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Shanghai Family: Savor Tradition, Innovate Shanghai Cuisine

Shanghai Family is a unique Shanghai cuisine restaurant dedicated to preserving classic flavors while infusing
modern creative elements. Since opening, we have adhered to the philosophy of “exquisite cooking and sincere
hospitality,” bringing authentic Shanghai flavors to every guest. In addition to our signature Shanghai dishes, we
also offer a variety of Hunan and Sichuan specialties, providing a more diverse culinary experience.

The origins of Shanghai Family trace back to generations of culinary heritage. The founding Wu family originally
ran a traditional Shanghai eatery. After years of experience and refinement, they established the Shanghai Family
brand in the late 20th century. Today, Dahu Renjia not only preserves the flavors of old Shanghai but also innovates
to further promote this rich culinary tradition. In 2022, the brand crossed continents and set roots in London, near
the iconic British Museum. It has since become a well-known local landmark, attracting not only local diners but
also becoming a must-visit destination for tourist groups.

Shanghai Cuisine: A Culinary Feast of Jiang
As one of China' s eight major culinary traditions, Shanghai cuisine (Benkor
region, renowned for its rich flavors and emphasis on “freshness.” Knowr
perfection in the choice of ingredients. i 8
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857 Beers

Tsing Tao Beer HHEH £ 4.80 /330ml bottle
Tiger Beer A £ 4.80 /330ml bottle
Budweiser B BB £ 4.80 /330ml bottle
78 Spirits

Jack Daniel's AR £4.50/25ml

Chivas Regal Fie+ £5.00 /25ml
Jameson ERERLE £5.00 /25ml

Bell's Whisky o e £4.50 /25ml

Remy Martin AL E £5.50/25ml
Gordon's Gin B o A | £4.50/25ml
Smirnoff Vodka H 88 Rig &k £4.50 /25ml

Barcadi Rum " g £4.50/25ml
Captain Morgan Rum FEARAS K BA 4B £4.50 /25ml

Malibu / Martini / Campari / Southern Comfort / Pims £4.50/25ml

& /8 Chinese Spirits

Moutai wMFE £480.00/Bottle
Wu Liang Ye A RR £450.00/Bottle
National Cellar 1573 Guo Jiao E %1573 £290.00/Bottle

Lu Zhou Lao Jiao PN EEN KIS £88.00/500m1 £18.00 /100ml
Jiugui B RE £88.00/500ml
Heng Xing Er Guo Tou B 4Rk £118.00/Bottle £15.00/100ml
% ¥} Soft Drinks

Still or Sparkling water 2K £3.50/330m1 £5.50/750ml
Coca Cola/Zero Sugar W e R/AFET S £3.00/330mlcan
Diet Coke &I K £ 3.00/330ml can
Fanta ik £3.00/330ml can
7up & £ 3.00/330ml can
Tonic Water A 1K £ 3.60/200ml can
Chinese Herbal Tea FEE £3.90/310ml can
Coconut Milk it £3.90 /245ml can
Apple Juice ERT £ 2.80 /glass
Orange Juice it £ 2.80 /glass
Pinapple Juice EE f 2.80 /glass

Mango Juice =&+ £2.90 /glass
Cranberry Juice ¥ MEA f 2.80 /glass

Fresh Soy Milk TheE s 3¢ £3.90 /glass

Milk Tea J& ok 9 2 £5.00 /glass

Ice Lemon Black Tea KBAFRAIR £ 5.00 /glass

Plum Juice 8% 7 £ 3.60 /500ml bottle
Iced Green Tea KGR A £ 3.60 /500ml bottle
Iced Black Tea KA £ 3.60 /500ml bottle
Aloe Vera EET £450/05L  £12.50 /15L
% :Fn Chinese Tea PEr person

Jasmine Tea ERER £2.50

Po'er Tea & H A £2.50

Oolong Tea £ E A £2.50
Chrysanthemum Tea L I £2.50
Chrysanthemum & Po'er Tea & & £3.50

The pictures in this recipe are for reference only, and the actual product shall prevaill REWEFRMAE &AL A4
The 14 allergens are: celery, cereals containing gluten, crustaceans, eggs, fish, lupin, milk, molluses, mustard) nutsipeanusssesame seeds, soya, sulphur dioxide.



