PARRK CHINOIS
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£118 PER PERSON
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TO START

= X EHF
Dim Sum Platter
Scampi Roll | XO Scallop Dumpling
Morel Mushroom & Yam Bean Dumpling

G 2 - i HE
Xi'an Cumin Lamb Ribs, Szechuan Bell Peppers

Wt 3 35
Bang Bang Chicken Salad

MAIN

R REAMNMEB G &
Steamed Wild Sea Bass in Funpi Noodle with Pickled Leaf,
Snow Pea Shoot in Chilli Black Bean Sauce

R Z3RFH A
Irish Rib-Eye 36 Days, Black Pepper, King Soya

B A T 2 R
Crispy Chicken, Chilli, Mango Sauce

XO#)E XK &
Cantonese Roast Duck with Egg Noodles,
Pickled Cabbage, Beansprouts & XO Sauce

WA R
Seasonal Chinese Vegetables v

DESSERT
Seasonal Dessert chosen by our Chefs

s CLAN
SOARD

Prices include 20% VAT — Discretionary service charge of 16% will be added to your bill
Please note that our menus are subject to change as our chef sources
the freshest seasonal produce for our guests
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£98 PER PERSON
Vegetarian

TO START

=X F mH
Vegetarian Dim Sum Platter
Morel Mushroom & Yam Bean Dumpling
Shiso Leaf & Daikon Dumpling | Taro & Pine Nuts Dumpling

AFBZWFEH T T
Kyoto Supreme Aubergine with Black Truffle in Light Soya Dressing

TEEREF

Four Treasure Tofu in Saffron Sauce

MAIN

MR 2 HEHDEEXE
Steamed Abalone Mushrooms & Funpi Noodle with Pickled Leaf,
Peppers, Snow Pea Shoot in Chilli Black Bean Sauce

SRR IER E BB
Stir-Fried Lotus Root with Goji Berries & Ginger Sauce

T 5
Chilli 5zechuan Mock Chicken with Chickpeas, Green Peas & Pistachios

B A N &8 A RIR
Potted Rice with Squash, French Chestnuts & Chives

J& UM 2238
Stir-Fried Morning Glory with Bean Curd & Chilli Sauce

DESSERT

Seasonal Dessert chosen by our Chefs

Prices include 20% VAT — Discretionary service charge of 16% will be added to your bill
Please note that our menus are subject to change as our chef sources
the freshest seasonal produce for our guests



iog%b(gl¢%2nuw

£138 PER PERSON

TO START

= X Bt
Dim Sum Platter
Roast Duck & Black Truffle Dumpling
New Zealand Lobsterette Roll | Morel Mushroom & Yam Bean Dumpling

4 A BR A 9F 9%
Crispy Squid with Curry Leaf & Szechuan Bell Peppers

T E
Duck de Chine
Served with Pancakes, Baby Cucumber, Leek & Duck Sauce

MAIN
MTARITLYF S

Steamed Wild Sea Bass in Cantonese Plum Sauce

R B F M

Braised Poulet de Bresse in Rice Wine Sauce

a4 R R AT A Fe
Stir-Fried Chilean Wagyu Rib-Eye, Wagyu Salami, Chilli

ZORCE R F AR
Potted Rice with Chilli & Sweet Peppers with Shiso Leaves

TR A B E G
Stir-Fried Snow Pea Shoots in Garlic Sauce V

DESSERT

Seasonal Dessert chosen by our Chefs

Prices include 20% VAT — Discretionary service charge of 16% will be added to your bill
Please note that our menus are subject to change as our chef sources
the freshest seasonal produce for our guests



£200 PER PERSON
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TO START

He B TR R T RS
Blini with Duck de Chine & Golden Oscietra Caviar

ORI N 8 Sk 8% b0k I AT . B 40 & T AR K
Fresh Australian Abalone, Liver Sauce.
Wild Supreme Fungus Soup

LR R i
Morel Mushroom Dumpling, Black Truffle Dumpling,
Rabocha Squash Sauce

A AR R BR
Hand-Picked Cornish Crab Puff

MAIN
% PE I 41 3T 4G JE /|
Carabinero with Inaniwa Udon in Shaoxing Wine

61 VB BB 4R 6T & FE AT 5
Grilled Black Cod, Winter Bamboo with Sweet Osmanthus Wine

A A E AR

Steamed Poulet de Bresse with Lotus Leaf in Bamboo Jade Sauce

Sk 4k R G FF 51 AT A A 2
Stir-Fried Chilean Wagyu Beef with Foie Gras & Baby Gem

DESSERT

Seasonal Dessert chosen by our Chefs

. \if&\
Prices include 20% VAT — Discretionary service charge of 16% will be added to your bill
Please note that our menus are subject to change as our chef sources
the freshest seasonal produce for our guests



