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Food
Standards

Agency

Allergens

Coming to a
food label near you

The way allergens are labelled on prepacked foods is changing because of newregu-
lations. The Food Information Regulation, which comes into force in December2014,
introduces a requirement that food businesses must provide informationabout the
allergenic ingredients used in any food they sell or provide.

There are 14 major allergens which need to be mentioned (either on a label or
through providedinformation such as menus) when they are used as ingredients in a
food, Here are the allergens, andsome examples of where they can be found:

Celery

This includes celery stalks, leaves, seads and the root called celeriac.
You canfind celery in celery salt, salads, some meat products, soups and
stock cubes:

Crustaceans

Crabs, lobster, prawns and scampi are crustaceans, Shrimp paste, often
used inThai and south—east Asiancurries or salads,is an ingredient to
look out for.

Fish
You will find this in some fish sauces, pizzas, relishes, salad
dressings,stock cubes and Worcestershire sauce.

Milk
Milk is a common ingredient in butter, cheese, cream, milk powders and

yoghurt, It canalso be found in foods brushed or alazed with milk, and in
powdared soups and sauces.

Mustard

Liquid mustard, mustard powder and mustard seeds fall into this category. This
ingredient can also be found in breads, curries, marinades, meat productssal-
ad dressings, sauces and soups.

Peanuts

ts are actually a legume and grow underground, which is why

melimes called a groundnut, nuts are often used as an

edient inbiscuits, cakes, curries, desserts, sauces (such as satay
sauce), as well as ingroundnut ol and peanut four.

Often found in bean curd, edamame beans, miso paste, texiured soya
proteinsoya four or b ya is a staple ingrediant in al food, It can
also be foundin d s,ice cream, meal products, sauces and
vegetarian products.

Cereals containing gluten

Wheat (such as spelt and Khorasan wheat/Kamut), rye, barley and oats
isoften found in foods containing four, such as some types of baking
powder batter, breadcrumbs, bread, cakes, couscous, meat products,
pasta, pastrysauces,soups and fried foods which are dusted with flour.

Eggs
Eggs are often found in cakes, some meal products, mayonnaise,
moussespasia, quiche, sauces and pastries or foods brushed or glazed
with egg.

Lupin

Yes, lupin is a fower, but it's also found In four! Lupin flour and seedscan
be used in some types of bread, pastries and even in pasta.

Molluscs

These include mussels, land snalls, squid and whelks, but can
also becommonly found in oyster sauce or as an ingredient in
fish stews.

Molluscs

u can find nuts in
desserts, nut powders {often used in Asiancur—
sam, marzipan, nut oils and sauces.

eadsticks, houmous, sesame ofl and tahini. They
ted and used in salads.

This Is an ingredient ofen used in dried fruit such as raisins; dried apricots

‘ou might also find it in meat products, soft drinks,
vegetablesas well as in wine and beer. Il you have asthma, you have a
highar riskof daveloping a reaction to sulphur dioxide.

Food Allergy or Intolerance?

If you have a food allergy, intolerance, or coeliac disease — please speak to the staff
about the ingredients in your food and drink before you order. Thank you!!

B ALL PRICE INCLUDES VAT

W 12% SERVICES CHARGE WILL BE ADDED ONTO THE BILL

B WE ONLY ACCEPT CARDS WITH CHIP AND PIN, CHEQUES ARE NOT ACCEPTED.
B THE MANAGEMENT RESERVES THE RIGHT TO REFUSE ADMISSION.
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Xiang Cuisine, also known as Hunan Cuisine, is one of the eight great culinary tr.
China, with a history dating back to the Han Dynasty. Its flavors are defined by fr 5, Spici-
ness, and aromatic richness, with cooking techniques that include braising, sfewmg, curing,
steaming, stir-frying, and more.

its mellow sour of pickled vegetables, fresh and spicy chillies and traditionally smoked cured
very dish at . % % (Fiery Flavors) tells a story of a thousand years of culinary heritage.
chefs use traditional techniques such as stir-frying, steaming, and braising to trans-
orm locally so&ed, authentic ingredients into mouthwatering dishes.

amed Sea Bass with Fresh Chopped Chilli, Spicy Water-Boiled Beef with
p Stir-Fried Dried Radish with Cured Meat, % # . (Fiery Flavors) brings the
/ "'m:mau cuisine to London, inviting you to embark on a vibrant culinary journey
through Xiang Cuisine!
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SPICE FILLS THE AIR,CAPTURING THE HEART OF HUNAN FLAVOR
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02.

03.

04.

05.

06.

Starter Plalter £18.8

ik R 00 -

(Include Mala Jerk Beef, Nanjing Salted Duck,

Seasoned Edamame in Sour and Spicy Sauce, and Mala Peanuts)
(BEFAT. HTES. BREEXR. EEHKE)

BRI BT - J

Sliced Beef and Ox Tongue
in Chilli Sauce £10.8
XEMWH

Cloud &ar Fungus Mushroom Salad
with fragrani Vinegar £78
EMH¥TH

Seasoned Edamame in Sour and

Spicy Sauce £78
HaHEE I®

‘Hunan Traditional Pickled

‘Vegetables £78
b R R w®

07.

08.

09.

Smashed Cucumber Salad

£78
148 /0 # K L
R & K g i
W R TE &K I®

i RECOMMEND @D VEGETABLES _j SAVORY SPICY

AHEEMEEENESE ThHRBEIBLISMRE
The images in this menu are for reference only. The actual dishes served will take precedence.






10.

