開胃菜

STARTERS

香酥鴨
Aromatic Duck
Quarter £14.80 | Half £27.80 | Whole £50.00
Served with pancakes, spring onion, cucumber and
hoi sin sauce

芝麻蝦多士
Sesame Prawn on Toast
£7.80

精美點心拼盤
Deluxe Dim Sum Platter ‘8 pieces’
£14.50
Crystal prawn dumpling ‘Har Gau’, prawn and chives,
crispy vegetable spring rolls, sesame prawns on toast
蒜蓉蒸帶子
Steamed Hand Dived Scallops ‘2 pieces’
£18.50
With crushed garlic

椒鹽鮮魷
Squid Tossed with Peppercorns and Spices
£8.50

京都排骨
‘Spanish’ Short Ribs in Capital Sauce
£8.80
Tossed in a barbecue sauce
椒鹽排骨
‘Spanish’ Short Ribs Tossed with Peppercorns and Spices
£8.80

椒鹽熏雞
Shredded Smoked Chicken
£9.20
Lightly battered and tossed in salt and pepper

新華鳯尾虾
Le Chinois Butterfly King Prawns
£10.50
Served with sweet & sour sauce
曰式芥末蝦球
Wasabi Prawns
£10.50
Lightly battered, coated with wasabi mayonnaise

沙嗲串燒雞
Chargrilled Satay Chicken Skewers
£5.80
Served with a peanut dip

煎雞鍋貼
Pan-fried Chicken Dumplings
£8.50
Served with vinegar dip

鳳絲卷
Phoenix’s Whisker Prawns
£8.80
Served with mango & passion fruit mayonnaise

椒鹽軟殼蟹
Crispy Soft-Shell Crab Tossed with
Peppercorns and Spices
£14.80
奶油軟殼蟹
Crispy Soft-Shell Crab Tossed with Fluffy
Butter Egg Yolk
£14.80
鱼脆海藻
Crispy Seaweed
£6.00
香脆素春卷
Crispy Vegetarian Spring Rolls ‘4 pieces’ v
£7.80

雞菜包
Wok-fried Minced Chicken
£9.50
Served with lettuce & plum sauce

Spicy

Chef’s recommendation v Vegetarian

Please note: all dishes within a course are served once ready so may not arrive at the same time

A discretionary 12.5% service charge will be added to your bill. Please be advised that allergens may be present in our kitchen. If you are an allergen sufferer,
please ask your server for more detailed information. Our recipes are subject to change, therefore you are advised to check allergen information on every visit.

湯

海鮮類

鮮蝦雲吞湯
Prawn Wonton
£6.80

香檳汁焗銀雪魚
Baked Pacific Black Cod Fillet with
Champagne Sauce
£33.50
Marinated with honey & soy sauce

SOUP

四川酸辣雞湯
Hot & Sour Chicken Soup
£6.80
四川酸辣龍蝦湯
Hot & Sour Lobster Soup
£10.50
雞粒或米羹
Chicken Sweet Corn Soup
£6.80
蟹肉或米羹
Crabmeat Sweet Corn Soup
£7.80

龍蝦
LOBSTER
姜葱焗
With Ginger & Spring Onion
£47.80
星洲辣醬
Singaporean Chilli Sauce
£47.80

Spicy

Chef’s recommendation v Vegetarian

SEAFOOD

姜蔥蒸銀雪魚
Steamed Pacific Black Cod with
Ginger & Spring Onion
£31.50
Served in homemade light soy sauce
姜蔥蒸鱸魚柳
Steamed Fillets of Sea Bass with
Ginger & Spring Onion
£27.00
Served in homemade light soy sauce
荔枝咕嚕蝦
Sweet & Sour Prawns
£18.80
Served with lychees
腰果宫保蝦球
‘Sichuan’ Kung Po Prawns
£18.80
Served with cashew nuts
豉油皇老虎大蝦
Tiger Prawns
£26.00
With Premium sweet soy sauce or Singaporean chilli sauce
星洲辣醬蝦球
Prawns with Singaporean Chilli Sauce
£18.80
XO醬炒帶子
XO Scallops
£31.80
Dried scallop, shrimp, chilli, peppers, onion and garlic

Please note: all dishes within a course are served once ready so may not arrive at the same time

A discretionary 12.5% service charge will be added to your bill. Please be advised that allergens may be present in our kitchen. If you are an allergen sufferer,
please ask your server for more detailed information. Our recipes are subject to change, therefore you are advised to check allergen information on every visit.

