
September 2025 

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. 

Spice Level   V   Vegetarian 
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SINO CHEF SPECIALS 

拍黄瓜 v        £8.00  

Cucumber Salad  

Cold Tossed Cucumber with garlic, chili and vinegar  
 

幹鍋雞         £23.00 

Sichuan Dry Pot Chicken  

Marinated chicken pieces wok-fried with chili peppers, Sichuan peppercorns, garlic, and seasonal vegetables, served 

in a fragrant hot pot for a bold má là (numbing and spicy)  flavour 

 

湖南小炒肉        £20.00 

Hunan Style Stir Fried Pork  

Tender slices of pork wok-fried with fresh green chillies, garlic, and fermented seasonings, delivering the fiery and 

fragrant taste of Hunan cuisine 

 

藤椒牛肉        £46.00 

Vine Pepper Beef  

Succulent beef wok-fried with aromatic green Sichuan peppercorns, garlic, and chilies, creating a unique citrusy, 

numbing sensation distinctive to Sichuan cuisine 

 

水煮魚 NEW        £45.00 

Sichuan Poached Fish in Chili Oil 

Poached whole seabass in a fiery broth of dried chilies, fragrant peppercorns, and bean paste, delivering the 

signature má là (numbing and spicy) flavour of Sichuan cuisine 

 

糖醋松子鱸魚 NEW                         £45.00 

Crispy Sea Bass in Sweet & Sour Glaze 

Whole sea bass, expertly fried until golden and crisp in a glossy sweet-and-sour sauce for a refined balance of flavour 

and texture 

 

梅菜扣肉煲        £25.00 

Braised Pork with Preserved Mustard Greens 

Layers of thin cut pork belly, marinated and slowly braised with aromatic preserved mustard greens 

 

南乳豬手        £22.00 

Pork Knuckles with Red Fermented Bean Curd 

Traditional Cantonese-style braised pork trotters, simmered with red fermented bean curd, creating a rich, savoury 

flavour and tender texture 

 

紅燒肉  NEW                        £25.00   

RED-BRAISED PORK BELLY 

Tender cubes of pork belly gently braised in a fragrant soy-based sauce with caramelised sugar, Shaoxing wine, and 

star anise, finished with a glossy, deep-red glaze 


