About Us

Step into 1423 China Kitchen, where history and culinary artistry unite in the heart of Windsor. Housed in
Windsor's oldest surviving structure, our restaurant resides within a Grade II* listed building dating back to
1423. This remarkable all-wooden structure features the legendary "dragon beam,” an architectural marvel rarely
seen. Located in the ceiling of our first-floor dining hall, this beam 15 a must-see for every wisitor.

Beyond its stunning craftsmanship, the building is steeped in captivating lore. Once serving as a fire station with
horse-drawn fire carts, it also holds whispers of a secret tunnel connecting to Windsor Castle—believed to have
tacilitated royal escapes and clandestine trysts. Adding to the mystique, tales of a gentle lady ghost wandering
the halls lend an air of enchantment to your dining expenence.

At 1423 China Kitchen, we take pride in redefining authentic Chinese cuisine. Unlike conventional offenings, we
present a culinary journey that stays true to its roots while embracing refinement. Owver three years of dedication
have allowed us to craft a menu free from MSG, showcasing natural flavors and premium ingredients, including
but not limited to free-range eggs, organic butter, and the freshest locally sourced produce. Whether you're
savoring our classic dishes or explonng our Western-Chinese fusion creations, every bite reflects the depth and
heritage of Chinese culinary traditions.

Our restaurant spans three floors, accommodating up to 85 guests at once. We also offer a private dining room
for those seeking a more exclusive and intimate experience, making us the perfect venue for gatherings of all
sizes.

We began our journey in 2016, and since then, we've been committed to providing not just meals, but
memories. We celebrate diversity on our menu, offering extensive vegan, vegetarian, and gluten-free options to
ensure every guest can ndulge in the nch tapestry of flavors we bring to the table.

Our dedication extends to your health and safety. As proud holders of a consistent 5-5tar Hygene Rating,

we guarantee not only a delicious meal but also peace of mind. From intimate dinners to grand events, our
mobile catening services bring the 1423 experience directly to you, complete with live cooking and personalized
touches.

Thank you for choosing 1423 China Kitchen, where history, legend, and authentic Chinese cuisine converge.
We invite you to create chenished memories within these storied walls, celebrating both the past and the present
In every moment.



CLASSIC THREE-COURSE SET MENI.I

£33.95 [person
{(minimum for 2)

Starters Platter :
Crispy Seaweed: light and crunchy, a perfect start to your meal
Vegetable Spring Rolls V' : crispy with a fresh vegetable filling
Sesame Prawn on Toast N : crispy toast with prawns and sesame |
Satay Chicken on Skewers N : rich, savory with a hint of spice

Duck Course
Crispy Aromatic Duck

succulent shredded duck, served with refreshing cucumber,
gpring onion, and our house hol-sin sauce,wrap it in pancakes
for the ultimate experience

SIGNATURE FOUR-COURSE SET MENU
£42.95 [person
{ minimum for 4, plrrur.t for gatherings)
Starter
Choice of Soup on the day

Salt & Pepper Seafood Platter N J
Salt & Pepper King Prawns, Squid, Chicken and Fish Balls

Duck Course

Crispy Aromatic Duck
succulent shredded dudk, served with refreshing cucumber, spring onion,
and our house hol-sin sauce. wrap it in pancakes for the ultimate experienca

Mains

(choose the number of mains based on your group size: 4 people =4 mains, 5
1 people =5 mains, 6 people = 6 mains, T people =T mains, & people = all 8 mains)

Main Course

Sweet & Sour Chicken: tangy with a sweet and sour balance
Crispy Shredded Chili Beef J : crispy strips of beef coated in a
spicy and savory glaze, with a hint of sweetness

AMedley of Vegetables V : a flavorful mix, fresh and orisp wi‘th
asavory balance

Egg Fried Rice:fluffy rice stir-fried with free-rangeeggfora |
classic, comforting side
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Want a dessertT Add £5.95 per person
Sugar-Glazed Banana

experience the artistry of hand-pulled sugar threads, transforming molten sugar into delicate,
golden strands, served with banana, this dessert combines sweetness with a satisfying crunch,

a timeless classic reimagined with finesse
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Sweet & Sour Chicken: tangy with a sweet and sour balance
Black Bean Chicken/Beef j : savory with bold umami flavors

Three-Cup Chicken: savory, fragrant with a hint of sweetness

Beef with Cumin: bold, savory with a fragrant cumin kick

Sweet & Sour Fish: tangy with a sweet and sour balance

Gong Bao Prawn/Chicken J : spicy, savory with a hint of sweetness
Fish-Fragrant Aubergine V J : sweet, tangy and mildly spicy
AMedley of Vegetables V: light, crisp and flavorful

