
Three course set meals 
Only for two or more people

B. House Dinner

Per person £25
House Hors D’oeuvres
(Samosas, Ribs, Satay Chicken, Prawn Toast, 
Pancake rolls, Seaweed)

Crispy Aromatic Duck
(Served with pancakes, spring onion 
& cucumber)

Mandarin Beef (sizzling)
Stir-fried Mixed Seafood in Chilli & Sesame Sauce 
Chicken with Cashew Nuts
Stir-fried Mixed Vegetables
Special Fried Rice

C. Chefs Favourite Dinner

Per person £26.50
BBQ Hors D’oeuvres
(Ribs, Satay Chicken, Smoked Shredded Chicken, 
Samosas, Seaweed)

Crispy Aromatic Duck
(Served with Pancakes, Spring Onion & Cucumber) 

Pan-fried Boneless Chicken in a Lemon Sauce 
Deep-fried & Braised Prawns with Cashew Nuts 
Spicy Beef Taiwanese Style mild spicy sauce 
Stir-fried Mixed Vegetables in Black Bean Sauce 
Gold Coast Rice 
(covered with a diced meat and seafood sauce)

D. Vegetarian dinner

Per person £21.50
Vegetarian Hors D’oeuvres
(Vegetable pancake rolls, Seaweed, Roasted vegetables in spicy 
salt, BBQ Fresh Asparagus)

Stir-fried vegetables 
(Served with pancakes)

Bean Curd with Black Bean Sauce Mixed 

Vegetables in Sweet & Sour Sauce

Kung Po Baby Sweetcorn

Vegetable Chow Mein

Egg Fried Rice

Vegetable dishes
V2. Sweetcorn Soup £3.60

 £6.90
£5.20
£5.20
£5.90
£7.50
£7,50
£7.80
£7.80

V3.  Stir-fried vegetables with pancakes        
V4. BBQ Fresh Asparagus 
V5. BBQ Egg Plant  
V6. Roasted Two Vegetables in Spicy Salt  
V7. Deep-fried Two Vegetables in Batter  
V8. Vegetable Fried Rice  
V9. Steamed Bean Curd with Soy Sauce  
V10. Mixed Vegetables in Black Bean Sauce  
V11. Vegetable Chow Mein  £7.50
101. Stir-fried Fresh Mushrooms £7.80

102. Braised Fresh Mushrooms  £7.80 
with Bamboo Shoots

103. Sweet & Sour Mixed Vegetables £7.80
104. Stir fried Broccoli with Garlic  £7.80
105. Stir fried Baby Sweetcorn with Garlic £7.80
106. Stir fried Fresh Asparagus with Garlic £7.80
107. Asparagus with Egg & Garlic Sauce £7.80
108. Stir-fried Mixed Vegetables   £7.80
109. Mixed Vegetable with Vermicelli £8.20 

(bean thread) Hot Pot
110. Braised Bean Curd with Mushrooms £8.80
111. Stuffed Bean Curd (contains prawns) £9.50
112. Bean Curd in Chilli & Black Bean Sauce £8.80
113. Stir-fried Bean Curd in Spicy Salt £8.80

 Food Allergies & Intolerances; Should you have concerns about a food allergy or intolerance please speak to our staff before you order your food or drink



Appetizers
1. Whole Fresh Lobster

(Price on arrival, pre-order required)

Choices of  our four distinct flavours;
a. Hot & Spicy Salt
b. Ginger & spring onion
c. Chilli & Black Bean Sauce
d. Cantonese Style Cheese & Butter Sauce
2. Fresh Crab

(Price on arrival, pre-order required)

Choices of  our four distinct flavours;
a. Hot & Spicy Salt
b. Ginger & Spring Onion
c. Chilli & Black Bean Sauce
d. Cantonese Style Cheese & Butter Sauce

3. Steamed Fresh Scallops (4) £18.00
Choice of  two distinct flavours
a. Soy Sauce & Chilli
b. Chilli & Black Bean Sauce

3A.  Roasted Scallop in Spicy Salt £9.00
4. Steamed Prawns with Garlic (4)  £18.00
4A. Pan Fried Large King Prawns in  £18.00

