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CHINESE NEW YEAR 2025

A LA CARTE MENU
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Chinese New Year Smoked Salmon Rainbow Salad

£ 138.00
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Chinese New Year Crispy Fish Skin Rainbow Salad
£ 118.00
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Fish Maw, Dried Scallop and Crab Meat Soup
f 4000 (8 4z/Per Person)
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Treasure Pot (Fish Maw, 10-Head Abalone,

Fresh Scallop and Japanese Mushroom)

£ 240.00 (4 A18/Serves 4 people)
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Braised Obsiblue King Prawn with Sweet Tangy Sauce
£ 42.00
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Steamed Chilean Sea Bass Fillet with Soybean Sauce

£56.00
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Steamed Turbot Fish with Soybean Sauce
£ 15.00 @a%/Per 100g)
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Braised Pig’s Trotter with 10-Head Abalone
£52.00
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Glutinous Rice with Chinese Sausage and Bacon

£ 45.00
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Baked Scottish Lobster with Black Truffle and
Enoki Mushroom

£16.00 (sa%/Per 100g)
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Crispy Roasted Chicken
£ 45.00 a/Haln
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Chilled Jelly Fish with Ox Tongue
£26.00
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Fried Abalone and Chicken Puff Pastry
£ 25.00 @#t/2 pes)
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Sweet Chinese New Year Cake with Gold Leaf
£ 10.50 (=#/3 pes)
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Golden Sesame Ball with Black Sesame Filling

£ 10.50 (=#/3 pcs)

All menu items are subject to change according to seasonality and availability.
Guests with allergies and intolerances should make a member of the team aware, before placing an order for food or beverages.
Guests with severe allergies or intolerances, should be aware that although all due care is taken, there is a risk of allergen ingredients still being present.
Please note, any bespoke orders requested cannot be guaranteed as entirely allergen free and will be consumed at the guest’s own risk.

Prices include VAT at the current rate.
A discretionary service charge of 15% will be added to your bill.
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CHINESE NEW YEAR SET MENU 2025

£ 168.00 £ {3 / Per Person

(AHL#E / Minimum of 2 Persons)
(#2871 1 XFaxE / 24 Hours Pre-order)

fin Add:
£60.00 #EBEE For wine pairing
£90.00 & B E For premium wine pairing
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Steamed Trio Dim Sum Platter
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Signature Peking Duck (Quarter)
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Fish Maw, Dried Scallop and Crab Meat Soup
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Steamed Chilean Sea Bass with Soybean Sauce
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Braised Obsiblue King Prawn with Sweet Tangy Sauce
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Braised Pig’s Trotter with 10-Head Abalone
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Glutinous Rice with Chinese Sausage and Bacon
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Selections of Dessert
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CHINESE NEW YEAR SET MENU 2025
(% VEGETARIAN)

E 98.00 3 3L / Per Person

(AR / Minimum of 2 Persons)

fin Add:
£60.00 #EEEE For wine pairing
£90.00 & #EZ B A For premium wine pairing
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Steamed Trio Vegetarian Dim Sum Platter
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Vegetarian Peking Duck
$_iE3 SECOND COURSE
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Vegetarian Hot and Sour Soup
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Kung Po Vegetarian Chicken with Dried Chillies and Cashew Nuts
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Vegetarian Mapo Tofu
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Honey Glazed Beancurd Skin with Fragrant Vinegar
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Sautéed Lotus Roots with Lily Bulbs and Black Fungus
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Vegetarian Fried Rice
#itam DESSERT
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Selections of Dessert






