Tai Wu Chefs Recommendations And Seasonal Specials

Starters
» Appertiser Combination(min 2 persons@ £ 8.5 per head)

Salt and Pepper Spare Rib, Sesame Prawns on Toast, Crispy Seaweed,
Deep Fired Prawn Wun Ton, Meat Spring Roll.

* Dim Sum Combination(min 2 persons@ £ 8.5 per head)
Steamed Prawn Dumplings,Prawn and Pork Dumplings, Pork Spring
Rolls, Prawn Balls with Mayo,Crispy Seaweed.

- Black Pepper Beef Roll 3PCs £ 10.50 HH4-Hids:
- Golden Salted Tofu Cubes £ 13.50 i 5 /i
 Long Pork Ribs in OK sauce £ 11.50 OK £&
- Salt and Pepper Soft Shell Crabs £ 14.00 RT3

 Deep-Fried Oysters with a Crispy Batter £17.00 [k/EA15
Main Course
- Black Pepper Beef Short Ribs £15.80 441+ H

- Half Soy Sauce Chicken (with bone) £ 13.80 - - 5y %
» Combines golden garlic flavor with cured Bacon

£15.80 ZEFJEA

Main Course V
e LuoHan Buddha Bowl £18.80 #{#:&k Vv

A crispy, taro paste-based bowl resembling a Buddhist alms
bowl, filled with stir-fired mushroom. It is served with a

separate portion of savoury mushroom gravy.

 Dinghu Shangsu £18.50 S & V
Originating from the Dinghu Mountain area, it is a celebrated
vegetarian dish often featured in Buddhist temple cuisine
and high-end banquets.

It features a luxurious mix of ingredients like wood ear
fungus, silver ear fungus, shiitake mushrooms, king oyster
mushrooms, straw mushrooms, carrots, bamboo pith, and
bok choy. (KK, $RH, X%, Xu, Hih, AL N, 17

%, /NEZ




Tai Wu Set Dinner @ £ 32 Per Head (Min 2 Persons)

1st Course
Prawn Crackers
Chicken and Sweet Corn Soup or Beijing Hot and Sour Soup

2"d Course

Appetiser Combination

(Salt and Pepper Spare Rib, Sesame Prawns On Toast, Crispy
Seaweed, Deep Fired Prawn Wun Ton, Meat Spring Roll)

Main Course, Served with Egg Fried Rice

2 Persons
Sizzling Cantonese Beef Fillet Steak
Chicken Green Peppers with Black Bean Sauce

3 Persons
Sichuan Minced Pork With Fine Beans

4 Persons
King Prawns with Ginger and Spring Onion

5 Persons
Stir Fired Monkfish Fillet with Celery in XO sauce

Tai Wu Set Banquet @ £ 38 Per Head (Min 2 Persons)

1st Course

Appetiser Combination

(Salt and Pepper Spare Rib, Sesame Prawns On Toast, Crispy
Seaweed, Deep Fired Prawn Wun Ton, Meat Spring Roll)

2" Course
Crispy Aromatic Duck, served with Pancakes, Cucumber, Spring
onion and Hoi Sin Sauce

Main Course, Served with Egg Fried Rice
2 Persons
Sizzling Beef Fillet Steak with Ginger and Spring Onion

Sweet and Sour Chicken

3 Persons
King Prawns with Green Pepper and Black Bean Sauce

4 Persons
Lamb Fillet with Black Pepper Sauce

5 Persons
Steamed Whole Sea Bass with Ginger and Soy Sauce




