CHINA
[ TANC

At The “Dorchester

Our menu contains allergens.
If you suffer from a food allergy or intolerance
please let a member of the restaurant team know
upon placing your order.

All dishes within a course are served when ready and may not arrive
at the same time. Please notify your waiter if you have
an order of service preference.

No added MSG has been used in the preparation of this menu.
Halal menu available on request.
All prices are inclusive of VAT.
A discretionary service charge of 15%

will be added to the total bill.
Thank you.
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STARTERS B¢

Dim Sum E5.(0»

Please refer to separate Dim Sum menu for our full selection of traditional Dim Sum

A 275 F M A R P TR Lo B

Jelly Fish (Cold) or Szechuan Chicken and Jelly Fish (Cold)
FHUMEE () 58 1R K HEE P %)

Ying Yang Duck and Chicken Salad (Cold)
BEE VL HEARELGAR) (1)

Butterflied Tiger Prawn Toast (6 pieces)
Bl % 1

Classic Steamed Diver Scallop on Half Shell i 7Z&#5
- Black Bean Byt 7E%5 1
- Shredded Garlic and Vermicelli i E ¥ 42 2575 1

Salt and Pepper
- Squid HUEE e
- Prawns HHUEEEER
- Soft Shell Crabs #i ik #% %
- Tofu (V) WU 5 JE(X)

Stir-Fried Minced Lettuce Wrap
- Minced Seafood ¥ 534 3241
- Minced Chicken ZEFzA:3¢4
Minced Vegetable (V) 254 34 )

Golden Crispy Tofu (V)
WM G ()

BBQ Honey Spare Ribs
B

Honey Glazed Iberico Cha Siu Pork

ERR RS B

Roast Duck

W i e

Roast Pork Belly, Roast Chicken and Roast Duck Mixed Platter
BER = (Gelmty, Bizl, KR

Iberico Cha Siu Pork, Roast Duck Mixed Platter

RREFE RS

Iberico Cha Siu Pork, Roast Pork Belly Mixed Platter
BRI

£18/£23

£16

£30

£20 / person fii I
£20 / person £ I

£26
£29
£23
£13

£30
£22
£18

£14

£20

£30

Half 2}~ £:£38

£43

£38

£35



SOUPS i7 » &
Bird’s Nest Chicken Soup (Please allow 30 minutes cooking time)
FEA A B (RAERFFH 5 30 70 5)
Supreme Fish Maw Soup
1B TG HE

Lobster and Spinach Soup
PR MR EE

Sweet Corn Soup with Crab or Chicken
BEPA /R SRR 32

Sir David’s Hot and Sour Soup

B LIRS

Won Ton Soup

Sl 55

Chicken and Vegetable Soup
SENEHE R 5

Double Boiled Mushroom with Chinese Greens in Chicken Consommé
SEE AL o 2V

VEGETARIAN SOUPS 5 » 38

Double Boiled Mushroom Soup with Chinese Greens (V)

ML 555 ()

Won Ton Soup (V)
FRERG(R)

Bamboo Heart with Chinese Greens (V)
SR %

Sir David’s Hot and Sour Soup (V)
BRES - E R H

Sweet Corn Soup (V)
SKE(R)

Spinach Soup (V)
MR (R)

£90

£50

£20

£16/£13

£16

£14

£13

£14

£11

£11

£13

£13

£10

£11



CLASSIC DISHES &R #3565

Classic Peking Duck Jb5% F J7
Second Course with the Choice of

Minced Duck Lettuce Wrap or Shredded Duck with Beansprouts
9 IENSRR A S B L DR AR

Peking Duck with Acipenser Caviar (30g) and Handmade Pancakes
VR R B B T B

Whole Segovian Suckling Pig (24 Hours’ Notice Required)
AREFLFE (T DU/ R R AT TH )

Japanese Abalone (Size 18)

H A+ it i f (-1 )\ 55)

Seafood Hot Pot (For 2) ¥ _F 6% (Wi A=)
Please allow 30 minutes cooking time FI/EFF[H] 75 30 435
Fresh Abalone, Scallop, Prawns, Fish Fillet, Fish Maw, Mushroom, Bamboo Heart, Greens

g, T, MR OFND, ERE, A4l 1T, IR

Braised Whole Australian Fresh Abalone with Hokkaido Sea Cucumber
H S 18 22 11 fifd 8

Braised Whole Australian Fresh Abalone with Goose Web or Shiitake Mushroom
LN 5 o D S B B

Braised Hokkaido Sea Cucumber with Goose Web or Shiitake Mushroom

H AR e SR 2 4106 2 Bl 2

Braised Goose Web with Shiitake Mushroom
fifyt e T ARG

£88

£220

£388

£308

£220

£155

£88

£80

£18



MAIN DISHES 3¢

SEAFOOD &
Three Treasures Stuffed Prawns in Black Bean Sauce £30
JE .
Golden King Prawns with Salted Egg Yolk £32
R EEN
Sweet and Sour King Prawns £30
fier SRl Mg 35k
Classic Steamed King Prawns with Garlic £28
PR H AR IR
Stir-Fried King Prawns with Vegetables £30
ARSI ER
Szechuan King Prawns (Dry) £30
VY1 sk
Three Treasures Stir-Fried Prawns Scallops and Chicken £35
B LR =1
Classic Stir-Fried Scallops £38
ik
Stir-Fried Scallops with Vegetables £28
BT
Stir-Fried Scallops in Black Bean Sauce £28
BT
Stir-Fried Grouper Fillets with Asparagus £45
kKO BERR
Szechuan Peppercorn Braised Dover Sole Fillets £48
VU 17K 75 HE R ER
Whole or Half Wild Steamed Sea Bass Market Price H{E