Served with free-range egg-friedrice ™ ;
i
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HOUSE SPECIAL zE##%

Crab (in shell) &%= (#%)

Ginger and Spring Onion Flavor | £ 36.95
sweet and tender meat from fresh Cornish crab, served simply to highlight its natural flaver
Add egg noodle base / IIEE 8.95
Fragrant and Hot Flavor N/ 8 J 38.95
Cornish crab cooked In a bold, spicy sauce, bringing a perfect blend of heat and savory sweetness
Lobster (in shell) #iF#%)
Ginger and Spring Onion Flavor | 7 59.95

Scottish lobster stir-fried with aromatic ginger and spring onions, delivering a savory and fragrant flavor

Add egg noodle base / NIEE 8.95
Fragrant and Hot Flavor N/ &8 J 59.95
Scottish lobster cooked in a bold, spicy sauce with a perfect balance of heat and savory flavors
Sweet and Sour Crispy Sea Bass
ERNEWS s

also known as "Squirrel Fish', this dish features a whole crispy sea bass with a tangy sweet and sour
sauce, the name comes fmm the fish being skillfully scored to resemble a squirrel, showcasing unique
tmﬂxmnshﬂp and flavor. A perfect balance of crispy texture and rich sweet, sour, and savory flavors

R, 'Steamed Scallop with Garlic and Bean Thread Noodles (min 4)
¥ wﬁﬁiﬁﬁﬂ#? (4 5iE) 35.80

Per portion (4 pieces) HH4R)

Add-ons: 8.95 perpiece  hl&:4518.95

lightly steamed scallops topped with fragrant garlic and served on a bed of soft plass noodles
Minimum ordenr: 4 pieces

Lobster with Ginger and
Sprmg Onion on N:}-:--:II.J Base

5team--::| Sca llr:-|..u with Garlic
and Bean Thread Noodles

Sweet and Sour

Fragrant and Hot Crab
E : ':I’I‘E-D:,f Sea Bass
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HOUSE SPECIAL zm#%=

VEGETARIAN B8 V

PORE ¥ P

Roast Whole Sea Bass
with signature sizzling spice

Our Sichuan-style roasted sea bass is

a true taste of China, featuring iconic
ingredients like Sichuan peppercams,
fermented bean paste, and aromatic
spices. The classic flavor is spicy

and bold, and we also offer a savory
black bean sauce option for a milder
EXperience.

Authentic, flavorful, and unforgettable!

Assorted Dry-Wok
bold & spicy flavors

Originating from Sichuan, this stir-
fried sensation combines bold spices,
numbing Sichuan peppercomns, and

a variety of fresh ingredients. fully
customizable, you ¢an mix and match
itemns like lotus root, chicken, tofu,
potatoes, and enoki mushrooms to
create your perfect bowl.

A true "rice killer," this dish bursts with
fragrant, spicy flavors that are both bold
and 1rrE5|st|b11.r satisfying, one bite and
your taste buds will experience a fiery
dance of flavors.

CONTAIMS HNUTS SEM M
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1423 Signature -Roast Sea Bass N

£14 Sea Bass Base + Your Choice of Ingredients (min5)
customize your dish with at least 5 fresh mgrer.lmnts tﬂ create a E ersonalized, flavorful sharing experience

a signature Chinese dish featuring a whole roasted seabass

Choose from two bold flavors:
Classic Spicy Sauce J

a fiery and aromatic sauce made with chili and
Sichuan spices, delivering a bold heat that
enhances the seabass's delicate textures

1423 Dry - Wok J

Your Choice of Ingredients (min 5)

b e o

d to tender perfection

Black Bean Sauce

a savory, umami-rich sauce crafted from fermented black
beans, garlic, and ginger, perfectly complementing the
fish with a deep and satisfying flavor

customize your dish with at least 5 fresh ingredients to create a personalized, flavorful sharing experience

BaaE
ErBE £14+ /05K BIERE
P+ &R B

Broccoli V [ BB=TE

S Emese LeafV/ kB

_ PotatoesV /18
Crab Meat Stick | =2
Bean SproutsV /| B
Cauliflower V | T£E3
Vermicelli V [ $i&
Cucumber V /EET
Tomato V / &l
PeppersV/ &H

Ham P [ AR

Dried Beancurd Sheets V/ FE/&E
Pork Belly P | T TER

Chicken / &H

VEGETARIAN & Vv |
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PORK ¥ P

¥R W B %
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Cloud Ear Fungus V | FitRAE
Lotus Root V [ B&H

