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Authentic Sichuan | Cantonese Cuisine




‘At Sanxia Renjia, the best dishes are to be had by
straying from the familiar into hot and spicy territories’

Fay Maschler, Evening Standard (March 2015)

‘Enough excitement for a month’

Jay Rayner, The Observer (January 2018)

All prices include VAT.
An optional 12.5% service charge will be added to your bill.

Many of the dishes have a vegetarian option,
please ask our staff for guidance.
Please inform us of any allergies or dietary requirements.

The allergen information on the menus is obtained from our  Key To Allergen
standard recipes. The preparation and cooking

Egg Lupin Nuts @ Sulphites
environments may be varied under certain circumstances.

- 3z 5 Milk Celery Sesame Seeds Cereals Containing Gluten
If you have any food allergies or special dietary needs please o © >
el Y 7 : Crustaceans Soya Mustard Spicy
inform a member of staff when placing your order. Full - S ar !
allergen information is available, please ask the manager. Fish Q@ reanus @ wolluses
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s Specials:
1, Xiang Cuisine

gAall, Wx

Steamed fish fillet with wild chilli sauce

O 2w iz @ 49

La zi ji
9 t2 @ 3 51

Stir-fried beef with green chilli peppers & coriander

9 w3k m

Hunan stir-fried pork
LN

Fried chicken gizzards with wild chilli
9 55\, iR B

Boiled sliced sea bass with fresh millet chilli
Opmnrne

Boiled beef in chilli oil soup
P kEEm

19:80

16.80

22760

15.80

16.80

26.80

19.80



Boiled sea bass with chilli pickled cabbage soup

O cmzea

Braised pork belly with pickled mustard
W Im A

Ma po tofu with/without minced pork
Omesm (m/%)

Boiled pork blood curd in Chongqing style
= IR & dn BE

Beef in hot pot with needle mushrooms & suan cai
Persmuets

Steamed vermicelli with pork, sweet potatoes
ME=ES—

28.80

16.80

13.80

26.80

18.80

18.80






Chicken Dishes

B

Sizzling with black bean sauce / ginger & spring onions 15.80

O oss (Lin. 23

Sweet and sour chicken

B orwrokam s 14.80

o 5111;1% [;9 chicken 14.80
Sanpei chicken with Thai basil clay pot

® - xmwen 14.80
Lamb Dishes
Sizzling lamb with ginger & spring onions 15.80

LTS '
Marinated cumin lamb

- e 2o 15.80

Mixed Seafood
oy s

Sizzling with spring onions
Doxis (. £3) 19.80



Beef Dishes

t

Sizzling with black bean sauce / ginger & spring onions 15.80

D ixam (i, 2%
> %rﬂlle—‘)g ;—Izedded beef with chilli 14.80
) Sffgfjgry 15.80
= ;\f;ﬁril%ted cumin beef 15.80
Pork Dishes
i
> %wge; S%nj% sour pork 14.80
= ;e% E})Z}f shredded pork 14.80
> }3?;[]:2)1;%. c};)'oked pork in Sichuan style 14.80



Fish & Seafood
FiREER

Squirrel sea bass with sweet and sour sauce
30.80
o B &
Sichuan spicy boiled fish
7o )1l S 5Ly

Steamed sea bass with ginger & spring onions

Drnwa 29.80
Aromatic spicy or ginger & spring onions lobster with noodles / yi mein
REFE (TR, %) (peavondl R
Aromatic spicy or ginger & spring onions crab with noodles / yi mein 9.80

D (Em, £%) -
Prawn Dishes
Kung po king prawns

® S )& HR BR e
Sweet and sour king prawns

D g ok AT 2z 16.80
King prawns with r

g prawns wi asparagus 16.80

A HERER
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SanXia Grilled Fish in ChongQing Style

e “‘”K @ Fish base with chinese cabbag
—_— YOI o R S R T S T et TR T

Additional Sides =Tt %

Needle mushrooms

O iz

Kelp

A

o Potatoes
==
Bamboo shoots
0 % x

Broccoli
O %=

Black fungus
D= o

° Lotus root slices
Er Y

Dried tofu skin sticks
O o

Luncheon meat
9 xam

Thin lamb rolls
D e

Frozen tofu
REE

o : Haal
prout and onions included 36.80

6.80

5.80

5.80

6.80

5.80

5.80

6.80

6.80

6.80

7.80

6.80

11



Clay pot & Dry Pot Dishes
. T

Cultural note: Dry pot or Gan Guo differs from the traditional soup-based hot pot. It originated from a mountain
area in Chongqing and later became popular in Sichuan. Local people added mainly vegetables in a dry wok with
seasonings similar to hot pot. Without a soup base, the flavours are more fully absorbed by the ingredients. And,
if any guests were home, they would add meat, seafood or meatballs to make it richer.