Mandarin Sauce (4)
5. Large Whole King Prawns (2)  £9.00 

Served in Cantonese Style Cheese & Butter Sauce
5A. Mussels in Chilli & Black Bean Sauce  £8.50
6. Seafood Wrap, (Minimum 2 persons) £10.00 

served with pancakes
7. Roasted King Prawn in Spicy Salt  £9.00
8. Crispy Aromatic Duck Served Quarter £12.00 

with pancakes, spring onion Half £20.00 
& cucumber

8A.  Crispy Aromatic Lamb Served £9.80 

9. Per Person £9.10
with Pancakes, onion and cucumber
House Hors D’Oeuvres 
(Minimum 2 Persons) 
Samosas, Ribs, Satay Chicken, Prawn 
Toast, Pancake rolls, Seaweed

10. Cantonese BBQ Hors Per Person £9.50 
D’Ouevres (Minimum 2 Persons)
Samosas, Ribs, Satay Chicken, Smoked shredded 
Chicken, Seaweed

11. Sesame Prawn Toast £8.40
12. Crispy Seafood Rolls £7.40
13. Golden Fried Scallops with Cucumber £9.50
13A.  Deep-fried Chicken wings in Spicy Salt £7.70
14. Deep-fried Stuffed Crab Claw (2) £8.80 

(minimum of  two)
15. Crispy Seaweed £5.50
16. Roasted Baby Squid in Spicy Salt £8.20
17.  BBQ’d Spare Ribs (Dry)  £8.20
17A.  Sweet & Sour Spare Ribs £8.60
17B.  Honey Spare Ribs  £8.60
18. Spare Ribs in Spicy Salt £8.60
19. Spare Ribs in Mandarin Sauce £8.60
20. Smoked Shredded Chicken £8.20
21. Satay Chicken (five skewers) £8.20
21A.  Satay King Prawn (five skewers) £8.80
22. Pork Dumplings £7.50
23. Mini Pancake Rolls £6.60
23A. Mini Vegetarian Pancake Rolls £6.60
24. Crispy Sweet & Sour Won Ton £6.60
24A. Crispy Cheese Prawn Rolls £8.80
25. Prawn Crackers with sweet £2.50 

chilli dipping sauce

Soup
27. Chicken & Creamy Sweetcorn Soup £4.40
28. Crab Meat & Creamy Sweetcorn Soup £4.90
29. Seafood Soup £4.90
30. Hot & Sour Soup £4.90
31. Rainbow Bean Curd Soup £3.90

32. Won Ton Soup £4.90
33. Beef  Soup with egg drop £4.40
34. Straw Mushroom & Chicken Soup £4.40

(2) two in a portion   (4) four in a portion
 Food Allergies & Intolerances; Should you have concerns about a food allergy or intolerance please speak to our staff before you order your food or drink



Seafood
34A.  Fresh Whole Steamed Seabass £25.00 

Steamed with ginger & spring onion
34B.  Soft shell crab in a spicy salt. (2)  £15.70
35. Gold Coast King Prawn, cooked in a £9.60 

creamy gold coast sauce
36. Poached Prawns, served with a dipping £9.60 

Soy Sauce and chilli
37. King Prawn Taiwanese Style  £9.60 

Served in a mild spicy sauce
38. Stir fried Prawns in Honey Sauce £9.60
38A.  King Prawns in Chilli & Black Bean Sauce £9.60
38.B. King Prawn with Mixed Vegetables  £9.60
39. Stir fried Prawns with Red Chilli  £9.60 

‘Szechuan Style’
40. Stir-fried King Prawn in Mandarin Sauce  £9.60
41. Stir fried Prawns with Fresh Mango £9.60
42. Stir-fried Prawns Cantonese Style £9.60
43. Stir fried Prawns with Cashew Nuts £9.60
44. Stir fried Prawns in Sweet & Sour Sauce £9.60

44A.  Kung Po King Prawn  £9.60
44B.  Sweet & Sour King Prawn Balls £9.60
44C.  King Prawn Curry   £9.60
45. Prawns in Garlic & Ginger Sauce £9.60
46. Scallops with Fresh Asparagus £9.60
47. Squid with Ginger & Spring Onion (sizzling)  £9.60
48. Squid in Chilli & Black Bean Sauce (sizzling)  £9.60
49. Deep-fried Squid in Spicy Salt £9.60
50. Mixed Seafood in Spicy Sauce (sizzling) £9.90
52. Oyster Omelette with Spring Onion £8.90 

