Authentic Sichuan | Cantonese Cuisine
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Kindly note that the actual presentation of dishes may vary slightly from the images.
Additionally, whilst we take utmost care in preparation, we cannot guarantee that our dishes are
completely free of nuts or other allergens.

The allergen information on the menus is obtained from our standard recipes. The preparation
and cooking environments may be varied under certain circumstances. If you have any food
allergies or special dietary needs, please inform a member of staff when placing your order.

Full allergen information is available, please ask the manager.

Key To Allergens
‘ Egg . Lupin ‘ Nuts SU) Sulphites . Fish . Peanuts MO Molluscs

' Milk . Celery SS Sesame Seeds‘ Crustaceans (8§ Soya . Mustard . Cereals Containing Gluten
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The Three Gorges (Sanxid)

Sanxia is 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 Chongqing and Hubei.

‘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)

P Hot & Spicy '_ Chef’s Recommendation w4 Vegetarian Option Available

12.5% discretionary service charge will be added. All prices include VAT.
Please inform us of any food allergies or special dietary requirements.
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KING PRAWN SPICY POT
King prawns spicy pot with your choice of any 4 items
(excluding crab, frogs’ legs, and whole sea bass)

RUPEEEA < RUP-HEEPYRE (Brorag, mws, o5 BLIMKEDD) 29.80
BUILD YOUR OWN (PICK 7 ITEMS) PORK BELLY HAERH 7.20
B HIEA A (7R ) BEEF TRIPE Apnt 7.20
CRAB (WHOLE) % 21.80 BEEF FLANK il 7.20
FROGS' LEGS FH 5 19.80 SPARE RIBS Hew 7.20
WHOLE SEA BASS fyita 21.80 LUNCHEON MEAT  F#W 7.20
THIN BEEF SLICES  JE4: 7.20 CHICKEN GIZZARDS 3% 6.80
THIN LAMB SLICES  JIi¢ 7.20 PORK INTESTINES  filfi5 7.20
FISH BALLS L 6.80
FISH FILLET iy 8.80
SQUID fofi £ 9.80
MUSSELS wH 8.80

NEEDLE MUSHROOMS & %t4% 5.20 @

LOTUS ROOT SLICES i}y 5.20 ng
POTATO SLICES +8 5.20 N
BROCCOLI P26 5.20 @
BLACK FUNGUS AH 5.20 ™
KELP i h 5.20 n@
BAMBOO SHOOTS ¥ 5.20 @

CHINESE CABBAGE KP3% 5.20 @
SWEET POTATO NOODLES £1 3§22 5.20 ™
DRIED TOFU SKIN STICKS & 6.00 ™

TOFU g 5.20 @
BLOOD TOFU 111G/ 5.20 @
DRIED PAPER TOFU Tk 6.00 ¥
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HORS D'OEUVRE MIXED PLATTER (MINIMUM 2 PERSONS)
CRISPY SEAWEED, SPRING ROLLS, SESAME PRAWN TOAST,
SPARE RIBS, SALT AND PEPPER SQUID

Pt G5, 568, ZIHEN, Bi5, Ehiif) 12.80 P/P
VEGETARIAN SPRING ROLLS

g R 6.80
CRISPY SEAWEED

HE g 6.80
SESAME PRAWN TOAST

Z R 8.80
GRILLED PORK DUMPLINGS

34 TR B G 8.80
SALT & PEPPER SHREDDED CHICKEN

Wb 22 S 8.80
SALT & PEPPER SPARE RIBS

R e 2 10.80
SALT & PEPPER KING PRAWNS

HER uE & 9.80
SALT & PEPPER SQUID

Wbk fa & 9.80
SALT & PEPPER SOFT-SHELL CRAB

Wihiim P _ 9.80
PRAWN CRACKERS

L1y 3.00
SPARE RIBS PEKING STYLE

sHlg 10.80
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SANXIA APPETISER PLATTER # 26.80

KOU SHUI JI, FIVE SPICED BEEF, SLICED PORK BELLY WITH CRUSHED GARLIC,
TASTY BLACK MUSHROOMS SALAD, SPINACH WITH VERMICELLI

ZIRAPEEL (Tokxy, AR, SR AR, B, L)