Mixed beef in clay pot (beef flank, beef tongue and tripe)

D optmeb = g mshp B hiE)

Mixed seafood and tofu in clay pot
MR EBE TR

Tiao tiao duck dry pot

D +imphpes

Organic cauliflower dry pot
D FRAMLE

Hand ripped cabbage dry pot
D Frzmex

28.80

19.80

19.80

15.80

13.80

12
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Dry Pot Dishes

T

Frogs’ legs dry pot
4R 6838 R

Pig’s intestines dry pot
T 4R RE A%

Beef flank dry pot
F 4= 5 fi

King prawns dry pot
SRt

Potatoes slices dry pot
TR EEH

Classic spicy hot pot
Includes (Beef flank, thin lamb rolls, pork belly,
luncheon meat, black fungus, kelp, dried tofu)

&z ER
Ead (M. R¥X%. ARLA. FRA,
BAE. BWE, BV, LEH. EH. BF)

Luxury spicy hot pot
Includes (Tiger prawns, squid, crab stick, beef flank, thin lamb rolls,
pork belly, luncheon meat, black fungus, kelp, dried tofu)

R F IR

EEd (HRXE . Boid . BAH ., S, exs, AELA,

FEA. BEARAFE., &S, B, t2EHR. B, & F)

19.80

19.80

19.80

19.80

13.80

29.80

38.80

13



Mala Xiang Guo
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Dim Sum

BT R




Dim Sum

B )

Steamed seafood dim sum platter

D 3
B E A AP

Shanghai xiao long bao original
D rmage

Prawn dumplings with bamboo shoots
EPNITT

Scallop shui mai with tobiko
D g F xR

Chinese chive prawn dumplings
D g oF 2k R IR

Prawn & scallop dumplings with XO sauce

D 0%k 2 3%

Crab meat and prawn dumplings
D R

Coriander prawn dumplings
P & e

Pork and prawn shui mai
D g5 0 2

18.60

7.60

7.60

8.80

7.60

7.60

7.60

7.60

7.60

16



Dim Sum

BT 5

Chicken shui mai
3 A xR

Chiu chow dumplings (pork and peanut)
BRI 24y R

® Vegetable dumplings
B R EBIR

Wild mushroom dumplings
D =%

Sticky rice lotus leaf
D wrera

6.60

6.60

6.60

6.60

6.60

s



Hong Kong style char siu buns
BRI

Chicken & mushroom buns
® rmwen

Cream custard buns
D zmmEe

Golden egg york cream buns
®xemue

Vegetable and meat buns
xme

6.60

6.60

6.60

6.60

6.60

18



Fried Dim Sum
AIE =

Deep fried dim sum platter

D e e 3t

Vegetable spring rolls
Dremssrht

Deep fried garlic prawn spring rolls

® armirm

Deep fried sesame wrapped prawns
D = AR AR T K 28R

Pan-fried mooli cakes
D arw Nz

Pan-fried pork and prawn dumplings
D FAIRIS X

Honey char siu puff
5 X I B

Shanghai pan fried buns (pork)
D rmime

Deep fried sesame balls with egg custard
D Bk AT

17.60

6.60

7.60

7.60

6.60

6.60

6.60

6.60

6.60

28,



J iy BB
roasted Meats




Roasted Meats

It e

Legendary roasted sliced peking duck

TH RS
1/2 Half
12 Whole

Cantonese style roasted duck
MRIR T RIS

1/4  Quarter

1/2  Half

Crispy pork belly with rice
A TR )32 s 13- B2 K IR

Roast duck with rice

D x o0 w2 5

Char siu pork with rice
D = xEm

2 meats with rice
D )z ok 1R

3 meats with rice
? = miw

39.80
69.80

15.80
26.80

13.80

14.80

13.80

14.80

15.80

Zal



e

Cantonese Style Dis

@ Fresh Scottish beef fillet in red wine black pepper sauce

I A LLE B IAE Z 15



Cantonese Style Dishes

AR

Stewed flank daikon beef with spice and herbs 18.80
FE 1R B AS 2 A R :

Fresh Scottish beef fillet in red wine black pepper sauce

. 9.

D msumemHpnL i 2

® Beef flank & tofu skin stewed in clay pot 15 80

eSS :
Roast pork belly & tofu clay pot 16.80

D rmams

Crispy fried king prawns with dried chilli and cashew nuts 18.80

P =5

Braised homemade tofu with vegetarian chicken 16.80
Bl 2 /E ‘
Garlic king prawns 16.80

D s w AR

Pan-fried prawns in maggi sauce 18.80
D 2 4585w K 4F :



