BAR SNACKS & SMALL PLATES

BAR & TABLE SNACKS

PRAWN CRACKERS 4.8

Crispy, airy crackers with a sweet and spicy
dipping sauce.

SUGAR & SPICE CHARRED NUTS 55
Roasted nuts coated in a caramelised, spiced glaze.

SESAME EDAMAME BEANS 6.4

Steamed edamame beans, tossed with sea salt
and sesame oil.

LOCAL OYSTERS 3 for12.3

Served natural on crushed ice or 6 for 23.0
with house-made hot sauce.

SOUPS

ROYAL EGG & SWEETCORN ¥ @f
Silky egg ribbons blended with sweet corn in
a fragrant golden broth. Add chicken +1.00

HOT & SOUR DUCK Wa gfa
A bold and tangy broth with shredded duck,
tofu, and crispy vegetables.

TRADITIONAL WONTON
Prawn and pork dumplings in a delicate
char siu-infused consommé,

SMALL PLATES

Perfect for sharing or as a light bite.

ROASTED PEKING DUCK (NICE TO SHARE)

Crisp-skinned, succulent duck served with pancakes and smoked hoisin ketchup.

DIM SUM TOWER (9) @ (NICE TO SHARE)

An assortment of handcrafted dumplings with a black vinegar and ginger dip.

LETTUCE PARCELS Vg4 (NICE TO SHARE)

Crisp lettuce cups filled with finely minced prawn, mushroom, and water chestnuts.

CRISPY BANG BANG CHICKEN

Crunchy chicken pieces drizzled with a rich sweet-chilli, garlic and sriracha sauce for the

perfect balance of sweetness and heat.

SPECIAL PEKING SPARERIBS
Tender pork ribs coated in a rich, sticky plum sauce

HONEY GLAZED CHAR SIU

Chinese barbecue pork, caramelised with a sweet honey glaze.

ROASTED BELLY PORK ¢
Limited availability.

Crispy crackling and succulent pork, slow-roasted to perfection.

SHORT BEEF RIB

Melt-in-the-mouth beef rib, glazed in a rich and sticky soy reduction.

SPRING ROLLS &

Crisp golden parcels packed with fresh vegetables, served with plum ketchup.

SMASHED CUCUMBER SALAD (v gl

Cool, crisp cucumber with nutty sesame and fiery chilli oil.

PRAWN TOASTIES
Crisp sesame prawn toasts with a soy dipping sauce

HONEY WALNUT SHRIMP @&

Lightly battered shrimp tossed in a creamy honey-walnut glaze.

CHILLI GARLIC KING PRAWNS & SQUID va

Spicy wok-fried prawns and squid, finished with crispy seaweed.

HOISIN SHIN BEEF

Slow-braised beef wrapped in crispy pastry with a house hoisin dip.
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Please inform a member of staff if you have any allergies or intolerances. All dishes are prepared in an environment where
nuts, sesame, gluten and other allergens are handled. A discretionary service charge of 10% will be added to your bill.
We offer a 10% discount on food for Durham University students & staff.




CLASSICS & LARGE PLATES

MEAT & SEAFOOD

SIZZLING CANTONESE STYLE ¢fa
Beef Fillet

Chicken

Prawns

Wok-fried in an aromatic sauce, served on a

sizzling plate.

BLACK BEAN STIR FRY é&f

Chicken

Prawns

Beef fillet

A classic, bold black bean sauce stir-fry with
roasted garlic.

SZECHUAN-STYLE SHREDDED PORK
Tender shredded pork stir-fried with garlic, chili,
bamboo shoot, carrot, and Szechuan spices.

DONGPO PORK
Tender, slow-braised pork belly in
a rich soy-ginger glaze.

CRISPY CHILLI SHREDDED BEEF ¥
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Crispy, tangy, and spicy — wok-fried beef fillet with

long chilli peppers.

KUNG PAO STIR FRY va gfa
Chicken
Prawns

21.8
24

A perfect balance of sweetness, savoury and spicy

flavours finished with roasted cashews.

SATAY CHICKEN @t
Grilled chicken fillets in a rich, nutty coconut
curry sauce.

ORANGE CHICKEN va
Crispy chicken tossed in a tangy orange-chilli
caramel sauce.

CELEBRATION DUCK éf
Honey-soy roasted duck breast with tamarind
glaze and Chinese greens.

MISO COD ¢fa
Marinated and roasted cod with king oyster
mushrooms and pickles.

CRISPY MONKFISH WITH
CANTONESE LEMON SAUCE @t
Golden monkfish with zesty, fragrant lemon
sauce and shallots.

SHANGHAI SEA BASS @f
Crisp sea bass in a light sweet-and-sour glaze
with subtle ginger and rice vinegar.
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CURRIES

CLASSIC CHINESE CURRY #

Slow poached chicken fillet 21.8
Jumbo king prawns 24

Western style, turmeric, Chinese five spice,
chopped onion and green peas.

CLAY POT LAMB SHANK RENDANG 26.5

A rich Thai-spiced coconut-based curry with
lemongrass, chilli, aubergine and carrot.

SEAFOOD CURRY @t 28
Prawns, monkfish, and squid in a fragrant coconut
curry with warming spice.

VEGETARIAN

TOFU KATSU CURRY ers)
Crispy panko tofu, drizzled in Japanese curry.

TOFU & MUSHROOM AND
LOTUS HOT POT @2 ¢ eLe)

Silky tofu and mushrooms cooked in savoury,
aromatic broth.

SZECHUAN SPICY EGGPLANT & 199
Tender eggplant stir-fried with garlic,
chilli, and Szechuan spices.

SIGNATURE NOODLES & RICE

CANTONESE DUCK FRIED RICE & 23
Chopped Peking duck and fried duck egg
over jasmine rice.

HOT CHILLI OIL NOODLES -

SHANXI STYLE WITH BEEF RIB & 24
Thick noodles topped with tender beef rib,
drenched in chili oil, garlic, and scallions.

SPECIAL FRIED RICE va &fa 23
Barbecue pork, chicken, king prawns,
shredded omelette, and onions.

THREE TREASURE CHOW MEIN ¥ 23
Mixed meats, garlicky noodles, mushrooms,
and soy gravy.

SINGAPOREAN FRIED 28
VERMICELLI #a gfa

Wok-tossed curried noodles with pork,

shrimp, and shredded egg.

SIDES
STEAMED RICE & 4.5 EGG FRIED RICE @& 6.4 FRENCH FRIES @& 6.5
CRISPY CHINESE 8.4 CHINESE GREENS 10 SALT & PEPPER 7S]

K SEAWEED @

& BROCCOLI

FRENCH FRIES &




