GLUTEN FREE MENU

.,@,.

PLEASE INFORM OUR STAFFS AGAIN WHEN ORDERING . THANK YOU.

Menu prices often change and may be different in the restaurant. please refer to the menu in restaurant.

Mala King Oyster Mushroom R E5E (2/4) [VG]
Ry

Tender king oyster mushrooms tossed in Mala Chilli Oil and a
splash of fragrant Zhenjiang Vinegar, delivering a refreshing,
numbing and spicy flavour

Daikon Radish?b NG] R W 4 -

Sour, lightly sweet and refreshingly crunch

STARTERS | APPETISERS

Smashed Cucumber EJJ{ (2) [VG] e 475

Tossed in a refreshing dressing of garlic, vinegar, soy sauce,
sesame oil and chilli

Cold Tossed Shredded Potato T 5% (2) [VG] - 4.75

Tossed in a tangy garlic-vinegar dressing with a touch of chilli.

Cold poached chicken leg in spicy chilli oil, garlic and house sauce, along with cucumber and peanuts

Triple Spicy Stir Fried Beef (MIbSRE (2/3/4) J
J

Tender sliced insh beef wok-tossed with three types of chillies,
coriander and spring onions

Duck with Plum Sauce f§FH8 (2) o 24,50

Tender duck with a crispy finish skin, paired with a bright plum
glaze that balances sweet, tangy and savory notes in every bite.

Stir Fried Seasonal Vegetables FF& & (2)
[VG]

Steamed Rice JKHPE = oirwrremrommimmiseimnain.

SPECIALITIES

10.00
Hot And Garlic Fish & &} (1A/2/4/5/11) 2 J
- 29.00
J
Sea bass fillet shallow-fried, dnzzled with a Sichuan house
Sauce
Queen'S Yangzhou Fried Rice {FH| & g

(1A/2/4/5111)

Authentic Chinese-style fried rice with strips of char siu pork,
prawns and vegetables

Stir Fried Fine Beans FRIUZE (2/4) [VG] 2 A -~ 12.00

Dry fried tender fine beans
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DESSERTS

Mango sago Pudding ................................................... 6-90

A glass of golden taste of Asial Coconut milk sago at the bottom
with fresh Mango Purée with vanilla ice cream

ALLERGIES

Please consult our staff for the in-house allergies guide, and feel free to reach out with any
additional questions.

1A. Wheat 1B. Barley 1C. Rye 1D. Oat / 2. Sesame Seeds / 3. Molluscs / 4. Soybeans / 5.
Eggs /6. Milk/ 7. Fish / 8. Peanuts / 9. Celery / 10. Mustard / 11. Crustaceans / 12. Sulphur
Dioxide and Sulphites / 13. Lupin / 14A. Cashew Nuts 14B. Hazelnuts 14C. Aimond

Spiciness : /' 2 2 =Mild , /2 2 = Spicy, J # # =Hot, [GF] = Gluten Free, [V] =
Vegetarian, [VG] = Vegan