Sparkling Wine
1. Prosecco Spumante DOC, Italy £9.50/200m1 £24.50/750ml

A pleasing and elegant sparkling wine with fruity bouquet. it is well-balancedand appealing
with the delicate almond note. Silver medal winner at the Vinitaly International Wine
Competition

White Wine
2. SanLeo Bianco, Italy £ 5.80/Glass £ 18.00/Bottle

A fresh, fruity and pleasant wine, harmonic and well balanced by a clean,crisp acidity and

a dry finish

3.Pinot Grigio, Ca'Vescovo, Friuli DOC, Italy £ 23.00/Bottle
This Pinot Grigio is a refreshing white from a historic family estate in Italy's top area for

this grape, Friuli. A light white wine with pronounced notes of appleripe pear character
and a lovely lemon zest. Crisp and flavoursome.

4.Chenin Blanc, Du Toitskloof, South Africa £24.80/Bottle
A fresh, fruity and pleasant wine, harmonic and well balanced by a clean,risp acidity and
adry finish.

5.Sauvignon Blanc Riserva, Dos Almas, Chile £9.80 /Glass £ 25.80/Bottle
A full, crisp and powerful wine with intense aromas and flavours of passion fruit, underlying
gooseberry, green herbal tones and elderflowers.

6. Chablis, France £48.00/Bottle

Flavours of fresh lemon and green apple and a long mineral finishGreat with fish and
seafood.

Red Wine

7. SanLeo Rosso, Italy £5.80/Glass £18.00/Bottle
Dry, fruity, fresh and well-balanced wine.
8. Merlot, Ca'Vescovo, Italy £ 23.00/Bottle

Aroma of red fruits,reminiscent of sour cherry and raspberryOn the palate it's dry and well
structured with slight sapidity.

9.Cabernet Sauvignon, Du Toitskloof, South Africa £25.00/Bottle
This full-bodied red wine displays aromas of blackcurrant, cassis and spicesSmooth and
rich on the palate with dry tannins and a long finish.

10. Malbec, Proemio, Argentina ORGANIC £28.00/Bottle

Intense aromas of red fruit, cherries and plum. Medium bodied witha velvety texture and
a long persistent finish, revealing its full potential.

11. Chateau Lafont-Fourcat, Bordeaux, France 2018 £48.00/Bottle
This is a fruity, well-balanced and genuine Claret with ripe black cherry fruit,medium body
and a lush finish, The bottle ageing gives it velvety and complexcharacteristics.

Rosé

12. Prosecco Rosé, Italy £26.00/Bottle
Prosecco Rose is delicate and fresh with elegant flavours of strawberries. The grapes are
sourced from DOC vineyards in North-East Italy where the traditional white Glera is given
a summery pink hue with the addition of Pinot Noir. It makes a fantastic aperitif, or is great
with antipasti.
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Ché'f’s Special

B £32.80

Braised Sliced Eel in Yellow Sauce

4 & % M AF £39.80
Spicy Boiled Eel with Duck Blood
and Vegetables

FiRF a £48.80

Dry Pot Soft-Shell Turtle

AN ] £88.80
Braised Soft-Shell Turtle
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5 A g Sk £42.80

Steamed Fish Head with
Chopped Chili

% TN ] £38.80

Spicy and Numbing Small
Soft-Shell Turtle

PEAE(F & pi)  £12880
"Farewell My Concubine”
(Soft-Shell Turtle Stewed with Chicken)
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L& %Ee (S4) £8.90
Shanghai Xiaolong Bao (Small)

L6 (L8) £14.90
Shanghai Xiaolong Bao (Large)

B e (S4) £10.90

Xiaolong Bao with Crab Meat (Small)

ZE e (L8) £18.90

Xiaolong Bao with Crab Meat (Large)

KIE > 7R HH(8) £18.90
Mixed Xiaolong Bao (Pork & Crab
Meat 4 Pieces Each)

AIEESHE(8) £18.90

Mixed Steamed Siu Mai & Xiaolong Bao

L -;,'_ .! E[Ji!.‘t Eﬁmﬁi ey 3 - : 7 g A { ;‘:‘ul 4 -: B '_.,L &am%#ﬁiﬁ!
£ Thejid,allergens aretcelenys S imistar ésame seeds, soya, sulphur dioxide.
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LErde