Cantonese Style
53. Oysters with Ginger & Spring Onion £8.90
54. Seafood Hot Pot with Vermicelli 

(bean thread) £10.10
55. Stir-fried Fish in Creamy Gold Coast Sauce £8.90
56. Stir-fried Fish in Spicy Salt  £8.90
57. Deep-fried Fish in Sweetcorn Sauce £8.90
58. Deep-fried Fish in Sweet & Sour Sauce £8.90

Poultry
59. Pan-fried Boneless Chicken in Lemon Sauce  £8.80
59A.  Chicken with English Mushrooms  £8.80
59B.  Chicken with Mixed Vegetables  £8.80
59C.  Chicken with Ginger & Spring Onion    £8.80
60. Chicken with Cashew Nuts £8.80
61. Stir-fried Chicken with Bamboo Shoots  £8.80
61A. Sweet & Sour Chicken Balls  £8.80
62. Sweet & Sour Chicken Hong Kong Style £8.80
62A.  Kung Po Chicken £8.80
63. Chicken in Chilli & Black Bean Sauce  £8.80
64. Chicken in Chilli & Black Bean Sauce £9.00 

(sizzling)

65. Green Thai Chicken Curry £8.80
66. Chicken Curry £8.80
67. Chicken Fillet in Garlic & Ginger Sauce £8.80
68. Chicken in Yellow Bean Sauce £8.80
69. Sliced Duck with Ginger & Pineapple £9.10
70. Crispy Orange Duck £9.10
71. Roast Duck Cantonese Style £9.10
71A.  Duck in Chilli & Black Bean Sauce £9.10

Beef & Pork
72. Mandarin Beef  (sizzling)   £9.60
73. Beef  in Black Pepper Sauce (sizzling)   £9.60
74. Sliced Pork in Mandarin Sauce (sizzling)   £8.90
75. Sliced Pork in Spicy Salt   £8.90
76. Sweet & Sour Pork £8.90
77. Diced Pork with Cashew Nuts £8.90
78. Double Cooked Szechuan Pork £8.90
79. Cantonese Honey Roast Pork  £8.90
79A.  Beef  with English Mushrooms  £8.90
80. Beef Taiwanese Style In a mild spicy sauce  £8.90

81. Stir-fried Beef in Oyster Sauce  £8.90
82. Stir-fried Beef  with Mixed Vegetables £8.90
83. 
84. 

Stir-fried Beef  with Ginger & Pineapple  £8.90 
Stir-fried beef  in Chilli & Black Bean Sauce  £8.90

85. Beef  with Ginger & Spring Onion £8.90
86. Beef  Curry £8.90
87. Beef  with Cashew Nuts £8.90
88. Crispy Shredded Beef £8.90
89. Scrambled Egg with Beef & Spring Onion    £8.90
• Steak and Chips £18.80

Chop Suey
90A.  Special Chop Suey     £8.90
90B.  King Prawn Chop Suey    £9.60
90C.  Chicken Chop Suey     £8.60

90D.  Beef  Chop Suey     £8.60
90E.  Roast Pork Chop Suey    £8.60

(2) two in a portion   (4) four in a portion
 Food Allergies & Intolerances; Should you have concerns about a food allergy or intolerance please speak to our staff before you order your food or drink



Egg Foo Yoong
91A.  Special Foo Yoong  £8.90
91B.  King Prawn Foo Yoong    £9.60
91C.  Chicken Foo Yoong     £8.60

91D.  Roast Pork Foo Yoong  £8.60
91E.  Shrimp Foo Yoong  £8.60

Rice & Noodles
£8.20

£7.10
£7.10
£7.70

114. Gold Coast Rice   -   egg fried rice
covered with a diced meat and seafood sauce

115. Chicken Fried Rice
116. Chicken & Pineapple Fried Rice
117. Seafood Fried Rice
118. Special Fried Rice £7.70
118.a.Singapore Fried Rice £7.70
118.b.Diced Duck & Pineapple Fried Rice £7.40
118.c.Mushroom Fried Rice £6.60
119. Egg Fried Rice £4.90
120. Steamed Rice £4.40