AROMATIC CRISPY DUCK

CUCUMBER, HOI SIN SAUCE, SPRING ONIONS, PANCAKES

75 BRI
A. QUARTER 1/408 14.80
B. HALF 17218 26.80
C. WHOLE 2 HIg 49.80
EXTRA PANCAKErcs)  NMSEZ (64) 3.50

KOU SHUI JI

CHILLI OIL, SICHUAN PEPPERCORN OIL, GARLIC, SOY SAUCE

Ak 2 11.80

FUQI FEIPIAN
MIXED BEEF & TRIPE SLICES IN RED CHILLI OIL,
SICHUAN PEPPERCORN OIL, CORIANDER, PEANUTS

P 1 11.80

SLICED PORK BELLY WITH CRUSHED GARLIC

CHILLI OIL, SOY SAUCE

wIREAN & 11.80

FIVE SPICED BEEF

CHILLI OIL, SOY SAUCE

HETHN P 11.80

SMASHED CUCUMBER WITH CHILLI
RKOMEL 8.80

TASTY BLACK MUSHROOM SALAD
FXRHEAH @ 8.80

THREE DELICIOUS TREASURES
SHREDDED PAPER TOFU, BLACK MUSHROOMS, CHINESE LEAVES

EHR=2 F 8.80
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_ SOUP # >

2
HOT & SOUR SOUP
3 b ) 6.80
WONTON SOUP
g2 2t] 6.80
CHICKEN & SWEETCORN SOUP
WIR K7 7.80
SLOW COOKED BEEF FLANK WITH MOOLI AND CARROT SOUP
WANMENS Mg 7.80
LOTUS ROOT & SPARE RIBS SOUP (R)
YEFEHEE 7 ) 7.80
LOTUS ROOT & SPARE RIBS SOUP (L)
ERHER 2 OR) 15.80
WINTER MELON & SPARE RIBS SOUP (R)
ZNHEE 7 ) 7.80
WINTER MELON & SPARE RIBS SOUP (L)
ZMHEE 7 OR) 15.80
PORK TRIPE WITH CHICKEN SOUP (R)
s ) 22.80
PORK TRIPE WITH CHICKEN SOUP (L)
WS35 (k) 38.80

P Hot & Spicy ' Chef’s Recommendation = Vegetarian Option Available
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" PORK DISHES

STEAMED PORK BELLY SLICES WITH GLUTINOUS RICE FLOUR

Fi7% __  (CHEF'S SPECIAL, HUBEI, CHINA ) 16.80
SEA SPICY SHREDDED PORK

WITH BLACK MUSHROOM, BAMBOO SHOOTS & CUCUMBER

mMHNZ 13.80

SANXIA STIR-FRIED PORK WITH GREEN PEPPER
RED & GREEN PEPPERS, GARLIC SPROUTS, BLACK BEAN SAUCE, GREEN CHILLI PEPPERS

EULVIC IV I 13:80

DOUBLE COOKED PORK
WITH RED & GREEN PEPPERS & GARLIC SPROUTS IN BLACK BEAN SAUCE

BEEN ] 13.80

PORK TROTTERS STEW WITH YELLOW BEANS
HUTR 18.80

TRIPLE FLAVOURS IN CLAY POT, PORK BELLY,
PORK TRIPE, PORK BLOOD
B =8 16.80

BRAISED PORK BELLY WITH SEASONAL BEANS
YRS 16.80

SWEET & SOUR PORK
I VE A 13.80

BRAISED PORK WITH PRESERVED VEGETABLES

iR 16.80
GUO BAO ROU

SWEET & SOUR FLAVOUR PORK

WK 14.80

DONGPO PORK HOCK
FIMT
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" BEEF DISHES %

BLACK PEPPER BEEF CUBES

BN 18.80
CRISPY SHREDDED CHILLI BEEF

T4 14.80
BEEF IN BLACK BEAN SAUCE WITH GREEN PEPPERS

32 G| 14.80
BEEF IN HOT POT WITH NEEDLE MUSHROOMS & SOUR CABBAGE
SEtEsmny: o 18.80
BEEF MARINATED WITH CUMIN AND

STIR-FRIED WITH ONION & CORIANDER

HWRTH 15.80
STIR-FRIED BEEF WITH GREEN CHILLI PEPPERS AND CORIANDER
ANJZE N ) 15.80
BOILED BEEF IN CHILLI OIL SOUP

XEFH DD _ 19.80
BEEF ON SIZZLING PLATE (GINGER & SPRING ONION / BLACK BEAN)

PR (25D 16.80




SPICY LAMB CHOPS
HHHE S 19.80

LAMB MARINATED WITH CUMIN AND
STIR-FRIED WITH ONION & CORIANDER
RREH P 16.80

STIR-FRIED LAMB WITH GREEN CHILLI PEPPERS & CORIANDER
ML D 16.80

SAUTEED LLAMB SLICES WITH SCALLION
BIRFEN _ 16.80

P Hot & Spicy '_ Chef’s Recommendation w4 Vegetarian Option Available
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@ ROAST PEKING DUCK

