
e

Kangxi Imperial
Chinese Resura

Eat in Menu
Monday to Saturday

12pm - 2.30pm / 5pm - 11pm
Sunday 12pm - 10pm

Special Lunch Bu�et
Available Everyday

Please ask a member of sta� for details

SUNDAY BUFFET
Freshly cooked to order Bu�et! 



GLUTEN FREE DISHES

ALLERGY NOTICE
PLEASE ALERT YOUR SERVER
IF YOU HAVE ANY ALLERGIES !

G1. Mix Vegetable Noodle Soup   £4.50(v)
 Chinese Traditional Sweetcorn Soup G2.

       with Choice of: 
       a. Chicken £4.90
       b. Crab Meat £5.90
G3. Chicken Yuk Sung  £8.90 (2ppl)
G4. Pork Yuk Sung )  £8.90(2ppl
G5. Vegetarian Lettuce Wrap )    £7.90 (2ppl (v)

 Kangxi Special Roast Chicken Salad G6.
       with Avocado & Mango 

 Grilled Thermidor Scallop Oriental Style  £5.90  G7.
 Barbecue Spare RibsG8.

       with Lemon Wedge (Dry) (4) £8.50
Salt &  Pepper:  G9. 

       a. Spare Ribs £6.90 
       b. Tofu  £5.90(v)

SOUP / STARTERS

MAIN COURSE/SIZZLING

NODDLES / RICE

         with Spring Onions & Red Chillies £10.90
Imperial King Prawn G18. 

         with Olive & Asparagus £10.90
King Prawn with Broccoli & Garlic £9.90G19. 
Poached Spicy Fish Fillet, Sichuan Style  £12.90G20. 

Stir Fried Seabass Fillet with Asparagus G21. 
         & Macadamia Nuts  £16.90

Lobster with Ginger & Spring Onion  £35.00 G22. 
Baked Lobster Oriental G23. 

          Thermidor Style   £38.00 (S.T.A)
Sizzling Chicken with Green PepperG24. 

          & Black Bean Sauce  £10.50
Sizzling Chicken G25. 

          with Ginger Spring Onion  £10.50
Sizzling Lamb with G26. 

         Ginger & Spring Onion  £12.90
Sizzling Fillet Steak with & G27. 

         Green Pepper & Black Bean Sauce  £13.90

G10. Sichuan Spicy Chicken  £8.90
Mapu Tofu Chicken £8.90G11. 
Stir Fried Roast DuckG12. 

         with Pickled Ginger & Pineapple £10.50
Crispy Roast Duck in Plum Sauce  £11.90G13. 
 Sichuan Spicy Beef £8.90G14.
Poached Spicy Beef, Sichuan Style  £12.90G15. 
Mapu Tofu Pork, G16. 

         Traditional Sichuan Dish £8.90
Kangxi Special Pork Belly Strips G17. 

G28. Sizzling Fillet Steak with Black 
          Pepper in Red Wine Sauce £14.90

 Sizzling King Prawn withG29.
         Ginger & Spring Onion  £12.90

Sizzling King Prawn with GreenG30. 
          Pepper & Black Bean Sauce  £12.90

Kangxi Special Sizzling King PrawnG31. 
        Oriental , Mongolian Style  £12.90

 Braised Aubergine Hot Pot   £9.90G32. (v)
Sichuan Bean Curd Hot Pot   £9.90G33. (v)
Oriental Beef Curry Hot Pot £8.90G34. 
Oriental Chicken Curry Hot Pot  £8.90G35. 
Thai Green Chicken Curry Hot Pot  £8.90 G36. 
Oriental King Prawn Curry Hot Pot £11.90G37. 
Thai Green King Prawn G38. 

         Curry Hot Pot £11.90
Thai Green Salmon Fillet G39. 

