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Established in 1984

MENU

RESTAURANT   |   OFF SITE CATERING   |   PRIVATE PARTIES   |   EQUIPMENT HIRE



LUNCH SET MENU

LUNCH MENU A   £9.80 for one	

Perfect for a quick lunch for, pick a soup as your starter, then select your 
favourite main dish along with a side order of vegetables and rice. Vegetarian 
option available. 

SOUP 			 
Hot and Sour / Sweetcorn (V) / Chicken and Sweetcorn / Won Tun Soup	

MAIN (ONE OF EACH FROM THE FOLLOWING)		
Beef, Chicken or King Prawn in Sweet & Sour, Black Bean or Oyster Sauce	

VEGETABLES			 
Four Vegetable  / Stir Fried Mixed Vegetables  / Long Bean with Spicy Sauce      (V)                                                    	

PLAIN BOIL RICE
Upgrade to Egg Fried Rice or Plain Chow Mein for £1.50

LUNCH MENU B   £14.50 Per Person	 (minimum 2 persons)

HORS D’OEUVRES PLATTER 			 
Sesame Prawn on Toast, Chicken Satay Skewers, Manchurian Style Lamb and 	
Crispy Seaweed with grated Scallops. 

MAIN			 

Beef, Chicken or King Prawn in Sweet & Sour, Black Bean or Oyster Sauce           

VEGETABLES			 
Four Vegetable / Stir Fried Mixed Vegetables  / Long Bean with Spicy Sauce       (V)	

PLAIN BOIL RICE

Upgrade to Egg Fried Rice or Plain Chow Mein for £1.50

LUNCH MENU C   £14.50 Per Person (minimum 2 persons)

CRISPY AROMATIC DUCK served with Pancakes, Salad and Plum sauce

SELECTION  OF MAIN COURSE WITH VEGETABLES AND RICE 



SUNDAY BUFFET

EAT AS  MUCH AS YOU LIKE  BUFFET LUNCH	 Adult: £17.50		
			 
Under 12’s: £7.50

ORDER FROM THE COMFORT OF YOUR TABLE AND EAT AS MUCH 		
AS YOU LIKE. 

CHOOSE FROM OVER 50 DISHES FROM OUR EXTENSIVE MENU AND REMEMBER 
YOU CAN ORDER AS MANY DISHES AS YOU WANT, ALL THAT WE ASK IS THAT 
YOU FINISH EATING EACH DISH BEFORE ORDERING THE NEXT.

Please book your table in advance to avoid disappointment. Seatings available 
from 12pm to 1.30pm, Sunday’s only.  

Please note some dishes may contain Nuts and Spices. For futrther assisatnce , 
please do not hesitate to ask a member of our team.

(V) Suitable for vegetarians. (N) Contains nuts. (S) Spicy.



HOUSE SPECIAL			 

LEAVE IT TO US FEAST - THREE COURSE MEAL	 	
£26.90  Per Person  (min 2 person)

We recommend that if you are not familiar with Peking cuisine, just 	
‘Leave It To Us’. If you have any favourites please do tell our staff.

HORS D’OEUVRES PLATTER			 
Sesame Prawn on Toast, Chicken Satay Skewers, Manchurian Style Lamb and 	
Crispy Seaweed with grated Scallops. 

CRISPY AROMATIC DUCK served with Pancakes, Salad and Plum sauce

SPICY SZECHUAN KING PRAWNS	 		

FILLET BEEF CANTONESE STYLE 		  	

CHICKEN IN BLACK BEAN SAUCE			 

STIR FRIED MIX VEGETABLES			 

EGG FRIED RICE

SET MENU B			 

THREE COURSE MEAL 			 
£21.00  Per Person (min 2 person)

HOT AND SOUR SOUP / SWEETCORN SOUP (V) / WON TON SOUP / 
CHICKEN AND SWEETCORN SOUP

CRISPY AROMATIC DUCK served with Pancakes, Salad and Plum sauce

BEEF WITH BLACK BEAN SAUCE (S) 

