
SHANGHAI NOIR SET MENU
3 Courses  ·  £35 per person

There is nothing between us,  
but I don‘t want gossip.



(vg) vegan   (v) vegetarian   (d) dairy   (g) gluten   (n) nuts   (a) alcohol
Prices include VAT at the prevailing rate. A discretionary 12.5% service charge will be added to your bill, which is distributed to the team. Please inform us of 
any specific allergy or dietary requirement when ordering. Allergen information available on request. Whilst we have strict controls in place to reduce the risk of 

contamination, unfortunately it is not possible for us to guarantee that our dishes will be 100% allergen or contamination free.

SHANGHAI NOIR SET MENU

STARTERS
Desi Chow Mein Spring Rolls (v)(g)  

Hot sweet chilli garlic sauce 

Sesame Garlic Shrimp (g) 
Panko coated butterfly shrimp, sesame sancho pepper, garlic sauce

Devil’s Chicken Lollipop (g)  
Tossed in sticky Szechuan sauce, sesame

Black Bean Scallops (d)  
Seared scallop with black bean sauce, mushroom & sesame

MAINS
Sweet & Sour Prawn (g)  

Pineapple, peppers, onions, garlic chilli gravy

Chicken Black Bean (g) 
Bean sprouts, black bean sauce

Manchurian Cauliflower Fritters (v)(g) 
Spicy fritters, spring onions, Manchuria sauce; dry or with gravy

Cantonese Steamed Ginger Sea Bream (g) 
Chilli steamed whole sea bream, lemon, fresh herbs, ginger root

All Mains served with Jasmine Rice (vg) 

DESSERTS
Mango Pudding (d)  

Mango, mango puree and basil seeds

Sorbet Trio (vg)  
Yuzu & Mint · Mango & Passionfruit · Kiwi

SIDES
Steamed Broccoli  

(vg) 7
Garlic Chilli Pak Choi  

(vg)(g) 6
Flat Layered Paratha  

(v)(g) 4