         Curry Hot Pot £13.90

          with Touch of Garlic £4.90 
Stir Fried Broccoli G41. 

         with Touch of Garlic £5.90
Stir Fried Pak Choi with Touch of Garlic £6.50G42. 
Stir Fried Seasonal Vegetables G43. 

          with Cashew Nuts £6.50
Stir Fried Green Beans & Tapenade  £6.50G44. 
Stir Fried Cauliflower G45. 

          with Fresh Chilli & Garlic £6.50
Stir Fried Aubergine with Green Peppers £7.50G46. 
Stir Fried Asparagus with Touch of Garlic   £7.50G47. 
Kangxi Stir Fried Seasonal Oriental G48. 

          Vegetables with Macadamia Nuts £8.90

 
Stir Fried Beansprouts G40. 

G49. Singapore Style Rice 
          Vermicelli Noodle  £8.50(Spicy)

Beef Ho Fun Rice Sticks £8.50G50. 
Steamed White Jasmine Rice   £2.50G51. (v)
 Egg Fried Rice  £3.30G52. (v)
Vegetable Fried Rice   £5.50G53. (v)
Chicken Fried Rice  £6.50G54. 
Chicken & Pineapple Fried Rice  £6.90G55. 
Spicy Singapore Fried Rice  £6.90G56. 
King Prawn Fried Rice  £7.90G57. 
Chips  £2.80G58. (v)
Salt & Pepper Potato Wedges   £4.20G59. (v)

VEGETARIAN



 

 (Shredded roast pork, chicken & shrimp, spicy Sichuan style)
2 Sichuan Hot & Sour Soup 酸辣汤  £4.90

3 Chinese Traditional Sweetcorn Soup 
 with Choice of: 粟米汤
 A. Chicken 鸡肉   £4.90

1 Mix Vegetable Noodle Soup  杂菜面汤 £4.50(v)

 B. Crabmeat 蟹肉  £5.90

4 Royal Wanton Soup 云吞汤  £5.90
 (Handmade king prawn & minced chicken dumplings
 cooked with ocean seaweed, traditional style)

 choi in a light vegetable broth, slightly spicy)

5 Kangxi Special Beef Brisket 

 (freshly marinated chopped beef, cooked with noodle & pak 
 Noodle Soup (2ppl) 康熙特色牛腩汤面  £9.90

汤SOUP

Royal Wanton Soup



STARTER AND SHARING 
PLATTERS

前菜/拼盘

6. Chicken Yuk Sung   £8.90 (2ppl) 鸡肉松
 (Served with iceberg lettuce)

7.  Pork Yuk Sung ) 猪肉松  £8.90(2ppl

8.  Vegetarian Lettuce Wrap )  斋松  £7.90 (2ppl (v)

 (Served with iceberg lettuce)

9.  Vegetable Spring Rolls (6)  斋春卷  £3.90(v)

 (Served with iceberg lettuce)

10.  Cantonese Spring Rolls  (4) 港式春卷  £4.90

11.  Ham & Cheese Spring Rolls (4) 火腿芝士卷  £5.90

 沙爹鸡串 

15  Crispy Aromatic Duck Rolls   香酥鸭卷  £7.90

A.  Quarter Duck 1/4  £9.90
B.  Half Duck 1/2 £18.90

16  Crispy Aromatic Duck 香酥鸭

12.  Satay Chicken Skewers (4) (Contains peanuts)  £6.90

14. Crispy Mongolian Lamb (2ppl) 蒙古香酥羊排  £10.90

13.  Kangxi Special Roast Chicken Salad 

 (Served with Iceberg lettuce & hoisin sauce)

 (Served with pancakes, shredded cucumbers, spring 

 with Avocado & Mango �熙�色���果烧鸡� £9.90

 onions & hoisin sauce)

Crispy King Prawn Mayonnaise Crispy Aromatic Duck Rolls

前菜/拼盘



 A) Half Duck 1/2 半只  £29.00

17. Kangxi Special Beijing Roast Duck 康熙特色北京烤鸭
 (Prepared Meticulously by Chefs from Beijing according to an ancient 

 served with pancakes, hoisin sauce, spring onions & cucumber.

