LUNCH MENU %

Monday — Friday Lunch 11:00 - 15:00 £12.99

SOUP 7
Sweetcorn Soup E A%
Hot & Sour Soup B&#&:%

STARTER :k#

Deep Fried Hot Chicken Wings ##kJF8 3
Deep Fried Vegetable Spring Roll {145 &%
Chips MFE %

Peking Style Spare Rib %

Mini Sausage XF#i¥

Vegetable Samosa Z F[ /% /4

Onion Ring *# % &

Salt & Pepper White Bait #h /&
Chicken Pop Corn %3t

Salt & Pepper Hash brown #t# 2 5

CHINESE DISHES + %

Beef with Green Pepper & Black Bean Sauce #A4FHp
Sweet & Sour Chicken "#v£1

Braised Pork with Potatoes + & 4Lk

Stewed Beef Brisket with Daikon ¥ | Jkx4Ah
Braised Chicken with Chinese Mushroom 7 %%k
Chop Bell Pepper Fish Fillet fl## 4

Buddha’ s Delight ¥ X%

Szechuan Twice—cooked Pork ©4% A

Omelette with Shredded Pork KZ1A R

Braised Pork Ribs #rixHER

Chinese Curry Chicken ¥ X723

Sichuan Dry Fried Green Beans Tlam&E s

MALATANG DISHES /i # #

Deep Fried Tofu & /&%
Tofu Skin /& 4%

Seaweed

Hotpot Potato Noodle 5#»
Lunch Pork Meat 4% A
Fish Ball #:#

Pork Ball P A

Chicken Bal | % Qs

VEGETARIAN DISHES i %

Stir-Fried Cabbage F#7&, %

Spicy Cauliflower ## &%t

Ma Po Tofu kL2 /%

Stir-Fried Mushroom X /& %%

Chinese Glass Noodles with Vegetables P X}# &

RICE & NOODLE #x &

Singapore Fried Rice Noodles Z )/ K
Hongkong Fried Noodle # &ty &

Steam Rice H1A

Egg Fried Rice & IR

SALAD i 4=

Black Fungus Salad ‘## K H
Mouth-watering Chicken & K3

Mixed Salad 3% V42

Chinese Garlic Cucumber 4% N\

Tomato Salad & 4rAnil i

Shredded Potato with Chilli ##k+t 3 2
Chinese Leaf Mixed with Vermicelli &3 ##y#
Pickled Sliced Beetroot #4%3E

Mixed Oliver #AL

Pickled Gherkins B%3 N\

Chilli Pepper Pearls B &tk

Deep Fried Peanut Yrit 4 K

Korean Kimchi #5E &%

Sweet & Sour Radish BZ& ¥ |

DESSERT & FRUIT ## &K %

Ice Cream sKii%&

Chocolate Fountain *7 £ 71°% %
Pop Corn AL

Orange Slice #-F

Pineapple % %

Melon "%\

Peach #t-¥

Mixed Candy #&%

Marshmal lows #%7C4%

panda mami

PLEASE NOTE that our offerings are subject to availability. Dishes will be removed 30 minutes prior to closing. Children under 140CM will be charged £10.00.
To benefit both our patrons and the environment, we kindly ask you to take only what you can consume to reduce unnecessary wastage.

While we make every effort to remove small bones or shells from our dishes, there is a small chance that some may remain. Your understanding is appreciated.
We are proud to share that 100% of tips go directly to our hardworking staff. Your generosity is greatly valued and supports the dedicated individuals who

make your dining experience exceptional.



