EARLY DINING MENU
2 courses 14.95 available mon-sat 5-7pm

SEMI PRIX FIXE
First Course
GRESSINGHAM DUCK SPRING ROLLS
duck wrapped in thin pastry served with a hoisin sauce dip

S = Spicy N = Nuts V = Vegetarian GF = Gluten Free. A discretionary 12.5% service charge may be added to your bill. All weights stated are prior to cooking. All our dishes may contain a variety of common allergens. We cannot guarantee cross contamination.

Vegetarian option available

SALT + BLACK PEPPER CALAMARI S GF
served with a kewpie mayonnaise dip and a wedge of lemon

STEAK ROLLS ASPARAGUS GF
succulent sliced ribeye steak wrapped around a tender stem of asparagus
served with a boat of sweet cantonese sauce

REAL SESAME PRAWNS Á LA TOAST
believed to be the best prawn toast in the world, prepared fresh daily

Of Course
DING’S KUNG PO CHICKEN N S
sun dried chillies, spring onions, cashew nuts + szechuan peppercorns
in dings original sweet + spicy sauce, served with a side of sautéed egg rice

LUCKEE ‘No. 3’ SWEET + SOUR GF
jumbo tiger king prawns, pork + chicken chunks
served in tangy sweet + sour sauce with side of sautéed egg rice

SIZZLING CHILLI + CILANTRO FISH S
fresh fillet of fish topped with chilli + cilantro sauce served on a very hot plate with a side of baby pak choy

TAI WU BROCCOLINI V
fried pieces of yuk tse egg tofu wok’d together with fresh garlic and
an abundance of tenderstem broccolini served with steamed fragrant rice

Additions
frites française 3.50 sautéed garlic broccolini 4.00 salt + black pepper chips 4.50

À LA CARTE MENU ALWAYS AVAILABLE ON REQUEST

EARLY DINING

STEAK
LOBSTER

BOTTLE OF CHAMPAGNE!
sizzling fillet steak cantonese and a whole salt + black pepper lobster
served with frites française, side salad and a boat of chilli + garlic sauce
add a crispy combo platter starter to share for a fiver
min. 2 people 25.00pp

