
套
餐

套
餐

素
套
餐

Set Menu
Set Menu

Vegetarian Set Menu

最少2位  

每位£15.95
Minimum 2 Persons     
£15.95 Per Person

頭盤 Appetisers

四川香酥鴨 Aromatic Crispy Duck
(with Traditional Trimmings & Hoi Sin Sauce)

正餐 Main

甜酸雞球

清炒什菜

豉椒牛肉

揚州炒飯

Sweet & Sour Chicken
Stir Fried Mixed Vegetables
Beef in a Black Bean Sauce
Special Fried Rice 
(Egg fried rice with BBQ pork, shrimps, spring onions & peas)

頭盤 Appetisers

龍祥大拼盤 Dragon Palace Hor D’Oeuvres
(Seaweed, Sesame Prawn Toast, Satay Chicken, 
BBQ Spare Ribs, Vegetable Spring Roll)

Followed by

四川香酥鴨 Aromatic Crispy Duck
(with Traditional Trimmings & Hoi Sin Sauce)

正餐 Main 

四川蝦仁

清炒什菜

豉椒牛肉眼

香酥咕嚕肉

揚州炒飯

Szechuan King Prawns - (Spicy)
Stir Fried Mixed Vegetables 
Longhorn Ribeye in a Black Bean Sauce
Sweet & Sour Pork 
Special Fried Rice 
(Egg fried rice with BBQ pork, shrimps,  
 spring onions & peas)

最少4位  
每位£24.50

Minimum 4 Persons  
£24.50 Per Person

最少2位  

每位£15.95 
Minimum 2 Persons      
£15.95 Per Person

頭盤 Appetisers

生菜包 Vegetable Wrap with Iceberg

正餐 Main

豉汁炒時菜

玉子豆腐煲 

魚香茄子

蛋炒飯

Seasonal Vegetables in a Black Bean Sauce 
Tofu Claypot with Enoki Mushrooms 
Aubergine in “Yu Herng” Sauce (Szechuan Style) 

Egg Fried Rice
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Appetisers Appetisers
龍蝦  Lobster - (Must Pre-order) < Min 1½ Ibs in weight >

L1. 薑沖龍蝦(脆面底)- with Ginger & Spring Onion      From 
Accompanied with Crispy noodle base  £32.00

sc1. 清蒸帶子 Fresh Hand-Dived Jumbo Scallops   .......£6.00
Fresh hand dived steamed. Huge in size!                                                min order 2   (each)

1. 龍祥大拼盤 Dragon Palace Hors D’Oeuvres  ..£6.00 
per person

(min for 2 persons)
(seaweed, sesame prawn toast, satay chicken, spare ribs with 
barbecue sauce, vegetable spring roll)

2. 點心拼盤 Dim Sum Platter  ...... £6.00  
A steamed selection of our fabulous hand-made dumplings.                     per person

3. 四川香酥鴨 Aromatic Crispy Duck
(served with pancakes, spring onions & cucumber)
Famous chinese appetiser. Deep fried duck infused with 
chinese herbs & spices

Qtr
Half 
Whole

..£7.90  
..£15.50       
..£30.00

4. 北京片皮鴨 Peking Duck
(served with pancakes, spring onions & cucumber)
Pure duck meat off the bone with a crispy skin

Half 
Whole

..£17.50

..£32.00

5. 牛肉生菜包 (辣) Beef Lettuce Wrap  (spicy)         ......£7.00
Our great lean beef minced by hand. Cooked with chillis and served with 
iceberg lettuce

5L. 薄荷蒜蓉羊仔扒 Lamb Chops in Mint                            ......£6.75
British Lamb Chops Served with a mint sauce

6 . 花雕籠仔蒸肥蝦 Steamed King Prawns  .......£6.50
King prawns steamed with Hua Diao wine in a Lotus leaf

7. 椒鹽焗排骨 Spare Ribs with Chilli, Garlic & Spicy Salt  .......£6.50
Meaty pork ribs tossed with chilli’s, garlic, onions & spicy salt

8. 京都排骨 Spare Ribs with BBQ Sauce  .......£6.50
Meaty pork ribs cooked in a tasty BBQ flavoured sauce

9. 沙爹雞 Chicken Satay  .......£6.50
Marinated strips of juicy chicken thigh on a skewer

10. 燻雞絲  Smoked Chicken with Chilli, Garlic & Spicy Salt  ...... £6.00        
Smoked chicken coated in batter and tossed with chilli’s, garlic,  
onions & spicy salt.