 Second Serving

 Beijing Duck, typically presented in two servings below: 

 recipe, Kangxi especial Beijing Duck is truly authentic. Over time, Chefs

 Savour the duck to its fullest with the balance of the duck meat

 Option 1      Slightly salted vegetable soup with duck 鸭架蔬菜汤

 and gourmands have popularized a variety of ways to enjoy traditional 

 Delicately carved amazingly delicious crispy skin & tender meat,
 First Serving

 prepared in a second dish that is equally pleasing to the palate. 

 Option 4     Salt & pepper duck 椒盐鸭

 Option 2      Fried rice with duck 鸭肉炒饭

 Option 3      Fried noodles with duck 鸭肉炒面

 Please choose one of the following options.

 B) Whole Duck 整只  £55.00

22. Imperial U5 King Prawn 

 with Chilli & Garlic Dressing 蒜香软壳蟹  £6.90

 (Fresh marinated scallops, dressed in glass vermicelli noodle finished

21. Sesame Prawn Toast (4) 虾多士  £5.90 

19. Grilled Thermidor Scallop Oriental Style 日式芝士焗扇贝 £5.90 

20. Soft Shell Crab  

 (A giant King prawn marinated in traditional spices, 
 finished with a rich teriyaki sauce)

 with Special Teriyaki Sauce 照烧U5大虾  £5.90

18. Steamed Scallop with Glass Noodle  £5.90
 & Golden Garlic 蒜蓉粉丝蒸扇贝 

 (Fresh scallops, marinated and grilled with a light and delicate
 creamy cheese sauce)

 with golden garlic)

 Steamed Scallop with Glass Noodle & Golden Garlic Sesame Prawn Toast

1. Grilled Thermidor Scallop Oriental Style 日式芝士焗扇贝   £5.90 
(A popular seafood dish, fresh scallops, marinated and grilled, finished with a wasabi sauce)



Kangxi Special Beijing 
Roast Duck 康熙特色北京烤鸭
(Prepared Meticulously by Chefs from Beijing according to an ancient recipe, 
Kangxi especial Beijing Duck is truly authentic. Over time, Chefs and gourmands 
have popularized a variety of ways to enjoy traditional Beijing Duck, 
typically presented in two servings below: 
.
First Serving
Dip crispy duck meaty- skin in fine granulated sugar, pancakes with 
sweet sauce, spring onion and cucumber
.
Second Serving
Savour the duck to its fullest with the balance of the duck meat prepared in a 
second dish that is equally pleasing to the palate. Please choose one of the 
following options.
Option 1      Slightly salted vegetable soup with duck 鸭架蔬菜汤
Option 2      Fried rice with duck 鸭肉炒饭
Option 3      Fried noodles with duck 鸭肉炒面
Option 4     Salt & pepper duck 椒盐鸭

A) Half Duck 1/2 半只 
B) Whole Duck 整只 
.

Steamed Scallop with Glass Noodle 
& Golden Garlic 蒜蓉粉丝蒸扇贝 
(fresh marinated scallops , dressed in glass Vermicelli noodle finished
with golden garlic)
.

Japanese Wasabi Grilled Scallop日式芥末酱烤扇贝 
( A popular seafood dish, fresh scallops, marinated and grilled, 
finished with a wasabi sauce)
.

Soft Shell Crab with Chilli & Garlic Dressing 蒜香软壳蟹 
.

Sesame Prawn Toast (4)多士虾 
.

Imperial U5 King Prawn 
with Special Teriyaki Sauce 照烧U5大虾 
(A giant King prawn marinated in traditional spices, 
finished with a rich teriyaki sauce)

£29.00
£55.00

.

£6.90
.
.

£6.90
.

£6.90
.

£5.90
.

£6.90

17. 

18. 
.
.

19. 
.

20. 
.

21. 
.

22. 

