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The allergen information on the menus is obtained from our standard recipes. The preparation and cooking
environments may be varied under certain circumstances. If you have any food allergies or special dietary
needs please inform a member of staff when placing your order. Full allergen information is available,

please ask the manager.

Key To Allergen
. Egg . Lupin . Nuts SU) Sulphites ‘ Fish . Peanuts MO Molluscs

. Milk . Celery 8S Sesame Seeds . Crustaceans S Soya . Mustard . Cereals Containing Gluten
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LinKee redefines Asian dining with its unique fusion of
contemporary Cantonese dishes and authentic Japanese cuisine.
At its core, LinKee specializes in roasted goose, freshly prepared

in-housedaily and served straight to your table
— a rare treat in London. The menu also features distinctive
Chinese dishes like steamed chicken with crispy ginger,
curry chicken in a bun, braised goose
with plum sauce, and baked salted egg lobster with crispy rice,

offering something for every palate.
Beyond Cantonese delights, LinKee impresses with its
Japanese-inspired creations,

including sashimi platters with seven fresh cuts and
inventive sushi rolls like the crayfish puff roll and crabmeat puff roll.
The culinary journey continues with their charcoal-grilled menu,
featuring premium selections like
Australian snowflake steak and beef ribs infused with smoky perfection.
LinKee's two-story venue is perfect for any occasion,
with a spacious ground floorthat seats up to 80 guests,
live performances, and a late-night bar.
For a more private experience, the basement offers karaoke rooms
where you can enjoy delicious dishes while singing the night away.
LinKee is the ultimate destination

for bold flavors, premium dining, and unforgettable experiences in London.
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ABOUT ORDERING % F 54

e  For your health and food safety, outside food and beverages are not allowed in the restaurant.

e  The restaurant will not be responsible for any health issues caused by outside food.

o AT IRBEERERES B REA, ARJESS T AR ESAYCR . AN R R TE R RS,
AJEMEA T

e  Some dishes may require longer preparation times.
e  Please check with the duty manager about the waiting time before placing your order.

o EROYSE AT RETS B I I, T R I 1) (PR A DA T 7 I 1)

e  Menu prices are based on standard portions, with medium portions price at 1.5x and
large portions at 2x the regular price.

o RN LABHATHY . IS, R ITAR N2

SAFETY NOTICE Z4 R

e  There may be spills of oil or soup on the floor during restaurant operations.
e  Please be careful while walking to avoid slipping.

o BTEIE TR S AT . TR R e, #R

e  The restaurant may be crowded; please supervise your children and ensure they do not run or play in

public areas to prevent accidents.

© BTANRBZ . EREFENST . BREs KRk, Uekdmst

OTHER POLICIES H i}l & :

e Outside food and drinks are not allowed. If you bring your own wine, a nominal corkage or
glassware fee will be charged.

o ZRIRIE AR AIYOR . B, AR R CRAE Y T L 9% A A 9%

¢ If you have any questions about the pricing, please kindly check with the duty manager before your

meal

o TWCBRARMEATBE IR L AR S (E LR A b ik

e  For special requests regarding dishes, please inform the duty manager, and we will do our best to

accommodate them.

o EXISRAMARIREOR, TERATE AL, RATRR R BRI TR
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ROAST GOOSE, A TRADITIONAL CANTONESE SPECIALTY, IS FAMED FOR ITS
GOLDEN-RED COLOR, CRISPY SKIN, AND TENDER, JUICY MEAT. CELEBRATED
SINCE THE QING DYNASTY, IT REMAINS AN ICONIC DISH IN CANTONESE
CUISINE.

A PERFECT ROAST GOOSE BOASTS VIBRANT, CRISPY SKIN, FLAVORFUL MEAT,
AND A RICH GOOSE AROMA. BALANCED SEASONING, QUALITY SPICES, AND
PRECISE ROASTING TECHNIQUES ARE KEY TO ITS CLASSIC TASTE.
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Signature Dishes
ETay bt £28.80 (/4)
HONG KONG STYLE ROASTED GOOSE £58.80 1/2)

£88.80 (WHOLE)
TR M £28.80

BRAISED GOOSE WITH PLUM SAUCE :
iig\\i?coomm BRINE GOOSE NANJING STYLE

K 5 HhKEE £28.80
NANJING-STYLE SLOW COOKED SALTED GOOSE

FHTREELHIREZ £28.80
STIR-FRIED SHREDDED GOOSE WITH BAMBOO
SHOOTS AND VELVET MUSHROOMS

TR TR T £28.80
WOK-FRIED SPICY DICED GOOSE WITH CHILI

(R KEAUE D £18.80 FARHETIT
SHREDDED ROASTED GOOSE SALAD WOK-FRIJ“JD SPICY DICED GOOSE WITH CHILI
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7 BINTE Tl £6.80
LYCHEE TOMATO
FHr R P3G £10.80

SHREDDED CHICKEN BAKED IN SPICY SALT

BB LR £11.80
THAI STYLE BARBECUED IBERICO PORK BELLY

FF AR MFER £13.80
PRAWNS IN WASABI SAUCE

ZA T F KUK £11.80
THAI STYLE BONELESS CHICKEN FEET

AT (04) £7.80
CHICKEN DUMPLINGS (6PCS)

HEBT (61Y) £7.80
VEGETABLE DUMPLINGS (6PCS)

