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sanNxia

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 Chongging municipality eastward, downstream to Hubei Province.
Chongging municipality was part of Sichuan Province until 1997. People in Sichuan, Chongging
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.
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Kindly note that the actual presentation of dishes may vary slightly from the images.
Additionally, while 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 Allergen
. oo . Lupin . Nuts SU  Sulphites . Fish . Peanuts MO polluscs
. Milk . Celery 88 Sesame Seeds . Crustaceans S' Soya . Mustard . Cereals Containing Gluten

12.5% discretionary service charge will be added. All prices include VAT.
Please inform us of any food allergies or special dietary requirements.



COLD DISHES

Mouth Watering Chicken
L3 17K 38

Sliced Beef, Ox Tongue and Tripe in Chilli Sauce
XEMFA

Sliced Pork with Garlic Sauce
F =1

Cucumber Salad

REER

Shredded Dried Tofu with Coriander
BEEHEL

Cantonese Soy Sauce Chicken

BOmIG

SOUP

Vegetarian Hot & Sour Soup
ERR7

Wonton Soup (Prawn & Pork Filling)
FIZER

Sweetcorn Soup (with/ without chicken)
X7

STARTERS

Salt & Pepper Spare Ribs/ Chicken Wings/ Squid/ King Prawns
WEL 251 . HES/ASH /& / KR

Deep-fried Chicken Dumplings
fe 235 P 1R

Pork & Chinese Cabbage Dumplings
ERBEZKR

Crispy Aromatic Duck
BERFS

12.80

13.80

12.80

7.80

8.90

12.80

8.80

8.80

7.80

12.80

8.90

8.90

1/4 Quarter 16.80
1/2 Half 28.80
12 Whole 52.80




RECOMMENDATION

Legendary Roasted Sliced Peking Duck
JERKERS

Pancakes (6pcs)

)53

Sichuan Spicy Boiled Fish
mg)ik&EE

Chongging Style Fish Fillets with Pickled Mustard Greens
EXRXE

Sanxia Stir-fried Pork with Green Peppers

=N

Golden Sour Broth with Pickled Cabbage and Beef
EHRHEIEFE

Ma Po Tofu (with/without Minced Pork)
HRESE

ROASTED MEATS

Cantonese Roasted Duck

I RIS

Crispy Pork Belly
fe R e

Honey Glazed Char Siu
BT X%

Dual Roast Meats (Crispy Pork Belly and Char Siu)
HHERR ( fE B )oe AN 225+ 0% )

1/2 Half 32.80
1H Whole 59.80

3.80

29.80

28.80

15.80

18.80

13.80

1/4 Quarter 15.80
1/2 Half 26.80
15X Whole 49.00

15.50

12.80

16.80




CLASSIC CHINESE

Double Cooked Pork
EE)

Braised Pork Belly with Preserved Mustard Green

RN

Fish-fragrant Shredded Pork
BERNL

Sweet and Sour Pork

EEIHIER

Roast Pork Belly with Tofu in Clay Pot
KB EER

Kung Pao Chicken

BERET

Chongging Spicy Chicken (La Zi Ji)
BEREFY

Sweet and Sour Chicken
LIS

Stir-fried Beef with Green Chilli Peppers & Coriander

INDH

Sichuan Spicy Boiled Beef
KEAHFH

Stir-Fried Beef (Black Bean Sauce/ Black Pepper Sauce/ Oyster Sauce)

KOAPY (BRHR/ SRR/ SETH )

Beef Brisket with Bean Curd in Clay Pot
SRS

Sea Bass (Brown Sauce/ Ginger & Spring Onions)
frfa (LIK%/R% )

Sweet and Sour King Prawns
B2 012 A LR

King Prawns with Mixed Vegetables
R EFEK

15.80

16.80

14.80

14.80

16.80

14.80

18.80

14.80

18.80

19.80

16.80

15.80

32.00

18.80

18.80




MA LA XIANG GUO
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H %ES5FEE Choose at least 5 items
BRI AT . ANBR R /R SRR
Spice level: Non-Spicy / Mild / Medium / Extra Hot

