Welcome to Chinese Cricket Club our menu offers an
extensive range of Modern Chinese and Dim sum
specialities. Tailored to suit all palettes, each recipe has
been created with passion and creative flare, resulting

in a host of dishes that are unique in flavour and taste.

SOup
BoKE Classic sweet corn soup £6.80
A choice of Chicken or Vegetables
1% B Sichuan hot and sour soup
A choice of Chicken or Vegetables
LR Won ton soup £6.80
3£ 2% Mixed seafood broth £9.80
DIM SUM & APPETISERS

£6.80

BRSO P Chef's Signature Dim Sum Platter £19.80

(Scallop suimai, Har Gao, Chicken and spinach dumpling

and Duck dumpling)

AR E Prawn Har Gao

RIS

Pan fry Beef dumpling

%557 Chicken and Spinach dumpling  £6.00

M

Duck Dumpling

2Ly E¥PF Spicy Sichuan Wonton

T REsE
A E

Prawn and Scallop sui mai

Xianrou bao

ZRIEFZ 1 Sesame prawn toast

FHfi Z#HFE L Crispy Vegetarian spring rolls V £7.80

H5R1%&+%  Cricket Club duck spring rolls  £8.80
%33 75 Sichuan pepper asparagus \Y
i 7 Fried Buddha’s delight \%
FFARNKHEF  Wasabi prawns

AR #£ 6 Salt and Sichuan pepper squid ~ £9.80

v Vegetarian dish

£6.00
£7.80

£6.00
£6.00
£7.80
£7.80
£7.80

£8.80
£8.80
£9.80

Please inform us of any allergies. All dishes are MSG

free. Dishes within a course are served when ready and

may not arrive at the same time

CLASSICS

BT Crispy aromatic duck £26.00
HAREHI Beef tenderloin with £24.00

black pepper

Mt 1 Steamed Sea bass with £20.00

SOy sauce

LA KUF Sautéed Jumbo prawns £26.00

Beijing style

B R KIF Kung Po king prawns £20.00

#1942 Slippery Chicken with £18.00
Northern China soy paste

T4 22 Dry sautéed shredded £24.00

Crispy beef
XL Sautéed chicken and peas  £20.00

With sweet and chilli sauce

RICE AND NOODLES

JIBEE R Sichuan special fried rice £8.00
U 2401 Classic Wok-fried noodles £8.00

Hong Kong style

A KK Singapore Cricket Club  £10.80

Noodles
PR Egg fried rice

HHREK  Steamed Brown rice £5.00

£5.00

FKFFE K Steamed Jasmine rice £3.00
DESSERT

LEARUKIHIK  Green tea ice cream £6.00
ZIRUKEAM  Sesame ice cream £6.00
FHEUKIR  Lychee ice cream £6.00
Fh B EE LUK IR Lychee terrine £6.80

with ice cream
M55 Dark chocolate & £6.80

with ice cream

Rz Fruit Platter £6.80

CHEF WANG'’S SIGNATURES

With a unique style of cooking that stays authentic
Executive Chef Ken Wang has over two decades
Mastered the cooking of Chinese, Cantonese and
Shanghai flavours. His accolades over the years



includes the Culinary Master qualification; the top
grade skill on the industry awarded only for
outstanding achievement. Chef Wang invites you to
enjoy his signature dishes inspired by his time
residing in China.

6= 3£ 1% The Emperor’s crispy duck £35.00
Emperor Qianlong's favourite dish.
A butterfly crispy duck with prawns,
nuts,served with pancakes, spring
onions,cucumber and plum sauce
F#HFL 7K f1 Chef Wang’s special Sea bass  £24.00
The secret sauce make by ginger, garlic,
mushrooms and bamboo
TR KR KA A Slow-braised pork belly £22.00
Cooked for five hours pork served with
sticky rice and gravy
IS 22  Yu-Xiang chicken £18.00
Shredded chicken in traditional
Sichuan style
/NEB BRI -4 Country style beef tenderloin  £22.00
With spicy soy sauce
BT ¥ 5% 5 Soft shell crab with chilli and £20.00

Sichuan peppercorns

All prices are inclusive of VAT.

A discretionary 12.5% service charge will apply

VEGETABLES

T2 Dry sautéed green beans V £8.80

Z T2 Three seasonal greens V £8.80

FIEE S Sautéed Chinese greens V £8.80
With Wild mushrooms

R B GE Clay pot tofu with V £14.00

Wild mushrooms

FREESJE  Mapo tofu V £10.80

SR S5 40 1 T Wok-fried scallops with £24.00
Asparagus and cashew nuts

XOvt i 740 KUEF Sautéed prawns and ~ £28.00
scallops in XO sauce

Yt EHZEND Iron sizzling Lamb  £26.00
fillet with black bean sauce

M#EK 2%  Chan-do chicken by honey £18.00
plum sauce

K&EHHM Northern-style beef £20.00
Sautéed with a spicy hot and
aromatic Sauce

Wk B 2F Y Beef mimosa with orange £24.00

peel



