I F F T &y HOMEMADE DIM SUM

BOODHE (FREIME, HIBERR, BEIRR, EETT
£, BIERER)
DIM SUM PLATTER £15.00

Prawn dumpling, Chinese chive dumpling, Coriander prawn
dumpling, Asparagus scallop dumpling, Spinach dumpling

REFREE (FRE)
PRAWN DUMPLINGS (4 pieces)
Coarsely minced prawn, steamed or deep fried

£8.30

Bl AE AR
PRAWN & CHIVE DUMPLINGS (4 pieces)
Coarsely minced prawn and finely diced chive, steamed

EHEERE
CORIANDER & PRAWN DUMPLINGS (3 pieces)
Coarsely minced prawn and finely diced coriander, steamed

FEEHR

VEGETABLE DUMPLINGS (3 pieces) V * £8.30
Finely diced carrots, celery, shitake mushrooms, sweetcorn and
bamboo shoot, steamed

EAFTER

£8.30

£8.30

ASPARAGUS & SCALLOP DUMPLINGS (3 pieces) £9.30
Finely diced scallops and asparagus, steamed

SH A

PRAWN & SPINACH DUMPLINGS (3 pieces) £8.30
Coarsely minced prawn and finely diced spinach, steamed
KIRZRIEE SIU MAI (4 pieces) £8.30

Coarsely minced prawn and pork with sprinkled tobiko, steamed

¥ A $BEL CHICKEN GYOZA (3 pieces) £8.30
Finely minced chicken and diced bok choi, steamed and pan-seared

EHBRER
CRISPY DUCK SPRING ROLLS (2 large rolls)
Homemade deep fried crispy duck spring rolls

£9.30

INFEH XIAO LONG BAO (4 pieces)
Finely minced pork filled with a savoury broth, steamed

T XEE
CHAR SIU BAO (3 pieces)
Cantonese-style roast pork wrapped in a fluffy bun, steamed

BRI E
SIGNATURE CUSTARD BAO (3 pieces) © V £8.30
Homemade egg custard wrapped in signature fluffy bun, steamed

£8.30

£8.30

5HHER PORK RIBS £8.00
Bite-sized pork ribs dressed with black bean sauce, steamed
51 BUT CHICKEN FEET £8.00

Steamed with black bean sauce and chilli

BR Z ZE$2{F EGG TART (3 pieces)

£8.00

Homemade egg custard baked in flaky pastry
(only available Fri-Sun)

FEM% APPETISERS

¥5% 3% MIXED HORS D’OEUVRES

(MINIMUM 2 PAX) £16.00 per person
Hua mei pork ribs, satay chicken*, crispy duck spring roll, signature
sesame prawn toast@* & crispy seaweed

%/ PRAWN CRACKERS £3.50
JKE ES EDAMAME £6.00
Boiled, serve with sea salt or spicy dip

BEEE

VEGETABLE SPRING ROLL V £8.00

Deep fried spring rolls filled with cabbage, carrots & wood ear
mushrooms, served with sweet & sour sauce

EEFSEF CRISPY “SEAWEED” V * £8.00
Sprinkled with crushed cashew nuts

# EE 2 25 SALT AND PEPPER ASPARAGAS J v £12.00
Wok fried with garlic and chilli in a salted batter

BB R /R EL = i CRISPY TOFU J ' £11.00
Deep-fried tofu with crunchy exterior,

or wok fried with salt and pepper

I EEFf {% CRISPY AUBERGINE V £11.00
Wok fried with garlic and chilli in a salted batter

a1 HER HUA MEI PORK RIBS © £13.50
Glazed with dried sweet and sour plum powder

b2 ¥ SATAY CHICKEN J £13.00
Chicken breast on skewers served with peanut sauce

= R

SIGNATURE SESAME PRAWN TOAST ¢ * £13.50

Finely minced prawn pastes on garlic bread, deep-fried, black and
white sesame

HIBI%R % {F SALT AND PEPPER CALAMARI /
Crispy baby squid, wok fried with salt, pepper and chilli

£14.00

FrRIRIR
WASABI PRAWN
Crispy prawns tossed in a zesty wasabi sauce

SHAIRIR
DRAGON’S WHISKER PRAWNS £14.50
Prawns wrapped in fine shredded pastry, served with Wasabi sauce