STARTER
AND 
SHARING
PLATTERS
前菜/拼盘

23. Japanese Tempura King Prawn (3) 天妇罗虾  £6.90 
 (Freshly hand-made, dip-fried king prawns 
 in a very light and crispy batter)

25.  Crispy Japanese 
 Wasabi King Prawn (6) 脆皮日式芥抺大虾   £6.90

27.  Barbecue Spare Ribs

28. Salt & Pepper: 椒盐类

 a. King Prawn 大虾   £8.90
 (A spicy dry fry dish with special authentic herbs and spices)

24. Crispy King Prawn Mayonnaise (6) 蛋黄焗大虾  £6.90

 c. Spare Ribs 排骨  £6.90
 d. Coated Chicken 鸡块  £6.90
 e. Tofu  豆腐  £5.90(v)

 b. Squid 鱿鱼  £7.90

26.  Imperial Meaty Barbecue Spare Ribs

 (Peking style) �式��  £8.50

 with Lemon Wedge (Dry ) (4) 柠檬干烤排骨 £8.50 

Japanese Tempura King Prawns
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 D’oeuvres Platter (per person) 特色拼盘  £6.90
 Sesame Prawn Toast  虾多士

 Imperial Meaty Barbecue Spare Ribs, Peking Style 京式排骨

 Satay Chicken Skewers (contains peanuts) 沙爹鸡串

 Cantonese Spring Rolls 港式春卷

 Vegetable Dumplings  斋煎饺(v)
 Crispy King Prawn Mayonnaise 沙律酱拌炸大虾

29.  Kangxi Freshly Hand Made Dumplings : (6) 康熙手工煎饺

 A. Chicken (Pan Fried) 鸡肉煎饺  £5.90 

 B. Seafood (Pan Fried) 海鲜煎饺   £5.90
 C. Siu Mai Pork (Steamed) 烧麦  £5.90
 D. Vegetable (Pan Fried)  斋煎饺  £5.90(v)

30.  Mix Hors 

31.  Kangxi Imperial 
 Platter (per person) 康熙特色拼盘 £8.50
 Crispy Aromatic Duck Rolls    香酥鸭卷

 Crispy Wasabi King Prawns    芥末大虾

 Chicken Yuk Sung    鸡肉松

 Satay Chicken Skewers (Contains peanuts)    沙爹鸡串

 Sesame Prawn Toast    多士虾

 Vegetable Spring Rolls  斋春卷(v)  

Kangxi Freshly Handmade Siu Mai Pork



Chicken & Roast Duck Dishes
鸡肉/鸭肉类

36 Kung Pao Chicken (contains peanuts) 宫保鸡丁  £8.90

 (Traditional Sichuan dish, served with diced tofu 

37 Sichuan Spicy Chicken 四川辣子鸡  £8.90

33 Sweet & Sour Chicken, Cantonese Style 港式咕咾鸡  £8.90

42 Kangxi Special Shanghai Duck 康熙特色上海酱鸭

34 Honey Lemon Chicken 蜜汁柠檬鸡  £8.90

41 Crispy Roast Duck in Plum Sauce 梅子鸭  £11.90 

39 Stir Fried Roast Duck

38 Mapu Tofu Chicken 鸡肉麻婆豆腐  £8.90

 (An ancient dish that hails from Imperial Beijing, braised for 

 with Pickled Ginger & Pineapple 菠萝鸭  £10.50

 (Stir fried with peppers & onions in a spicy sauce)
32 Crispy Shredded Chicken 辣汁鸡丝 £8.90 

40 Stir Fried Roast Duck in Yellow 

 & chicken in a spicy sauce)

 Bean Sauce & Cashew Nuts 酱爆腰果鸭  £10.50

 two hours until Tender then finished with a sweet glaze)

 A. Half Duck  1/2 半只 £11.90  /  B. Whole Duck 整只  £20.00

35 Crispy Chicken with Plum Sauce 梅子鸡  £8.90

43 Beef with Honey 

44 Sichuan Spicy Beef 川味牛肉  £8.90
45 Crispy Shredded Beef 辣汁干牛丝  £8.90
 (Stir fried with peppers & onions in a spicy sauce)

 (Cooked with mushrooms & spring 
 onions with Japanese sake & soy sauce)