ZTERZ (S4) £8.90

Shanghai Style Vegetarian Siu Mai (Small)

ZTHKZ (L6) £12.90
Shanghai Style VegetarianSiu Mai (Large)

#H N FHERE (S4) £8.90

Shanghai Style Pork Siu Mai with
Shitake Mushrooms (Small)

HRHEFEREZ (L6) £12.90

Shanghai Style Pork Siu Mai with
Shitake Mushrooms (Large)

BERREHRE (S4) £9.90

Pork and Salted Egg Yolk Siu Mai (Small)

SRR ERRE (L6) £13.90

Pork and Salted Egg Yolk Siu Mai (Large)

&Pt % (L6) £13.90

Mixed Siu Mai Platters

il L.fl‘rLﬁEﬁ'.'Sﬂ[F {m.ﬂ '-Iiul'r S

Il N i

sayagsulphu mmde

s o2



—

Shahghai Style handmade Dimsum

xaF(N)

Vegetable Bun (1 Piece)

¥ BLF(41) £8.20

Vegetable Bun (4 Pieces) &

Brar(Iq) £2.20 «

Pork Pork Bun (1 Piece) 8

P aF(41) £8.20

Pork Pork Bun (4 Pieces)

RME-#(4) £7.90

Pan-Fried Vegetable Dumplings

ANE-F(4) £7.90

Pan-Fried Pork Dumplings

4% -2 (4) £7.90
Pan-Fried Chicken Dumplings

4 A EL(S4) £7.90
Pan Fried Pork Bun (54)

4 AT £L(S6) £10.90
Pan Fried Pork Bun (S6)

4 A EL(L8) £13.90

Pan Fried Pork Bun (S8)

Big A (L12) £7.90

Mini Pork Bun (12 Pieces)

45 E WM& (SI12) £13.90

Mini Pork Bun (12 Pieces)

" P ' " Fl . -\__\--—‘"‘“‘ =
The pictures in this recipe are for reference only, and the actual product shall prevail! R E#EH R#EE. B&HEEH A
The 14 allergens are: celery, cereals containing gluten, crustaceans, egags, fish, lupin, milk, molluscs, mustard, nuts, peanus, sesame seeds, soya, sulphur dioxide,



F X 1R4 (S6) £12.90

Pork and Shepherd’s Purse
Wontons (Small)

FERRMA (L8) £15.90

Pork and Shepherd's Purse
Wontons (Large)

B X EMMA(S6)  £1290

Wonton with Sesame Sauce (6 pieces)

MK EBe (L8) £1590

Wonton with Sesame Sauce (8 pieces)

& 9T IRk £17.90
Shrimp Wonton Soup

ST FAEmsE (S6) £12.90
Wonton with Chili Oil (6 pieces)

4L7M F R R4 (L8) £15.90

Wonton with Chili Oill (8 pieces)

B R4 £12.90

Mini Wonton

BRI+ £17.90
Small Pork Wonton Soup +Pan Fried Chicken Dumplings

R DMRARHEEAN  £17.90
Small Pork Wonton Soup +Pan Fried Pork Dumplings

G N f L RRIMRMHERE £1890

Small Pork Wonton Soup +Pan Fried Buns

]



Traditional Appetizers d 2k HE & £16.90
Salt an_c_i Pepper Deep- Fried Pork

R 2 £14.90 i HER £14.90

Salt and Pepper Chicken Salt and Pepper Spare Ribs

HwiLek £18.90 BB £14.90

Salt and Pepper Squids Osmanthus Crispy Pork

R A KE A ST £18.90 XN IT £19.80

£ Salt and Pepper Prawns Fried Prawns in Salted Egg Yolk
L]

;
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- .The pictures in this recipe are for reference only, and the actual product shall prevail! &R E /i R#AEE, haiEdh AT S
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T A £2.50

Prawn Cracker

ey £4.50

Vegetarian Spring Rolls (6 pieces)

