| F3F T £=1’» HOMEMADE DIM SUM

B
(GFREFIRE, BHRERE, BHIERR, EATTR, &
BRI

DIM SUM PLATTER

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

REFIRE (FRDULE)
PRAWN DUMPLINGS (4 pieces)
Steamed or deep fried dumplings

BHIRAESE AR
PRAWN & CHINESE CHIVE DUMPLINGS (3 pieces)
Steamed dumplings

KIBFRIGE
SIU MAI (4 pieces)
Steamed prawn and pork siu mai, sprinkled with tobiko

BT TR
ASPARAGUS & SCALLOP DUMPLINGS (3 pieces)
Steamed dumplings

ERERR
CORIANDER & PRAWN DUMPLINGS (3 pieces)
Steamed dumplings

FRBERR
VEGETABLE DUMPLINGS (3 pieces) V
Steamed dumplings with mushroom and mixed vegetables

B R AR
PRAWN & SPINACH DUMPLINGS (3 pieces)
Steamed dumplings

AL
GYOZA (3 pieces)
Pan fried chicken & bok choy dumplings

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

NER
XIAO LONG BAO (4 pieces)
Pork soup dumplings

it XNiES
CHAR SIU BAO (3 pieces)
Steamed bao buns with a slow roasted pork filling

BRI E
SIGNATURE CUSTARD BAO (3 pieces) ) V

Steamed bao buns with creamy custard filling

73548353
EGG TART (3 pieces)
Fresh baked egg custard tart (only available Fri-Sun)

£15.00

£8.30

£8.30

£8.30

£9.30

£8.30

£8.30

£8.30

£8.30

£9.30

£8.30

£8.30

£8.30

£8.30

FEM& APPETISERS

5% P CHEF'S SELECTION OF MIXED HORS D’OEUVRES
(MINIMUM 2 PAX) £16.00 per person
SiSHE, DR, ERBES, 2RTMES, TEE

Hua mei pork ribs, satay chicken*, crispy duck spring roll, signature
sesame prawn toast@* & crispy seaweed

#2 Fr PRAWN CRACKERS £3.50
BEES

VEGETABLE SPRING ROLL V £8.30
Deep fried spring rolls filled with cabbage, carrots & wood ear
mushrooms

EHBER

CRISPY “SEAWEED” V * £8.30
Sprinkled with crushed cashew nuts

X E& = &7 SALT AND PEPPER ASPARAGAS } \ £11.50
Wok fried with garlic and chilli in a salted batter

e =& CRISPY TOFU V £11.50
Deep fried tofu

U EEFf % CRISPY AUBERGINE V £11.50
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 } * £12.50
Chicken on skewers served with peanut sauce

M 7KEE CHICKEN ROLL ) } £13.50

Steamed chicken served with chilli & sichuan pepper sauce or sour
chilli sauce (served cold)

R ZE BRI

SIGNATURE SESAME PRAWN TOAST @ * £13.50
Black & white sesame prawn toast on garlic bread

FrARERER

WASABI PRAWN £14.50
Crispy prawns tossed in a zesty wasabi sauce

SHRIRIR

DRAGON’S WHISKER PRAWNS £14.50
Prawns wrapped in fine shredded pastry

X EE i}t £ {F SALT AND PEPPER CALAMARI ) £13.50
Baby squid deep fried with garlic & chilli

X 5% & CRISPY SOFT-SHELL CRAB ] £16.50
Wok fried with chilli or served with curry sauce

= 30

LETTUCE WRAP WITH

Vegetables V £16.00
Chicken £19.00
Seafood £25.00


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

;5% SOUP SELECTION

X35 SWEETCORN SOUP
Chicken
Crab meat

£8.20
£9.20

B E¥FR 35 SEAFOOD HOT & SOUR SOUP } £10.20

With Shrimps, squid & scallops

#4452 %% PRAWNTON SOUP
Clear soup with pork & prawn wontons

£8.60

74588 4 A 28 WEST LAKE MINCED BEEF SOUP £10.00

Rich broth with mixed vegetables and Fat Choy

Z 5 DUCK

W EHBRE KRS (—R8 —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:
FUELREZE Salt and Pepper duck bone

EF%
AROMATIC CRISPY DUCK
Served with shredded leek, cucumber, pancake & homemade sauce