11. 芝麻蝦多士 Sesame Prawn & Cuttlefish Toast  .......£6.00
Classic appetiser. Prawns & cuttlefish blended to a smooth paste. the inclusion of 
cuttlefish provides the dish with a nice bite

12. 蒜辣海帶絲 Dry "Seaweed"  .......£4.50
Deep fried Greens

13. 煎鍋貼 Pan Fried Dumplings  .......£4.20
Hand-made dumplings filled with a mixture of pork & spring onions

14. 紅油餃子 Steamed Dumplings with Chilli Sauce  .......£4.20
Hand-made dumplings filled with a mixture of pork & spring onions

16. 素春卷 Vegetable Spring Rolls  .......£3.20
Rolls filled with a mixture of crunchy vegetables

18. 蝦片 Prawn Cracker  .......£2.00
Chinese crisps 
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牛 Beef 

Vegetarian Soups

Soups
21. 雞茸粟米湯		Chicken with Sweet Corn Soup ...... £3.50	

a thick creamy soup with diced chicken meat, egg & sweet corn

22. 冬菇鴨絲湯		Duck & Chinese Mushroom Soup ...... £3.90	
finely sliced shitake mushrooms with shredded duck meat

23. 雲吞湯	Won Ton Soup ...... £3.90	
pork & prawn parcels in a clear spring onion soup

24. 酸辣湯	Hot & Sour Soup - (Spicy) ...... £3.90
A tangy & spicy soup with bamboo, black fungus, chilli, egg,  
fish cake, peas, preserved vegetable, shrimp & tofu. 

25. 芫莤三鮮湯	Coriander Seafood Soup ...... £4.20
A clear soup with diced prawns, scallops, squid, straw  
mushrooms & corriander

27. 老火湯	Traditional Chinese Soup                                ..From £4.00
A weekly soup so ask staff for details. Cooked for a minimum of 3 hours!

50. 時菜炒牛肉	Beef with Vegetables  ...... £7.00
Tender beef with pak choi, carrots, spring onions & straw mushrooms

51. 豉椒牛肉	Beef in a Black Bean Sauce  ...... £7.00
Tender beef in a classic blackbean sauce with chilli, red &  
green peppers & onions

52. 雙冬牛肉  Beef with Mushrooms & Bamboo Shoots  ...... £7.20
Tender beef with shitake mushrooms, bamboo shoots & spring onions

53. 干炒牛柳絲	Crispy Shredded Beef   ...... £7.50
Shredded beef & carrots in a crispy batter tossed into a spicy sauce

54. 牛腩煲	Beef & Tofu Claypot  ...... £8.50
Tender beef with sheets of tofu stewed with chinese herbs  
& ginger to give an aromatic sauce. Served in a traditional claypot  
& topped with spring onions

56. 紅酒黑椒牛肉眼  ‹ Chef Recommendation ›  ...... £15.50	
Longhorn Ribeye with Red Wine & Black Pepper Oil -*8oz 
Juicy pieces of ribeye with garlic cloves, onion, green & red pepper,  
celery, black pepper and red wine sauce.

*8oz is the weight before cooking

31. 淨粟米湯	Cream of Sweet Corn Soup ...... £3.20
Plain corn of cob soup

32. 素酸辣湯	Vegetarian Hot & Sour Soup - (Spicy) ...... £3.50
A tangy & spicy soup with bamboo, black fungus, chilli, egg, peas,  
preserved vegetable



雞 鴨

羊

Chicken Duck 

Lamb 

60.  時菜炒雞片 Chicken with Vegetables ...... £6.80
Chicken stir fried with pak choi, carrots, spring onions & straw mushrooms

62. 甜酸雞球 Sweet & Sour Chicken ...... £6.80
Deep fried chicken tossed into a classic sweet & sour sauce with  
green & red peppers, onions, carrots & pineapple

63. 檸汁雞 Chicken with Lemon Sauce ...... £6.80
Deep fried strips of chicken breast topped with a lemon sauce

64. 咖喱雞 Chicken Curry - (Spicy) ...... £6.80
Chicken with chilli, peppers & onions in our own curry sauce