Fish Balls / &3,

Enoki Mushrooms V [ s§H&
Straw Mushrooms V | B
Bamboo ShootV [ 1138

Wide Potato Noodles V | B¥
Cabbage V / &3

Tofu V| EfE

Green BeansV | @FHE

Beef Tripe / &6t

Pork Tripe P /[ $&Rt
Spare Ribs P /&
Duck Blood / #in

| COMTAING HUTS B8 M
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SEAFOOD SPECIAL st SOUP & CHINESE COLD APPETIZERS

Fish in Fiery Sauce N J k& 35.95 7 &I R

SeaBass/FishFillets 8% /8K Hot and SourSoup P J E&E# 6.95 | Sweetcorn Soup with Egg =¥7
a signature Sichuan dish featuring tender fish poached in a fragrant, splcy broth infused with chili oil, garlic, a balanced mix of heat from Sichuan pepper and I hi 1 6.95
and Sichuan peppercorns, experience the bold, numbing heat and the rich depth of savory flavors tang from aged vinegar, with chicken, roast pork, : Chicken [ IB& .
choose from fish fillets or whole sea bass with bones prawns, tofu, and vegetables for a rich flavor 1 .
Y I Crab Meat Stick /| BE# 6.95
Fish in Soup of Pickled Mustard Greens N J &¥& 35.95 : - = i
P Pﬂl'k EI'Id Prawn Wontons Snup {4] F' ! with sweetcorn and egg flower, offering a mildly sweet
: : d fl
SeaBass/FishFillets &f& /&K ERF =& 7(4) 95 : and savory flavor
a Sichuan classic that' s as vibrant as it Is flaverful this dish features tender fish simmered in a rich, savory broth house-made wontons in a flavorful broth, our .
infused with tangy pickled mustard greens, chili, and aromatic spices,the pickled greens add a unigue sourness signature comforting soup ! [ EEE Flower Soup ZEEF
that balances perfectly with the spicy heat, creating a multi-layered taste experience
choose from fish fillets or whole sea bass with bones Seafood Tofu Sﬂup i Purple Seaweed / &3} 6.95
Steamed Whole Sea Bass with Ginger and Spring Onion #E#Zts & 35.95 EBET e 7.95 i Tomato/ & 6.95
offering a light, fragrant, and naturally sweet flavor. Mild In taste, perfect for those who enjoy subtle, clean flavors a light and delicate taste with soft tofu : with silky egg ribbons in a savory broth
§ ]
H : deliveri ild and thing fl I featuring purple seaweed or tomato options
ﬂ"!f -Wok K“'IE Prawns (with the shell) NJ FEE5E KT 27.95 elivering a mild and soothing flaver : £ purp p
shucl;ulent Hingdﬂg?vans stir-fried Ln a dry wok with aromatic spices and fiery chili, delivering an unforgettable vegetahle Tofu Soup V . West Lake Beef Soup
old, spicy, and Sichuan-inspired experience = 6.95 i 6.95
: e iy ias HESEF L iR
Hing Prawns and Vermicelli C ay Pot e a light and delicate taste with soft tofu, delivering ' a traditional Hangzhou soup, featuring delicate broth and
a sizzling dish of tender prawns paste and soft vermicelli, soaked in bold garlic flavors and served piping hot a mild and soothing flavor : finely shredded beef, with a savory and subtly sweet flavor
har e enmia rkinge btesa s s S s e e R e e e e
Clay Pot Seafood Tofu E& =M% 22.95 Large Bowl for sharing @33 29.95
a flavorful dish with tender tofu and a selection of fresh seafood, including prawns, squid and mussels, ! e B S s e N =S —————mmm e m e — - - —— e ————————
all infused with rich, aromatic flavors _ _ _ _
- o, | ® 0 i . { b L - ® ® LI | - T L -
Salted Egg Yolk King Prawns &= # Tk 19.95 U ) S Mouthwatering Chicken N J Signature Pig's Ears in Chili OilP,N J
crispy prawns coated in a rich, creamy salted egg yolk sauce, offering a perfect balance of savory and umami o % ; : o = L= ) "\ D*ﬂ‘ 12.95 Eﬁﬂﬂﬂh EH 12.95

thinly sliced pig ears in spicy chili oil, delivering a bald,
crunc hy texture with a fragramt, savory flavor

L] - * & = T e e .' I'j- hdch]hen[ ] ] hll' ”
Sweet and Sour King Prawns with Pineapple & ®r&mg4F 17.95 ¥ ¢ BRI ecic. sxvors, spicy, anc summbing favcrs

tangy-sweet sauce with a refreshing balance of flavors
: Smacked CucumberV J
Gong Bao King Prawns NJ EfREFEK 17.95 =B 10.95

a classic Sichuan dish featuring tender prawns stirfriad with crunchy peanuts, dried chilies, and sauce with a
touch of Sichuan pepper for a bold, spicy kick ’ ’ gl

