CHAI

WU

e CHAI WU SIGNATURE DISHES WIS souP
Byt Beijing duck (Vl?ho[ﬁcj £98 Brhirnag TR EAK% Alaskan king crab & sweet corn soup  £17
Half) £59
Our traditional Beijing duck can be IR AR Hot and sour soup £16
enjoyed in a variety of ways Tiger prawn, chicken, tofu, cloud ear
First serving: fresh pancakes and mushroom
mantou buns served with fresh o
pickled radish, cucumber, plum sauce, FIAEIEZE T8  Tofu with shimeji mushroom clear £16
hoisin sauce, Szechuan sauce and soup
garlic truffle oil
Second serving: The balance of the
duck can be used to make one of the ook CHARCOAL GRILL
two options below —
Option 1: Minced duck with lettuce HAEAEM 4" Japanese miyazaki striploin of beef (1509) £179
wrap Option 2: Duck fried rice .
pop RG24 Wagyu Steak _ £99
i KU IR Korean lobster 4 ‘ £88 Sirloin (200g) served with wafu sauce
Wok fried lobster with spicy honey il Y Mixed seafood grilled platter  (p/p) £145
sauce Half Lobster, tiger prawn, King
TR Y RS A, Baked black cod with spicy barbecue £45 scallop, Alaskan king crab legs
sauce pii =20 Grilled lobster with caviar (Wf}/?/[el)f)fégg
a
ARt Chilean sea bass with champagne £45 FHPE TR S £ Grilled black cod glazed with £45
g 8
and honey sauce sweet soya sauce
B R Bk Singapore Alaskan king crab meat £41 Bk =34 Grilled salmon £38
BEEDR Stir fried veal steak & black bean £40 HBE Wagyu beef skewer £38
sauce g Grilled wild tiger prawn £38
0 = IRty A Sea bass with 3 flavoured sauce £38 Farpi e £EEHE  Grilled Alaskan king crab legs £35
g g
Stir fried sea bass with spicy and . . .
sweet and sour sauce }llﬂﬂi%‘—:ﬁﬁ}i Grilled lamb cutlet with Szechuan £32
sauce
iIZATHN Coconut prawns £35 TR . . .
Deep fried prawns with evaporated W BT l()%:];l;eciirfl:ielralean and miso marinated  £29
milk and desiccated coconut
. wTrE Grilled king scallop £19
FERENS L kB Sweet and sour chicken served in a £30 The above dishes can be served with
dragon fruit a choice of the following sauces:
) Ginger salsa / Garlic butter /
7 ) 3B Stir fried chicken with Szechuan £29 Black bean sauce/ Szechuan sauce
sauce
WAV E Grilled chicken satay £16
Served with peanut sauce
Eeveily i B2 g NIGIRI & SASHIMI Nigiri ~ Sashimi
(1 piece) (4 pieces) bR DIM SUM
e T MOPHRE Steamed dim sum platter £39
*E;@ ?a(i(t:t_esaifr/rr:gnScallop £4£§ £1£31§ A selection of Chai Wu dim sum
Nt ’ ' including crab meat seafood spinach,
%g% %ag“r(ﬁf Tinﬁ Tail gi ggi crystal sea bass with gold leaf, lobster
St amachi - e;r_ ow Iai : : topped with caviar, prawn with black
_L*—Eﬁ Tobiko - Fly fish roe £5.8 £16.5 truffle, vegetarian, scallop and prawn
et Unagi - Grilled eel £6.8 £19.5 XO shao mai. *Please ask server for
=k Ikura - Salmon roe £6.8 £19.5 sharing dim sum platter option
E Wi i) Negitoro - Tuna belly £7.5 £16.8 . » . .
g} Uni- Sea urchin £8.8 £23.5 JENF AR Lobster dumplings topped with beluga £19
LAt i Otoro - Fatty tuna £9.5 £26.5 caviar
XO i iRk sz Scallop & prawn shao mai with XO £19
sauce
) 1 R R SR Crab meat & seafood spinach £19
B85 5w 5 TRADITIONAL MAKI ROLL - dumplings P
e California Roll 16 BRI e AR Csyrglt)zillnsgesa bass with gold leaf £18
%gg \C/:gc:tr:rl;:fl I;{%llll gg AN TENPGE Prawn dumplings with black truffle £18
El52 1 Chinese chives prawns dumplings £18
BRI T Chicken dumplings with garlic sauce £17

and spring onion

Due to the style of cuisine, we cannot be held responsible for any of our customer’s allergies.
Please advise us of any dietary requirements.
A discretionary 12.5% service charge will be added to the total bill. Vat is charged at the applicable rate.