Z ARSF £4.50

Sesame Shrimp

FHW A £4.80

Crispy Duck Roll

ST & £6.80

Fresh Shrimp Roll
P& £16.80

BIROF £6.80 (3 A /22 IR ST/ 80 8% 7/ 35 B 45

Butterfly Shrimp Mixed Platter (Prawn Cracker/ Sesame
Shrimp Toast 4/Butterfly Prawn 4/
Vegetable Spring Rolls 6)

FE8HY 1/4 £11.90

Crispy Duck (1/4)

FE8H 1/2 £16.90

Crispy Duck(1/2)

FE®HE—R £31.90

Crispy Duck (Whole)

T 4 el s aall FIEEATEL,
L '-C'-.. =4 .



Shaihai Syle Apppetizers

LEayBmsz— £9.90
Shanghai White Cut Chicken (1/4)

LEgamBEr £16.90
Shanghai White Cut Chicken (1/2)
Ltigaymy—Rr £28.90

Shanghai White Cut Chicken (whole)

ERIE £14.90
Sweet Osmanthus Lotus Root
Stuffed Sticky Rice

FHIE £14.90

Marinated Pig Tongue in Rice Wine Sauce

a0 A £14.90

Braised Spring Bamboo Shoots

FIEA £14.90 >

Lotus Roots Salad

R EHERE £14.90

Century Egg with Tofu

The pictures in this recipe are for reference only, and the actual product shall prevail! RFEHE A5 REEEE, HRHELEH A
The 14 allergens are: celery, cereals containing gluten, crustaceans, eggs, fish, lupin, milk, malluses, mustard, nuts, peanus, sesame seeds, soya, sulphur dioxide.



|47 JRek/FeR £16.90 ™ E ok £14.90

Braised Beef Orininal / Spicy Marinated Bran Dough With Black Fungus

IR A £16.90 WA= F TR £18.90

Sauteed Sliced Whelks in Hot and Spicy Sauce Pine Nut with Five-Spice Pressed Tofu
and Seasonal Vegetables

YR EHE A £14.90 R E £14.90
Shanghai Style Sweet and Sour Spare Ribs Pig Ear Salad With Cucumber and Coriander
REARE £6.90

Cold Dressed Black Fungus

Lggs £1490 >

Shanghai Style Smoked Fish

&R £k £12.90

Cold Dressed Tofu&lﬁnwﬂw anuts

-~ -\ 5% serwce charge WI" ba- added to all dine-in bills. 4548 o 45 £ UL 2.5% MM 5 % .

s

The 14 al!ergens are: celery, oerea1s containing gluten, cn cmstaceana. eggs, fish, lupin, milk, molluscs, mustard, nuts, peanus, sesame seeds, soya, sulphurdmnde

' . % 5 [ N
gl I AT - - e - _.ﬂgg:“«'-_-___ ik . BN . . el - - -




EmEaC) £5.90

Tomato and Egg Drop Soup (Small)

HmELAB-8) £19.90
Tomato and Egg Drop Soup (Big)

FERLZFRECPN)  £590

Shepherd's Purse Soup with Pork and Tofu (Small)

FEM£LEEE(6-8) £21.90

Shepherd's Purse Soup with Pork and Tofu (Big)

BE 7 (]) £5.90
Hot and Sour Soup (Small)

BX 5% 7 (6-8) £19.90

Hot and Sour Soup (Big)

fre & 8 (0)h) £9.90
Salted Pork and Fresh Bamboo
Shoot Soup (1 serving)

fi 5 & () £22.90
Salted Pork and Fresh Bamboo
Shoot Soup (2-3 serving)

e 5 e (K) £39.90
Salted Pork and Fresh Bamboo
Shoot Soup (6-8 serving)

The pictures in this recipe are for reference only, and the actual product shall prevail! FE#E K #EEE, BRKEEH A
The 14 allergens are: celery, cergals containing gluten, crustaceans, eggs, fish, lupin, milk, molluses, mustard, nuts, peanus, sesame seeds, soya, sulphur dioxide.



