
   Steamed Fish Roe Pork Sui Mai                   Steamed Prawn Meat Dumpling         
                   

Steamed Char Siu Buns                              Shanghai Steamed Pork Dumpling  

Peking Pork Dumpling ﻿               Beef Dumpling with Ginger and Spring Onions
                 

 Steamed Fish Roe Pork Sui Mai                     Deep Fried Prawn Dumpling      

         Steamed Prawn Meat Dumpling                    Shanghai Steamed Pork Dumpling     

  Steamed Char Siu Buns                                 Steamed Creamy Custard Buns  
 

Peking Pork Dumpling                                     Radish Pastry in XO Sauce       

           Crispy Squid Tentacle with Thai Sauce                                                                        

           Crispy Prawn Meat with Seaweed Rolls

Beef Dumpling with Ginger and Spring Onions                                              

£ 2 9 . 9 0 - 2  P e r s o n s  S h a r i n g  M e a l  ( i n c  T e a )
 a n y  3  D i m  S u m  D i s h ,  1  S i g n a t u r e  D i s h ,  1  R i c e  o r  N o o d l e  D i s h  

£ 4 7 . 8 0 - 3  P e r s o n s  S h a r i n g  M e a l  ( i n c  T e a )
a n y  4  D i m  S u m  D i s h ,  2  S i g n a t u r e  D i s h e s ,  2  R i c e  o r  N o o d l e

D i s h e s  

lunch menu
£ 1 3 . 9 0  f o r  1  P e r s o n  ( i n c  T e a )  

a n y  2  D i m  S u m + 1  F r i e d  N o o d l e / E g g  F r i e d  R i c e

         Lamb with Cumin                               Crispy Chicken with Pandan leaf in Thai Style

Mapo Tofu with Minced Beef🌶         Kung Po Diced Chicken with Peanuts🌶

     Crispy Beef with Honey & Garlic Chilli Sauce🌶                                                   
 

 Sauteed Seafood & Meat with Sichuan Chilli in Iron Wok🌶                            

Beef Hofun                                          Yung Chow Fried Rice                         

Singapore Vermicelli                           Chicken Fried Rice                              

S i g n a t u r e  M a i n  D i s h

Sky-Blue Christmas

F o o d  A l l e r g i e s  &  I n t o l e r a n c e s :  S h o u l d  y o u  h a v e  c o n c e r n s  a b o u t  a  f o o d
a l l e r g y  o r  i n t o l e r a n c e  , p l e a s e  s p e a k  t o  o u r  s t a f f  b e f o r e  o r d e r i n g  y o u r  f o o d .

( F r o m  M o n - - F r i   1 2 : 0 0 - - 1 5 : 3 0 )    



Prawn Toast

 BBQ Pork Ribs 

Crispy Seaweed

  Crispy Spring Rolls

    Satay Chicken Skewer

 COURSE2 n d

Mixed Hot Platter

MAIN DISHES

Sky-Blue Christmas     
                                       Set Menu

starters
starters
starters
starters

starters

STARTER

( M i n i m u m  f o r  2  P e o p l e )

2  C o u r s e  £ 2 5 . 9 0    3  C o u r s e  £ 3 0 . 9 0  
P e r  P e r s o n

(choose One Dish Per Person)
Served with Yeung Chow Fried Rice

 Crispy Aromatic Duck              
(Served with Hoi-sin Sauce, cucumber, spring onion and Pancakes)    

Chicken in Lemon Sauce

Hong Kong-Style BBQ Pork

   Braised Pork Belly in Soy Sauce

Crispy Chicken with Pandan Leaf in Thai Sauce (New)

Sizzling Prawn & mixed Meat with Black Bean Sauce

    Sizzling Fillet Steak with Black Pepper (Extra £5.00)

Spicy Kung Po Diced Chicken with Peanuts🌶

Stir-Fried Minced Pork Green Bean & Chilli🌶

  Crispy Beef/Chicken in Honey & Garlic Chilli🌶

    Pan Fried Beef with Chilli & Coriander (Hunan Style)🌶

       Sauteed Seafood & Meat with Sichuan Chilli in Iron Wok🌶

F o o d  A l l e r g i e s  &  I n t o l e r a n c e s :  S h o u l d  y o u  h a v e  c o n c e r n s  a b o u t  a  f o o d
a l l e r g y  o r  i n t o l e r a n c e  , p l e a s e  s p e a k  t o  o u r  s t a f f  b e f o r e  o r d e r i n g  y o u r  f o o d .

I f  y o u  w o u l d  l i k e  t o  s u b s t i t u t e  a n y  i t e m  i n  t h e  s e t ,
p l e a s e  s p e a k  t o  o u r  s t a f f .