Spiced Beef Slices
Golden Deep-fried Peanuts V,N ;

& 13.95

thinly sliced beef marinated in a fragrant five-spice
sauce, with a savory, slightly sweet, and aromatic flavor

Dry Wok King Prawns

Fishin Fiery Sauce

. [with the shell)
¥ FFEENK 9:95 Thin-Sliced Pork Rolls in Spicy
:::miziéen::;:sywrthaﬁmryﬂamrandahlntu::f Gaﬂlck‘y SEUEE PN )
- 3 A=l 12.95
Cloud Ear Fungus in Aged Chinese S i o s i i e e
'H‘inegar‘.’ j balance of sweetness and spice
EEARE 12.95

marinated in traditional Chinese aged vinegar, featuring
a tangy, slightly sour flavor with a rich depth and a

alted Eg_.cﬁr Yolk ng ."raw ns satisfyingly crisp texture
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STARTER i1 ] STARTER i

1423 Starters Platter | (min for 2) SPARE RIBS s

KEHTE (mAR) 11.95 pp Dry Spare Ribs (4) Honey Glazed Spare Ribs (4)
Vegetable Spring Rolls Sesame Prawn on Toast / B FrEEHEE (4) 12.95 TS (4 12.95
Satay Chicken on Skewers Crispy 'Seaweed' 1 : ;

EHE TS 0ELE BN Capital Spare Ribs (4) BBQ Spare Ribs (4)
it e (4) 12.95 BEQ:+HaE (4) 12.95
Salt and Pepper Seafood Starters Platter ' / (minfor2) "
1. 13.5( Prawn Crackers

HREL BB A S po P 3.95
Salt and Pepper King Prawns, Squid, Chicken and Fish Balls . crispy, airy, and savory with a hint of seafood flavor
HRELETHE, W i, I T, f 71 Crispy 'Seaweed'

b e R v e T 7 R e (o ey e e B 8.95
nd Pepper DlSh ES {,’ T e prepared from fresh green seawesed, delivering a crisp texture and a purs, ocean-fresh taste

Vegetable Spring Rolls(4)
=EH) e

Spare Ribs (4) = [ KH& 12.95 house-made crispy golden rolls filled with a mix of fresh vegetablas
Squid (8) / % 13.95 Satay Chicken on Skewers (4)
Prawns (8) / #F{= 14.95 WELER(4) 10.95
Chicken Wingﬁ [E] ,."EE 12.95 lightly desp-fried chicken skewers marinated in a rich, mildly spiced peanut sauce
il .
, & . Sesame Prawn on Toast (4)

Fish Balls / &7, 12.95 o 24 (4] 12.95
Soft Crab (1) / % 19,95 crispy toast topped with a savary prawn mixture, sprinkled with sesame seeds
Lobster Tail (1) / #iFRE 26.95 Smoke Shredded Chicken

: j : : ; : = F 12.95

ightly Triad and Foatacin S Ser e RIS ISERRIEA N HREREETH 1 crispy, light batter-coated chicken strips, delicately fried to geldsn perfection

1423 Starters Platter gtllHE ; d&ﬁtﬁ" Seafood Tempura Prawns (5)

FI3% 8F(5) 13.95

crispy, light batter-coated prawns, delicately fried to golden parfaction

5

=

Salt and Pepper Lobster Tail

VEGETARIAN B | PORE JEE | CONTAIMS NUTS ZES
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DUCK & DIM SUM messi

Aromatic Crlspy Duck with pancakes, spring onions and cucumber N
EHHFG (ARG, BL, BNXE)

Quarter/ 1/45 16.95 Extra Pancakes (6) | BiYMI & 3.95
Half | 2 32.95 Extra Spring Onion & Cucumber / BE9h T & 3.95
Whole | 8 59.95

a timeless Chinese favorite with crispy skin and tender, flavarful meat,mildly salty with a touch of sweetness, it's perfect when
wrapped in thin pancakes with cucumber, spring onlons, and hoisin sauce—aoffering a delicious balance of taste and texture

Black Sesame Buns (3) V,N
Rz (3)

fluffy steamed buns filled with fragrant, nutty black sesame paste — a timeless classic

8.95

Xiao Long Bao (4) P
hiE(4)

delicate buns filled with tender pork and a flavorful broth, wrapped in a soft, thin skin
for a rich and satisfying flavor