SWEET & SOUR PORK Peking style, made with our traditional home-made sauce	

CHICKEN WITH MIXED VEGETABLES 	 		

EGG FRIED RICE



LOBSTER FEAST			 

THREE COURSE MEAL 			 
£32.00  Per Person (min 2 persons)

This feast begins with a platter of juicy Peking Ribs, Spicy Scallops, Butterfly 
Prawns and Crispy Seaweed with Grated Scallops as introduction to the famed 
Lobster Leigh House Style with Ginger and Spring Onion on a bed of Crispy 
Noodles. Finally we finish off with popular dishes such as Sizzling Chicken 
with Ginger and Spring Onion, Crispy Chilli Beef and Tau Pan King Prawns 
accompanied with Monks Vegetables and Egg Fried Rice. 

VEGETARIAN FEAST			 

THREE COURSE MEAL			 
£21.80 Per Person (min 2 persons)

For those of you who loves vegetables. You may wish to try this carefully selected 
three course vegetarian feast. If there are any dishes you would like and can’t 
find it on our menu, please just let us know.

SWEET POTATO CRISPY WON TUNS served with Sweet and Sour dipping sauce	

DEEP FRIED FOUR VEGETABLES tossed in Garlic, Chilli and Five spices (S)	

VEGETARIAN MINI SPRING ROLLS  

CRISPY “SEAWEED” (V) 	

 

VEGETABLE LETTUCE WRAP  			 

OR VEGETARIAN DUCK  served with Pancakes, Salad and Plum sauce

SEA SPICE AUBERGINE POT (V) Braised Aubergine with Tau-Pan, served in a Hot pot	

FRIED TOFU WITH CASHEW NUTS in Yellow Bean sauce

LONG BEANS with a Tangy Spicy sauce (S)

FOUR VEGETABLES 

EGG FRIED RICE

(V) Suitable for vegetarians. (N) Contains nuts. (S) Spicy.



APPETIZERS

GOURMET  HORS D’OEURVRES (MINIMUM FOR 2) £7.90pp                                           
Sesame Prawn on Toast, Chicken Satay Skewers, Manchurian Style Lamb and 		
Crispy Seaweed with grated Scallops. 

CRISPY “SEAWEED” with grated Scallop (Vegetarian option available)	 £4.80

SWEET & SOUR FRIED WON TUN  served with traditional Home-made sauce	£4.60

SWEET & SOUR POTATO WON TUN (V)  served with Home-made sauce	 £4.60 

BANG BANG CHICKEN Cold Chicken shreds with Nutty sauce (N)	 £5.90

SESAME PRAWN TOAST		  £5.90

PAPER WRAP KING PRAWNS		  £7.95

SPICY KING PRAWNS Hand peeled, tossed in Chilli and Garlic (S)	 £7.95

HEADED KING PRAWNS with Spicy sauce (S)		  £7.95

FRESH BABY SQUID in egg white  batter, Garlic, Chilli, and Five spices (S)	 £7.95

SPICY SCALLOPS  lightly battered, tossed in Garlic, Chilli, and Five spices (S)	£7.95

SEAFOOD “GOLDEN CUP”	                                                         £8.10 	
Scallops, King Prawns and baby squid diced with chinesesserved in a light, crunchy cup, 
sprinkled with fried Vermicelli

SMOKED CHICKEN with crunchy Spring Onion and Garlic 	 £5.90

MANCHURIAN STYLE CRISPY LAMB		  £6.80 	
Optional: Wrap it up with Iceburg Lettuce and Sweet Plum sauce	 £2.00

CHICKEN OR BEEF SKEWERS (N) drenched in Home-made Satay sauce	  £7.95

SPARE RIBS - Peking Style or Spicy with Garlic (S)	 £6.50

PANCAKE ROLLS  (Vegetarian Mini Pancake Rolls also available)	 £4.70

ORIGINAL SHANG HAI DUMPLINGS  		  £5.90	
served with Red vinegar and Ginger dipping sauce	