47 Poached Spicy Beef, 
 Sichuan Style 水煮牛肉 12.90 £
48 Freshly Roast Char Siu Pork 秘制叉烧肉  £8.90

 & Black Pepper Sauce 蜜汁黑椒牛肉   £8.90

46 Stir Fried Beef 
 Japanese Teriyaki Style 日式照烧牛肉 10.50 £

50 Mapu Tofu Pork, 
 Cantonese Style 港式咕咾肉  £8.90

 (Hot & spicy, sliced pork belly meat cooked 

49 Sweet & Sour Pork, 

 Traditional Sichuan Dish 麻婆豆腐（猪肉） £8.90

 Spring Onions & Red Chillies 康熙特色回锅肉 10.90 £

 with mix vegetable & spices)

51 Kangxi Special Pork Belly Strips with 

Beef & Pork 牛肉/猪肉类



Seafood Dishes
海鲜类

60 Fresh Seabass Fillet Steamed with 
 Ginger & Spring Onion 清蒸鲈鱼  £15.90

 accompanying vegetables cooked in Sichuan spicy &  savoury 
 black bean sauce with pickled peppers, to import a strong flavour. 
 Party for the eyes and the taste buds comes together in a single dish)
63 Lobster with Ginger & Spring Onion 
 姜葱龙虾 (Subject to Availability)  £35.00
64 Baked Lobster with special 

 & Macadamia Nuts 鲈鱼柳炒芦笋牛油果  £16.90
61 Fresh Seabass Fillet Stir Fried with Asparagus 

62 Kangxi Special Fresh Whole 
 Seabass, Sichuan Style 康熙特色香辣烤鱼  £19.90
 (Roasted fresh fish until moist &  tender with a crispy surface, 

65 Baked Lobster Oriental 
 Herbs, Mongolian Style  蒙古汁焗龙虾(S.T.A)  £35.00

 Thermidor Style  芝士焗龙虾 (S.T.A)  £38.00

55 Imperial King Prawn 
 with Olive & Asparagus 橄榄芦笋炒大虾   £10.90

 Asparagus & Macadamia Nuts康熙特色炒大虾  £11.90

53 Sweet & Sour King Prawn, Cantonese Style 港式咕咾虾  £9.90

59 Poached Spicy Fish Fillet, Sichuan Style 水煮鱼  £12.90

52 King Prawn with Broccoli & Garlic 蒜蓉西兰花大虾   £9.90

54 Kung Pao King Prawn (contains peanuts) 宫保大虾 £9.90

56 Kangxi King Prawn with Lotus Root, 

57 Kangxi Scallops with Lotus Root,  Asparagus 
 & Macadamia Nuts 康熙特色炒带子 4.90 £1
58 Kangxi Special Salmon Fillet, Oriental 
 Mongolian Style康熙特色蒙古三文鱼柳   £12.90

 Kangxi Special Fresh Whole Seabass, Sichuan Style



Sizzling Dishes铁板类
Chicken, Lamb, Fillet Steak, King Prawn & Salmon

鸡块, 羊肉, 牛柳, 大虾, 三文鱼

71 Sizzling Lamb with Black Pepper 

67 Sizzling Chicken with Green Pepper
 & Black Bean Sauce 铁板豉椒鸡块  £10.50

 (Chicken)

 (Cooked with mushrooms & spring onions with Japanese sake & soy sauce) 

 (Lamb)

 (Salmon)

 in Red Wine Sauce 铁板黑椒红酒鸡块  £10.50 

 (King Prawn)

79 Sizzling King Prawn with Green

68 Sizzling Chicken 

75 Sizzling Fillet Steak with Honey £13.90

 (Fillet Steak)