T fn ) 22 77 £14.90

Duck Blood in Vermicelli Soup

TR 2 £14.90

Beef Curry With Vermicelli Soup

7% % £16.90
Spinach in Soup
EAEEBRA £2190 ‘

Spinach and Tripe Soup

T 14 eilizpmrers e aliemyg ¢ ] i, K ; A ds¥sayalsUlph UL oxEes



HARE B £32.90

Steamed Sea Bass

TENLESE  £3490

Steamed Sea Bass with Vermicelli & Garlic

R E £38.90

Deep Fried Seabass with Pine Nuts
in Sweet & Sour Sauce

TEMLETTF

Steamed Scallops with Vermicelli & Garlic
7.90/pc (Minimum 2)
£7.90/1 (27NE2)

F=EIHE Please Book in Advance

228 £ B3

Crab with Ginger and Spring Onion

£ A RIT £ A

Ginger and Scallion Lobster

ERRITHE £ A

Ginger and Scallion Lobster Noodles

2 J
The pictures in this recipe/areifor reference only, and the actual product shall prevail! Z FHFEINR A2, gl [ e
The 14 allergens are: celery, cereals cantairiin‘g'ﬁlﬁfén}-'emst?ee‘é‘n*smg_ 5. fish, lupin, milk, molluscs, mustard, nuts, peanus sesamelseed g, Sulphu -;iir.;frgide.g ]
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M NFE £22.90
Deep Fried Salt and Pepper Yellow Croaker
& K 4F £19.90
Boiled Prawns

FEMLERIF  £2690

Steamed Shrimp with Garlic Vermicelli

JK 4 JeT 42 £148.00

Braised Eal with Rock Sugar

£ L -k £24.90

Steamed Yellow Croaker with
Pickled Vegetables

FAELEKRFESE  £399

Yellow Croaker with Shepherd's Purse
and Winter Bamboo Shoots

EEEFHTE Please Book in Advance

ARE & £88.00
Braised Soft-shell Turtle
FEAE (Farmm) £128.00

Stewed Soft-Shell Turtle with Chicken




RELRA(]) £17.90 STREIFL I~ £1290

Shanghai Style Braised Pork Belly (Small) Braised Lion's Head Meatball (1 piece)
AMLEA(R)  £22.90 SR FK 240~ £22.90
Shanghai Style Braised Pork Belly (Large) Braised Lion's Head Meatballs (2 pieces)

4T % 5% & £32.90 STIRIEF £14.90

Braised Pork Knuckle Braised Pig Trotters

ik A £14.90 E B F £16.90

Sweet & Sour Chicken with Pineapple Sweet & Sour Prawn with Pineapple
Y £14.90 KT & £15.90
Sweet & Sour Pork with Pineapple Sweet & Sour Fish with Pineapple

-
The pictures in this recipe are for. ré‘%“?”g_rgmﬁz;e‘ﬂ nly, and the actual product shall prevail! & 3 H#FE 5 (RS, & L A e

The 14 allergens are: celery, cereals contaning gluter, jcrustaceans, eggs, fish, lupin, milk, molluses, mustard, nuts, peanus, sesame seeds, soya, sulphur dioxide.



KA A .£16.90
Stir-Fried Shredded Pork Tripes
with Green Peppers Y

- -

R AR B B £16.90

Stir-fried Intestines with Peppers

2RI EFF  £1890

Stir Fried Pork with Peppers and
Dried Bean Curd

RAREAF A £16.90

Stir-fried Small Free Range Chicken
with Pepper

ERET £18.90
Kung Pao Chicken

g 2"
ERIF ~~ £1990

Kung Pao Prawn

A2!59 e charge will be added to all dine-in bills. {4 _
*r-.ereaisgamininggluten,crustaceanﬁ,eggs,ﬁsh.!upin, milk, mollusEsimustardinuts
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Mains

FEAHALYWFLEL  £1690
Stir-fried Rice Cakes with Pork and
Shepherd's Purse

EARFAKFRE  £19.90

Stir-fried Rice Cakes with Black Pepper Beef

V. 2 - k.
IS R
T’ ?,&t b -

NoF
\ "”.*lﬁ- ﬁ'y /

%% K HE £8.90

Braised Pork Chop with Green Onions

HER F 4 £16.90

Pork Chop with Rice Cakes

L e HE £16.90

Shanghai Style Fried Pork Chop

MEYERE R 2 m A £22.90

IR 1%

Shanghai Style Stir-fried Rice Cakes

R 4%

Stir-fried Crab with Rice Cakes

=R &
Mixed Seafoods with Pickled Cabbage
on Deep Fried Dough Sticks

Deep Fried Pork Intestines and Dough Sticks

o

The pictures in this recipe are for reference @nly, and the actual

The 14 allergens are: celery, cereals containing gluten, crustaceans, eggs, fish,

