SicHuaN CUISINE, NEWCASTLE

HoOT DISHES
Gune Bao Cineken =42 T £10 Y

DICED CHICKEN THIGH WITH CHAYOTE AND SPRING ONION, STIR-FRIED WITH SUN-DRIED CHILLI
19
AND PEANUTS, “L.YCHEE FRAGRANT”.

Yu Suiane Pork 7RG £10 )
FINELY SLICED PORK, FLASH-FRIED WITH WOOD EAR MUSHROOMS, RED PEPPER AND BAMBOO
SHOOTS.

Yu SHianc AusereiNE (V) FaEHHI T £10 )
FINCERS OF AUBERCINE, WITH & HINT OF SWEETNESS. Y U SHIANG METHOD.

LA Yuan STEAMED FisH fHEZRIFE5 R £20 J)
FILLET OF SEABASS STEAMED IN A FRAGRANT STOCK, SEASONED WITH SICHUAN PEPPER.

Suuer Ju Fise P 7KE R Lo ) ))
LLoNG LEE FISH, BOILED IN A RICH STOCK, WITH A MYRIAD OF SICHUAN SPICES. “MA-1.A
NUMBING FINISH.

Suurl Ju Beer ELEREAFW Li2.5 J))
THINLY SLICED BEEF SEARED IN THE WOK, BOILED IN SHUEI Ju soup. PACKED WITII THE NEAT OF
SICHUAN CHILLI AND PEPPERCORNS.

Stir-rriep Praice ‘B EEHA £18
SLICED PLAICE, TOSSED WITH A BLEND OF SEAFOOD SEASONINGS. SERVED IN ITS SHELL.

Hune Sinao Beer LR £12
DICED BEEF, SLOW COOKED WITH SICHUAN PEPPERCORNS AND STAR ANISE. RICH AND AROMATIC.

SHIR JIN VicerarLgs HEREESE £8

SELECTION OF SEASONAL VEGETABLES, COOKED IN A BLEND OF CHINESE DRESSINGS.

7 Beer with Snia Mustroom =PRI BEIREE £
Di1cED BEEF FRIED WITH EARTHY “SHIA” MUSHROOMS. STRONG AND SAVOURY.

Lone Lee Fisn Sour FESZ M £14 ))
TENDER SLICES OF LONG LEE FISH SERVED IN A FRAGRANT SOUP WITH SICHUAN PICKLED GREENS.
A FRESH, SPICY HIT.
SIDES
Norru East CaiNa Rice, Steamep (V) KR FEZERALIZERR £15
VEGETABLE FRIED Rick (V) FEERSEM T £6
La Yuan Cowb NoobLe Bow (V) £/NiT £8 ))

*Allergen information available. Please ask staff for details.



