squid in Gatlic Sauce 16.00 _ .
241 %3);-‘?— Mayflower Special (Assorted Meat) 247 =W Thee Roastics 1580
a . . .
Fish Balls, Fish Cake, Roast Pork, Belly Pork, 248 %l’%‘{?% Stir Fme,d ang .Llfe Noodle
T Ly v Long Life Noodle Stir Fried in Oyster Sauce
’ ’ ’ with Shredded Cha Sir Pork 16.20

Garlic sauce 15.20

% 4@ Soup Noodle

ST A B8R B @ &,  CHOOSE YOUR NOODLES: (except 252, 253, 259)
% 4% Wheat Noodle Thin, Brown, Wheat Noodle  $#%#f# Lo Mein Wheat Noodle with Soup Separate
K& Vermicelli Thin, Rice Noodle (¥  ## Hofun Thick, Flat, Rice Noodle |
B % Udon Thick, Round, Wheat Noodle

l’;%";k Roasties Meat Served Warm
Roasties with Pak Choi on Soup Noodles

249 B Wonton & Pak Choi  14.50
250 3% V£ 75 Monks Style Veg » (7 13.50

251 2FJi# Braised Beef 14.50 224 Xk RChar 1S)iu kROSSt Pork 14.80

252 B E R4 % R Duck Vermicelli (5 o BT Roast Duc PV A 1450
Shredded Roast Duck and Pickled Cabbage }}%}i] oast be y ork | .

on Soup Vermicelli 14.50 257 B  Two Roasties 14.80

253 E E P& % Kk Shredded Pork Vermicelli 258 =¥ Three Roasties 15.80

259 #BE4#4H Long Life Noodle Soup
Crab Meat in Egg White Sauce on Long Life
Noodle Soup

Shredded Pork and Preserved Vegetables in
Opyster Sauce on Soup Vermicelli

T %y #r4@ Dry Fried Noodle

14.20
16.20

%) 4f Chow Mein

Fried with Beansprout and Spring Onion

269a JB Iy K F Xiamen Vermicelli

Sweet n Sour flavoured Vermicelli, contains Fish Cake,

260 ,%}:}%ﬁ Plain Chow Mein 10.50 Chicken, Roast Pork, Shrimp 14.20
261 %ﬁ%}’}‘% Mixed Vegetable Chow Mein Ir 13.20 27 XO%‘*}‘E.% '%% X°O Seafood Udon 4
262 $E 4 V%8  Shredded Chicken Chow Mein 1320 gzglf) z‘zflsgjfdn;ﬁ};%nsgai‘;wns* 15.80
263 2Py} 4E  Beef Chow Mein 13.20
264 K&k 4m  Shredded Rt Pork Chow Mein 13.20
265 PB4 %2  Shredded Duck Chow Mein 14.20
266 KIEIV$m  King Prawn Chow Mein 14.80
267 B M k4@ Special (Chicken, Rt Pork, Shrimp) 14.20
268 3% i XV Plain Stir-Fried Hofun » {3  10.50
269 X ¥y K Singapore Vermicelli
Stir Fried Vermicelli with Fish Cake, Chicken, Roast
Pork, Shrimp, Beansprout + Curry Powder 14.20
270 L%y F# Beef Fried Hofun |5
Stir Fried Hofun with Beef and Beansprout 14.20




.

Chicken & Sweetcorn Soup

A Chicken in Black Bean Sauce
Beef with Chinese Leaf
Sweet & Sour Chicken
Egg Fried Rice

£48 for 2 people

(additional £24 per person)

Mixed Starter Platter

C King Prawn with Straw Mushrooms
Sizzling Canton Pork Chop
Sweet & Sour Chicken
Beef in Black Bean
Egg Fried Rice

£78 for 3 people

(additional £206 per person)

D

Mixed Starter Platter

B Roast Pork with Beansprouts

Chicken & Cashew Nuts
Sweet & Sour Chicken
Beef in Black Bean
Egg Fried Rice

£52 for 2 people

(additional £26 per person)

Mixed Starter Platter
Crispy Aromatic Duck

Sweet Chilli King Prawn
Stir Fried Mixed Vegetables
Sweet & Sour Chicken
Sizzling Beef Steak in Black Pepper
Special Fried Rice

