
Food



 Baked puffs

1 Roast pork  £ 2.30
 Honey-roasted pork and caramelized onions

2 Chicken  £ 2.30
 Honey-roasted barbecue chicken topped 
 with pineapple

3 Vegetable  £ 2.30      V
 Sautéed vegetables in a honey sauce

 Steamed dishes

4 Chicken feet  £ 2.30
 Cooked until golden brown, then steamed in
 homemade garlic black bean sauce

5 Squid in satay sauce  £ 2.30
 Squid steamed in satay sauce, seasoned 
 with ginger, red chilli and spring onion

 Steamed dumplings

6 Chive  £ 2.60
 King prawns and chives in green chive pastry

7 Har gau (prawn and bamboo)  £ 2.60
 King prawns and bamboo shoots in translucent 
 white pastry

8 Coriander  £ 2.60
 King prawns and coriander in translucent 
 white pastry

9 Crystal  £ 2.30 V
 Sautéed vegetables in transparent crystal
 pastry

10 Scallop and shitake  £ 2.60
 Scallops and king prawns with shitake 
 mushrooms

11 Pork shu mai  £ 2.30
 Pork and king prawns in open shu mai pastry, 
 topped with a Chinese wolfberry

12 Spring onion and coriander wonton  £ 2.30
 Spring onion and coriander with succulent pork 
 and king prawns in wonton pastry

13 Shanghai siew long bun  £ 2.30
 Chopped pork and ginger consommé in 
 traditional Shanghai pastry

14 Seafood  £ 2.60
 Snow crab, prawns and scallops in carrot 
 tortellini pastry

15 Spinach and mushroom  £ 2.30 V
 Organic spinach and mushrooms 
 seasoned with ginger and garlic

16 Spicy pork  £ 2.30
 Pork and spicy sautéed vegetables

17 Spicy vegetable  £ 2.30 V
 Sautéed vegetables and rice vermicelli 
 in chilli and garlic sauce

18 Snow pea and mushroom  £ 2.30
 Snow peas and shitake mushrooms with 
 king prawns and chicken

19 Spicy chicken  £ 2.30
 Chicken and vegetables in chilli sauce



 Steamed rolls

20 Chinese leaf wrap  £ 2.30
 Succulent pork and prawns in Chinese leaf 
 with black bean sauce

21 Spinach prawn wrap  £ 2.60
 Prawns in organic spinach served 
 with egg white sauce

22 Vegetarian bean curd roll  £ 2.30 V
 Taro and mixed vegetables seasoned with five
 spice, wrapped in bean curd skin and served
 with vegetarian oyster sauce

 Steamed buns

23 Char sui bun  £ 2.30
 Honey barbecue pork

24 Chicken bun  £ 2.30
 Chicken and caramelized onions, served with 
 honey barbecue sauce

25 Vegetable bun  £ 2.30 V
 Sautéed vegetables, served with honey 
 barbecue sauce

 



 Fried rolls

26 Crispy hoi sin duck  £ 2.60
 Aromatic duck with cucumber, spring onion 
 and hoi sin sauce

27 Vietnamese spring roll  £ 2.60
 Prawns, noodles and vegetables wrapped 
 in rice paper

28 Vegetable spring roll  £ 2.30 V
 Finely chopped vegetables with fresh basil

29 Jasmine chicken  £ 2.60
 Jasmine smoked chicken and asparagus,
 served with sweet jasmine sauce

30 Crispy Thai chicken  £ 2.60
 Chicken and prawns with chilli, coriander and
 lemon grass wrapped in bean curd skin and
 served with chilli fish sauce

 Fried delicacies

31 Crispy prawn ball  £ 2.70
 Chopped king prawns and spring onions in
 shredded egg pastry, served with sweet and 
 sour sauce

32 Prawn toast  £ 2.90
 Prawn on garlic-and-coriander bread 
 sprinkled with sesame seeds

33 Vegetable layer dumpling  £ 2.30 V
 Spring onion and mooli in a crispy, 
 golden brown layered pastry

34 Chilli squid cake  £ 2.70
 Chopped squid mixed with coriander and 
 chilli and served in a chilli fish sauce

35 Spinach and pork wonton  £ 2.30
 Pork and king prawns with organic 
 spinach and ginger

36 Prawn and garlic bean curd wrap  £ 2.30
 King prawns and wild garlic shoots in bean 
 curd skin

 



 Desserts Sticky rice wrapped in lotus leaf Sticky rice wrapped in lotus leaf

37 Traditional  £ 3.10
 Chicken, pork and king prawns

38 Vegetarian  £ 2.90 V
 Fresh vegetables seasoned with garlic

39 Seafood  £ 3.10
 King prawns and scallops

40  Noodle soup  £  2.90

The perfect accompaniment for dim sum. Our 
skilled chef hand-pulls the noodles for every order. 
we have built a special noodle station, so that our 
customers can enjoy this exciting spectacle. our 
noodles are made from the finest flour and served in 
a variety of tasty broths made according to different 
traditional shanghai recipes. the broth changes 
daily. ask our waiters for today’s choices.

Mixed organic ice-cream  £ 3.50

Our ice-cream contains only the best organic 
ingredients and preference is given to local 
suppliers. Organic agriculture highlights the 
importance of biodiversity, animal welfare, 
human health and environmental protection. 

If you’re going to be naughty, you can feel good 
afterwards!

Butterscotch crunch
Honey and ginger
Blackberry and apple crumble

Coffee  £ 1.50
Organic fair trade Ethiopia Konga Yirgacheffe
Sumatra fair trade decaffeinated relaxation blend

Tea  £ 1.50
Jasmine flower tea
Jasmine balls (black)
Red tea



41 Seafood lunch  £ 11.90
 
 Baked
 2 puffs of your choice

 Steamed dumplings
 2 coriander
 2 seafood
 2 chive 
 2 har gau

 Rice
 1 seafood sticky rice
 
 Dessert
 2 scoops of ice-cream (choice of flavours)

42 Vegetarian lunch  £ 9.90 V
 
 Baked
 2 vegetable puffs

 Steamed dumplings
 2 spinach and mushroom
 2 vegetable buns
 2 spicy vegetable 
 2 crystal

 Rice
 1 vegetarian sticky rice

 Dessert
 2 scoops of ice-cream (choice of flavours)

Set menu



43 Mixed lunch  £ 10.50
 
 Baked
 2 pork puffs
 
 Steamed dumplings
 2 chive   
 2 seafood
 2 spicy pork  
 2 crystal

 Rice
 1 traditional sticky rice

 Dessert
 2 scoops of ice-cream (choice of flavours)

44 Dumpling fix  £ 10.90
 
 Steamed dumplings
 1 har gau   
 1 chive
 1 coriander   
 1 seafood
 1 scallop and shitake  
 1 spicy pork
 1 spicy vegetable   
 1 spicy chicken
 1 spinach and mushroom  
 1 crystal

 Rice
 1 traditional sticky rice

 Dessert
 2 scoops of ice-cream (choice of flavours)