8.95

Char Siu BBQ Pork Buns (3) P,N

XiEE(3)
soft, fluffy buns filled with sweet and savory barbecued pork

Lightly Deep-fried/# 5 pcs /54
Vegetable and Tofu Dumplings (5) V | Chicken Dumplings (5)
MRS e 8.50  EEYER 8.50

crispy on the putside with a juicy filling of vegetable 1;1' chicken

Steamed /| &

SiuMai (4) P Chicken Dumplings (4)

e 8.95 | X 8.95
Prawn Dumplings (Har Gow) (4) Pork Dumplings (4) P

fFEs 8.95 | FEIE® 8.95

Lightly Deep-fried Dumplings

traditional Chinese dumplings filled with your choice of chicken, pork, or prawn, steamed to
perfection for a juicy, savory bite
vEGEr.n.m.n.Hlﬁ\r | PDRKINF|CDHTAIHEHUTE#E-|H T B Rt 5 0 e e
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CHICKEN MAINS g

Sweet and Sour Chicken with Pineapple
g A Y

14.95
tangy-sweet sauce with a refreshing balance of flavars
Gong Bao Chicken N J
BEEBT 16.95

a classic Sichuan dish featuring tender chicken stir-fried with crunchy peanuts, dried chilies, and a sweest-sour
sauce with a touch of Sichuan pepper for a bold, spicy kick

Chongqing Spicy Chicken with Potatoes J

BFERSALIE
a flavorful hotpot-style dish with tender chicken and soft potatoes stewed In a bold, spicy chili broth,
delivering the authentic, fiery heat of Chongging city

Three Cups Chicken

=5
braised chicken in sesame oil, soy sauce, and rice wine, creating a rich, aromatic flavor with a touch of
sweetness

Sweet and Sour Chicken Balls
YEFSER
crispy, bite-sized chicken coated in a tangy sweet and sour sauce
Lemon Chicken
0 i Eiﬂ

16.95

17.95

13.95

14.95

{’ -~ crispy chicken coated in a sweet and tangy lemon glaze, balanding refreshing citrus with savory crispness

\ ‘Thai Chicken with Lemongrass /J
BAHEFG

14.95
tender chicken cooked with aromatic lemongrass and lime, offering a bold citrusy kick
Fragrant Chicken in a Pile of Chillies N J
BTG 26.95

crispy chicken pleces tossed with dried chilies and Sichuan peppercorns, delivering bold heat and a
numbing sensation

_ Sweet and Sour
'--Ht:hi-: ken Balls

g - —

Gong Bao Chicken «

t }
% -
! r
7
Fragrant Chicken in
a it a Pile of Chilies
e i Ly SRR S e L AR s e g e e S S e R e B, et S S
VEGETARIAN & V | PORK ¥ P | COMTAING HUTS Z'EM N
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PORK MAINS g

Sweet and Sour Pork with '

BﬂiSEd FDI'k Backhune in 53\"{]1'}' Sauce P cr'lspy texture with a s.rnnk;r, savory flavar and a hint of heat
EEE RO T e e e e S e

hearty pork backbone braised in a savory, spiced sauce,
offering a rich, deep flavor with perfect balance of

Pineapple P 1605 | Dry-Wok Cabbage with Pork Belly P,N J
W | 6.9 | zewHEEN 19.95
_____ 5{? E?:.EE?E'.;E}I.C_E_..FfIH;..;i.%ﬁ?iTEE??l?EE%?IEE_TIE_.._-_ te E{é@r pﬂ;}#he”y stitrl'_‘li.rigd wﬁéh }‘Fand_tgrn K
Red-Braise Fork ank P cabbage, offering a balance of juicy meat an
slightly sweet, crisp vegetables

T o _ e _

I ked pork shank i h laze, i in

resulting in tender meat J.Ehr;‘dgl‘?, aramelizedflavor | DIY Wok sliced Potatoes with Pork P, N J

| FREEARLER 19.95

Pﬂrk Trutters {Red—Eraised / Hut and Spicy })PsN

LAMB & BEEF FILLET MAINS
FR&FW

Lamb Chops with Cumin N
1423 #¥aE0EH (E/FH) 28.95
Per portion (5) =% (51)

Add-ons: 5.90 per piece  Bls:&E15.90

juicy lamb chops seasoned with aromatic cumin and spices, grilled to perfection for a flavorful, savory
experience with a hint of smokiness