禽

和牛

脆皮春雞
Crispy Spring Chicken ‘Poussin’
£17.00

香煎紅洒黑椒和牛粒
Sautéed Rib Eye
£52.00
Cooked in red wine & black pepper sauce

POULTRY

腰果宮保雞
Sichuan style Kung Po Chicken
£15.00
Served with cashew nuts
上海辣子雞
Shanghai Chilli Chicken
£16.80
With bird eye thai chilli ‘hot’
荔枝咕嚕雞
Sweet & Sour Chicken
£13.50
Served with ‘lychees’
蜜汁青寧雞
Breadcrumb fried Chicken Thigh
£16.50
Coated with fresh lime and honey sauce or
sweet chilli mayonnaise
香濃三杯雞
Chicken with Thai Basil ‘San Bei’
£16.80
Braised chicken with soy sauce, sesame and
chinese rice wine

WAGYU BEEF

XO醬炒牛肉
Sautéed Beef Slices Cooked in XO Sauce
£25.00
Dried scallop, shrimp, chili, peppers, onion and garlic
三杯牛肉
Beef with Thai Basil ‘San Bei’
£25.00
豉椒炒牛肉
Sautéed Beef Slices in Black Bean Sauce
£25.00

肉類

MEAT

脆干牛肉絲
Crispy-fried Shredded Beef
£16.00
Honey glazed
鐵板羊肉
Sizzling Lamb with Ginger & Spring Onion
£17.80
Served on a hot stone plate
蜜汁羊排
Grilled Lamb Rack ‘2 pieces’
£19.00
Served with honey, peppercorn sauce and seasonal salad
荔枝咕嚕肉
Sweet & Sour Pork
£17.80
Served with lychees
特製叉燒
Homemade Roasted Sweet Barbecue Pork ‘Char Siu’
£17.80
Marinated with ‘Hoi Sin’ & yellow bean sauce

Spicy

Chef’s recommendation v Vegetarian

Please note: all dishes within a course are served once ready so may not arrive at the same time

A discretionary 12.5% service charge will be added to your bill. Please be advised that allergens may be present in our kitchen. If you are an allergen sufferer,
please ask your server for more detailed information. Our recipes are subject to change, therefore you are advised to check allergen information on every visit.

豆腐
TOFU

麻婆豆腐
Sichuan ‘Ma Po Tofu’
£15.80
With minced chicken
野菇炒豆腐
Stir-fried Wild Mushrooms with Tofu
£15.80

蔬菜
VEGETABLES
綜合時蔬
Medley of Vegetables v
£9.80
蒜蓉百彩
Pak Choy v
£10.00
With garlic

飯麵類

RICE & NOODLES

白飯
Steamed Rice
£3.50
蛋炒飯
Egg Fried Rice
£5.50
健康素炒飯
Fried Rice with Diced Vegetables v
£8.40
揚州炒飯
‘Yong Chow’ Special Fried Rice
£8.80
Barbecued pork, shrimps and vegetables
雞肉炒麵
Stir-fired Noodles with Chicken
£11.80
豉油皇芽菜炒麵
Stir-fried Noodles with Bean Sprouts in Premium
Soy Sauce v
£7.80
星州炒米粉
Singaporean Fried Noodles
£11.80
With shrimp and chicken

蒜蓉芥蘭
Kai Lan v
£10.00
With garlic
雞崧四季豆
Dry-fried French Beans
£9.80
With minced chicken
鱼香茄子煲
Braised Aubergine
£15.00
With minced chicken and sichuan sauce

Spicy

Chef’s recommendation v Vegetarian

Please note: all dishes within a course are served once ready so may not arrive at the same time

A discretionary 12.5% service charge will be added to your bill. Please be advised that allergens may be present in our kitchen. If you are an allergen sufferer,
please ask your server for more detailed information. Our recipes are subject to change, therefore you are advised to check allergen information on every visit.

CHEF’S SHARING MENU
MENU A

MENU B

最少2位用
(Minimum of two people)
每位 £35.00
£35.00 per person

最少2位用
(Minimum of two people)
每位 £43.00
£43.00 per person

精美點心拼盤
Deluxe Dim Sum Platter ‘8 pieces’
Crystal prawn dumpling ‘Har Gau’, prawn and chives,
crispy vegetable spring rolls, sesame prawns on toast

精美點心拼盤
Deluxe Dim Sum Platter ‘8 pieces’
Crystal prawn dumpling ‘Har Gau’, prawn and chives,
crispy vegetable spring rolls, sesame prawns on toast

***

***

香酥鴨
Crispy Aromatic Duck

香酥鴨
Crispy Aromatic Duck

***

***

脆干牛肉絲
Crispy-fried Shredded Beef

XO醬炒牛肉
Sautéed Beef Slices Cooked in XO Sauce

荔枝咕嚕雞
Sweet & Sour Chicken
Served with ‘lychees’

蜜汁青寧雞
Breadcrumb fried Chicken Thigh

綜合時蔬
A Medley of Vegetables
蛋炒飯
Egg Fried Rice

綜合時蔬
A Medley of Vegetables
揚州炒飯
‘Yong Chow’ Special Fried Rice

***

***

楊枝甘露配雪糕
Sago with Fresh Diced Mango and Ice Cream
£4.00 supplement

楊枝甘露配雪糕
Sago with Fresh Diced Mango and Ice Cream
£4.00 supplement

Spicy

Chef’s recommendation v Vegetarian

Please note: all dishes within a course are served once ready so may not arrive at the same time

A discretionary 12.5% service charge will be added to your bill. Please be advised that allergens may be present in our kitchen. If you are an allergen sufferer,
please ask your server for more detailed information. Our recipes are subject to change, therefore you are advised to check allergen information on every visit.

