
 
Tau Poon (starters) 
 
Choi Guen (v)     £4.60 

Fried crispy pancakes rolled with sautéed 

vegetables.  Served with a sweet plum sauce. 

 

Ja Choi (v)                  £4.90 

Tempura vegetables tossed with garlic rock salt and  

chilli pepper. Served with a sweet Thai chili sauce. 

 

ToFu (v)                   £4.90 

Tofu topped with crispy garlic in Japanese soy sauce. 

 

Gai Tong (vegetarian option available)   £4.90 

Chicken brown noodles soup.  

 

Tom Yam Gong      £5.60 

Spicy Thai coconut broth with mix  seafood  

topped with fresh coriander.   

 

Hoi Seen App Sa                  £5.60 

Shredded breast of duck and salad in a hoi sin balsamic 

dressing. Garnished with coriander and wedge of lime. 
 

Cheng Hau                                                                  £5.60                                                             

West coast mussels stir fried in a seafood black  

bean sauce. 

 

Huk Guen     £5.60 

Crispy pancakes rolled with Stornoway black pudding, 

served with a sweet Thai chilli sauce. 

 

Jiao Yeem Gai Beng     £5.60 

Grilled chicken tossed with fresh chillies, garlic  

and rock salt.  

 

Che Ci Gai     £5.90 

Fresh mango and mozzarella wrapped in slices  

of chicken breast topped off with a mango sauce. 

 

Satay Strips (n)      £5.90 

Grilled turmeric chicken strips with Satay sauce on the side.  

 

DaiHar       £6.60 

Grilled tiger prawn and courgette in skewer. Lightly 

drizzled with a sweet plum sauce.  

   

Hong Bun Har      £6.60 

Light crispy tiger prawns drizzled with a delicate 

champagne sauce, topped with fresh strawberries. 

 

Yu Beng                   £6.60 

Thai spicy crab cake, served with a chilli sauce.  

 
Jiao Yeem Hai      £6.90  

Deep fried soft shell crab tossed with garlic rock salt  

and chilli pepper.  

 
Hong Sow App (starter for 2 people or main)          £16.90 

(please allow extra 10 mins) 

Aromatic spiced duck served with pancakes,  

leeks, cucumber and a sweet hoi seen sauce.  

 
 

 

 

 

 

 

 

Jing (mains) 
All rice dish served with garlic butter fried rice. 

There will be option to replace for Brown rice extra 50p, 

Chips extra £1.00,  Noodles extra £1.50. 
 

Sichuan Tofu (v)                 £11.60 

Mixed vegetables stir fried with onion and egg tofu in a 

spicy Sichuan sauce.  

    

Lo Hon Gai (vegetarian option available)            £13.60 

Breast of chicken, with asparagus, with mixed vegetables 

and shitake mushrooms in an oyster chardonnay sauce.  

 

Thai Gai                            £13.60 

Light crispy coated breast of chicken in batter with apples 

and pineapples in Thai, fresh lemongrass, chilli sauce.  

                                            

Katsu Kari Gai (vegetarian option available)        £13.60 

Breast of chicken coated in Japanese Panko 

breadcrumbs topped with a Malaysian curry with potato, 

carrot, onion and fine beans. 

 

Thai Duck                 £15.90 

Roast crispy duck cooked with fresh pineapples, onion 

and crunchy vegetables tossed with a Thai lemongrass 

and plum sauce. 

 

Hoi Seen Har                 £15.90 

Tiger prawns skewered with asparagus, in a garlic and 

onion seafood spicy sauce.  

 

Sweet and Sour Har               £15.90 

Light crispy coated tiger prawns stir fried with peppers, 

onions, carrots and pineapples in a sweet and sour sauce.  

 

Jhing Yu                   £15.90 

Steamed Sea bass on a bed of pak choi with fresh ginger 

and spring onion topped with soy sauce.  