Minumum order: 5 pieces
available in spicy or mild options

Lamb with Cumin N
KREH (5 FH) 23.95

sweetness and saltiness iﬁ 19.95
""""""""""""""""""""""""""""""" | ﬁﬁ {ﬂﬁ "F j :I tender lamb stir-fried with aromatic cumin and spices, offering a bold, savory flavor with a hint of smokiness
Pork Backbone Stew with Fid(l&d Chinese | Choose from two styles: avallable in spicy or mild options
Ca hhﬂgﬂ P Red-Braised : slow-cooked in a rich, savory sauce for a deep and
comforting flavor Bi k PE B fF-" £ j
ﬁﬁ#ﬁﬁﬁ 24.95 Hot and Eplcyj stir-fried with aromatic spices and chili for a bold, ac PPEr BEET FIllE
tender pork bones stewed with tangy pickled cabbage , _ fiery E}(perlence b ] 29.95
delivering a comforting balance of savory and tangy fimmry o e e e L — _ o . . . :
et e n e R P R e e S e succulent beef pleces stirfried with aromatic black pepper, delivering a bold and savory flavor with a touch of spice
Red-Braised Pork with Potatoes P Pﬂl‘k Stomach (Spicy 4/ Earlic] P
AR L) o el 19.95 i (EER ) /=5 18.95 Mongolian Beef Fillet J
tender pork simmered in a rich soy sauce glaze 29.95
with soft potatoes for a savory, comforting dish Choose from two styles: ﬁ Eq:m
full of deep, sweet flavors Spicy J: tender pork stomach simmered in a bold, chili- Fﬂﬁlﬁiﬂ o ' tender beef fillet cooked in a savory sauce, with a perfect balance of sweet, salty, and slightly spicy flavors,
.......................................................................................................................... A LD fﬂra ﬂ:-E r!'i kk:k ¥ ..-".- e o - :‘- mmp{em@nted I}F fr,EEh mmns and a h[ntnfgarﬂt
Twice-Cooked Pork P J Garlic: cooked with fragrant gafﬂl: for a rich and savory ﬂﬂl{prf j §e =N
55 6 16.95 | — = =N ¥
a Sichuan classic: pork belly boiled then stir-fried with spicy Pork Intestines {QUiCk Fried / Dry Wok j } P,N
eppers and bean paste, delivering bold and flery flavaors
___pepp an p g ry flavo BURR (/TR ) ) 19.95
Sweet & Sour Spare Ribs P,N I Choose from two styles:
Hﬁfj ‘iﬂF 17.95 i Quick Fried : crispy, lightly seasoned for a savory crunch
tender ribs coated In a glassy, tangy sauce, perfectly Wok j§: stir-fried with aromatic spices for a smoky, rich flavor
balancing sweetness and acidity s = 3 Lamb Chops with Cumin Black Pepper Beef Fillet

Red-Braised Pork Shank

Lamb with Cumin

Braised Pork Backbone
in Savory Sauce

'H'EG I:—I'.HRI.F.H 'ﬁ '||I' | P'DRI'L “ﬁ F| | CD I'-IT.F.IHS HUTS i’_-El H 'I.I'EGET.HEI .HI'-I .ﬂ"lul' | F'EIEK H ﬁ P | CDHT.F.IHE I'-l UTE #E! H

Flzasamfarm unflrlj lluglu-:-r intalerancas pricrto ondering. !J.I-nrg,m Irformation |5 svallabla on request. | P, T Ll T S A, SRE A EHTRT) SENA TIREN T e Fisaa Infarm us u'l'mgul.lﬂg,h: urlntuhmmpmrtu ordaring, !Jhrgin nfarmation Eavallableon raquest. | ol champEl e TR, A HEa RTL ey EmEE BT
Allprimsamshown in GBF | EEVEELEEET. A dscrotionary sandca change of 10% will b added ta your biL | § EE1esEl.  imoga for reforanc enly. Atual dish nay varysiightly. | BiS{EEEE, SRS . Alprizs areshrnninGER | EETHEROENET. A dsoatonan i chaga of 10% wil | bo add ed toyourbill, | ERE®1%EER.  Inaga for reforanca only. Achal dishmayvarysightly. | Bt i, Chend oA .



