
A L L  D A Y  S E T  M E N U

3 G O R G E S
D E L U X E  TA S T I N G  M E N U  2 8 8

8 Courses
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Shellfish, Spicy

Black Truffle Har Kau - Shrimp, Seasonal Black Truffle, Winter Bamboo, Cordyceps
Mala Chives Dumpling with Prawn - Shrimp, Chinese Chives, Mushroom, Yam Bean
XO Scallops Dumpling - XO paste, Scallop, Shrimp, Mushroom, Coriander, Celery

Spinach Dumpling with Prawn - Spinach, Goji Berries, Prawn
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Shellfish

Abalone, Sea Cucumber, Fish Maw, Dried Premium Scallops, Chinese Ham,Yellow Stew Stock
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Shellfish.Fish

Homemade Pancake, Baby Cucumber, Caviar, HoiSin Sauce

���������������	��
����������������	��������
Shellfish

 Slow Cooked 18Hrs, Yellow Stew Stock, 6 Heads Abalone, Fish Maw
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A4 Kagoshima Japanese Wagyu, Secret Sauce of the Day
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Shellfish, Spicy

Chef's XO, Fresh Chestnut Slices, Sweet Beans
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Shellfish

Seasonal Black Truffle, King Crab Claw, Hokkien Mee
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Any Four Popular Desserts of The Month

 *THIS SET MENU REQUIRES A 48-HOUR PRE-ORDER. 



3 G O R G E S  M E N U    8 9
10 Courses
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Shellfish, Spicy

Filling with Iberico Pork, Crab Meat, Hot & Sour Chicken
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Shellfish, Spicy

Mala Sauce, Fenneropenaeus
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Shellfish

Roasted Duck Cube, Peach Gum, Yam Bean, Goji Berries

���
��
����	���
��

�������
Spicy, Nuts

Hand Rolled Corn-fed Chicken, Crystal Noodles, 
Shredded Red Pepper, Peanuts
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Fish

Marinated Ribs, Plum Sauce, Baby Carrot
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Shellfish, Nuts

7 Spice Salt, Soft-shell Crab, Spicy Almond
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Shellfish

Beef Cube, Chef’s Pepper Sauce, Green Bean, Crispy Rice
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Shellfish, Spicy

Hand Stuffed with Iberico Minced Pork and Prawns
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Shellfish

Slow Cooked Iberico Pork Belly, Premium Stock, 
Chinese Herbs
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South Asian Coconut Pudding

Traditional Osmanthus Jelly
Fruity Mango Pudding
Mango Pomelo Sago

B LO S S O M  M E N U  7 9
10 Courses
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Carrot, Mushroom, Winter Bamboo, Yam Bean, 

Yamakurage
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Spicy

Spice Powder, Chopped Chilli, Spring Onions
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Spicy

Shredded Winter Bamboo, Black Fungus, 
Preserved Szechuan Pickle
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Spicy, Nuts

Mock Abalone, Crystal Noodles, 
Shredded Red Pepper, Peanuts
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Vegan Ch'cken, Colour Pepper, Pineapple, 

Chef’s Plum Sauce
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Spicy

Green Beans, Crunchy Garlic, Chopped Fresh Chilli 
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Spicy

Chinese Mushroom, Colour Pepper, Pickled Mustard, 
Chrysanthemum Shape Aubergine
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Seasonal Asparagus, Chinese Mushroom, Goji Berries
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Pumpkin, Sweet Corn, Chinese Yam
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Mango Pomelo Sago

PEKING DUCK MENU   89
8 Courses

Minimum 2 pax
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Shellfish, Spicy

Filling with Iberico Pork, Crab Meat, 
Hot & Sour Chicken
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Shellfish

Crispy Shredded Duck, Lotus Slices, Sakura Cress, 
Homemade Salad Sauce
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Shellfish, Spicy

Black Truffle Har Kau - 
Shrimp, Seasonal Black Truffle, Winter Bamboo, Cordyceps

Mala Chives Dumpling with Prawn - 
Shrimp, Chinese Chives, Mushroom, Yam Bean

XO Scallops Dumpling - 
Chef's XO, Scallop, Shrimp, Mushroom, Coriander, Celery
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Shellfish

Italian Truffle Paste, Minced Duck, Cordyceps
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Shellfish

Roasted Duck Cube, Peach Gum, Yam Bean, 
Goji Berries
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Homemade pancakes, 
baby cucumber & sweet ‘hoisin duck sauce’
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Chef's XO, Duck Cube, Mushroom, Corn
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South Asian Coconut Pudding

Traditional Osmanthus Jelly
Fruity Mango Pudding
Mango Pomelo Sago 

EIGHT TREASURE DUCK   139  
8 Courses 

Minimum 2 pax
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Shellfish, Spicy

Black Truffle Har Kau - 
Shrimp, Seasonal Black Truffle, Winter Bamboo, Cordyceps

Mala Chives Dumpling with Prawn - 
Shrimp, Chinese Chives, Mushroom, Yam Bean

XO Scallops Dumpling - 
Chef's XO, Scallop, Shrimp, Mushroom, Coriander, Celery
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Shellfish

Italian Truffle Paste, Minced Duck, Cordyceps
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Shellfish, Spicy

Filling with Iberico Pork, Crab Meat, Hot & Sour Chicken
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Roasted Duck Cube, Peach Gum, Yam Bean, Goji Berries
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Fish

Marinated Ribs, Plum Sauce, Baby Carrot
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Shellfish

Beef Cubes, Chef’s Pepper Sauce, Green Beans, Crispy Rice
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*Only In 3Gorges London*
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Dessert Of The Day

Please advise a member of staff if you have any allergies or dietary requirements.
A discretionary 13.5% service charge will be added to your bill.  All prices include VAT.