121. Singapore Fried Vermicelli £7.70
122. Seafood Fried Crispy Noodles £9.60
123. Vegetable Fried Crispy Noodles £7.70
123.a.Special Chow Mein £7.70
123.b.Chicken Chow Mein £7.70
123.c.King Prawn Chow Mein £8.80
123.d. Beef  Chow Mein £7.70
123.e. Singapore Style Chow Mein £7.70
124.  Plain Chow Mein with Beansprouts  £6.00
125. Crispy Fried Noodles with Beef £9.60 

in Chilli & Black Bean Sauce

Dessert
127. Apple Fritter £3.50

With ice-cream £4.90
128. Banana Fritter £3.50 

With ice-cream £4.90
129. Toffee Apple £4.30

With ice-cream £5.50
£4.30
£5.50

130. Toffee Banana
With ice-cream

131. A Choice of Ice-Cream: Vanilla, £3.80 
Chocolate, Strawberry

132.  Lychees £3.80 
With ice-cream £4.40

Chinese Tea £1.70
Jasmine Tea £1.70
English Tea £1.70
Coffee £2.20
Floater Coffee £2.90
Liqueur Coffee £4.90

 Food Allergies & Intolerances; Should you have concerns about a food allergy or intolerance please speak to our staff before you order your food or drink

133. Mango Sorbet      £3.80



Drinks

£3.50
 £1.80
£1.90
£1.90
£1.90
£1.90
£1.90
£1.90
£1.90
£1.90 
£1.90 
£1.90
£1.90

£3.30
£3.30
£3.30
£3.30
£3.30
£3.30
£3.30
£3.60
£3.30
£3.30

£3.50
£3.50
£3.90
£3.50
£3.50
£3.30
£3.50

Softs

Large sparkling water 
Small sparkling water 
Orange Juice  
Apple Juice  
Pineapple juice  
Cranberry Juice  
Coke  
Diet Coke  
Lemonade  
Ginger ale  
Tonic  
Slim line Tonic  
Soda  

Aperitifs

Archers 
Bacardi  
Campari  
Cinzano Bianco  
Captain morgan (dark rum) 
Captain morgan spiced  
Gordon’s gin          
Edgerton pink gin 
Malibu  
Martini (sweet)           
Sherry (medium or dry)  

Beers

Tsing Tao (Chinese beer)  
Tiger (sinapore Beer)
Peroni  (330ml)
Budweiser (330ml)  
Carlsberg (330ml)  
Beck’s (275ml) 
John smith’s bitter    
Shandy   £3.50 

£3.50

£3.90
 £3.90
£3.70
£3.70
£3.70
£3.30

Ciders 
Strongbow  

Spirits and Liqueurs 
Glenfiddich  
Remy Martin V.S.O.P 
Courvoisier V.S  
Martell V.S  
Johnny Walker Black Label 
Jameson  
Jack Daniels  £3.30
Bells £3.30
Southern Comfort £3.30
Drambuie  £3.30
Smirnoff  £3.30
Tia Maria £3.30
Pimms £3.30
Taylor’s Port £3.30
Baileys £3.30
Benedictine £3.30
Amaretto £3.30
Tequila £3.30
Tequila Rose £3.30
Grand Marnier £3.30
Cointreau £3.30

£3.30
£3.30
£3.30
£4.30
£4.70

Cherry Brandy 

£3.80

 Food Allergies & Intolerances; Should you have concerns about a food allergy or intolerance please speak to our staff before you order your food or drink

£6.90

£3.90

£2.80
Sambuca  
Sourz  
Jagermeister 
Jager bomb

Wine Spritzer

Mixed Drink  
Mixed Double  
(premium spirits +50p)

Rekorderlig strawberry & lime £3.90



Wine
House Wine

175ml bottle

£3.80 £13.70

£3.80  £13.70

£3.80  £13.70

1. ifli Cave de Masse Co lornbard-Ugni Riane Dry White, Vin de France, France
C1isp. cln; lemom· aroma� and apple freshne5,. 