\ < ) |
ict shall prevail! AEHEA ABEE, e Ek%’é#ﬂ?‘l?f'!!

lluscs, mustard; nuts, p ,;s_o:,;a_,ﬁ.s.‘glpn'-'.-r' dioxide.




STARRY 28 & £12.90

Stir Fried Tomato and Scrambled Eggs

FA= R 28 & £18.90
Stir-fry Shrimp and Egg

TER4 £18.90
Braised Beef Flank with Potatoes

KK EE R £21.90

Stir-fried Bamboo Shoots with
Ham & Pork Skin

HARW/EED  £1690

Chicken with Green Peppers in Black
Bean Sauce/Ginger Scallion Chicken

si#kfr—/é@# £17.90

th Green Peppers in Black Bean
/Ginger Scallion Beef

T EITE F R £18.90

Prawn with Green Peppers in Black
Bean Sauce/Ginger Scallion Prawns




BER/ITHREEE  £1490 FROLE £18.90
Stir-fried Green Beans with Shredded Pork Stir-fried Shepherd's Purse with
Winter Bamboo Shoots

ek YA £15.90 FH K £14.90

Stir-fried Lotus Root with Mangetout Stir-fried Cabbage

XA =4# £18.90 FeFRBIEE  £17.90

Stir-fried Water Bamboo with Stir-fried Aubergine with Green
Shredded Peppers Pepper and Edamame

:REER= £18.90 P R e F £16.90
Braised Water Bamboo Minced Pork with Aubergine

The pictures in this recipe are for reference only, and the actual product shall prevail! FE#E K R#EEE, BRELENH A

The 14 allergens are: celery, cereals containing gluten, crustaceans, eqgs, fish, lupin, milk, maolluscs, mustard, nuts, peanus, sesame seeds, soya, sulphur dioxide,



Stir-fried Celtuce Stem

EigF £15.90

Stir-Fried Cabbage and Tofu Puff
ARV B R (m EIAEA S 1) £15.90

Stir-fried Seasonal Vegetables

ARV AR A £15.90
Stir-fried Lotus Root Slices
BE#DHFX £15.90

Shanghai Pak Choi with Mushrooms

: -
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Stir-fried Shanghai Pak Choi

£1490 E 5 % Giwimn)

Shredded Potatoes

Vegetzibles

FEXEH £17.90

Stir-fried Pak Choy with Deep
Fried Five Spice Tofu

R R R £14.90
Stir-fried Spinach
SECES £15.90
Stir-fried Water Spinach
BRAREFT £16.90

Chinese Leaf Lettus with Black Fungus
and Five Spice Tofu

BE i R EE £16.80

Double Mushroom with Oyster Sauce

5

£12.90

A12:5% service charge will be added to all dine-in bills. £ 8 i i 4% £ YIR12. 5% 9 L 7 6 :
The 14 allergensiare: celery, cereals containingjgluten, crustaceans, eggs, fish, lupin, milk, molluses, mustard) nuts, peanus, sesame seeds, soya, sulphur dioxide..




ZBRES G £13.90

Mom's Special Recipe Mapo Tofu

e BAR £18.90

Tofu Pot with Mixed Seafood

= ABPIFEER  £2490

Tofu Pot with Crab Meat

i g £22.90

Tofu Pot with Crab

py ) o’ é Y Q )
B ’ ‘1?_ 2
= : - 3. /
1 i .-#

HAE KR £19.90

Braised Intestines with Onion in Hot Pot

[T ':\‘

The pictures.in this recipe'are forlel e celenyTane R el ZRERTHE R e, BRIl
lergens are: celery, cergals containing aiE;f_ Ry (et (el ool ansRees ceusRepyateulphagd o ey
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Clay Pot Style