Cold Dishes
EHFBNERE

> %;ﬁu{;lilzvygtering chicken 13.80

o o 12.80
AS+1i‘ced pork with crushed garlic 11.80
B A

~ 2\;;%ced beef 12.80
Patted cucumber with garlic sauce

D 3 038K 7.80

> ga}%t;;ﬁ t})'iaﬂck mushroom salad 2 80

. Shredded dry tofu, black mushrooms and chinese leaves 3.80

Kk =2



Starters & Soup
RxAR. HAMD

Vegetable spring rolls

D anxn

Sesame prawn toast
D Ay

Satay chicken on skewers
g B

©

Salt & pepper shredded chicken
D ik

Salt & pepper spare ribs
D sk

Salt & pepper king prawns
D st oF

Salt & pepper squid
D sk ok @

Spare ribs peking style
Y AR

7.80

8.80

9.80

10.80

12.80

13.80

13.80

13.80

25



Starters & Soup
RXAR. RS

Hot & sour seafood soup

® BEBRIRS

Wonton soup
® s xz53%

Chicken sweetcorn soup

O omzxn

Pork tripe with chicken soup
D sprn s

Taiwan crispy fried chicken
Doxamn

Salt & pepper French beans
D imshmas

Aromatic shredded crispy duck

D amwm
1/4  Quarter
¥2- — Half
= Whole

8.80

8.80

7.80

15.80 (1= / pp)
29.80 (j{ Large)

12.80

11.80

16.80
28.80
52.80

26



Vegetarian Dishes

@ Stir fried eggplant and French beans
Byl




Vegetarian Dishes

@R

Stir fried eggplant and French beans

 menm

Fried aubergine, potatoes & green peppers
D s = u¢

Stir fried french beans with/without minced pork

® remew (m/E)

Three mushroom wok fried kai lan
O =g

Clay pot eggplant with Szechuan sauce (with/without minced pork)
Pesstisn (M. %)

Tiger skin grilled green peppers with black bean sauce
D 2w aim

13.80

12.80

1:3.66

14.80

13.80

12.80

28



Vegetarian Dishes

@R

Chinese cabbage with vinegar

. BB RXB X

Broccoli (stie-fried/ fited with gatlic/ fried with chilli & Sichuan peppercorns)
W= (=B, B, Fi)

Morning glory (stir-fried/ fried with garlic)

Stir-fried shredded potatoes with vinegar and dry chilli
Pmutay

Stir-fried lotus root slices with chilli peppers
FBH (F)., BE)

Braised baby cabbage in superior soup
® ripamn

10.80

10.80

14.80

10.80

12.80

14.80

29






Noodles
RRLES

Dan Dan noodles in Sichuan style

® @I 3838 E

Bean sprouts chow mein
EF 0N

Chicken chow mein

®wpw®

Singapore fried vermicelli
® = 9w ki

Penang fried ho fun with beef fillet
® truk Tk

12.80

11.60

12.80

14.60

14.60

ik



?LJ

® Fried rice with tobiko, prawns and scallops with XO sauce
XO& & F & 8 )V IR '




Rice
s

Hokkien fried rice
B AL I IR

Fried rice with tobiko, prawns and scallops with XO sauce
D xo% e 5 metm

Special fried rice

® B

Mixed vegetables fried rice
® mxmm

Egg fried rice
® 2w

Steamed rice
B IR

15.60

14.80

12.80

6.60

6.60

4.20

33



Desserts

GASEIRGES

Mango & grapefruit tapioca pearl

®prvm

Glutinous rice cakes with brown sugar
D s

o Golden pumpkin cakes
m JN T

Ice Cream (Vanilla /Strawberry/Chocolate)
Dok B8/ BE/TH D)

Sorbet (Mango/Strawberty)
O s (=n/un)

Passion fruit cheesecake
Dsaaxtme

L=

/.80

8.80

7.80

5.00

R00)

8.00

34



Three Gorges (Sanxia

A scenic area along the Yangtze River (Chang Jiang), one of the mother
rivers in China. The Three Gorges area has a total length of approximately
200 kilometres (120 miles).

The Three Gorges span from Chongqing municipality eastward, downstream
to Hubei Province. Chongqing municipality was part of Sichuan Province
until 1997. People in Sichuan, Chongqing and Hubei share similar eating

habits and yet each region has its own uniqueness.

Ma La or Numbing Spiciness is Sichuan cuisine’s most distinguished
characteristics. But Sichuan food is more than that. It is really about a
variety of flavours: spicy, flowery (Sichuan peppercorn), salty, sour, sweet,
bitter, smoky, etc. Frequently all of those flavours are combined in one dish.
The result is a cuisine with an incredible depth and complexity of flavour,
hitting all sense receptors at the same time. One dish is a symphony.

Here at Sanxia Renjia, we aim to present dishes that represent the richness
of Sichuan cuisine with additions of popular regional dishes from Mainland
China, especially Chongqging and Hubei.

55
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All Rights Reserved

BRI P A BHEP X R

6 Jerome PI, Kingston upon Thames KT1 1AL
T: 020 4568 1118 | sanxia.co.uk

@sanxiauk