2. .Y Cave de Masse Cinsault-Grenachc Rose, Vin de France, France
DdicaH· aromas ol ,urumcr-beriy J'r11irs "i1 h a sufi fini,,h. 

Cave de Masse Merlot-Carignan Red, Vin de France. France 
Deliciously soli. ripe, red fr11i1 lla\'our, 11�lh n .,mood, li11i,h. 

:1. 

+. "o Bollinger Special Cuvee Brut NV, France 
\ Vith a rcpu1atio11 for IJeinl\' Gig and full-fla,·ourcd. the richne,:, and ye,ist-y tone� give· :1 long s1 y lish finish. 

s. X) Louis Dornier et Fils Brnt, France

£58.00 

£33.00 
, \ lighr, fre,h. vigurnusl) youthful Ch,m1pagne with a fim·. clcgam. ,lightly lemon) nuw. li\'el) mou�,1· ,mcl long, 
oisp p:llat('. 

6. 0.. Louis Dornier el Fib Brut Rose, France 
Deliciom summer-bcrri fruit arnmai. with citrus undertones and a fresh lin[\'ering: hnish. 

7. '& Moet & Chandon l3rut I mpfrial NV, France

£36.00 

£54.00 
,\ wc,U lmown blend of older reserve� \\i1J1 ,oung ,,incs Lu ,·11snn· }1 consistent·} uf thi� flowen aroma and warm 
IJistuil hints. 

8. � Bottega Pot:ti Prosecco Br1..1t DOC, Italy
Cxn:llenL as an aperitif and in cod.atilb, i.L gn(--, panicu.L.td) weJ1 wit.Ii fi,h_ �1artcr< CH" ii,nuo. Ilciug also an ideal all
:1mund wine, it i� a perfh·t ma1rh ,dth ,, ild herbs meal. pi:n:1 vcg,•t.tbk;, iu p:irtlrular, asp:1111gu, ,llld radicl•hio 
di Trcviso , cold cuts and che�scs. 

£7.90 

9. ,_,. Saul' Orsola Prosecco Extra DTy, Italy
Li�h1 and Li,d); wi1.h ripl· pear-, and l1·tn01h rnuncl,·d otl wiLh a hint ur �,H·c·uw,s 

w. � Da Luca Rosato Spumante, Italy

£19.00 

£21.00 
frc:,h and ,·ibrant raspberry :md slrawbe.;rrv set nt,·rl 111.:z made lirnll a blend ol' �kdot and Rahoso. 

it. ' Cullinan View Chenin Blanc, WesLern Cape, South Afric;;l 
Delici,rnsly fr1·�li and l'r\'amy witl1 pf·.ath) lnt11 rh,tr.1r1,·1. \ dassi1 511u1li \frk:111 st111•. 

£18.00 

12. Monte Verde Chardonnay, Central Va lley, Chile
Fresh ;u,cl lemon) style with ju�t a him or spice.

13. -C. Monte Verde Sauvignon Blanc, Central Valley, Chile
Cla�sic gnoscbel'l'y llavuurs enhanced h)' lmpicnl fruit and /.(·,t� k:mnn. 

1-1. "• VidaJ Sauvignon Blanc, Marlborough, New Zealand
Clas�icnJI) crisp and herban•ously imen,e with greHL comple-.,;it), a minglillJI: ur pas,ion-fruil and melon flavours. 

15. G J Brader Piesporter l\tfichelsberg, Mosel, Germany
This tiny village and dramatic sleep vineyards �ve a di,Lincti\'e mincrally character. fresh and lively. 

16. l\l' Marchesi Ervani Pinol Grigio, Pavia, ltaJy
Ammas of �n·t·n appi<\ pc·ar and mdon. ,t dry palatt· wilh a cirrus finish. 

11. ii!! Muscadet de Sevre et Maine Sur Lie, Cuvee du Millenaire, Marquis de Goulaine, France
Appetising. crisp acidity and appley fruit, the palate is bone-dry and lighL. 