BEEF MAINS #p

Crispy Shredded Beef '
Fag 14.95

crispy, thin strips of beef stir-fried to perfection, offering a savory, slightly sweet flavor with a satisfying crunch

Stewed Beef Brisket with Potatoes
FHRLE S

besf brisket simmersd with soft potatoes in a rich, savory broth, creating a comforting and hearty dish with desp,
flavorful goodness

Beef with Cumin
P (BT H5) 19.95

tender beef stir-fried with arcmatic cumin and spices, offering a bold, savery flavor with a hint of smokinass
available in spicy or mild cptions

19.95

I+l "Hpe stir-fried in a dry wok with aromatic spices, offering a smoeky, savory flavor with a mild heat from chili,
craating a unique and bold dish

Boiled Beef Slices in Fiery Sauce
K E 29.95

a classic Sichuan dish featuring thinly sliced besf cockad in a figry, numbing broth with chili peppers and

sichuan peppercorns, the bald, spicy haat combinad with a savory broth creates a signature "mala” flavor—
spicy and numbing—cantral to Sichuan cuisine

Assorted Meat in Fiery Sauce
£ MmiF 36.95
a spicy Sichuan dish featuring duck blood, sliced beef, and ox tripe cocked in a hot, flaverful broth with chili

cil and Sichuan peppercorns. If duck or pig's blood is unavailable, tofu will be used as a substitute, the dish
delivers bold, fiery heat and a numbing "mala" tasta

Assorted Meat in Fiery Sauce

Crispy Shredded Beef

Stewed Beef Brisket with Potatoes

MAINS BY FLAVOR mmzxx

Please select your flavor:
WEIE CBE

Curry IHUE

mild and savery with a smooth, well-balanced flavor

Black Bean Sauce . T#f

savory with garlic, aromatic spices, and a rich, earthy flavor

Sichuan / IS

tangy and slightly sweet with a touch of haat and spice

Choose your main:
PRI E T

Chicken /75

Roast Pork = | &

Beef [ &

Beef Fillet/5- 1)

Duck / 58

Squid /Ei&

King Prawns / 74F

Fish / &1

Mixed Meat (Pork, Chicken and Beef) /1P

Mixed Seafood (prawn,squid & mussels) / B

Lamb/ %

Lamb Chops (5) / F#k (5)
Add-ons:5.90 per piece  fls&:&-1~5.90

Ginger & Spring Onion =%

fresh and aromatic with ginger and spring onicns

Garlic Sauce with Cashew ' FEE

rich garlic sauce with crunchy cashews and a touch
of sweetness

Black Pepper Sauce ; 24

rich and savory with a bold black pepper flavor,
perfectly balanced for a fragrant and spicy kick

Roast Pork Curry

Black Pepper Sauce
Beef Fillet

Ginger & Spring Onion
Chicken

Sichuan Roast Pork




VEGETABLE MAINS #z

A Medley of Vegetables vV
F-pudipy 12.95

a simple stir-fry with fresh, seasonal vegetables, offering a
light and nutritious dish

Broccoli with GarlicV
mEm=1E 13.95

broccoli stir-fried with aromatic garlic for a healthy, flavorful
side dish

Homestyle Scrambled Egg and Tomatoes
H i E 14.95

& belowved Chinesa home-style dish with scrambled eggs
and ripa tomatoes, offering a savory-sweet combination

MaPo TofuP J
REDR 15.95

a classic Sichuan dish with soft tofu in a spicy, savory sauce
miadea from chill bean paste and Sichuan peppercorns.
Known for its bold "mala” flavor—spicy and numbing

Fish-Fragrant AubergineV J
BEmF 15.95

a classic Sichuan dish where 'fish-fragrant’ refers to a unigue
flavor profile, not actual fish, this dish features tender
aubergine in a savory, sweet, and mildly spicy sauce, with
garlic, ginger, and a subtle heat from Sichuan peppercorns
and chili. Bold, flavorful, and utterly addictive

Shredded Potatoes (vinegar / Sour and Spicy J) V

T T (BB ) 13.95

choose from two flavors:

Chinese Vinegar: tossed in a tangy, savory vinegar sauce
Sour and Spicy J : a zesty, flavorful mix of sourness and
mild spice

Three Treasures on the Earth V
FRibih =8 17.95

a classic Northeast Chinese dish, showcasing the three
earthly treasures'-potato, aubergine, and pepper,theses
ingredients are stirfried In a savory sauce with plenty
of fresh garlic, creating a balanced, flavorful dish that
highlights the natural sweetness of the vegetables

VEGETARIAN B8 V |

PORE ¥ P

Chinese Leaf with Vinegar V

BEEaE 13.95

a refreshing stir-fry of Chinese cabbage in a tangy vinegar-
based sauce

Dried Beancurd Sheets with Hot Chilies V2

LT E 15.95

crispy tofu stir-fried with hot chilies, creating a spicy and
smoky flavor

Pak Choy with Garlic V
e/ V\BE 15.95

tender pak choy stir-fried with garlic for a delicious and
simple vegetable side

Ants Climbing a Tree P J
LEL 15.95

a flavorful Sichuan dish made with minced pork and
glass noodles, coated in a spicy sauce that clings to the
noodlas like "'ants on a tree'