£14.50

HUEF IR SALT AND PEPPER KING PRAWN

£14.50
Crispy king prawns, wok fried with salt and pepper

EXZ%%& CRISPY SOFT-SHELL CRAB £16.50
Wok fried with garlic and chilli

4 3 LETTUCE WRAP

Vegetables V £15.00
Chicken £18.00
Seafood £20.00


https://www.minjiang.co.uk/Menus/Food-Menus/A-La-Carte

3548 SOUP SELECTION

5E K% SWEETCORN SOUP

Chicken £8.00
Crab meat £9.00
S E¥ER Bk 35 SEAFOOD HOT & SOUR SOUP J £10.00

Spicy soup with egg, shrimps, squid, scallops, mushroom, bamboo
shoots and carrots

EEI R 3% WONTON SOUP £8.50
Clear soup with pork & prawn wontons

Eﬂ% DUCK

W EFBRE R KR (—HE RZ) **

WHOLE AUTHENTIC BEJING DUCK £95.00

Prepared meticulously by our chefs with an ancient Beijing
recipe.

First Serving:
Crispy Duck Skin with shredded leek, cucumber, pancake

and homemade duck sauce

Second Serving:
Option 1:
4 326 Minced Duck with Lettuce wrap

Option 2:
HIEEFEZE Salt and Pepper duck bone

ZEFHE AROMATIC CRISPY DUCK

Served with shredded leek, cucumber, pancake & homemade sauce

Quarter £22.00
Half £38.00
Whole £65.00
FritiElE ROAST DUCK

Freshly roasted duck either on or off the bone

Quarter £22.00
Half £38.00
Whole £65.00

I~ EJHEE CANTONESE SOYA CHICKEN (PRE-ORDER)

Quarter £15.00
Half £25.00
Whole £48.00

1F £ MAIN COURSES
= {R%% KONG PAO CHICKEN 4 * £20.50

Stir fried battered chicken with dried chilli in Kong Pao sauce,
sprinkled with cashew nuts

¥ 7% SICHUAN CHICKEN J J £23.00
Stir fried battered chicken with dried chillies and

numbing Sichuan peppercorn, served as a dry dish

SHZENLEEZE SWEET & SOUR CHICKEN £20.50

Battered chicken with glossy sweet and sour sauce, fresh pineapple,
pomegranate, served in a fresh pineapple shell

Si#XEE CHICKEN IN BLACK BEAN SAUCE £20.50
Sautéed chicken breast in black bean sauce
SEEEMEEERY SWEET & SOUR PORK £20.50

Battered pork with glossy sweet and sour sauce, fresh pineapple,
pomegranate, served in a fresh pineapple shell

45! X CHAR SIU PORK@ * £22.00
Slow-roasted pork with honey
AEEZ1Z A CRISPY SKIN PORK BELLY@ £28.00

Slow-roasted pork belly with crispy crackling, served with mustarded
sauce

ALE R AL /
BEEF TENDERLOIN BLACK PEPPER £26.50
Sautéed bite-sized beef tenderloin in red wine with black pepper

¢4 44 CRISPY CHILLI BEEF 4 £22.50
Battered Shred beef coated with sweet and spicy sauce

S #1 4 BEEF IN BLACK BEAN SAUCE / £22.50
Stir fried tender beef in black bean sauce

H = 4-#004%I TERRIYAKI BEEF £26.50

Sautéed bite-sized beef tenderloin in teriyaki sauce with Shimeji
Mushroom

FUHL 2P\ SIGNATURE LAMB CHOPg 4
Grilled to perfection, infused with homemade mixed herbs

£32.00

R {73 CLAY POT

MTFERR
AUBERGINE AND TOFU CASSEROLEg V
Tender aubergine with pan fried tofu in soy-infused sauce

£16.00

£ 7 F & YU XIANG AUBERGINE CASSEROL £16.00
Fish-flavoured aubergine in garlic sauce with or without pork mince

BRE L % MAPO TOFU /4 £16.00

Tender tofu with chilli, Sichuan pepper, douban sauce, douchi sauce
with or without minced pork

£l 4% BRAISED BEEF BRISKET CASSEROLE

A Hong Kong classic— slow-braised tender beef brisket
in rich soy-based broth

£25.00



/g8t SEAFOOD

XO EE &\ #H ¥ XO SCALLOP ASPARAGUS y £24.00
Sautéed with rich, savoury, and spicy dried seafood-based XO sauce