 

Ikan Bakar                   £16.90 

‘Grilled fish’ in Malay language. Grilled sea bass coated 

with curry paste and garnished with a wedge of lime. 

Served with a Malaysian salsa on side. 

 

Jasmine Duck                             £16.90 

Roast crispy duck on a bed of cabbage and onions stir 

fried in a jasmine hoi seen sauce.  

 

Hung Jiao                                                                £18.90 

A basket filled with red peppers and fillet of scotch beef, 

stir fried in a peppercorn sauce.  

 

Lembu Serai                                                  £18.90 

Grilled fillet of scotch beef stir fried with fresh lemongrass, 

mushrooms and chilli seafood sauce.  

 

Geung Chung Nui                                            £18.90 

Grilled fillet of scotch beef stir fried in a ginger spring onion 

whisky sauce. 

 

Lat Gee Hoi Sin              £18.90 

Grilled Tiger prawns, west coast mussels, prawns, scallops 

and fish topped with a Chilli tomato, pepper sauce 

topped with fresh coriander.  

 

Udon Gai (n) (vegetarian option available)         £13.60 

Peanut spicy, wok fried Udon noodles stir fried with 

chicken, mixed vegetables and onions.   

 

Har Sing Mei (vegetarian option available)         £15.90 

Spicy vermicelli rice noodles stir fried with tiger prawns, 

mixed vegetables and onions.  



 

 

SIDE ORDER 
 

Pak Choi (v)     £4.60 

Chinese style leaves stir fried with garlic oyster sauce. 

 

Shui Jai (v)                  £4.60 

Chips tossed with garlic rock salt and chilli pepper. 

 

Plain Chow Mee (v)    £5.90 

Wok fried noodles stir fried with onion and beansprouts. 

 

(n) - may contain traces of nuts 

(v)- denotes vegetarian 

 

Please note some dishes may contain nuts  

Please advice member of staff for any allergy concerned 

Service charge not included, except on party of six or 

more 10% will be added. 
 

Teem Bun (desserts) 

 

Lychee Crème Brulee     £5.60 

With a lychee liqueur, and topped with lychee pieces. 

 

Koko Shek (n)     £5.60 

Chocolate ice cream served with warm chocolate 

brownies topped with chocolate sauce. 

 

Chi Ci Beng (n)     £5.60 

Lime and lemongrass cheese cake topped with mix berry 

compote. 

 

Bolo Guen                                                                    £5.60 

Apple and pineapple fillings wrapped in a hot light crispy 

pancake, served with honeycomb ice cream. 

 

Teem Bun (n)     £5.60 

Meringue topped with raspberries and strawberries 

compote vanilla ice cream. 

 

Koko Beng (n)     £5.60 

Warm chocolate fudge cake served vanilla ice cream.  

 

Yiao beng     £5.60                     

Warm bread and butter pudding with goji berries served 

with vanilla ice cream. 

 

Ja Jiao      £5.60 

Tempura banana topped with syrup and served with 

vanilla ice-cream. 

 

Dessert Wine 

 Chateau Belingard, Monbazillac       125ml £5.90  

Bergerac (France)               

The bouquet is full with honey, citrus fruit and ripe apple 

notes. A bright pale colour wine in which the sweetness is 

well balanced with acidity to keep it fresh and lively. 

 

Hot Beverages 
 

Tea, Peppermint, Earl Grey, Camomile                   £1.90 

Green, Jasmine, Oolong 

Americano, Cappuccino, Latte,      from   £1.90                   

Espresso, Mocha, Macchiato 

Irish coffee (Jameson's)                      £4.20 

Baileys coffee      £3.90 

Tia Maria coffee                  £4.20 

Gaelic coffee (Black Bottle)   £4.20 

Russian coffee (Smirnoff)    £3.90 

Hainan coffee (Malibu Rum)                                     £4.90 

French coffee (Hennessy)   £4.90 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

A La Carte Menu 



 


