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VEGETARIAN ‘THE COLLECTIONS OF CHINA’

VIS EEE =y Chilled ‘smacked’ cucumber with white balsamic pearls, chilli, garlic vinegar
FERLTRIAGHE Compressed soy milk skin with candied walnuts, macadamia, and bluecheese
L diiEe) French beans, wasabi soy, fermented glutinous rice and osmanthus jelly
RAATRIFETE K Forbidden city sweetcorn with pickled ginger relish and black truffle

EE ‘Tiger salad’ with toasted cumin and split buttermilk

Ep /N Yunnan sweet potato with black bean relish

P Dim sum duo

N R B f 1 Braised Daikon with Chiu Chow broth and caviar

N E R XO peas with pear

PLJTIA B Wood ear fungus

RN Shanghai steamed dumplings, ginger infused vinegar

Eigses ‘Memories of Peking Duck’

BRI Anhui province fermented red braised leek with egg custard and dried tofu
Sl R gk T 5 S B Braised Abalone and Shitake mushroom with gai lan and brown butter
T ‘why we don’t need to eat Shark’s fin soup’
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Garlic steamed Wa Wa cabbage, mung bean noodles, superior soy
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Shaanxi pulled bean sprout ‘burger’ with Xinjiang pomegranate salad

Soy ‘puffed quail egg’ with ginger oil wrap
Pulled noodle cracker with grilled king oyster mushroom and lime chilli
dressing
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Gong Bao ‘New Year cake’ with roasted peanuts and ‘hot pot’ essence
Nashi pear with Sichuan pepper

Yunnan aubergine fritters with mint, chilli and lemongrass

Sweet and sour jackfruit, Thai basil, pineapple, and candied walnuts
Roasted cashew, tamarind and coriander Cheung fun

Young coconut with Madagascan black pepper sauce

Chrysanthemum tofu, coriander and lemongrass broth
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Coconut water ice, bird’s nest, fermented coconut, dried mulberries, yoghurt
and mochi

Cheese/fruit vinegar

‘Fruits’ — Homage to Enigma

£200.00
Classic wine pairing £100
Prestige wine pairing £200