65. 腰果雞丁 Chicken with Cashew Nuts ...... £7.20
Chicken stir fried with cashew nuts, cucumber, straw mushrooms, 
baby sweetcorn, carrots & spring onions

67. 花椒辣子雞 ‹ Chef Recommendation › ...... £7.50	
Chilli Szechuan Chicken - (Spicy)  
Pan Fried chicken stir fried with onions, green peppers, dry chillis & szechuan 
peppercorns infused oil. This has a sweet taste and finishes off with a warm heat 
from the oil

68. 北菇紅棗荷葉蒸雞 Chicken Steamed in Lotus Leaf                ......£7.50
Chicken, shitake mushrooms, red dates, ginger & goju berries all wrapped in a lotus 
leaf. Full of flavour & goodness

70.  明爐燒鴨 Roasted Duck   ...... £6.80
Freshly roasted duck infused with our mixture of chinese 
herbs & spices. Succulent meat 

71. 紫羅鴨片 Roasted Duck with   ...... £6.80 
                     Pickled Ginger & Pineapple
Succulent duck stir fried with pickled ginger & pineapple

73. 紅酒黑椒鴨片 Duck with Red Wine   ...... £8.00
& Black Pepper oil 

Duck Breast with garlic cloves, onion, green & red peppers, celery, black pepper & 
red wine sauce 

75. 薄荷蒜蓉羊仔扒 Lamb Chops in Mint ..... £13.50
British Lamb Chops Served with a mint sauce

76. 當歸香芹羊腿煲 Braised Lamb Shank Claypot            ....... £13.50
‹ Chef Recommendation ›

A lamb shank  braised in a "dang gui" sauce served in a claypot



     

肉
片
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Fish

80. 香酥咕嚕肉 Sweet & Sour Pork  ......£6.70
Diced pork deep fried to crisp. Then tossed into a classic 
sweet & sour sauce accompanied with red & green peppers, onions  
& pineapple

81. 明爐燒肉 Roast Belly Pork  ......£6.80
Pork belly oven roasted so the top skin is crispy, the meat 
tender & bursting with flavour. A traditional favourite served on a bed of 
chinese leaf

82. 明爐叉燒 Char Siu (BBQ Pork)  ......£6.80
Marinated lean pork oven roasted to give succulent BBQ flavoured meat.  
A traditional favourite served on a bed of chinese leaf

83. 梅菜扣肉  Pork Belly with Sweet Pickled Vegetables ...... £7.90
Tender slices of pork topped with pickled vegetables in a sweet-salty sauce. A 
traditional favourite that wets the appetite

85. 蒜香椒監豬扒	Pork Chop with Garlic & Spicy Salt - (Spicy)
  ......£7.90	
Marinated pork chops dry stir fried with garlic, chilli, szechuan  
peppercorns powder & chilli powder.

86. 東坡肉	"Dong Bor" Pork Belly  ...... £8.50	
‹ Chef Recommendation ›

Pork Belly braised until soft in a in a slightly sweet & salty sauce accompanied 
by pak choi. Very appertising. Has been added to the menu due to its popularity. 

90. 薑沖蒸魚柳 Steamed Fillet of Seabass   ...... £10.50 
                     with Ginger & Spring Onion
A fillet of seabass steamed on a bed of ginger & spring onions.  
Then hot soya infused with more ginger & spring onions to accompany

91. 椒監魚塊 Seabass with Chilli, Garlic & Spicy Salt ....... £10.50
A fillet of seabass, chopped & coated in batter, dry tossed in chilli’s,  
garlic, onions, peppercorns & salt

92. 甜酸鱸魚柳 Deep Fried Fillet of Seabass                ........... ..£11.00 
                      with Sweet & Sour Sauce
A whole seabass deep fried & topped with a classic sweet & sour sauce

93. 潮式蒸多寶魚	"Teochew" Turbot Fish  ....... £13.50
A whole turbot with head & bones steamed on picked vegetable, 
tomato, pork & plum sauce.

94. 潮式蒸鱔	Steamed Eel "Teochew" Style  ....... £18.00	
Rounds of eel on the bone steamed on picked vegetable, tomato,  
pork & plum sauce.