SUCCULENT CHICKEN LETTUCE WRAP	  	 £7.90

VEGETARIAN LETTUCE WRAP (V)		  £5.90

DEEP FRIED FOUR VEGETABLES with Garlic, Chilli, and Five spices (S)	 £4.90

SOFT SHELL CRAB tossed in Garlic, Chilli, and Five spices (S)	 £9.50

BUTTERFLY PRAWNS lightly bread crumbed with a twist of Lemon 	 £7.95

NEW ZEALAND GREEN SHELLED MUSSELS with Black Bean sauce & Chilli (S) 	 £9.50

SOUP

SWEETCORN SOUP (V)		  £4.00

CHICKEN & SWEETCORN SOUP		  £4.50

CRAB MEAT & SWEETCORN SOUP		  £4.80

HOT & SOUR SOUP (S)		  £4.80

VEGETARIAN HOT & SOUR SOUP (V)		  £4.20

WON TUN SOUP with Iceberg Lettuce and Spring onion	 £4.70

DUCK
CRISPY AROMATIC DUCK served with Pancakes, Salad and Plum sauce					
		

                                                                                                                            Quarter: £11.80 
		  Half: £20.10 
		  Whole: £36.00

PEKING DUCK WHOLE  - Advanced order only	 £48.00
Whole Duck roasted until skin is crisp and served with Pancakes, Salad and Plum sauce		

VEGETARIAN CRISP AROMATIC “DUCK” (V) 	 £9.50
Served with Pancakes, Salad and Plum sauce	

(V) Suitable for vegetarians. (N) Contains nuts. (S) Spicy.



POULTRY

CHILLI CHICKEN (S)			   £7.90

SEA SPICE CHICKEN (S)			   £7.90

CHICKEN WITH CASHEW NUTS (N) in Yellow Bean sauce		  £7.90

LEMON CHICKEN	 £7.90	
Chicken Breasts coated in Egg, lightly-fried until crunchy & glazed with zesty Lemon sauce

SWEET & SOUR CHICKEN  		  £7.90		
Peking style, made with our traditional Home-made sauce	

CRISPY CHICKEN AND PEPPERS in Sweet Chilli sauce                                              £7.90

SLICED DUCK WITH PINEAPPLE  Peking Duck freshly roasted in-house	 £9.50

STIR FRIED DUCK WITH GINGER AND PINEAPPLE		  £9.50

STUFFED DUCK WITH MINCED KING PRAWNS		  £13.50

PORK

SEA SPICE PORK   (S) 	 		  £7.90 	

FRIED PORK WITH SZECHUAN CABBAGE (S)		                          £7.90

SWEET & SOUR PORK  		  	 £7.90 	
Peking style, made with our traditional home-made sauce

TWICE COOKED PORK   			   £7.90 	
Poached first, then double cooked in Yellow Bean paste with a hint of Spice



BEEF

CRISPY SHREDDED BEEF WITH CHILLI (S)			   £8.50

FRIED BEEF WITH SPRING ONIONS			   £8.90

BEEF WITH OYSTER SAUCE			   £8.90

FRIED THREE DELICIOUS  Beef, Chicken and Prawns	 	 £9.50 

BEEF WITH BLACK BEAN SAUCE (S)			   £8.90

MA PO TOFU (S) 		  	 £8.90	
Tofu sauteed with Minced Beef, braised with Chilli bean & Garlic

CURRY

CHICKEN CURRY  with or without crunchy coating		  £8.50

LAMB CURRY			   £8.80

BEEF CURRY			   £8.80

KING PRAWN CURRY  with or without crunchy coating		  £9.90

(V) Suitable for vegetarians. (N) Contains nuts. (S) Spicy.



SIZZLING DELIGHTS

SIZZLING KING PRAWNS in Garlic and light Tangy sauce		  £11.80

SIZZLING BEEF			   £10.80

SIZZLING LAMB with Spring Onions			   £10.80

SIZZLING FILLET Cantonese style			   £11.80

SIZZLING SHREDDED FILLET with Long Beans and Black Pepper (S)                £11.80

SIZZLING SPICY SZECHUAN KING PRAWNS (S)		  £11.80

SIZZLING VEGETABLES with Black Bean sauce (S) (V)		  £9.20

SIZZLING TOFU & MINCE PORK Soft Egg Tofu for ultra smoothness	 £10.80

CHEF’S SPECIALITY
STIR FRIED CHICKEN AND KING PRAWNS dressed in a Golden Bird’s Nest	 £10.80