 Ginger & Spring Onion 铁板姜葱大虾 £12.90

70 Sizzling Lamb with Ginger & Spring Onion 铁板姜葱羊肉  £12.90

81 Sizzling Salmon Fillet with Green Pepper 

 Teriyaki Style 日式铁板三文鱼柳  £13.90

77 Sizzling Fillet Steak 
 Oriental Mongolian Style   £14.90�熙�色铁�牛�

66 Sizzling Chicken with Black Pepper 

74 Sizzling Fillet Steak  with  

 Oriental Mongolian Style   £13.90�熙�色铁��古羊肉

 with Ginger  Spring Onion 铁板姜葱鸡块  £10.50

 (An ancient dish made with a traditional sauce consisting of rock sugar,
 soy sauce, ginger & minced garlic)

72 Kangxi Special Sizzling Lamb 

73 Sizzling Fillet Steak Cantonese Style 铁板港式牛柳  £13.90

76 Sizzling Fillet Steak with Black 

69 Sizzling Chicken Japanese Teriyaki Style  铁板日式鸡块 £10.90

78 Sizzling King Prawn with

 Pepper in Red Wine Sauce 铁板黑椒红酒牛柳  £14.90

 Oriental Mongolian Style 康熙特色铁板蒙古虾 £12.90

 & Black Bean Sauce 铁板豉汁三文鱼柳 £13.90

 in Red Wine Sauce   £13.90铁�黑�红酒羊肉

 Green Pepper & Black Bean Sauce 铁板豉椒牛柳 £13.90

 & Black Bean Sauce 铁板蜜汁黑椒牛柳

 Pepper & Black Bean Sauce  £12.90铁�豉汁大虾

80 Kangxi Special Sizzling King Prawn

82 Sizzling Salmon Fillet, Japanese 



Hot Pot And Curry Dishes
砂锅煲/咖喱类

 smooth & slightly sweet sauce)

 (A traditional Chinese recipe cooked with a rich, 

85 Chicken Hot Pot 滑鸡煲 11.50 £

87 Beef Brisket Hot Pot 牛腩煲 12.50 £

83 Braised Aubergine Hot Pot  鱼香茄子煲  (v)  £9.90
84 Sichuan Bean Curd Hot Pot  家常豆腐煲 (v)  £9.90

86 Kangxi Oriental 
 Chicken Hot Pot 康熙特色日式鸡煲 12.50 £
 (A traditional Chinese recipe cooked with a rich, 

88 Kangxi Oriental Japanese 
 Fillet Steak Hot Pot 康熙日式牛柳煲  £13.90
89 Kangxi Oriental 
 King Prawn Hot Pot  康熙特色日式虾煲 £12.90

 smooth & slightly sweet sauce)

90 Kangxi Oriental Freshly 
 Marinated Scallop Hot Pot 康熙特色带子煲 £15.90
91 Oriental Beef Curry Hot Pot 马来咖喱牛肉煲 £8.90
92 Oriental Chicken Curry Hot Pot 马来咖喱鸡煲  £8.90
93 Thai Green Chicken Curry Hot Pot 泰青咖喱鸡煲  £8.90
 (Slightly hot & spicy curry with coconut milk, 
 onions & bamboo shoots)