AL nt B HALF FH 28.80
ROAST DUCK WHOLE £H  52.00
» ROAST DUCK QUARTER 1/4% 16.80
yord ) HALF FH 28.80
WHOLE £H  52.00
@ ROAST PORK & BBQ PORK A.2 TYPES OF BBQ X#¥f 18.80
ROAST DUCK / ROAST PORK BELLY / BBQ PORK B. 3 TYPES OF BBQ =#f 22.80
1e R & e dif
@ ROAST PORK BELLY
e 16.80
&) BBQ PORK
X% 16.80




LAZI ]I
AROMATIC CRISPY CHICKEN WITH DRIED CHILLI, SESAME & PEPPERCORN

BT P 15.80
KUNG PAO CHICKEN

DRIED CHILI, PEANUTS, SICHUAN PEPPERCORN

HHEGT P 13.80
SWEET & SOUR CHICKEN

ONIONS, RED & GREEN PEPPERS

REDL 13.80
CHICKEN WITH BLACK BEAN SAUCE

Db 14.80
STIR-FRIED BABY CHICKEN (ON THE BONE)

INKOAFNS 13.80
CHICKEN STEWED WITH POTATOES OR TARO

ER RN 14.80

P Hot & Spicy ' Chef’s Recommendation w Vegetarian Option Available
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SANXIA GRILLED FISH
CHONGQING STYLE

SEA BASS BASE, CHINESE CABBAGE & TOFU
(ERAE, 25

ADDITIONAL SIDES #li3&

e

A
B
C
D.
E
F
G
H

. NEEDLE MUSHROOMS
. KELP

. POTATO SLICES

BAMBOO SHOOTS

. BROCCOLI
. BLACK FUNGUS
. LOTUS ROOT SLICES

. DRIED TOFU SKIN STICKS

DRIED PAPER TOFU

EEH
ta
FH
VAL
BARH
RR
JE Yy
Tk

36.90

5.20
5.20
5.20
5.20
5.20
5.20
5.20
6.00

6.00




e FISH DISHES 3%

BOILED FISH FILLETS IN CHILLI & PEPPERCORN OIL SOUP

S-v: 0 MV } 26.80
SQUIRREL SEA BASS WITH SWEET AND SOUR SAUCE

Wit 9 9 _ 30.80
PAN-FRIED SEA BASS WITH HONGHU CRISPY LOTUS ROOT
Bk B B _ 30.80
BOILED FISH FILLET WITH CHILLI PICKLED CABBAGE SOUP
SHERAN & P 26.80
BOILED SEA BASS WITH CHILLI PICKLED CABBAGE SOUP

Lt S P 30.80
SEA BASS WITH WILD CHILLI SAUCE (WHOLE)

Myt & P 30.80
STEAMED SEA BASS (WHOLE)

i 7k 0 (42) 30.80
SPICY FISH WITH PORK INTESTINES

HHRmt 9 & 20.80
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SWEET & SOUR KING PRAWNS

EEA 14.80
KUNG PAO KING PRAWNS

DRIED CHILLI, CHINESE CELERY, PEANUTS, SICHUAN PEPPERCORNS

HBIRIER 0 _ 14.80
KING PRAWNS WITH BROCCOLI

PE2AEURER 14.80
PAN-FRIED PRAWNS WITH ASPARAGUS

JRE: YN 15.80
BULLFROG MEETS PRAWNS

g B 18.80
SALT & PEPPER AROMATIC SPICY KING PRAWNS

e e LI ) 21.80
AROMATIC SPICY LOBSTER OR WITH GINGER & SPRING ONIONS

JEAF (F/EK) & SEASONAL PRICE
AROMATIC SPICY CRAB OR WITH GINGER & SPRING ONIONS
PR (H /275 & 26.80
PAN-FRIED SCALLOPS WITH ASPARAGUS