11\. tfli Pelit Chablis,]. Moreau et Fils, France 

[17.00 

£18.00 

£25.50 

£19.00 

£18.00 

£23.00 

l\lade in cla,sic CltabliN style, il i� lc.m and elegant wiLh underlying Chardonuay fruit from lhe nonhcrn tip 
ol' Burgundy. 

£33.00 

19. � Sancerre, Les Collinettes,Joseph Mellol, France
Stylish aud crisp aromas of goo,elil'nie� ancl pnwerlul fruit flavours. link<·d with a demi finish. f'rum om· of the 
finesL and 1mm O} n::unic proclLLC'ers. 

£35.00 



2u. J; Marchesi Ervani Pinot Grigio Rosato. Pavia, Italy 
Pinky rolour "i1h rnpptr lti_ghli.i;lus and a linuqutl of wild llmwrs a11d rnnilla. l)dic:uc: Str,1w'1n·f) fruit. 

£18.00 

21. $'- Whispering Hills White Zinfandel, Californja, USA
Load� of fresh summer-fruit fla,·01.11-,; and lively acidity. Mcdiwn-boclicd LO appeal to most palates, California's 
own Zinfandcl. 

22. Mateus Rose, Portugal 

£18.00 

£18.00 

n 6, Cullinan View Pinotage, Western Cape, South Africa 
Rich. li.tll and spi<·y ,,�th v;ood len:ls of Fruit aromas and llawur. made with Soulh AHica 'sown grape variety. 

24. J'1 Berri Estates Shiraz, South Eastern Australia, Australia 
t\leclium-bodied and fruity with ra.spberrv. cherry and plum. complemented by vanilla spices. 

25. d, Monte Verde Merlot, Central Valley, Chile 
A ,uppk and i111c11sdyjuicy �l)'k with inll·nM· flavoul', nf' rip,· n·rl b.-r1i,'.cS ;ind plum,-. 

26. d, Marques de Morano Rioja Cri:anza, Spain 
1\lazuelo adds ,J ripe ehe1T) chw1kine�s LO tlic smooth rasphcnic� and c n:am st) le or Tempranillo. 

27. ...'.t- Kleine Zah:e Cellar Selection Cabernet Sauvignon., Coastal Region, South Afiica.
i\ pr()nounccd classic style:. full uf rich lilackt'urram naw,urs. hinL, uf cc·dar \\-or)cl aml vauilla oak. 

28. - Chianti, Ruffino, Italy
Harmonious and mdkl\\. with vlf1l1·t anrl r('() l,nn noll·s on a sof't lJJld rt•frt•shing hmsh 

29. J- Flemie, Pascal Clement, France

£16.00 

,l'l6.00 

£17.00 

£19.50 

£20.00 

£21.50 

£27.00 
The m1lll(' Flc111ie apt ly de�cdlws !lie frt,11. llor:11 \tyll 1)1' llw w'iiw 

30. Chateauneuf-du-Pape. Les Bart.avelles,Jean-Luc Colombo, France
On the nose a powerfol ,,inc. full. i.:ompletc: and ,ii�, ,\il h nolcs ur ripe fruit. liquurire and giT}j{t'rhrcad. 
'J'ht pafatc i� rli·g;int, rich and d1·rp \1ith 111;1111n· and Vt'h<'l) 1a1111in�. 

1:38.00 

!2:>., �p.11lJi11� \\"iii<'

� \ tT\ rln de Ii, a11, li.!;lll \\ hilt' 

-� Dn. lll'ii>a,·,·011, or a1c,n1,1Li<· ,,hit,·

@' .Ju in, Ii ui1-d1111•11 rip,• 1,hi11 

f) Rdr,·,Liiu�. 1.1q mcdium-,w, r-l \, I Lit,

<Ii' D, ,, ,•h 1!;,1111 n," . 
.ffe· Rid1. lrnit� roN 

Jj �pit)· pq1p, I'), \\,11 lllillg l'<'d 

d:, .Juin, 111erlium-l,11d1lCl, fruit-t.·d reel 

�J �11pliis1ic;11c·d pc1li,ht·rl.1 ompl<'X 1cd, 

@ Uaked. imcn,c conccmral(:d red 

@ 

.ffe· 
Soft, strawberry fruit on the nose and a gentle taste, with a slight sparkle. Easy to understand why this is so popular.
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