95. 陳皮鼓汁蒸鱔	Steamed Eel with Chilli  ...... .£18.00 
                          in a Black Bean Sauce
Rounds of eel on the bone steam cooked with a classic black bean sauce

96. 薑沖蒸鱸魚 Steamed Seabass with   ....... From £18.50 
                     Ginger & Spring Onion
A whole bass with head & bones steamed on ginger & spring onions,  
then covered with a hot soya sauce with finely shredded spring onions just 
before being served
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Seafood Speciality

101. 椒監鮮魷 Deep Fried Squid with Chilli,   ......£8.00 
                                   Garlic & Spicy Salt 
Squid strips fried in batter dry tossed in chilli’s, garlic, onions & Spicy salt

103. 椒監蝦球King Prawns with Chilli,  ...... £9.00 
                                  Garlic & Spicy Salt 
King prawns in batter dry tossed in chilli’s, garlic, onions  & Spicy salt

104. 腰果蝦球 King Prawns with Cashew Nuts ...... £9.00
King prawns stir fried with cashew nuts, cucumber, straw mushrooms, 
baby sweetcorn, carrots & spring onions

105. 四川蝦仁 Szechuan King Prawns - (Spicy) ...... £9.00
King Prawns stir fried with Celery, Chilli’s & Spring Onions in  
a very spicy sauce

107. 油泡三鮮 Mixed Seafood ...... £9.80
King prawns, scallops & squid all stir fried together with spring onions

S2. 蒜茸辣大蝦 Dragon Palace King Prawns ...... £9.90
King prawns cooked with chilli, garlic & onions in a buttery sauce

S3. 龍祥海鮮大會 Dragon Palace Mixed Seafood ...... £10.50
King prawns, scallops & squid cooked with chilli, garlic & onions  
in a buttery sauce

S4. 沙茶牛肉眼 Longhorn Ribeye in a Sha Cha Sauce-*8oz ... £15.50
Tender pieces rare breed Longhorn ribeye in a Sha Cha sauce

S5. 豉椒牛肉眼 Longhorn Ribeye in Black Bean Sauce - *8oz ...........   
.....£15.50

Tender pieces of rare breed Longhorn ribeye in a classic blackbean saue with 
chilli, red & green peppers & onions

S6. 黑椒牛肉眼 Longhorn Ribeye with Black Pepper Sauce-*8oz .....  
.....£15.50

Juicy pieces of rare breed Longhorn ribeye with onions, red & green peppers in a 
dark peppery sauce

*8oz is the weight before cooking



豆
腐

菜
Tofu  
(Bean Curd)

Vegetables
140. 凈炒芽菜 Fried Beansprouts  ......£4.80

Beansprouts stir fried with spring onion scallions. Simple & crunchy

141. 清炒什菜 Stir Fried Mixed Vegetables  ......£5.00
A wide selection of vegetables beansprouts, broccoli, pak choi, carrots, & 
mange-tout all quickly stir fried 

143. 魚香茄子 Aubergine in a “Yu Herng” Sauce   ......£5.90
                                         - (Slightly Spicy) 
Aubergine cooked with bamboo, black fungus & chilli’s  in a spicy-vinegary sauce 

144. 北菇扒時菜 Pak Choi with Chinese Mushroom  ......£7.20
Shitake mushrooms in the middle of a ring of broccolli

Chinese Vegetables
145. 白菜	-	清炒/蒜蓉/蠔油/薑汁   ......£6.80	

Pak Choi  
Stir fried / stir fried with: garlic / oyster sauce / ginger sauce  

146. 通心菜	-	清炒/蒜蓉/馬來盞/椒絲腐乳   ......£7.80	
Kang-kong  
Stir fried/stir fried with: garlic / blachan & chilli /  
preserved tofu  & chilli

147. 芥蘭	-	清炒/蒜蓉/蠔油/薑汁   ......£8.50	
Gai-Lan  
Stir fried / stir fried with: garlic /  oyster sauce / ginger sauce

148. 每週介紹菜																																	 ...From £7.00	
Chinese Vegetable of the Week
Please ask our staff for the weeks vegetable and price

130. 麻婆豆腐 “Ma Po Tofu” - (Spicy) ...... £7.00
Smooth tofu cooked with chilli, minced pork & peas in a spicy sauce

131. 枇杷豆腐 Tofu, Prawn & Scallop Dumplings ...... £8.00
Minced tofu mixed together with diced straw mushrooms, prawns & scallop to 
form dumplings. 
then stir fried with vegetables in an oyster sauce

134. 椒監玉子豆腐  Tofu with Chilli, Garlic & Spicy Salt ...... £8.00
Cylinders of tofu in a light batter dry tossed into chilli, garlic,  
onions & Spicy salt

135. 雞粒玉子豆腐煲 Tofu Claypot  ...... £8.50 
Tofu with chicken, enoki mushrooms & spring onions served  
in a traditional claypot



飯 麵

河
粉

米
粉

Rice Noodles

Rice Noodle

Needle Noodle

Ho Fun

Chow mein - stir fried noodles with beansprouts, onions, spring onions.
Crispy - noodles deep fried till crispy. Pak choi, carrots, straw mushrooms  
             in a sauce placed on top.