Quarter £22.00
Half £38.00
Whole £65.00
FEEIENS

ROAST DUCK

Freshly roasted duck either on or off the bone

Quarter £22.00
Half £38.00
Whole £65.00

1F %5 MAIN COURSES

=#% THREE MARINADES CHICKEN ) *

Stir fried chicken marinated with sugar, vinegar & sesame oil

£20.50

= {£% KONG PAO CHICKEN ) *
Stir fried chicken with dry chilli and peanuts

£20.50

¥ 7% CHICKEN SICHUAN STYLE } } £20.50

Boneless chicken stir fried with dried red chillies & Sichuan pepper

SEZENLEEZE SWEET & SOUR CHICKEN £20.50
Served in a fresh pineapple shell

Si#Z3t CHICKEN IN BLACK BEAN SAUCE £20.50
Sautéed chicken thigh with peppers

ALBE R A0 RL

BEEF TENDERLOIN BLACK PEPPER £26.50

Bite sized pieces of beef cooked in red wine with black pepper

B4 44 CHILLI BEEF J

£22.50
Spicy crispy beef
S # 4 BEEF IN BLACK BEAN SAUCE } £22.50
Beef tenderloin
H =X 410 TERRIYAKI BEEF £26.50
Bite sized pieces of beef cooked in teriyaki sauce
SEEENEEE Y SWEET & SOUR PORK £20.50

Served in a fresh pineapple shell

[E]$8 B SICHUAN TWICE-COOKED PORK j ) } £20.50
Stir fried pork belly with doubanjiang garlic, ginger, & green onions

458! Xt CHAR SIU PORK@ * £22.50
Slow-roasted pork with honey

FRBLAT /2 A HONG SHAO ROU(S) £26.00
Slow cooked braised pork belly

BERZ 1A CRISPY SKIN PORK BELLY@ £28.00
Crackling skin, slow-roasted

B8\ SIGNATURE LAMB CHOP(S) J £32.00
Plain or with cumin seeds served as 4 pieces

Z{F3 CLAY POT

K = J& % TOFU CASSEROLE £20.00

Braised Pork Belly and Tofu Casserole

i F= &% AUBERGINE AND TOFU CASSEROLE@ V £16.00
Tender aubergine with pan fried tofu in soy-infused sauce

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

ZE75 % v BUDDHA’S DELIGHT V £15.00

Variety of fresh and seasonal vegetables, tofu, mushrooms and
Sweet potato vermicelli

FRE S % MAPO TOFU ) £15.00

With chilli, Sichuan pepper, douban sauce, douchi sauce and with or
without minced pork



/g8t SEAFOOD

E &b #EEF SCALLOP WITH ASPARAGUS £24.00
FrEs Sautéed with garlic

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

FBUER TR SIGNATURE PRAWNS @ £25.50
With creamy, sour and hint of spicy SINO signature sauce

AU KING PRAWN £25.50
N4 IE s Sweet & Sour

BT Black Bean Sauce

= {R Kong Pao

WNNE Curry

TaEgIEkD Stir fry with broccoli

BETTFE

STEAMED LARGE SCALLOP WITH SHELL £12.00/each
A Garlic

851 Black bean sauce

SEZ 48T STEAMED LARGE RAZOR CLAM £8.00/each
e Garlic
S451 Black bean sauce

fEf1 WHOLE SEA BASS £42.00
B B 757 Steamed with ginger and spring onion
. F A Sweet & Sour

\\\\\\\\

357 Steamed in ancient style

FEUR WHOLE LOBSTER £78.00
E & Steamed with Ginger & Spring Onion

HYEE Salt & Pepper

£ JE IE Typhoon Shelter Stir-fried

EEEHE VMOCK “DUCK” V

Served with shredded leek, cucumber, pancake & homemade sauce
Quarter £12.00
Half £20.00
Whole £38.00
75 B2 22 # %k BLACK PEPPER “CHICKEN” V £16.00

“Chicken” made of soya bean in black pepper sauce

F 554 “BEEF” IN BLACK BEAN SAUCE V £16.00
“Beef” made of soya bean in black bean sauce

Z=NLIE By SWEET AND SOUR “PORK” V £16.00
“Pork” made of soya bean in sweet and sour sauce

¥ 5 ¥ VEGETABLES

&¥bE & SAUTEED ASPARAGUS V
Pan fried with garlic

S&E%b R #& SAUTEED BROCCOLI V
Pan fried with garlic or ginger

FU4%PHZT DRY FRIED GREEN BEANS
Alone or with pork or beef

B % SEASONAL GREEN VEGETABLES V
Pan fried with garlic, ginger or shrimp paste
H3E Mixed Vegetables

B3 Morning Gory

H 3£ Hy Baby Bok Choi

4£4R%E 3553 Spinach in rich broth

R RICE AND NOODLES

BKER
STEAMED RICE V

Bk
EGG FRIED RICE V

Bk IR
YANG ZHOU SPECIAL FRIED RICE
With shrimps , char siu pork and chicken

EM kIR
FUZHOU RICE
Fried rice with a mixed seafood & roasted duck topping

FHERERKE
STICKY RICE V
Morel Mushroom and Preserved Vegetable Sticky Rice

REFHER
SEAFOOD FRIED RICE
Prawn, scallop, egg white, crispy rice sprinkle, XO sauce

