
MID AUTUMN FESTIVAL MENU
£120 per person

-  STARTERS -

辣味煎嫩带子
Seared Scallops 

with spicy dried petit shrimps & pan fried string beans 
什锦花酥盒

Iberico Pork Mille Feuille
with seasonal vegetables 

-  MAINS -

大红灯笼高高挂
Red Lantern

crispy soft shell crab with Sichuan dried chilli 
炝椒糯鸭方

Roasted Peking Duck
bell peppers, chili & Sichuan peppercorns 

原汁扒南瓜
Steamed Pumpkin

with homemade wolfberry sauce 
什锦炒饭

Egg Fried Rice
with seasonal vegetables 

-  DESSERT -

月饼
Snowy Moon Cake 

with sesame custard and matcha tea



Please let your waiter or waitress know if you have any allergies or intolerances.  
All prices include VAT at the current rate. A 15% discretionary service charge will be added to the final bill. 

-  COCKTAIL  -

Cloud of Glory   £19
Johnnie Walker Blue Label, Tanqueray gin, 

Limoncello, Triple Sec
Balanced, Sweet-Citrusy, Aromatic

-  TAKE AWAY -

Moon Cake  £12
White lotus mooncake with single salted egg yolk