JRE e 18.80




ADVENTUROUS DISHES

£t ML v [E BR

FRIED CHICKEN GIZZARDS WITH WILD CHILLI
CHINESE CELERY

e &

14.80

STIR-FRIED PIG'S KIDNEY
CUCUMBER,BLACK MUSHROOMS

Kipimie B

14.80

STIR-FRIED PIG'S LIVER
CUCUMBER, BLACK MUSHROOMS, DRIED PAPER TOFU

WIFR GEIT) B

14.80

DRY FRIED PIG'S INTESTINES IN CHILLI
FHilths &

16.80

STIR-FRIED CHICKEN GIZZARDS WITH PORK BELLY
HAEPRSE B

14.80

BOILED PORK BLOOD CURD CHONGQING STYLE
PIG'S INTESTINES, TRIPE, LUNCHEON MEAT, FISH BALL, BEAN SPROUTS

BT (1) g

26.80

WHITE CABBAGE WITH BEAN VERMICELLI
(2B £i2

11.80

PIG'S KNUCKLE
BRAISED OR SPICY DRIED CHILLI & SPRING ONION
PIG'S INTESTINES, TRIPE, LUNCHEON MEAT, FISH BALL, BEAN SPROUTS

BHERE Rt B

16.80

STIR-FRIED BEEF SHANK WITH CHILLIES & MOOLI
B NN S

16.80

STIR-FRIED PRESERVED PORK WITH DRIED MOOLI
EIBiU i B

16.80

SAUTEED VERMICELLI WITH SPICY MINCED PORK
UL 7

14.80

P Hot & Spicy '_ Chef’s Recommendation w4 Vegetarian Option Available
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@ TIGER SKIN GRILLED GREEN PEPPERS WITH BLACK BEAN SAUCE,
SOY SAUCE & VINEGAR
REEH & 0 11.80

% FRIED AUBERGINE, POTATOES AND GREEN PEPPERS
H=6F wg 12.80

97 MA PO TOFU WITH OR WITHOUT MINCED PORK
VRS RS /R S /D R L 12.80

@ DRY FRIED FRENCH BEANS WITH OR WITHOUT MINCED PORK
FHUFEL @ 12.80

SALTED EGG YOLK STUFFED IN LOTUS ROOT
RS P 16.00

@ SEASPICY AUBERGINE
OR SPECIAL STYLE WITH GREEN PEAS & CHILLI PEPPERS
e e A 12.80

P Hot & Spicy '_ Chef’s Recommendation w8 Vegetarian Option Available
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CHINESE CABBAGE COOKED WITH VINEGAR
BEHKEZ w0

10.80

BROCCOLI COOKED WITH
GARLIC / CHILLI & SICHUAN PEPPERCORN / STIR-FRIED
V92208 Gt/ el 90) 0

10.80

PAK CHOI COOKED WITH
GARLIC / CHILLI & SICHUAN PEPPERCORN / STIR-FRIED
INEISE GRe /g 90)

11.80

HOLLOW VEGETABLES COOKED WITH
GARLIC / CHILLI & SICHUAN PEPPERCORN / STIR-FRIED
D3 (MEZIETL o8 JRRD /1K) WHIER G )RRy KD/ ki)

12.80

STIR-FRIED SHREDDED POTATOES WITH
VINEGAR AND DRY CHILLI

[[73 WA

11.80

STIR-FRIED LOTUS ROOT SLICES OR WITH CHILLI PEPPERS
W (KB 0

11.80

BRAISED BABY CABBAGE IN SUPERIOR SOUP
WAL

12.80

P Hot & Spicy '_ Chef’s Recommendation =@ Vegetarian Option Available



CLAY POT DISHES

MIXED SEAFOOD AND TOFU IN CLAY POT
T — 6 S 4% (U /81 f1/4 1°) 18.80

CLAY POT PRAWNS WITH GARLIC AND VERMICELLI
T Emn 2k 22 F 18.80

BEEF FLANK AND TOFU SKIN STEWED IN CLAY POT
AU 18.80

BEEF FLANK AND TOMATO IN CLAY POT
LAz MG 18.80

DRY POT BAMBOO SHOTS
T RE SN I ¢ 16.80

CLAY POT BEET OFFAL WITH MOOLI
W N2 22.80

STEWED LAMB LOIN IN CLAY POT
AR CES 22.80

@ 6 6 6 6 6| 6
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DRY POT+mx

FROGS’ LEGS DRY POT

FHEGE 4 18.80
@ PIG'S INTESTINES DRY POT

T 2 18.80
@ DRY POT BRAISED DUCK

T 19.80
@ BEEF FLANK DRY POT

T o 19.80
@ KING PRAWNS DRY POT

FHKUF B 19.80
@ POTATO SLICES DRY POT

SRR A J 12.80
@ WHITE CABBAGE DRY POT

THPHIEE QP 0 12.80
@ LOTUS ROOT SLICES DRY POT

TN o 0 14.80
@ CAULIFLOWER DRY POT

THiExE P 09 12.80
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RICE & NOODLES 1 mi 2

