‘TASTE OF CHINA’ MENU

INg
Zhou dynasty cured scallop, stuffed crab claw, wasabi
Barbecued pork jerky / Char sui / Grated foie gras / smacked watermelon
R
Dim sum duo.
BRI
Chengdu street tofu, soy chilli, peanuts, preserved vegetables
EiE/INER
Shanghai steamed dumplings, ginger infused vinegar
JERY
‘Memories of Peking Duck’
RERE
Anhui province red braised fermented wild seabass
EIE IS S

Barbecued forbidden city sweetcorn, wagyu beef meat paste and truffle

H Ry A
Braised abalone, shitake mushroom, sea cucumber and abalone butter
‘why we don’t need to eat Shark’s fin soup’
ARE
Shaanxi pulled lamb ‘burger’ with Xinjiang pomegranate salad
T ARG
Yunnan seared beef with mint, chilli and lemongrass served with a pulled noodle cracker

AT EBIhEERE

‘Soy chicken’ with ginger oil and Oscietra caviar wrap

ERET

Gong Bao chicken, roasted peanuts and ‘hot pot’ essence / Glutinous rabbit dumpling / Ma Po Tofu with roasted bone marrow

HA A

Petits fours / cheese / fruit vinegar
Coconut water ice, bird’s nest, fermented coconut, dried mulberries, yoghurt and mochi
EOEMEEE
Poached meringue with fruit textures
£200.00

Additional wine pairing £100

Please allow three and a half hours to enjoy the taste of China.
Last order 7pm