= &1y iR GOLDEN EGG FLOSS PRAWN £26.50
Egg yolk floss served with crispy herbs, with shell or without shell

SR SIGNATURE PRAWNS © £25.50

Sautéed king prawns with creamy, sour and hint of spicy SINO
signature sauce

AU KING PRAWN

M4 EE with sweet & sour sauce

%51 with black bean sauce

=R Kong Pao sauce, sprinkle with cashew nuts *
TEREIE LD Stir fried with broccoli and mushroom

£25.50

BEET

STEAMED LARGE SCALLOP WITH SHELL
FrEs with minced garlic and chilli

51 with black bean sauce

£12.00/each

578 F STEAMED LARGE RAZOR CLAM
FrEs with minced garlic and chilli

8¢5t with black bean sauce

XO ¥ with rich, savoury, and spicy dried seafood-based XO Sauce

£8.00/each

fEf1 WHOLE SEA BASS £42.00
B & 757% Steamed with ginger and spring onion, light soya sauce
51 & Deep-fried and covered in glossy, sweet & sour sauce

An

5%k Steamed with shiitake mushroom and sliced pork

FEUR WHOLE LOBSTER

E & Sautéed with ginger & spring onion
L Sautéed with salt and pepper

B JE IE Sautéed with chilli and crispy garlic

£83.00

FEEFFE VMOCK “DUCK” V

Served with shredded leek, cucumber, pancake & homemade sauce

Quarter £12.00
Half £20.00
Whole £38.00
7% 22 22 312 BLACK PEPPER “CHICKEN” V £16.00
“Chicken” made of soya bean in black pepper sauce

F 54 “BEEF” IN BLACK BEAN SAUCE V £16.00
“Beef” made of soya bean in black bean sauce

ZENL 1% P SWEET AND SOUR “PORK” V £16.00

“Pork” made of soya bean in sweet and sour sauce

i 3E VEGETABLES

7EkbEE%] SAUTEED ASPARAGUS 4 £13.00
Stir-fried with garlic

&% P 5 $£ SAUTEED BROCCOLI £13.00
Stir-fried with garlic or ginger

T 4% P9 Z= 5 DRY FRIED GREEN BEANS / £13.50
Wok-fried green beans with garlic, ginger, and preserved
vegetables, with or without minced meat

Rk SEASONAL GREEN VEGETABLES V

BRELH I & Sautéed Mixed Vegetable s V £10.00
18 3£ Morning Gory, with garlic or shrimp paste £13.00
H 3£y Baby Bok Choi with garlic £15.00
£ $RE 35 % 3 Spinach in rich chicken broth £18.00
$R1E RICE AND NOODLES

H X8Rk STEAMED RICE V £5.00
%k EGG FRIED RICE V £8.00
2 M %Dk YANG ZHOU SPECIAL FRIED RICE £15.00
Fried rice with egg, shrimps , Char Siu pork and chicken

EM*bERk FUZHOU RICE £15.00

Fried rice with seafood, vegetables and roasted duck wet topping

X0 Fig#fkbiR
SEAFOOD FRIED RICE WITH XO SAUCE £25.00

Fried rice with egg and seafood in rich, savoury, and spicy dried
seafood-based XO sauce

BIRER KR
VEGETABLE FRIED RICE V £12.00
Fried rice with mixed vegetables and Preserved Olive Vegetable

#h%f CHAO MIAN (FRIED EGG NOODLE)

Bean sprouts V £12.00
Chicken £13.50
Beef £15.00
Seafood £16.00
g2 455 BEEF HO FUN £16.50
Stir-fried flat rice noodle with beef, soya sauce

X O #=f¥%b 5 4 SEAFOOD UDON XO SAUCE £16.00

Stir-fried Udon with rich, savoury, and spicy dried seafood-based XO
sauce

Z £ H WONTON SOUP NOODLE £13.00

EM>X%> SINGAPORE RICE NOODLES J £16.00

Stir-fried thin rice vermicelli noodles with shrimp, chicken, vegetable
and eggs, infused with fragrant curry powder and a hint of chili
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4 # E% The Golden Dragon

£50 per person
(minimum 2 guests)

¥5 4% 42 CHEF’S SELECTION OF MIXED HORS D’OEUVRES
migHE, WEH ARBEE FXAZTHER BER
Hua mei pork ribs, satay chicken*, crispy duck spring roll, signature

sesame prawn toast@;(@'@* & crispy “seaweed”

N N N N N N N I NP )

