WHO WE ARE

Founded in 2009, when China first participated in an International Cricket
Tournament, our AA Rosette awarded restaurant is named in honour of the Cricket’s
integration in Chinese society. Chinese Cricket Club offers guests the delight of
family-style or semi-private dining with a collection of specially produced estate

wines by the Sporting Wine Club.

WHAT WE DO

Serving rich and aromatic Chinese cuisine, Chinese Cricket Club’s menu boasts a
selection of traditional dishes with influences from the best flavours across South-
East Asia. Executive Chef, Chef Wong Soon’s creative menu showcases unique
combinations and a selection of signature dishes that will fascinate even the most

demanding palates.

SOUPS

FIEEHF Prawn Wonton Soup £5.5
=B Cloud ear & mixed vegetable (a,g)
BRI Hot & Sour Soup £5.5

Choice of chicken or vegetarian (g)

FRE Sweet Corn Soup £5.5
Choice of chicken or mixed vegetable (g,d)

STARTERS

AEEF Prosperous Blue Fin Tuna Belly £24

Fei R Canadian sea urchin (n)

B AR Crayfish Snow Crab Salad £13

FEAE P Asian slaw, cashew nuts, fish roe, fennel & pear (g,d)

N N Surf Clams With Kumquat £9

Fr LA N Pickled cucumber & plum rosettes

RN E Dim Sum Platter 5 for £9
Dumpling selection of scallops, prawns, 10 for £15

chicken, spinach & prawn chive (a,g)

#% %43  Golden Prawns £1.5
Crispy collard & amaranth

+=4i & 13 Spices Fried Shark Fillet £1.5
Crispy rice paper & black fish roe
#W#4%  Crispy Vegetarian Spring Roll £5.5
Mixed vegetables & glass noodles (g,v)
A A Marinated Slippery Chicken £8
Spinach & chilli sauce (g,v)
ok ok 8 Salt & Pepper Baby Squid £8
7 spices & seasoning (g)
BB Crispy Aromatic Duck Quarter £ 13.5
Pancakes, spring onions, cucumber & Half £25

Hoi Sin sauce (a,g)

D - Dairy, G - Gluten, N - Nuts, A — Alcohol, V — Vegetarian
Please let us know if you have any allergies or dietary requirements.
An optional 12.5% service charge will be added to your bill.
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Chengdu Chicken
Honey & plum sauce (a,g)

Sautéed Chicken

Spicy sweet sauce, coriander &

sugar snap (a,g)

General Tso’s Chicken

Mixed vegetables, roasted chestnut &

coriander foam (a,g)

Hunan Lamb
Hot black pepper sauce, bamboo shoot &

spring onion (a,g)

Sizzling Beef Fillet

Hot & numbing sauce (a,g)

Crispy Chilli Beef

Sweet chilli sauce (a,g)

General Yang Wagyu Steak
Shredded kalian root & parsnip crisps

Braised Pork Ribs
Oyster mushroom & peking glaze (a,g)

Dongpo Pork Knuckle
Shiitake & pak choi (a,g)

Egg Drop Chilli Crab
Scallions, crispy onion & fried bun (a,d)

Crab Meat Egg Tofu
Braised egg tofu & prawn balls (a,g)

Treasure Pot
Tofu, monkfish, scallops, enoki, straw mushroom,

coriander & mixed vegetables (a,g)

Manchurian Dover Sole
preserved vegetables & minced shiitake (a,g)

Steamed Sea Bass
Soft bean curd & soy sauce (a.G)

D - Dairy, G - Gluten, N - Nuts, A — Alcohol, V — Vegetarian

Please let us know if you have any allergies or dietary requirements.

An optional 12.5% service charge will be added to your bill.

£15

£15

£15

£23

£22

£18

£72

£16

£18

£32

£18.5

£24.5

£26

£28



VEGETABLES

F#wwZE2  Wok Fried French Beans & Garlic (v) £8
R Sautéed Chinese Broccoli & Ginger (v) £9.5
H g Ginkgo, Garlic Shoots & Crispy Garlic (v) £9.5
FXra E Wok Fried Pak Choi (v) £8
il Water Spinach, Chilli & Garlic (v) £9.5
Lo Braised Oriental Aubergine (gv) £10.5
PUER Braised French Beans, Aubergine £12
& Sweet Potato (gv)
RICE & NOODLES
#4694 Xo Seafood Fried Rice (ag) £12
2R KA Singapore Fried Vermicelli Noodles (5)  £n
frik=%4@m West Lake Tossed Noodles (ag) £13
FEWIR Egg Fried Rice (ag) £5
A KA Steamed Brown Rice (v) £5
KR Steamed Jasmine Rice (v) £3.2
1% % Bun (Steamed or Fried) (gv) £5

D - Dairy, G - Gluten, N - Nuts, A — Alcohol, V — Vegetarian

Please let us know if you have any allergies or dietary requirements.

An optional 12.5% service charge will be added to your bill.



CLASSIC MENU

£35 PER PERSON | MIN 2 PEOPLE SHARING
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Crispy Aromatic Duck
Pancakes, spring onions, cucumber &

hoi sin sauce (a,g)

Salt & Pepper Baby Squid

7 spices & seasoning

MAIN COURSES

EFEE

A A

R oA

e R

IR

General Tso’s Chicken

Mixed vegetables, roasted chestnut &
coriander foam (a,g)

Dongpo Pork Knuckle
Shiitake & pak choi (a,g)

Crispy Chilli Beef

Sweet chilli sauce (a,g)

Wok Fried Pak Choi (v)
Egg Fried Rice (ag)

TASTING MENU

£55 PER PERSON | MIN 2 PEOPLE SHARING

STARTERS

RN 2N

F I8N
=BA
RN

Dim Sum Platter

Dumpling selection of scallops, prawns,
chicken, spinach & prawn and chive (a,g)

Prawn Wonton Soup
Cloud ear & mixed vegetable (a,g)

13 Spices Fried Shark Fillet
Crispy rice paper & black fish roe
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Treasure Pot
Tofu, monkfish, scallops, straw mushrooms,
enoki, mixed vegetables & coriander (a,g)

Sizzling Beef Fillet

Hot & numbing sauce (a,g)

Chengdu Chicken
Honey & plum sauce (a,g)

Wok Fried French Beans & Garlic (v)
Xo Seafood Fried Rice (ag)

Snow Ear Dragon Eye

or

Black Sesame Tang Yuan (g)

D - Dairy, G - Gluten, N - Nuts, A — Alcohol, V — Vegetarian
Please let us know if you have any allergies or dietary requirements.
An optional 12.5% service charge will be added to your bill.
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