BB IR
VEGETABLE FRIED RICE V
Olive and Vegetables

b%f CHAO MIAN
Bean sprouts V
Chicken

Beef

Seafood

533 HO FUN
Bean sprouts V
Chicken

Beef

Seafood

E MK SINGAPORE RICE NOODLES ]

Fried rice noodles with egg, roast pork, chicken and shrimp

£13.00

£13.00

£13.50

£12.00
£13.00
£18.00
£18.00

£5.00

£8.00

£15.50

£22.00

£22.00

£28.00

£12.50

£12.00
£13.50
£14.50
£16.50

£13.50
£14.50
£16.50
£18.50

£18.50


https://www.minjiang.co.uk/Menus/Food-Menus/A-La-Carte
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4> v 4% The Golden Dragon
£50 per person
(minimum 2 guest)

1% Pt 4% CHEF’S SELECTION OF MIXED HORS D’OEUVRES
sEfEHEE, W2, FEREEE, LSRR, THER
Hua mei pork ribs, satay chicken*, crispy duck spring roll, signature
sesame prawn toast@* & crispy seaweed

~ro~

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

~ro~

G4 BEEF IN BLACK BEAN SAUCE )
Beef tenderloin

TG SE SWEET & SOUR CHICKEN
In a fresh pineapple shell

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

48K EGG FRIED RICE V

1 FE4% The Red Ocean

£75 per person
(minimum 2 guest)

HBE.LBH% CHEF’S SELECTION OF MIXED DIM SUM PLATTER
RIREFINR, EIRAESE R, B ERIR, EAT TR, WENE
% Prawn dumpling, chinese chive dumpling, coriander prawn
dumpling, asparagus scallop dumpling, spinach dumpling

~r

WEfE 4= 3241, SEAFOOD LETTUCE WRAP

~r

7%l fa{: SEA BASS FILLET
Steamed sea bass fillet with ginger & spring onion

FAEUIRER SIGNATURE PRAWNS
With SINO signature sauce

MR kb %5 f- SCALLOPS WITH ASPARAGUS
Sautéed with garlic & scallops

P05 SIGNATURE SAUTEED MIXED VEGETABLES(S) V
Bok choi, wood ear mushroom, carrots & broccoli

Hfet kb il SEAFOOD FRIED RICE
Prawn, squid, scallop & egg
Z/KECE R 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.

'@ SINO Signature Special )

* Contains peanuts, nuts or sesame  V Vegetarian

Spice Level

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

[[I = &4 The Mountain King's Feast

£65 per person
(minimum 2 guests)

&1 Hf 4% CHEF’S SELECTION OF MIXED HORS D’OEUVRES
e, WEH, FEAEEE, BRI, TR
Hua mei pork ribs, satay chicken*, crispy duck spring roll, signature
sesame prawn toastn@* & crispy seaweed

~

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

~~

—#~%E THREE MARINADES CHICKEN *
Stir fried chicken marinated with sugar, vinegar & sesame oil

JEFERE A Y SWEET & SOUR PORK
In a fresh pineapple shell

FLIP SR AEHIKT BLACK PEPPER BEEF TENDERLOIN J
Bite sized pieces of beef cooked in red wine with black pepper

4P IS SIGNATURE SAUTEED MIXED VEGETABLES (S)\V
Bok choi, wood ear mushroom, carrots & broccoli

5N ¥ ER YANG ZHOU SPECIAL FRIED RICE
Shrimps & char siu pork

~r

Z5 /KB E &L Selection of Tea
or Dessert; Ice Cream, Sorbet or Mochi

375 £ 48 VEGETARIAN FEAST
£50 per person
(minimum 2 guest)

5 HH CHEF’S SELECTION OF MIXED VEGETABLES
HORS D’OEUVRES V #fUEiE 4T, Wi o, +H, 7EE, 3
A1 Salt & pepper asparagus, crispy tofu, crispy “seaweed”,
vegetarian spring rolls, chilli aubergine

7% MOCK “DUCK” V
Shredded leek, cucumber, pancakes & homemade duck sauce

~rn

Fh#4) IU 3% SIGNATURE SAUTEED MIXED VEGETABLES V
Bok choi, wood ear mushroom, carrots & broccoli

k2 5 J5 MAPO TOFU J v
Chilli, Sichuan pepper, douban sauce, douchi sauce

fa 77 1-6& AUBERGINE HOT POT V
Fish-flavoured aubergine in garlic sauce

FEIE SR SWEET & SOUR “PORK” V
“PORK” made of soya bean in sweet & sour sauce

HEELP AR FRIED RICE WITH MIXED VEGETABLES V

~r

ZoKkaiE 5L Selection of Tea
or Dessert; Ice Cream, Sorbet or Mochi



