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A= 3/ STARTERS

ETKTE / Aromatic Duck
Quarter £14.80 Half £27.80 Whole £50.00

Served with Pancakes, Spring Onion, Cucumber and Hoi Sin Sauce

F5 2850 P15 / Deluxe Dim Sum Platter (8Pcs) £14.50 7

Crystal Prawn Dumpling “Har Gau”, Prawn and Chives, Crispy Vegetable Spring Rolls , Sesame Prawns on Toast

e e e

TR T/ Steamed Hand Dived Scallops “2 pieces” £18.50 &7

In shell, with crushed Garlic

VDIZ EEfEE | Chargrilled Satay Chicken on Skewers “2 Skewers” £5.80

Served with a Peanut dip

TEVHEE/ “Spanish” Short Ribs in Capital Sauce £8.80

Tossed in a barbecue sauce
HEEHES / “Spanish” Short Ribs Tossed with Peppercorns & Spices £8.80 ’

A ZESH L /Pan-fried Chicken Dumpling £8.50 &

Served with Vinegar dip

HilEE 5= % / Shredded Smoked Chicken £9.20

Lightly battered and tossed in Salt and Pepper

#ESZH] | Wok-fried Minced Chicken £9.50

Served with Lettuce and Plum sauce

= iR i %1/ Sesame Prawn on Toast £7.80

JE\4% % / Phoenix’'s Whisker Prawns £8.80

Served with Mango and Passion fruit Mayonnaise

Hr#EE 21 / Le Chinois Butterfly King Prawns £10.50

Served with Sweet and Sour Sauce

HtFE IR ER / Wasabi Prawns £10.50 # &

Light battered coated with Wasabi Mayonnaise

FREG &L / Squid Tossed with Peppercorns & Spices £8.50 ]

FEEH 2 | Crispy Soft-shell Crab Tossed with Peppercorns & Spices £14.80 &7

Yy ELEE | Crispy Soft-shell Crab Tossed with Fluffy Butter Egg Yolk £14.80 &

4 iR / Crispy Seaweed £6.00

Served Fish flakes

FHfa 244/ Crispy Vegetarian Spring Rolls (4pcs) £7.80

# Spicy © Chef's recommendation » Vegetarian

All dishes within a course are served when ready and may not arrive at the same time

A discretionary 12, 5% service charge will be added to your bil
“Please be advised that allergens may be present in out kitchens, If you are an allergen sufferer, Please ask your server for more detailed information, our recipes are subject
fo change, therefore you are advised to check allergen information on every Visit”
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% /SOUP
fEfiE 2 7555 / Prawn Wonton £6.80
VO[5 [ Hot & Sour Soup “Chicken” £6.80 ’

VU ) [ HiHETE % / Hot & Sour Soup “Lobster” £10.50 ’
e ah o 22 /Sweet Corn Soup “Chicken” £6.80

BEIAE RS2/ Sweet Cormn Soup “Crabmeat” £7.80

i /LOBSTER (Fresh) s47.80
FEZ0 Y | With Ginger and Spring Onion &

SRS /Singaporean Chilli Sauce &7 rd

HEEEE/ SEAFOOD

FEHE1HE5HES # /Baked Pacific Black Cod Fillet with Champagne Sauce £33.50 &7

Marinated with Honey and Soy Sauce

FEEUESRE i1/ Steamed Pacific Black Cod with Ginger and Spring Onion £31.50 &7

Served in Homemade Light Soy Sauce

FE UG 1]/ Steamed Fillets of Sea Bass with Ginger and Spring Onion £27.00 &7

=

Served in Homemade Light Soy Sauce

4 R ILIEE / Sweet & Sour Prawns £18.80

Served with Lychees

FEL BB (L1 BR / “Sichuan™ Kung Po Prawns £18.80 &7 ’

Served with Cashew Nuts

B O 25 2 K / Tiger Prawn on Shell #250g” £26.00 ©F

With Premium sweet Soy Sauce or Singaporean Chilli Sauce £26.00

SEONBEREZ IR ER / Prawns with Singaporean Chilli Sauce £18.80 ’

X0 41075 /XO Scallops £31.80 7 #

XO Sauce made from: Dried Scallop, Shrimp, Chilli, Peppers, Onion and Garlic

# Spicy 7 Chef's recommendation Vegetarian

All dishes within a course are served when ready and 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 out kitchens, If you are an allergen sufferer, Please ask your server for more detailed information, our recipes are subject
to change, therefore you are advised fo check allergen information on every Visit"
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& /POULTRY

fifi 57 % % / Crispy Spring Chicken “Poussin” £17.00 &7

I {2k / Sichuan style Kung Po Chicken £15.00 ’

Served with Cashew Nuts

|35 -2 /Shanghai Chilli Chicken £16.80 T7 #

With Bird Eye Thai Chilli “Hot"

ZE kI 4 / Sweet & Sour Chicken £13.50
Served with “Lychees”
#5175 % | Breadcrumb fried Chicken Thigh £16.50

Coated with Fresh Lime and Honey Sauce or Sweet Chilli Mayonnaise

H = HFrEE/ Chicken with Thai Basil “San Bei” £16.80

Braised Chicken with Soy Sauce, Sesame and Chinese Rice Wine

WAGYU BEEF

AT BB AA14 0T /Sautéed Rib Eye £52.00 &

Cooked in Red Wine and Black Pepper Sauce

0 #5144/ Sautéed Beef Slices Cooked in XO Sauce £25.00 &7 ’