14 1R 7] CAVIAR & SUSHI MAKI ROLL EECKIR. M) RICE & NOODLES
B R Al Oscietra caviar, spiced créme £179 B ya Nl Stir fried Lobster noodles £68
fraiche . With ginger and spring onions
Served with Chai Wu crackers and Selection of noodles: Shanghai
black pepper fresh noodle or crispy egg noodle
i EPHE Emperors choice ) . £159 Farhi s E2% Py Alaskan king crab with egg white £36
Selection of the finest sushi & sashimi BRI fried rice
Selection of 10 gold leave sashimi
(otoro, salmon, yellowtail, it e b T Seafood noodles £28
maguro, scallop). Selection of 10 Scallops and tiger prawns
nigiri (caviar, otoro, yellowtail, Selection of noodles:Shanghai
salmon, waﬁyu beef] with lobster fresh noodle or crispy egg'noodle
tempura roll’& Alaskan king crab roll e —— c . 1 £28
. . L FAR(EY EIIP/S antonese-style vermicelli
YRR By PR Mixed sashimi platter ) £85 - noodles with);eafoo
Fatty tuna, salmon, yellowtail,
scallop and maguro FAR Chai Wu fried rice £25
N . Prawns, scallops & fresh vegetables
JHFRIA% %5745 Lobster tempura maki roll ] £38
Deep fried tempura lobster roll with BIR Egg fried rice £7
avocado, cucumber, asparagus,
chives, topped with black tobiko, 7 E AR Steamed jasmine rice £5
unagi sauce and yuzu mayonnaise
Sy e R IF“Iarl},ods speciatl) roll o & spi £29
resh snow crab, avocado & spic .
n%ayonndaise [r[oll, topped Wél}hpk Y HEA VEGETARIAN MENU
chopped scallops, orange blac S .
caviar and spriﬁg onror I Braised tofu _ £30
With vegetarian oyster sauce
=X EE Seared salmon maki roll £28 A Stir fried asparagus £30
gt Al SR %5 w)%:  Unagi and avocado maki roll £28 With shitake mushroom
R a5 R G Chai Wu spec[}al rolld - J £26 MR DL House salad with yuzu mayo £22
Spicy tuna roll topped with choppe e . .
tﬁnaybelly, springpgnions and P WMAAFEFRA/NAZE Chinese pakchoi black truffle £21
mayonndise sauce And garlic sauce
FENR RO R 5 7)45 grisp¥ ti%le{ prawn maki rollH th £24 T ELAUE A Seaweed salad £15
eep fried tempura prawn roll wi
avo?ado, chive’g, ohba leaves, black RAB (F) Avocado, red pepper, sweet potato,  £15
and g/hite sdesame.seeds, tshichi(rj‘ni th mushroom tempura
owder and unagi sauce topped wi e .
green tobiko and yuzu maygﬁnaise FE P iR Grilled asparagus £12
With Chinese mushroom
LGy ol o Spider Maki roll £21 . .
7 Dgep fcrlied %%ft 7hel[ crab roll g/ith ®EE Vegetarian spring rolls £12
avocado, ohba leaves, cucumber, s .
orange tobiko served with spicy RIRH) Vegetarian hot and sour soup £10
mayonnaise and unagi sauce s Vegetarian dumplings £10
Bamboo, mushrooms & mixed
vegetables
&3 nz . .
FEE/IIZ SMALL DISHES HEEEE Steamed edamame with sea salt £10
FENR R AT % Prawn tempura with orange ponzu  £28
[5Eey 25 178 Grilled barbecue eel with rice £26
BEXIE R Rtk Deep fried Chilean sea bass £25 gl FESE VEGAN MENU
With garlic, chilli and peppers o
. . V] Stir fried exotic wild mushrooms £30
Rk AL Pophcorn shrimps J £24 With truffle
With creamy spicy dressing R
) R ZE T ) Stir fried tofu £23
S R A 57 Tempura soft shell crab £21 . With chilli garlic, mixed peppers,
With creamy spicy sauce green peas and spring onion
SURERE NP Wagyu puffs £19
IR SR A 5T Salt & pepper squid £19
With chilli & Szechuan peppercorns it i DESSERTS
2L Crispy smoked chicken £18 gt Chai Wu dessert platter £26
PR Prawn spring rolls with sesame seeds £16 BRI IS 475 L Green tea chocolate fondant £16
REHTRS And servped Mgith sweet chilli sauce ﬁﬁﬂ%ﬁ?g% With anko and raspberry ice cream
E RS EE Aromatic duck spring roll £15 A& HEH Dessert of the day £13
Served with hoisin sauce . . .
UEce - Chai Wu home made ice cream £9
5& it/ 35K) Glu‘t[?n free / 3 scoops)
_— anilla
WhiZk SALAD ﬁ%%ﬁ% Anko and raspberry
Fqg%jﬁ’ﬁ?%% Alaskan klng crab and avocado salad £32 ]J:QE» Chai Wu home made sorbet
SRR SUED) 1| 5/ 35K) (CGlutentfreedand d.airyffre.f / 3 scoops)
. . ! oconut and passion frui
R A Hamachi Carpaccio £2 B 2
Thinly sliced })e/‘low tail served with 6 %Z?%ﬁ e Guava and strawberry
Japanese dressing
T4 7 B Ceviche salad £26
Fme/yddlce% f"ﬁsla Salmo.”[a(?d tuna Due to the style of cuisine, we cannot be held responsible for any of
topped with chet’s special dressing our customer’s allergies. Please advise us of any dietary
E BRI Vb Crispy duck salad £25 requirements. A discretionary 12.5% service charge will be added to

Crispy duck, micro leaves, sweet
tamadrind dressing topped with
pomegranate seeds

the total bill. Vat is charged at the applicable rate.