DEAR GUEST,
Since opening in 2012, Le Chinois Restaurant and Bar has
offered guests an exquisite and unique dining experience,
with sophisticated and contemporary culinary creations.
The restaurant showcases Cantonese lifestyle and art, and
celebrates the traditional flavors of the East.
Just a few months after the restaurant was opened, Le
Chinois was awarded prestigious AA Rosettes and Head
Chef, Anthony Kong and his team are working hard to
gain further recognition and accolades for their skills and
culinary excellence.
Fitting with the Asian culture, our à la carte menu is
designed with sharing in mind. We suggest that you
share dishes amongst your friends and companions, and
embrace this custom as well.
Le Chinois Restaurant and Bar offers the ideal venue for
a private event or celebration. Choose the semi-private
dining area, which allows you to enjoy the atmosphere
of the main dining room whilst tucked away behind light
curtains, or one of the private rooms, which can seat up to
12 people and offers the flexibility to be combined into a
larger private dining room for 22 diners. Please speak to a
member of the team for more information.
We hope that you have a memorable meal with us and
please do not hesitate to let us know if there is anything
that we can do to make your visit more enjoyable, or if you
require any menu advice or recommendations.
Enjoy your dining experience,

Anthony Kong
Head Chef

Spicy

Chef’s recommendation v Vegetarian

Please note: all dishes within a course are served once ready so may not arrive at the same time

A discretionary 12.5% service charge will be added to your bill. Please be advised that allergens may be present in our kitchen. If you are an allergen sufferer,
please ask your server for more detailed information. Our recipes are subject to change, therefore you are advised to check allergen information on every visit.

LUNCH MENU

點心餐牌

點心餐牌

DIM SUM £4.80

NOODLES £15.80

水晶蝦餃
Steamed Crystal Prawn Dumplings ‘3 pieces’

乾炒和牛河粉
Stir fried Flat Noodles with Wagyu Beef in Sambal Sauce

蟹子燒賣
Steamed Minced Pork ‘Siu Mai’ ‘3 pieces’

豉汁和牛炒河粉
Flat Rice Noodles with Waygu Beef in Black Bean Sauce

鲜蝦韭菜餃
Steamed Prawn and Chive Dumplings ‘3 pieces’

海鮮脆麵
Cripsy Noodles with Seafood in Light Gravy

叉燒包
Steamed BBQ Pork Bun ‘3 pieces’

雲吞湯麵
Wanton Soup with Noodles

香煎腐皮卷
Pan fried Beancurd Skin Rolled with Prawns ‘3 pieces’

海鮮咖喱麵
Curry Laksa with Seafood

煎雞鍋貼
Pan fried Chicken Dumplings ‘3 pieces’

牛肉湯麵
Waygu Beef Soup Noodles with Vegetable

香脆素春卷
Crispy Vegetarian Spring Rolls ‘3 pieces’
紫金蒸鳯爪
Phoenix Claws in Black Bean Sauce

米飯
RICE £15.80
(Please choose from egg fried rice or steamed rice.
Served with chicken soup)
荔枝咕嚕雞
Sweet & Sour Chicken
Served with ‘lychees’
豉椒炒牛肉
Sautéed Wagyu Beef Slices in Black Bean Sauce
姜葱羊肉
Lamb with Ginger & Spring Onion
星洲辣醬蝦球
Prawns with Singaporean Chilli Sauce
野菇炒豆腐
Stir-fried Wild Mushrooms with Tofu

Spicy

Chef’s recommendation v Vegetarian

Please note: all dishes within a course are served once ready so may not arrive at the same time

A discretionary 12.5% service charge will be added to your bill. Please be advised that allergens may be present in our kitchen. If you are an allergen sufferer,
please ask your server for more detailed information. Our recipes are subject to change, therefore you are advised to check allergen information on every visit.

甜品

DESSERTS

楊枝甘露配雪糕
Sago with Fresh Diced Mango
£7.50
Served with ice cream
脆炸香蕉配雪糕
Banana Fritters
£6.50
Served with ice cream
豆沙鍋餅配雪糕
Red Bean Pancakes
£6.50
Served with ice cream
冰山雪蓮
Chilled Sweetened Black Rice
£6.60
Served with ice cream
雪糕
Ice Cream
£6.00
(Please check with your server for today’s flavours)
香芒熱情果芝士蛋糕
Mango & Passion Fruit Cheesecake
£7.50
果凍巧克力慕斯塔
Chocolate Mousse and Orange Jelly Torte
£7.50
荔枝
Lychees
£6.00
Lightly battered and tossed in salt and pepper

Spicy

Chef’s recommendation v Vegetarian

Please note: all dishes within a course are served once ready so may not arrive at the same time

A discretionary 12.5% service charge will be added to your bill. Please be advised that allergens may be present in our kitchen. If you are an allergen sufferer,
please ask your server for more detailed information. Our recipes are subject to change, therefore you are advised to check allergen information on every visit.