£7.20 Each

- lE4 Beef Slices

* B3 Lamb Slices

* HEA Pork Belly

- B Beef Tripe

* 2 A Luncheon Meat
* IBBA Pork Intestines

« &}, Fish Balls

« B8 5 Fish Fillet

« &[0 Mussels

« &8 Beef Flank

- §E® Spare Ribs

- BP#E Seafood Sticks
» K#F King Prawns

£5.20 Each

- £%t%% Needle Mushrooms

- 3 Lotus Root Slices

-« T2 Potato Slices

« 'RE & Frozen Tofu

- KH Black Fungus

- BT R Kelp

« KH Chinese Cabbage

- LTE M2 Sweet Potato Noodles

£6.00 Each

* &1 Dried Tofu Skin Sticks
« FE2 K Dried Paper Tofu
«HHE Pak Choi




VEGETABLES

Pak Choi (Stir-fried/ Garlic/ Chilli & Sichuan Peppercorn ) 12.80
INEE (B/FRE/NIEW)

Sichuan Aubergine in Clay Pot (with/ without minced pork) 13.80
BEMFE
Shredded Potatoes (Hot & Sour/ Stir-fried/ Vinegar) 10.80
5% (BRERIEW/EE)
Stir-fried French Beans (with/ without Minced Pork) 13.80
FiRNZEZ
Kai Lan (Stir-fried / Garlic / Blanched) 14.80
= (BW/FE/EN)
Broccoli (Stir-fried/ Garlic/ Oyster Sauce) 12.80
=% (BY/FE/AEY)
Stir-Fried Mixed Vegetables 12.80
Kb
RICE & Noodles

# 3 Mixed Vegetables13.80
Fried Rice/ Chow Mein X5E Chicken15.80
= Iy iR /b E X4F King Prawn 16.80
Bean Sprout Chow Mein 10.80
FRWE
Singapore Fried Vermicelli (with Pork, Chicken, dried shrimps & egg) 14.60
E Mk
Fried Ho Fun with Beef Fillet 15.50
FH 458
Beef Brisket Ho Fun with Soup 15.80
HfEim
Roast Duck Soup Noodles 15.80
RS A E
Egg Fried Rice 6.60
BIMR
Steamed Rice 4.20

=




DIM SUM

Steamed Seafood Dim Sum Platter (8pcs)
BERDHE

Prawn Dumplings, Bamboo Shoots (4pcs)
FRAAFR

Prawn & Chive Dumplings (3pcs)
BEEFIEHIR

Prawn & Coriander Dumplings (3pcs)
BRIMR

Prawn & Crab Meat Dumplings (3pcs)
BAR

Prawn & Scallop Dumplings, XO Sauce (3pcs)
XOBERET FR

Prawn & Spinach Dumplings (3pcs)
BN IR

Chicken Siu Mai (4pcs)

78 Py SE

Prawn & Pork Sui Mai (4pcs)
ERRE

Scallop Sui Mai with Tobiko (3pcs)
BT FIRSE

19.60

8.90

8.90

8.90

8.50

8.50

7.60

7.60

8.50

8.90




Shanghai Xiao Long Bao (3pcs)
EBNES

Chiu Chow Dumplings (Pork & Peanut) (3pcs)
HMEMR

Vegetable Dumplings (3pcs)
ZINER

Wild Mushroom Dumplings (3pcs)
=R

Braised Bean Curd Rolls, Oyster Sauce (3pcs)
EEHMTE

Sticky Rice Lotus Leaf (2pcs)
eI 2 2R3

Char Siu Buns (3pcs)
KHYIRE]

Chicken & Mushroom Buns (3pcs)
BIEGE

Cream Custard Buns (3pcs)
ENBUERD

Vegetable & Meat Buns (3pcs)

8.50

7.60

7.60

7.60

8.80

9.50

7.60

7.60

7.60

7.60




DIM SUM

Deep Fried Dim Sum Platter (6pcs)
YEIR RO

Deep Fried Garlic Prawn Spring Rolls (2pcs)
malfEs

Deep Fried Sesame Wrapped Prawns (2pcs)
Z B AR B8R

Deep Fried Vegetable Spring Rolls (2pcs)
VB XEE

Pan-fried Shanghai Buns (Pork) (3pcs)
Lis4&rmg

Pan-fried Turnip Cakes (3pcs)
BRE ME

Deep Fried Sesame Balls (3pcs)

NERIHE

Honey Char Siu Puff (3pcs)
BT R ER

DESSERT

Banana Fritters with Honey Glaze & Vanilla Ice Cream

BEEREREERRESTEGHEM

Cherry Cheesecake Dome
B B RETE R

Sacher Chocolate Torte

RIS I ERR

Selection of Ice Cream: Chocolate/ Vanilla

HKHMEIE: IR/ BE

Mango & Grapefruit Sago Pearl
WRHEE

18.80

8.80

8.80

7.60

8.80

7.60

7.60

7.60

7.20

7.80

7.80

S Per Scoop 4.80

6.50