XO Sauce made from: Dried Scallop, Shrimp, Chili, Peppers, Onion and Garlic

= FR4-14]/Beef with Thai Basil “San Bei"” £25.00

T R4 141/ Sautéed Beef Slices in Black Bean Sauce £25.00 &

MEAT

A T-4[-[A1%4% / Crispy-fried Shredded Beef £16.00

Braised Honey Glazed

M =E A1/ Sizzling Lamb with Ginger & Spring Onion £17.80

Served on a Hoft Stone plate

& EHE/ Grilled Lamb Rack * 2 pieces * £19.00

Served with Honey, Pepper Corn Sauce an Seasonal Salad

F3EE % A /Sweet & Sour Pork £17.80

Served with Lychees

81 Y {2 /Homemade Roasted Sweet Barbecue Pork “Cha Siu” £17.80
Marinated with "Hoi Sin” and Yellow Bean Sauce

# Spicy ©@ Chef's recommendation Vegetarian

All dishes within a course are served when ready and may not arrive at the same time

A discretionary 12, 5% service charge will be added to your bil
"Please be advised that allergens may be present in out kitchens, 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”
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S&/TOFU

i 22 / Sichuan “Ma Po Tofu” £15.80
With Minced Chicken

P a0 5 / Stir-fried Wild Mushrooms with Tofu £15.80

7552 VEGETABLES

M

4= 5% | A Medley of Vegetables £9.80
Fresh & Crisp

FEA T F/Pak Choy £10.00
With Garlic

e e e bt

TEZY7 T /Kai Lan £10.00
With Garlic

i AVUZE T/ Dry- fried French Bean s £9.80
With Minced Chicken

@ #5112 / Braised Aubergine £15.00 &

With Minced Chicken and Sichuan Sauce

ghgmiE/RICE & NOODLES
[1£;/Steamed Rice £3.50

B VP8 /Egg Fried Rice £5.50

{H#EEZ e / Fried Rice with Diced Vegetables £8.40

EINEDER /*Yong Chow” Special Fried Rice £8.80

Barbecued Pork, Shrimps and Vegetables

e ATV / Stir-fired Noodles with Chicken £11.80
Y O B 2 SE 4 / Stir-fried Noodles with Bean Sprouts in Premium Soy Sauce £7.80

Kk /Singaporean Fried Noodles £11.80
With Shrimp, Chicken

# Spicy @ Chef's recommendation v Vegetarian

All dishes within a course are served when ready and 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 out kitchens, If you are an allergen sufferer, Please ask your server for more detailed information, our recipes are subject
to change, therefore you are advised fo check allergen information on every Visit”
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CHEFS SHARING MENU CHEFS SHARING MENU

MENU A MENU B

(Minimum of two people) /b 2 17 JH

) = I\ AW
£35.00 Per person iz £35.00 (Minimum of two people) i/ 2 (]

£43.00 Per person %7 £43.00

S e NSk o
Deluxe Dim Sum Platter (8Pcs) Deluxe Dim Sum Platter (8Pcs)
Crystal Prawn Dumpling “Har Gau”, Prawn and Chives, Crispy Vegetable Spring Rolls , Sesame Prawns on Toast Crystal Prawn Dumpling “Har Gau”, Prawn and Chives, Crispy Vegetable Spring Rolls , Sesame Prawns on Toast
*kk *kk
FERIE RIS
Crispy Aromatic Duck Crispy Aromatic Duck
kokk *xx
a4k X0 AR
Crispy-fried Shredded Beef Sautéed Beef Slices Cooked in XO Sauce
BT EONE
Sweet & Sour Chicken Breadcrumb fried Chicken Thigh
Served with “Lychees”
Grai

e A ok
LreifER

A Medley of Vegetables A Medley of Vegetables

EIER BINIDER
Egg Fried Rice “Yong Chow" Special Fried Rice
Kk kkk

1= = = = FEE

RCH BRlc TRk _ T@&H ALvEsy s
Sago with Fresh Diced Mango and Ice Craem Sago with Fresh Diced Mango and Ice Craem
Additional of £4.00 Additional of £4.00
All dishes within a course are served when ready and may not arrive at the same time All dishes within a course are served when ready and may not arrive at the same time
A discretionary 12, 5% service charge will be added to your bil A discretionary 12, 5% service charge will be added to your bil
"“Please be advised that allergens may be present in out kitchens, If you are an allergen sufferer, Please ask your server for more detailed information, our recipes are subject “Please be advised that allergens may be present in out kitchens, 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” to change, therefore you are advised to check allergen information on every Visit”
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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 Head Chef, Anthony Kong and his teams are working hard to gain further recognition
and accolades for their skills and culinary excellence.

Fitting with the Asian culture, our a 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 fucked away behind light curtains, or one of the private rooms, which can seat up to 12
people and offers the flexibility fo 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,

Le Chinois Restaurant and Bar Team

Selection of our meats are Halal friendly.
Please ask your server for further details

All dishes within a course are served when ready and may not arrive at the same time

A discretionary 12, 5% service charge will be added to your bil
"Please be advised that allergens may be present in out kitchens, 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”