SR E AR £17.90

Sizzling Black Pepper Chicken

SRR B P £18.90

Sizzling Black Pepper Beef

SR E AR AT £19.90

Sizzling Black Pepper Prawns

A RBWH(2-3A) £59.90
Happy Family Hot Pot (Serves 2-3 People)

2 RBUHB-6A)  £99.90
Happy Family Hot Pot (Serves 5-6 People) PSS '

AR KRR s A B SRS Y
BAARAM: BR/ME/ & RAIF/AR EFB/EE LK !-’E] %‘ ﬁ;#‘x-ﬁfl iﬁ-}%‘? F*] ﬁ

o "" =, 'I.; :

A K 2 = R ;% |
A 12.5% service charge will be added to all dine-in bills. ';ﬂ‘:ﬁiill?ﬁ%ﬂﬂuz S%I?‘HIMrﬁ' = 3R - A '

The 14 allergens are: celery, cereals containing gluten, crustaceans, egas, fish, lupin, milk, molluscs, mustard nuts peanus sesarné“seeds s% su!phur d1omde-n ’
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Hunﬁn Style

e

X ’-\.r-u
. =

TR £18.90
Dry Pot Mixed Beef Offal

48 e P £18.90 F4RIF £19.90
Spicy Dry Pot Intestines Spicy Dry Pot Shrimp




Hunan Style

A P £15.90

Stir-Fried Pork with Chili Peppers

T4 H & £21.90

Spicy Dry Pot Yellow Croakers

FHRIOFEE+ER £2490
Spicy Dry Pot Yellow Croakers + Noodles

A ] £32.90
Steamed Sea Bass with Chopped Red Chili

R85 &+ i\ K £35.90

Steamed Sea Bass with Chopped Red Chili and Noodles

A 12:5% service charge:illbe adde
The 14 allergens are: celery, cereals containing gluten, crustac

—




Slch“uan Style

¥ s e B £18.90

Sichuan Style Poached Pork Intenstines
“~ inSpicy Chili Broth

b 4 2o £18.90

-Sichuan Style Mixed Beef Offal.

i s 2 £25.90

Sichuan Style Poached Beef in
Spicy Chili Broth

s B £25.90
Sichuan Style Poached Fish in
Spicy Chili Broth

% fo BE £25.90
Sichuan Style boiled Blood Curd and Tripe

[-1. 4

R

The plctures in this recipe are for reference anly, and the actual product shall |:-r.¢.>flurauI"':$l’!’$‘£J WHE fi%# i & LA%’E—% # ffi!

Big The 14 a1lergenﬁ are: celer}r cereals containing gluten, crustaceans, eggs, fish, lupin, milk, malluscs, mustard nuts, peanus, sesame seads, soya, sulphurduomde
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FRE £23.90

Spicy Crab

AR AR L R £19.90

Spicy Beer Duck

o Ty £18.90

Spicy Beef Flanks

MER T £19.90
Spicy Chicken with Dry Chillies

SHBXKE £26.90
Fish in Golden Soup with Pickled
Vegetables

C AMRA £22.90
Pig Tripe in Golden Soup with Pickled

Vegetables

A125% service charge will be added to all dine-in bills. E#BEERFSRIZ5NEHMES .

The 14 allergens are: celery, cereals containing gluten, crustaceans, eggs, fish, lupin, milk, molluses, mustard, nuts, peanus, sesame seeds, soya, sulphur dicxide.



= IRR
Rice with Topppings

ZEREEBIR  £16.90

Mom's Tofu Rice

ARAHESZRIR  £1690

Braised Pork Chop with Rice

STRHET ZRKR  £1490

Braised Spare Ribs with Rice

EEHESRR  £1490

Shanghai Styel Spare Ribs with Rice

TIRWTFL 53Rk £14.90

Braised Lion's Head Meatball with Rice

kDR SRR £1590

Braised Pork with Rice

ARBFHRR  £1490

Braised Pig Trotters with Rice

The pictures in this recipe are for reference only, and the actual product shall prevail! & EH#E 4 L EE&E, LW A Ak
The 14 allergens are: celery, cereals containing gluten, crustaceans, eggs, fish, lupin, milk, molluscs, mustard, nutsipeanus, sesame seeds, soya, sulphur dioxide.