H =X A4 il £16.80
RAW MARINATED CRAB

H XA i E (434) £10.80
RAW MARINATED PRAWNS (4PCS)

H 2 A il = S £10.80
RAW MARINATED SALMON

R A £11.80
SHANGHAI STYLE SMOKED FISH

VDR £6.80
SEAWEED SALAD

=N £6.80
EDAMAME



W ARk
STEAMED FRESH MADE MEATBALL & MUSHROOMS

O K

T RE 2K 6 2% £12.80
JAPANESE STEAMED EGG WITH SEA URCHIN

LI AR T3k £9.80
STEAMED FRESH MADE MEATBALL & MUSHROOMS

N

SRR R 7 £8.80
HOT AND SOUR SOUP WITH PRAWNS

A SOk 22 £8.80
CRAB MEAT & SWEET CORN SOUP

EHAEFD £9.80
MIXED MUSHROOMS & MOREL SOUP
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TEOCHEW ASSORTED BRAISED PLATTER
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STEAMED CHICKEN WITH CRISPY GINGER

AR

TR /5 0 5 W O X £16.80
COCONUT CURRY CHICKEN IN A BUN

Jfe 2% 22 17 42 XY, £14.80
STEAMED CHICKEN WITH CRISPY GINGER

¥ £14.80
LEMON CHICKEN

FRFI R BB/ ME

BRAISED SHORT RIBS WITH BALSAMIC VINEGAR A li:

fif) fa SR B IEL RN (43%) £36.80
BRAISED IBERICO PORK BELLY WITH ABALONE a rces

B B e/ NHE £14.80
BRAISED SHORT RIBS WITH BALSAMIC VINEGAR

EMEEAELET £14.80
PORK RIBS GLAZED WITH TANGERINE HONEY




EWWA AR
BOBSTER WITH CRISPY RICE

T XU A0
HK TYPHOON SHELTER STYLE SPICY FRIED CRAB

LINKEE #A fl fi.

LINKEE SPECIAL SQUIRREL FISH

Gt %
Seafood Selection

%?K”%fﬁm: (I 4/y/SEASONAL PRICE)
BAKED LOBSTER WITH CRISPY RICE

T X3 b £28.80
HK TYPHOON SHELTER STYLE SPICY FRIED CRAB

SV PRERFER £24.80
DEEP FRIED KING PRAWNS WITH SALTED
EGG YOLK SAUCE

K7 T £7.80 Cki/PC)
STEAMED SCALLOP WITH PRESERVED RADISH

T LR R 5 £ £35.80
CHEF’S SPECIAL WOK FRIED CHILE COD FISH

H7strifa £22.80
STEAMED SEA BASS WITH GINGER & SPRING ONION

R AR 7 £26.80
SALT & PEPPER CRISPY SOFT SHELL CRAB

FIBBERE it 72K 5 £a. £35.80
DICED CHILLI & PRESERVED RADISH STEAMED
CHILE COD FISH

SR A, £26.80
SPICY BOILED FISH WITH CHINESE SAUERKRAUT

LINKEE #5 . fa £26.80
LINKEE SPECIAL SQUIRREL FISH
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SAUTEED SNOWFLAKE BEEF CUBES WITH ALMONDS

& R 3K

B B RS A 2F A kL £22.80
SAUTEED SNOWFLAKE BEEF CUBES WITH ALMONDS

7 R BB £18.80
SPICY BEEF RIBS

SBE P K
HK TYPHOON SHELTER STYLE SPICY FRIED CORN

2
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Tofu & Vegetables

@ ke XU Ok £9.80
HK TYPHOON SHELTER STYLE SPICY FRIED CORN

b3

SARE IR £14.80
POACHED SPINACH WITH TRIO OF EGGS IN
SUPERIOR BROTH

@ EUHENEE il 2 /
o EE ()
SALTED EGG FRENCH BEANS STIR-FRIED SPICYAUBERGINE,
FEL Gl 3 4% Gl ) £10.80 y
STIR-FRIED SPICY AUBERGINE * 3
B XO ¥ hhisy £12.80
SAUTEED ASPARAGUS IN OX SAUCE

R £10.80
STIR-FRIED WATER SPINACH IN GARLIC SAUCE
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Rice & Noodles

Kl £19.80
LINKEE SPECIAL TORCHED SALMON RICE

T R R R ok B Ty £14.80
LINKEE SPECIAL STIR-FRIED ORZO WITH MIXED MEAT

A= £21.80
WAGYU RICE BOWL

T B KR £21.80

SEA URCHIN FRIED RICE

18 81 £16.80
UNAGI FRIED RICE

M IR £10.80
YANGZHOU SPECIAL FRIED RICE

3R] Ry £14.80
LINKEE SPECIAL STIR-FRIED HO FUN

ADoK Ky £12.80
WOK-FRIED SINGAPORE VERMICELLI

PRI £7.80
EGG FRIED RICE WITH ASPARAGUS

A

Desserts

B skFLFIRE N £7.50 PNTYE £7.50
TARO SNOW CAKE OSMANTHUS JELLY WITH WOLFBERRIES
| EAET £7.50 vk (R Fse/ 32 RR) (2) £7.50

SOYA MILK CUSTARD CAKE ICE CREAM (MATCHA / LYCHEE / BLACK SESAME) (2)
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T:020 7916 4352 | www.linkee.uk
@linkee.uk