170. 芽菜炒麵 with Beansprouts  ...... £5.00
171. 什菜炒麵 with Mixed Vegetables  ...... £5.20
173. 雞片炒麵 with Chicken  ...... £6.00
174. 牛肉炒麵 with Beef   ...... £6.00
175. 叉燒炒麵 with Char Siu (BBQ pork)  ...... £6.00
176. 什會炒麵 with Mixed Meat (beef, chicken, BBQ pork)  ...... £6.20
177. 蝦球炒麵 with King Prawn  ...... £7.50
178. 三鮮炒麵 with Mixed Seafood  ...... £8.00

(king prawns, scallops & squid)

180. 豉椒牛河 with Beef, Peppers & Blackbean Sauce  ......£7.00
181. 干炒牛河	with Beef (Dry)  ......£7.00
183. 馬來炒粿條  “Char Kway Teow” - (Spicy)  ......£7.00

Fried rice noodles with shrimps & shredded chicken Malaysia style

184.

星洲炒米粉 Fried Vermicelli Singapore Style -(Spicy) ..£6.50 
Vermicelli noodles with chicken strips, fish roll strips, shrimps, chilli, onions, 
peppers & spring onions stir fried with a spicy paste

185. 星洲炒銀針粉 Fried “Needle Noodle”   ...... £6.00 
                               Singapore Style -(spicy)
Singaporean/Malaysian type noodle with chicken strips, shrimps, chilli, onions, 
peppers and spring onions stir fried with a spicy paste    

186. 炒銀針粉 Stir Fried “Needle Noodle”   ...... £6.00
Singaporean/Malaysian type noodle with duck strips, onions and beansprouts   

150. 白飯 Steamed Rice  ..... £2.50
A mixture of fragrant & long rice so its not too soft or too hard

151.  蛋炒飯 Egg Fried Rice  ..... £3.00
Mixture of fragrant & long grain rice stir fried with egg & spring onions

152. 什菜炒飯 Vegetable Fried Rice  ..... £5.00
Egg fried rice with mixed vegetables

153. 揚州炒飯 Special Fried Rice  ..... £5.50
Egg fried rice with char siu, shrimps, spring onions & peas

154. 生炒牛肉飯 Beef Fried Rice  ..... £5.50
Egg fried rice with minced beef & strips of iceberg lettuce

155. 雞炒飯 Chicken Fried Rice  ..... £5.50
Egg fried rice with chicken strips & peas

156. 馬來炒飯 “Nasi Goreng” - (Spicy)  ..... £5.50
Egg fried rice with shredded chicken, shrimps & green peas

157. 鴨粒炒飯 Duck Fried Rice  ..... £6.80
Egg fried rice with duck, peas & strips of iceberg lettuce

158. 叉燒飯	Char Siu with Rice  ..... £6.80
A smaller portion of BBQ pork accompanied with steamed rice

159. 燒肉飯 Roast Belly Pork with Rice  ..... £6.80
A smaller portion of belly pork accompanied with steamed rice

160. 燒鴨飯 Roast Duck with Rice  ..... £6.80
A smaller portion of roast duck accompanied with steamed rice

161. 大蝦炒飯 King Prawn Fried Rice  ..... £7.50
Egg fried rice with juicy King prawns

162. 荷葉飯 Steamed Special Fried Rice   ..... £8.50 
                      Wrapped with Lotus Leaf 
Duck, king prawns, scallops, shitake mushrooms fried with rice.  
Then wrapped into a lotus leaf and steamed so the flavour of the leaf  
enters the rice.

163. 福建炒飯 Hokkien Fried Rice   ..... £8.20
Bed of egg fried rice with a mixture of seafood / meats in an oyster  
sauce on top