= |



&= IRIR

Rice with Topppings Rice & Noo&les

75 4T AT 2 & 4R £13.90 R T IR £15.90

Stir Fry Tomato and Egg with Rice Sweat and Sour Chicken Rice

IR £14.90 T PR £15.90
Stir-fry Mixed Vegetable with Rice Sweat and Sour Pork Rice

E £15.90 ET aiR £17.90
Ginger Scallion Beef with Rice Sweat and Sour Fish Rice

£ AR £15.90 B T IR £19.90
Ginger Scallion Chicken Rice Sweat and Sour Shrimp Rice

ARG IR £15.90 mFRIRBEER £16.90
Black Pepper Chichen Rice Eggplant with Green Pepper and Edamame Rice
AR IR £15.90 2R A BB A 4R £16.90
Black Pepper Beef Rice Stir-fried Intestine and Green Chili with Rice
+ 5 4R £15.90 RAALF 4R £16.90

Braised Beef Brisket and Potatoes with Rice  Stir-fried Pork Tripe and Green Chili with Rice

+EEREBIR  £13.90

Braised Chicken Drumsticks with A~ !
Potatoes and Rice P |




A N RE. v £3.50

Egg Fried Rice

_ﬁ%%ﬁbﬁ _________________________________________ ----'H"'“-"' I £1290 ‘

Mixed Vegetables Fried Rice

EHFREAR e £12.90
Shanghai Fried Rice (Eggs/ Salted Pork/ Vegetables)

T P = o

Yangzhou Fried Rice (Eggs, Chicken,Shrimps,Peas)

e £13.90
Chicken Fried Rice

e £15.90

Beef Fried Rice

e ol

Soy Sauce Fried Rice with Prawns

BRELEWIR £13.90 B ANE IR £25.90

Fried Rice with Preserved Vegetables Black Truffle Fried Rice
and Bamboo Shoots

" ; b % 2 . - e 1 | - ::.?:.'- :--__ g : i
The pictures in'this recipe are for reference only, and the actual product shall prevail! ?ﬁ?ﬁ‘@ ARfEdeE & !r:f;-“:'E:lﬁ{iﬁ AEY ,

The 14 allergens are: celery, cereals containing gluten, crustaceans, eggs, fish, lupin, milk, molluses; mustardinutsdpeanusisesame seeds, 5w§,'a~.;!phur-:;l'i¢'si'dé.'_- — - DX Tar
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%V & /¥y 3£ Noodles

Zm | £12.90

Stir- Fried Hofun with Beef Scallion Oil Noodles

&R E £12.90 B £12.90
Shanghai Chow Mein Sesame Noodles

HE B Y i £16.90 AR N BB £15.90
Seafood Chow Mein Braised Pork with Scallion Oil Noodles

8 E R & £13.90

Chicken Chow Mein

FRYE £15.90

Beef Chow Mein

AR & £17.90

Chow Mein with Prawns

78 44T & 7 | £13.90 ;ﬁ

Egg & Tomato Soup Noodles

BRELR L7 @/ £14.90

Soup Noodles/Ho Fun with Preserved Vegetables

YLIR R P % & /7E A £13.90

Braised Intestine Soup Noodles/Ho Fun

& Fid 7 &/ AR £13.90

Braised Beef Soup Noodles/Ho Fun

T A LEH @/ TR £13.90 2% R HE & £15.90
Vegetarian Soup Noodles/Ho Fun Soup Noodles with Braised Pork Chop
with Spring Onions

A12.5% service charge will be added to all dine-in bills. £ &8 8 35 SR 12.5% 0 M A € .
The 14 allergens are: celery, cereals containing gluten, crustaceans, eggs, fish, lupin, milk, molluses, mustard, nuts, peanus, sesame seeds, soya, sulphur dioxide.



HBR D AF()  £690

Osmanthus Rice Wine Soup with
Glutinous Rice Balls (Small)

AETCEBR D ALF(6-8) £2890

Osmanthus Rice Wine Soup with
Glutinous Rice Balls (large)

WA Z () £690 M HE(6-8) £28.90

Chilled Mango Dessert with Pomelo Chilled Mango Dessert with Pomelo
and Sago (Small) and Sago (Large)