£112 for 4 people

(additional £28 per person)

b X, B & Authentic Set Menus

These Menus are based more on Authentic Cantonese Food

Great for sharing and trying new dishes. Parties of 8+ only

Three Roasties

King Prawns in Ginger & Spring Onion
Crispy Squid in Chilli Salt
Aubergine and Salted Fish Hotpot
Sweet & Sour Chicken

Beef in Black Bean Sauce

Gai Lan (Chinese Broccoli) in Garlic
Sizzling Beef Steaks in Canton Sauce
Sichuan Mouthwatering Chicken
Plain Chow Mein

Egg Fried Rice

£28 per person

(minimum for 8 People)

W5 Dessert

Ma Po Tofu

Sweet + Sour Pork

Three Roasties

Crispy Squid in Salt and Chilli
Sizzling Pork Chops in Canton Sauce
Aubergine and Salted Fish Hotpot
King Prawns in Ginger & Spring Onion
Gai Lan with Prawn Cake

Beef Brisket Claypot

Gatlic Soya Chicken

Plain Chow Mein

Special Fried Rice

£30 per person

(minimum for 8 People)

275 ;?;77]5}; Lychees ~{" (3

Fresh Lychees in Cold Lychee Water 8.00
276 #& ¥ FF£ Ice Cream
277 B Fri d
}??I?“E‘I: f ;guna .l'ltée'l‘s ']g th S 8.00 Classic Vanilla Ice Cream 7.50
eep Fried Banana in Crispy Batter with Syrup J
273 Y% Pin le Pritecio9F 278 Y/ 7% W3 2 €, Custard Bun
YE 7 1 1
DRl éapp 4 ] e, b - Deep Frled/Steamed White Chinese Buns
Deep Fried Pineapple Slices in Crispy Batter Bth Custard Fillingli(3) 5.80
with Syrup Dressing 8.00 \
274 iﬁ?ﬁ"}l{ Toffee Banana ~{”
Deep Fried Banana w/ Toffee + Sesame Coating 9.00 Please Inform Staff of any Dietary Requirements

All Prices are Subject to a 10% Service Charge



B > Dim Sum Menu 2> Dim Sum Menu

Served From 12pm - 4pm Served From 12pm - 4pm
XE Fried Dishes
D - .
7% Steamed Dishes
S20 &3 Egg Tarts 6
S1 AR Ha Kau (King Prawn 6.5 . _
Dumplings) S21 EEFH Turnip Paste 6.2
2 & ¥4 P d Chi 6.2
IR AE RAR Drszghanr; : ive S22 é(j(fg;} 3%  Turnip Paste in X.O Sauce 7.5
3 BE Sui Mai (Pork and Prawn 6.5 24 Bk Han Sui Gok Glutinous 6
Dumplings) Rice Dumpling
S4 W AFHA AL Beef Balls ¢ $25 2 4 Cuttlefish Cakes 62
S5 _Ej&/Jv#£ €, Shanghai Dumplings 6 S26  E£¥% )5 k%  Deep Fried Prawn 6.2
Beancurd Roll
S7 ¥ #R¥E R #E  Glutinous Rice with Pork 6.5 S27 342 B3 AX Deep Fried King Prawn 6.2
in Lotus Leaf Dumplings

S8 BEFHHE CowStomach with Ginger 6

and Spring Onions

SO XEgEa Cha Siu Pork Buns 6
E’ » ’\
J5 ¥y Cheung Fun
S10 3% & Custard Buns 5.8
S30 JEHEH Plain 5.5
S13 gt EUN Chicken Feet in Blackbean 6.4
Sauce S31 & ghyr Roast Pork 6.5
S14 g% F"«ﬁl;'ﬁ’ Steamed Ribs in Blackbean 6.4
Sauce S32 P RBEy  Beef 6.5
S15  &EA4F & Beancurd Skin Roll 6
S33 ,&aﬁiﬁﬂ%y};} King Prawn 7.5
S16 #F AR JBLJNHF Mini Chicken Feet and 8
L . .
LS Ribs Rice S34 YewfB%  Dough Stick 6.5
S35 A JAAFZ MG Special (Fried Prawn 8
B Wrap)

S36 ¥R K ighy Dried Shrimp 6.2
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