HOUSE SPECIAL CHOW MEIN / FRIED RICE

FERRRDT /T O3 /4= /8F) 13.80
@ MIXED SEAFOOD CHOW MEIN / FRIED RICE

kDT /Y (IR /8K /4 1) 14.80
@ KING PRAWN FRIED RICE

KIEFRD TR 13.80
@ KING PRAWN FRIED NOODLES

KPP 13.80
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+ + RICE & NOODLES " mi 2%

STIR-FRIED BEEF HO FUN

FE02m 12.80
@ SINGAPORE FRIED VERMICELLI NOODLES

1425 ) 12.80
@ CHICKEN CHOW MEIN / FRIED RICE

XD 1 /TR 12.80
@ BEEF CHOW MEIN / FRIED RICE

ki /TR 12.80
@ SPECIAL FRIED RICE

BME R 12.80
@ PLAIN CHOW MEIN

AT T 9.80
@ EGG FRIED RICE WITH SOYA SAUCE

REBMMDR P 5.80
@ EGG FRIED RICE

IO P 5.80
@ STEAMED RICE

FiR ~@ 3.50

DESSERT # &

@ CHINESE GOLDEN PUMPKIN CAKES (4)

FILGE (4) ™0 6.80
@ GLUTINOUS RICE CAKE WITH BROWN SUGAR

LLHERERE g 6.80

P Hot & Spicy '_ Chef’s Recommendation w4 Vegetarian Option Available



SET MENUA Ma&&=A

MIN.2 PERSONS 38 P/P

STARTER
VEGETARIAN SPRING ROLLS, SESAME PRAWN TOAST, SALT & PEPPER SPARE RIBS,
CHICKEN SKEWERS, SALT & PEPPER SQUID, SCALLOPS
FAPE: T, ZIRRIR, ABGERHEF L B, AR B A, T DL

MAIN COURSE
CRISPY DUCK(1/4)
ARG (1/4)
BEEF CUBES IN RED WINE AND BLACK PEPPER SAUCE
LI B
SWEET AND SOUR CHICKEN
NEAG]
STIR-FRIED LOTUS ROOT AND VEGETABLES
s
SEAFOOD FRIED RICE WITH XO SAUCE
XOE R

DESSERT

PUMPKIN PANCAKES / ICE CREAM Rt/ Tk

P Hot & Spicy ' Chef’s Recommendation w0 Vegetarian Option Available
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MIN.2 PERSONS 36.8 P/P

STARTER

SANXIA PLATTER &
CUCUMBER SLICES, FIVE-SPICE BEEF SHANK, CENTURY EGG,
PIG EARS IN CHILLI OIL, PEANUTS

ST HEY SLN WA (R B N4 A R SR A4 58 S

MAIN COURSE

PEKING DUCK (TWO WAYS)
CRISPY DUCK SKIN WRAPS, MUSTARD GREENS DUCK BONE SOUP

AR RIZ : F B2, W5

THREE GORGES HOT POT
SHRIMP, CRAB STICKS, PORK BELLY, LAMB SLICES, BEEF BRISKET, LUNCHEON MEAT,
POTATO SLICES, LOTUS ROOT SLICES, CUCUMBER, BEANCURD SKIN, WOOD EAR
MUSHROOMS, KELP SLICES

=EmR P
KUF, BEARE, FACEAL ERE, 2P, 8RN, T8 OEE A 5N 87 AREL A (B8N0 &)
XO SAUCE SEAFOOD FRIED RICE

XOW IR

DESSERT
PUMPKIN PANCAKES / ICE CREAM

P Hot & Spicy '_ Chef’s Recommendation = Vegetarian Option Available
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MIN.2 PERSONS 33.8 P/P

SOUP
VEGETARIAN HOT AND SOUR SOUP
EN 28]

MAIN COURSE
FRIED AUBERGINE, POTATOES & GREEN PEPPERS
Hh=fif
MAPO TOFU
SR LIRS
BROCCOLI (WITH GARLIC / STIR-FRIED WITH CHILI / STIR-FRIED)
VE2AE Gl 1R [10D)
STEAMED RICE OR BEAN SPROUT CHOW MEIN
FR OR ZF3AD1ii

DESSERT

PUMPKIN PANCAKES / ICE CREAM

P Hot & Spicy '_ Chef’s Recommendation = Vegetarian Option Available
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29 Goodge St, London 6 Jerome PI,
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T: 020 4568 1118
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Sanxia Bromley
221 High St, Bromley
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T: 020 8313 3685