Stir-Fried Green Beans with Minced Pnrk F'

(Dry-Fried J / Pickled Mustard Greens )
M=S (TR / HIERF) 1595 2
a Sichuan-style stir-fry of French beans with two .

flavorful options:

Dry-Fried J : crispy and smoky with a savory taste.
Pickled Mustard Greens: a tangy and savory
combination with tender pork

add £1 for the Pickled Mustard Greens with Minced
Pork option EEEMFOMEANL]

Morning Glory (Garlic/ Fermented Beancurd /) V
PO (FrE @, ) 16.95

a vibrant stir-fry of fresh moming glory with your cholce of:
Garlic: simple, aromatic, and full of natural flavor
Fermented Beancurd : rich and savory with a unique depth
of flavor

add £1 for the Fermented Beancurd option
HEERAO%S Ml

| CONTAIMS HNUTS SEM M
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RICE, DUMPLINGS & CHIPS
Kk RF BF

Steamed Rice V | BiR 3.95
Free-Range Egg Fried Rice /| &Ik 6.95
Chicken Fried Rice [ &£ iR 12.95
Vegetable Fried Rice V / Rk iR 1295 Wontons with Chili Oil
Roast Pork Fried Rice P /| R iR 1395
Yeung Chow Fried Rice (pork, chicken, shrimp) P,N / $#ik 14.95
Singapore Fried Rice (pork, chicken, shrimp) P,N J | itk 14.95
Salted Egg Yolk Fried Rice /| EiEE IR 14.95
King Prawn Fried Rice / X{F#3 ik 1595
ChipsV | E& 5.95
~ Salt and Pepper Chips V,N J | EE % 8.95

Bmted Pork and Chinese Leaf Dumplings (12) P / B33Pk R(12) 13.95

"{ « - delicate dumplings filled with savory pork and crunchy Chinese leaf

Pork and Prawn Wontons with Chili Oil (10) P J [ £T3@#03F(10) 1595

tender wontons with pork and prawn, served in spicy chili oil

Sriracha Spicy Fried Rice
EXEEIIR

a bold and flavorful fried rice infused with the distinctive heat and tang of Sriracha
Hot Chilli Sauce, offering a deliciously spicy kick

Chicken [/ 78 1395
Roast Pork P /X5 14.95
King Prawns | X4F 16.95

VEGETARIAN & Vv | PORK ¥ P | COMTAING HUTS B8 M

Pisaa Infiarm us of any alkengas orinolkmn s prior to ordenng, Allkrgan nformation kavellable on raquest. | gl e TR, A HER R ey EmEE R
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NOODLES & DESSERT i & #&

Signature Soup Noodles - Singapore Stir Fried Vermicelli Noodles P,N J
AE L Bk 14.95
Roast Pork P / 4% 1595 | s R et i fanh s e
. . : ib d ic dish,parfect for th ho love bold
Chicken Slivers / X2 1595 | daiglyspogtaee
pect Brisket/ +1 1% StirFried Udon Noodles with Spicy Chili Sauce J
— Ir Fri o wi 1 i u
Wontons P [ =& 16.95 - = o P
ETFEBENELE 14.95
th'l_c_h:, ch@wy_rice udon nn_ndlres wok-tossed in a rich, spicy
stir Fried Noodles s
BE
Bean SproutsV / 2% 1195 | stirFried Ho-Fun Noodles (Dry) N
Mixed Vegetable V / 73 1295 | Fibsm 15.95
Chicken /15 12.95 wide, flat rice noodles stir-fried to perfection with tender
slices of beef, onions, and bean sprouts, finished with.a
Roast Pork P .,-' EE 13.95 : smoky wok-char aroma, a classic Cantonese comfort dish
Beef/ 4 1495
Prawns / A4F 1595

Sugar Glaze #umg

Experience the elegance of an ancient Chinese culinary art. Our Sugar-Glazed desserts feature hand-pulled sugar threads,
transforming molten sugar into delicate, golden strands. This intricate technique requires exceptional skill and precision,
showcasing the mastery of our chefs. Each dessert s not just a treat but a testament to the artistry and tradition of Chinese cuisine.

Sugar-Glazed Fruit with Crispy Sugar Threads / £ K3 19.95

Choose one fruit (Apple, Banana, or Pineapple) | =k REEE— R, FF, BE)

sweet, tender fruit slices wrapped in a glossy sugar glaze, finished with expertly pulled sugar threads that
add a delicate crunch, a true classic reimagined with finesse

VEGETARIAN B8 V | PORE B P | CONTAIMS HUTS Z1EM M
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