%%Eﬂ]% (1/4) PEKING CRISPY DUCK (QUARTER DUCK)
Shredded leek, cucumber, pancakes & homemade duck sauce

N N N N I N N VI NP )

i #U44) BEEF IN BLACK BEAN SAUCE 4
Beef tenderloin

SREENLIEZE SWEET & SOUR CHICKEN
In a fresh pineapple shell

$BpEKS ] % SIGNATURE SAUTEED MIXED VEGETABLES (S)V
Bok choi, wood ear mushroom, carrots & broccoli

=%k EGG FRIED RICE V

8 FEL The Red Ocean

£75 per person
(minimum 2 guests)

2510 334% CHEF’S SELECTION OF MIXED DIM SUM PLATTER
BREIMG, HIRIERE, BREERR
Prawn dumpling, chinese chive dumpling, coriander prawn dumpling

NN AR AN I AN

I AN I AN I

EZEHE {4t SEA BASS FILLET

Steamed sea bass fillet with ginger & spring onion

FAEIETR SIGNATURE PRAWNS
With SINO signature sauce

E &k F SCALLOPS WITH ASPARAGUS
Sautéed with garlic & scallops

$BHAKb P02 SIGNATURE SAUTEED MIXED VEGETABLES(S) V
Bok choi, wood ear mushroom, carrots & broccoli

B &k 8k SEAFOOD FRIED RICE
Prawn, squid, scallop & egg

ZIKEEH & Selection of Tea
or Dessert; Ice Cream, Sorbet or Mochi

Please inform your server of any allergies or dietary requirements before placing your
order as not all ingredients can be listed and we cannot guarantee the total absence of
allergens in our dishes. A discretionary service charge will be added to your bill, 100% of
this service charge will go to our team.

& o e _ J .
'\SD SINO Signature Special Spice Level
* Contains peanuts, nuts or sesame V Vegetarian

SINO, 16 Station Approach, Virginia Water GU25 4DW
www.sinodining.co.uk | booking@sinodining.co.uk | 01344 845 177

| EE% The Mountain King's Feast

£65 per person
(minimum 2 guests)

$51£ $f2 CHEF’S SELECTION OF MIXED HORS D’OEUVRES
misHE, W ARBER EXZTHER BER
Hua mei pork ribs, satay chicken _*, crispy duck spring roll, signature
sesame prawn toasb@* & crispy “seaweed”

P N N N N N N NI NINININININ

RIS (1/4) PEKING CRISPY DUCK (QUARTER DUCK)
Shredded leek, cucumber, pancakes & homemade duck sauce

P N N N NI NI N NI NINININININ

¥4 ZE CHICKEN IN BLACK BEAN SAUCE
Sautéed chicken thigh with peppers

S ZENEIE A SWEET & SOUR PORK
In a fresh pineapple shell
A1 B HULEA0%, BLACK PEPPER BEEF TENDERLOIN )
Bite sized pieces of beef cooked in red wine with black pepper

JBEEKS I % SIGNATURE SAUTEED MIXED VEGETABLES J V
Bok choi, wood ear mushroom, carrots & broccoli

B M%k>ER YANG ZHOU SPECIAL FRIED RICE
Shrimps & char siu pork

~ron

#EE75E % VEGETARIAN FEAST

£50 per person
(minimum 2 guests)

Z514% CHEF’S SELECTION OF MIXED VEGETABLES

HORS D’'OEUVRES V B &%), e TZ /8, TR, BmEH, &
STHRF Salt & pepper asparagus, crispy tofu, crispy “seaweed”,
vegetarian spring rolls, chilli aubergine

Z M MOCK “DUCK” V

Shredded leek, cucumber, pancakes & homemade duck sauce

N N N N N NI N N NN NN

$B k2 kb Y2 SIGNATURE SAUTEED MIXED VEGETABLES V
Bok choi, wood ear mushroom, carrots & broccoli

FRE T MAPO TOFU j Vv

Chilli, Sichuan pepper, douban sauce, douchi sauce

B F5F 4% AUBERGINE HOT POT V

Fish-flavoured aubergine in garlic sauce

7ML IR A SWEET & SOUR “PORK” V

“PORK” made of soya bean in sweet & sour sauce

HEZEYPER FRIED RICE WITH MIXED VEGETABLES V

257K =3 & Selection of Tea
or Dessert; Ice Cream, Sorbet or Mochi