95 Thai Green King Prawn 
 Curry Hot Pot 泰青咖喱大虾煲  £11.90

 Curry Hot Pot 泰青咖喱三文鱼煲 £13.90

94 Oriental King Prawn Curry Hot Pot 马来咖喱虾煲 £11.90

96 Thai Green Salmon Fillet 

Kangxi Oriental King Prawn Hot Pot 

马来咖喱牛肉煲

马来咖喱虾煲



Vegetarian Dishes 蔬菜

Rice & Side Dishes米饭/配菜

102 Stir Fried Cauliflower 

104 Stir Fried Asparagus with Touch of Garlic 蒜香芦笋 7.50 £

 with Cashew Nuts 腰果炒时菜 6.50 £

99 Stir Fried Pak Choi with Touch of Garlic 蒜蓉白菜 6.50 £

101 Stir Fried Green Beans & Tapenade 橄榄四季豆 6.50 £

 with Touch of Garlic 蒜蓉西兰花  £5.90

 with Fresh Chilli & Garlic 干锅花菜 6.50 £

100 Stir Fried Seasonal Vegetables 

103 Stir Fried Aubergine with Green Peppers 地三鲜  £7.50

97 Stir Fried Beansprouts with Touch of Garlic 蒜蓉豆芽   £4.90

105 Kangxi Stir Fried Seasonal Oriental Vegetables 

98 Stir Fried Broccoli 

 with Macadamia Nuts 康熙特色亚洲小炒 8.90 £

109 Yung Chow Fried Rice 扬州炒饭 6.50 £

114 Kangxi Special Fried Rice 康熙特色炒饭 8.90 £

 chicken skewer & Spicy prawn crackers)
115 Chips  薯条 2.80(v)  £

107 Egg Fried Rice  蛋炒饭 3.30(v)  £
108 Vegetable Fried Rice  杂菜炒饭 5.50(v)  £

110 Chicken Fried Rice 鸡肉炒饭 6.50 £

112 Spicy Singapore Fried Rice 星洲炒饭 6.90 £
113 King Prawn Fried Rice 大虾炒饭 7.90 £

117 Sauce Dips 酱汁 2.30 £
 Curry sauce, BBQ Sauce, Sweet & Sour Sauce & Hoisin Sauce

106 Steamed White Jasmine Rice  白饭(v)  £2.50

111 Chicken & Pineapple Fried Rice 鸡肉和菠萝炒饭 £6.90

 (King prawn fried rice, a satay 

116 Salt & Pepper Potato Wedges  椒盐薯条(v)  £4.20

Stir Fried Broccoli with Touch of Garlic Stir Fried Cauliflower 
w ith Fresh Chilli & Garlic 



面Noodle Dishes

118 Noodle with Beansprouts 

 c. Beef 牛肉  £6.90

120 Chow Mein with Choice of: 炒面类

 e. King Prawn 大虾  £7.90

 b. Roast Pork 叉烧肉  £6.50

125 Kangxi Imperial Sizzling Udon Noodle, 

121 Mix Vegetable Singapore Style Rice 

 & Spring Onions  芽菜炒面  £4.90 (v)

 Udon Noodle 招牌日式炒乌冬面  £9.50

 Vermicelli Noodle  星洲米粉  £8.50(Spicy)
122 Singapore Style Rice 

 a. Mix Vegetable  杂菜  £5.50(v)

 Vermicelli Noodle  杂菜星洲米粉  £7.90(Spicy) (v)

124 House Special Japanese 

 (Beef, Chicken, Roast Pork & King Prawn)

 (Sizzling king prawn, squid &vegetable udon noodle teppanyaki ) 

 d. Chicken 鸡肉  £6.90

119 Plain Soft Noodle  净炒面  £5.50(v)

123 Beef Ho Fun Rice Sticks 干炒牛河  £8.50

 Teppanyaki Style康熙特色铁板日式炒乌冬面  £10.50

Beef Ho Fun Rice Sticks Kangxi Imperial Sizzling Udon Noodle, 
T eppanyaki Style



(Minimum for 2)

套餐(最少2人)

Ruby Set Menu

Starter 头盘
Chicken Yuk Sung  鸡肉松 

Satay Chicken Skewers  沙爹鸡串 
King Prawn with Chilli & Garlic Dressing   椒盐类大虾

Hand Made Vegetable Dumplings (Pan fried)   手工蔬菜饺子 (v)
Sesame Prawn Toast   虾多士

Main Course 主餐
Sweet & Sour Chicken (Cantonese Style)  港式咕咾鸡

King Prawn with Broccoli & Garlic  蒜蓉西兰花大虾
Kangxi Special Sizzling Lamb 

Oriental Mongolian Style   康熙特色铁板蒙古羊肉
Noodle with Beansprouts & Spring Onions   芽菜炒面