T8 28 Rk
with Chopped Chilli 24
with Ginger and Spring Onion ¥ 14

Whole Filleted Dragon Boat Dover Sole £88
B A HE A BR



Squid in Black Bean Sauce £24
SECARUARE A

Cuttlefish and Asian Mushrooms in XO Sauce £28
XO BEAEHL A
Whole Lobster Noodles J5 - #E i 4 Market Price M#/H

Steamed with Glass Noodles

TH 2R BEMR IO R #5

Stir-Fried with Ginger and Spring Onion on E-Fu Noodles
T TR R

Stir-Fried in Black Bean Sauce on E-Fu Noodles

SO ARUE R I A7

Stir-Fried in XO Sauce on Crispy Fried Noodles

XO R S

MEATS P35

Crispy Shredded Beef £22
TBIRTL A 45

Stir-Fried Fillet of Beef / Kagoshima A4 Wagyu Fillet in Black Pepper £36 /£148
SEMUA-HIRL/ i Ly A4 AN

Braised Beef in Oyster Sauce £32
B2 5L

Slow Braised Pork Belly with Preserved Vegetables in Clay Pot £24
HESE A A

Sweet and Sour Iberico Pork £28
i IR TR BRI Y

Classic Red Cooked Lamb in Clay Pot £28
ALBEE R

Lamb Fried with Leek served on a Hot Plate £30
WEERE

Szechuan Chilli Lamb Cutlets (5 pieces) £42
V91 =-HE



Classic Crispy Skin Chicken

POULTRY &XH

Half 2-££22 / Whole &£ £40

EMLET 3
Classic Steamed Chicken Half - £22 / Whole &£ £40
B H V)
Stir-Fried Chicken with Spices (Dry) £26
VY1 T S
Chicken in Lemon Sauce £20
T AT
Sautéed Chicken with Cashew Nuts £26
JERZET
Chicken in Black Bean Sauce f24
SRR S
Sweet and Sour Chicken £24
fick SR ik s
Chicken Hot Pot with Assorted Wild Mushroom and Black Truffle £34
M R BT B B
TOFU 5)5&

Braised Tofu with Vegetables (V) £20
ALBEG IR (R)
Steamed Tofu (V) £17
THEAREE(R)

with Scallop in Black Bean Sauce 5+ 725 & )& £26

stuffed with Minced Shrimp 1t 25 5 )& £24
Ma Po Tofu (Meat/Vegetarian) £23/£21
JR%E IR (BB R)
Tofu with Minced Chicken and Salted Fish Clay Pot £28
Wi, £ ZERL I '
Vegetarian Tofu Square with Black Truffle (V) £24

LY INTYA N 5N



VEGETABLES #3%

Yu Xiang Aubergine Hotpot

with Minced Chicken and Salted Fish 1 £ 2tk £ &0l 108 £28
Vegetarian &% fa &l 1% £24

Four Seasons Green Beans

with Minced Chicken ZEFRME NIz £20
with Chilli and Garlic (V) #4125 (X) £18
Chinese Floral Mushrooms with Abalone Sauce £24
fifi f 9\ L 4
Assorted Three Mushrooms (V) £22
KT (R)
Lo Han Mixed Vegetables (V) £24
RV S
Asparagus (V) £22
AT ()
Gai Lan (V) £24
TFRI(R)
Pak Choi (V) £24
F(R)
Choi Sum (V) £24
()
Chinese Cabbage Braised in Superior Stock/Spicy Vinegar (V) £18
VG BT R 3R (3R)
Morning Glory (Garlic/Fu Yu Sauce) (V) £20

(R R FL) (R)

Lotus Roots (V) £22
()



NOODLES AND RICE ¥} #fEa K8k

Braised Rice Noodles

with Beef in Black Bean Sauce B4 RIS ¥y
with Prawns and Egg I S5
with Vegetables and Mushroom in Black Bean Sauce (V)B{HUE B 45 43 ()

Classic E-Fu Noodles (V) & 5:tF % (%)
with Crab & PA {74
with BBQ Iberico Pork and Ginger L5 X B4

Crispy Fried Egg Noodles
with Assorted Fungus and Mushrooms (V) ZF & |- 25 75 A 8 [ 55 ()
with Shredded Pork PJ&ASR 24 75 Bl & 1 &%

Stir-Fried Egg Noodles
with Soya Sauce and Bean Sprouts (V) S T8 2F k04 ()
with Sliced Chicken #f /i kb4
with Seafood b4

Singapore Vermicelli (Meat/ Vegetarian) M KH (3EELE)
Abalone Chicken Fried Rice (for 2-4)

fifl f HERL A AR (2-4 N EH)

Dry Scallop Egg White Fried Rice (for 2-4)

HEAEE b ER(2-4 NH)

Cherry Blossom Dry Shrimps with Egg White Fried Rice (for 2-4)
WA TR (2-4 NEH)

Salted Fish Chicken Fried Rice (for 2-4)
Wil fa RS R (2-4 N EH)

Classic Cantonese Fried Rice (for 2-4)
BN (2-4 NFH)

Egg Fried Rice (for 2-4)

FHIOER(2-4 N=EH)

Vegetarian Fried Rice (V) (for 2-4)
SRS ER(R) (2-4 N=H)

Steamed Rice (V) (for 2-4)
A ER(ER) (2-4 NH)

£26
£28

£17

£17
£32
£24

£18
£18

£17
£18
£28

£22/£18

£48

£32

£28

£26

£24

£14

£14

£10



