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SESAME CHICKEN SALAD 24
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SMOKED CHICKEN HOT & SOUR SOUP 19
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PERSONAL NOODLE SET MENU
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WITH THE PERSONAL NOODLE,
CREATE YOUR PERFECT DISH
BY CHOOSING YOUR NOODLES & YOUR SAUCE.
SERVED WITH A SESAME CHICKEN SALAD & A GLASS OF WINE.
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CONCEPT by RICCARDO GIRAUDI
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STICKY RICE WITH PEKING DUCK, LOTUS LEAF 18
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TRADITIONAL SWEET & SOUR CHICKEN 28
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TRADITIONAL SWEET & SOUR PRAWNS 29
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STIR—FRIED SHIITAKE MUSHROOMS & VEGETABLES,
WITH PIRI PIRI SAUCE
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STIR=FRIED ASPARAGUS, LOTUS ROOT, CHINESE CELERY, 25
GARLIC & CLOUD EAR
P YRR
CLOUD EAR MUSHROOMS WITH GINGER 19
PR U N
STIR=FRIED PLANT BASED CHICKEN TENDERS, \” 26
WITH BLACK PEPPER SAUCE
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STEAMED JASMINE RICE 7
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SPRING ONION & EGG FRIED RICE 10
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PICKLED OLIVES & EDAMAME FRIED RICE 14
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