Egg Fried Rice   蛋炒饭

£19.90 per person

Starter 头盘
Crispy Aromatic Duck Rolls 香酥鸭

Satay Chicken Skewers 沙爹鸡串

Imperial Meaty Barbecue Spare Ribs (Peking Style)  京式排骨

Salt & Pepper Crispy Shredded Chicken 椒盐鸡丝

Crispy Japanese Wasabi King Prawns 香酥日式芥末拌大虾

Main Course 主餐
Fresh Roast Char Sui Pork    蜜汁叉烧肉
Crispy Duck with Plum Sauce   梅子鸭
Sizzling Fillet Steak with Green Peppers

 & Black Bean Sauce   铁板豆豉牛柳
Stir Fried Broccoli with Touch of Garlic   蒜蓉西兰花

Mix Vegetable Singapore Style Rice 
Vermicelli Noodle (Spicy)  杂菜星洲米粉(v)

Egg Fried Rice 蛋炒饭(v)   

£26.90 per person

Sapphire Set Menu
(Minimum for 2) 套餐(最少2人)



Starter 头盘
Crispy Aromatic Duck Rolls 香酥鸭

Satay Chicken Skewers 沙爹鸡串
Imperial Meaty Barbecue Spare Ribs (Peking Style) 

京式排骨

Salt & Pepper Crispy Shredded Chicken 椒盐鸡丝
Crispy Japanese Wasabi King Prawns 

香酥日式芥末拌大虾

Main Course 主餐
Fresh Roast Char Sui Pork    蜜汁叉烧肉
Crispy Duck with Plum Sauce   梅子鸭

Sizzling Fillet Steak with 
Green Peppers & Black Bean Sauce   铁板豆豉牛柳
Stir Fried Broccoli with Touch of Garlic   蒜蓉西兰花

Mix Vegetable Singapore Style Rice 
Vermicelli Noodle (Spicy) (v)杂菜星洲米粉

Egg Fried Rice (v)   蛋炒饭

£26.90 per person

Sapphire Set Menu
(Minimum 2 ppl)

套餐(最少2人)

£34.90 per person

Soup – 1st Course 汤

Royal Wanton Soup 云吞汤

Kangxi Imperial Platter – 2nd Course 头盘
Pork Yuk Sung    猪肉松

Imperial Meaty Barbecue Spare Ribs (Peking Style)    京式排骨
Crispy Japanese Tempura King Prawns    天妇罗虾

Satay Chicken Skewers    沙爹鸡串
Hand Made Steamed Pork Siu Mai    烧麦

Hand Made Chicken Dumplings (Pan fried)   鸡肉煎饺

Entrée – 3 rd Course

Crispy Aromatic Duck & Pancakes 香酥鸭
(Served with pancakes, shredded cucumbers, 

spring onions & hoisin sauce)

Main Course – 4 th Course
Steamed Fresh Seabass with Ginger & Spring Onions    清蒸鲈鱼

Japanese Style Teriyaki Chicken    日式照烧鸡
Crispy Shredded Beef 辣汁干牛丝 

Sizzling Fillet Steak with 
Black Pepper in Red Wine Sauce  铁板黑椒红酒牛柳

Braised Aubergine Hot Pot   鱼香茄子煲 
Noodle with Beansprouts & Spring Onions    芽菜炒面

Egg Fried Rice    蛋炒饭(v)

(Minimum for 4) 套餐（最少4人）

Diamond Set Menu

Vegetarian Set Menu
( Minimum for 2) 素食套餐（最少2人）

Starter 头盘

Vegetarian Lettuce Wrap 斋松

Vegetable Spring Rolls 斋春卷

Pan Fried Vegetable Dumplings 斋煎饺

Main Course 主餐
Stir Fried Aubergine & Green Peppers   地三鲜

Kangxi Stir Fried Seasonal Oriental 
Vegetables with Macadamia Nuts   康熙特色亚洲小炒

Stir Fried Cauliflower with Fresh Chilli & Garlic   干锅花菜
Vegetarian Singapore Rice Vermicelli Noodle     星洲斋米粉(Spicy)

Egg Fried Rice   蛋炒饭

£16.90 per person



12-14 Vivian Road, 214 High Street
Harborne, Birmingham B17 0DS

0121 427 5005
www.imperialkangxi.com