SCALLOPS AND KING PRAWNS dressed in a Golden Bird’s Nest		  £11.20	

FRIED KING PRAWNS WITH ASPARAGUS dressed in a Golden Bird’s Nest	 £10.80

CHICKEN WITH ASPARAGUS dressed in a Golden Bird’s Nest	 	 £10.20

HOT SAUCE KING  PRAWN POT  (S) (N)			   £10.80 	
Crunchy King Prawn drenched in a Creamy Hot sauce, served in a Sizzling Hot pot

HOT SAUCE CHICKEN POT (S) (N)	           	                  £9.80                               
Season Chicken Breast drenched in a Creamy Hot sauce, served in a Sizzling Hot 
pot

HOT SAUCE VEGETABLES POT  (V) (N) served in a Sizzling Hot pot	 £7.90

SEA SPICE AUBERGINE WITH SHREDDED PORK POT 		  £7.90 	
Braised Aubergine with shredded Pork with Tau Pan sauce	

QUICK FRIED LAMB with Black Pepper and Spring Onions (S)                                    	£10.50



SEAFOOD

FRESH LOBSTER LEIGH HOUSE STYLE			   Seasonal Price	
with Ginger and Spring Onion, served on a bed of crispy noodles

FRESH LOBSTER (Kept live! on premises for absolute freshness)		   Seasonal Price 	
with Black Bean sauce, served on a bed of crispy noodles (S)

CRAB IN SHELL with Ginger and Spring Onions or Black Bean sauce(S)	                                	
			   Seasonal Price

STEAMED SEA BASS  	 		  Seasonal Price 
Wonderfully light with Spring Onion, Ginger and Soya sauce

WHOLE DOVER SOLE  Deep fried or Steamed with Soya sauce		  Seasonal Price

DRUNKEN FISH  	                                                          £9.90	                                 
Cod Fillet with Egg White batter coated with a juicy Rice Wine sauce

SWEET & SOUR PRAWNS OR FISH FILLET Traditional home-made recipe	 £9.90

FRIED SCALLOPS with Seasonal Vegetables 	 		  £10.20

COD FILLET OR PRAWNS PEKING STYLE with Ginger and Garlic 		  £9.90

NINE SEASONS KUNG PO PRAWNS  (S)			   £9.90

Additional dishes available under Chef’s Speciality.

(V) Suitable for vegetarians. (N) Contains nuts. (S) Spicy.



VEGETABLES

STIR FRIED MIXED VEGETABLES (V)			   £4.90

FOUR VEGETABLES (V)			   £5.50

SEASONAL VEGETABLES (V) with Garlic or Oyster sauce	 	 £5.80

MONKS VEGETABLES (V)			   £5.80

BEANCURD WITH CASHEW NUTS in Yellow Bean sauce	 	 £5.80

TAU PAN VEGETARIAN “ABALONE” (V) (S)			   £5.80

PEKING STYLE BEAN CURD (V)	 		  £5.80

LONG BEAN WITH SPICY SAUCE (V)			   £4.90

SEA SPICE AUBERGINE HOT POT (S) (V) served in a Sizzling Hot Pot	 £5.90

FRESH BABY BAK CHOI (V) with Garlic  or Oyster sauce		  £7.80

RICE & NOODLES

HOUSE NOODLES (Spicy Singapore Vermicelli) (S)		  £5.70

PLAIN CHOW MEIN WITH BEANSPROUTS (V)	 	                         £4.80

CHOW MEIN Stir Fried with Chicken, Beef or King Prawns  	              	           £6.50

SPECIAL FRIED RICE with Chicken, Pork, Shrimps, Pea’s and Egg		  £5.70

EGG FRIED RICE			   £4.20

FRIED RICE  with the choice of Chicken, Beef or King Prawns                               	 £5.90

BOILED RICE (V)			   £3.80

(V) Suitable for vegetarians. (N) Contains nuts. (S) Spicy.
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