Crispy Vegetarian Spring Rolls

£78

EHFEL &

11. | Satay Chicken Skewers
(3 Skewers) £9.8
WEHEEY (3#) J

12. | Stir-Fried Chicken Wings with Deep
Tried Breadcrumbs £8.8
Wi i

13. | Pan-Fried Chicken Dumplings
(6 Pieces) £78
ok 1698 B9 R (64) i
EPEN A (45) -

15. | Salt and Pepper Prawns £11.8
LR K up

L WK ik R g

s RECOMMEND

17. | Salt and Pepper Spare fiba

18.

19.

20.

£8.8

LB HE B

Salt and Pepper Tries
W Eh % & @

£6.8

Salt and Pepper Prawns
il 2k i S R

£78

iﬁ@

TRoast Meat Combo

Yot Bk WP ™
Chooae finy Tivo From The Following:
FEELU TR :

©Crispy Roaat Pork | i 2HEA

o Honey Glazed Char Siu | &+ 30)5%

o Hong Tong-Style Roaat Duck | 3&=515758

£13.8

&P VEGETABLES _J} SAVORY SPICY

SHEEMBERNHESE LIRBEIBESTAE
The images in this menu are for reference only. The actual dishes served will take precedence.



21 ‘

22,

Peking Duck - Sliced

LR A A "
OHalf 2/1 £23.8
O Whot #BR £42.8
Crispy Duck

HEHW

CQuarter 4/1 £13.8
O Half 211 £22.8
C'Whole 2] £39.8

s RECOMMEND

23 | Hunan-Style Roast Duck

i =X ¢ Y ]

Please chooae one sauce:

EENAFE

© Roast Duck Gravy | K35+

o Salay Ginger and Spring Onion Sauce | ;b5 £55%
©Sweel and Sour Sauce | &%

CQuarter 4 £13.8

OHalf 2/1 £22.8
OWhote R £42.8

&P VEGETABLES _J} SAVORY SPICY

AHEEMEEENESE ThHRBEIBLISMRE
The images in this menu are for reference only. The actual dishes served will take precedence.



24.

Signature Dim Sum Platler £9.8
10 A0 P 2 i

(One each of Prawn Dumpling, Vegetable Dumpling,
Pork Siu Mai, Scallop Dumpling, and Custard Bun)
(fFi . BFEEERR. BAKE. ¥FE 7R REE—R)

25. | Prawn Dumplings £6.8
Ui 172

26. | Vegetable Dumplings £6.8
B i % 1% P

27.| Pork Siu Mai £6.6
MEKE

28. | Scallop Dumplings £78
B T 1R

29. | Hong Tiong-Style Char Siu Bao £6.6
W T

30. | Custard Buns £6.6
ERMER @

s RECOMMEND @VEGETABLES J SAVORY SPICY
FREMABRHSE EIrHBBEUEME

The images in this menu are for reference only. The actual dishes served will take precedence.
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33. | Taro and Bok Choy Soup

FIHXT ®
C1Small. Portion for One /N3 | 1 £4.8
[arge. Portion lo Share ~ x# £10.8

34. | Pork Stomach and Chicken Soup

R A S i
C)Small. Portion for One /M5 /41 £78
Cltarge. Portionlo Share k% £19.8

35. | ‘Winter Melon and Spare Ribs Soup

2K HEE
C1Small. Portion for One /15 | 5 £6.8
Cfarge. Portion to Share 3 £15.8

36. | Tielp, Totus Root, and Spare Ribs Soup

BHEEBHFG
CSmall. Portion for One 15 | B £6.8
Cltarge. Portion to Share X% £15.8

s RECOMMEND P VEGETABLES _J) SAVORY SPICY

AHEEMAERNHESE LREGBLSMNE
The images in this menu are for reference only. The actual dishes served will take precedence.






37.| Kung Pac Prawns £16.8
AT % B R K 95 ™

38. | Tiger Prawns with Deep Fried
Breadcrumbs £18.8
EWER KM ™

39. | lebater £58.8
9 K 7o 4F
O Add Noodle IR £15

Chooae How to Cooks:
priz=dmli

©Ginger and Spring Onion | £7%
O 8picy | E5&

4(). | Brown Crab £22.8

i f1 8 ™
Choose How to Cook:

MERRCIBE .
©Ginger and Spring Onion | £%

© Stir-Tried with Rice Cake | FE£1D

o Typhoon Shelter Style | &R
oCurry | g

O 8picy | i

it il £24.8

fifi B ™
Choose How to Cook:

RO

© Steamed with Hunan Chopped Chilli | #raR#i7E
©Steamed | &7

s RECOMMEND P VEGETABLES ~_j SAVORY SPICY

AEBAERNESE EiREEEUTY T
The images in this menu are for reference only. The actual dishes served will take precedence.






42.| Hunan-Style Steamed Sea Bass 43
.w—.«

with Fresh Chopped Chilli £24.8
0 U B J

Clfdd Noodle i) 3 £15
43. | Stir-Fried Beef Shank with
White Chitli £16.8
B 3R L 2 R P - J
Ak At £15.8
NG B J
44
e

45. | Stir-Tried Beef forta £18.8
18 Kb & 3 IR - J

46. | Stir-Fried Beef Tripe £16.8
1 W Jifg E it - J

47.| Spicy Water Boiled Beef with
Silken Tofu £18.8
KESTEME N - J

48. | Stir-Fried lamb Ribs with Deep
Fried Breadcrumbs £21.8
& W ¥ 4 - J

s RECOMMEND @D VEGETABLES _j SAVORY SPICY

THEEMABENESE ThHhDmIBELISENNE
The images in this menu are for reference only, The actual dishes served will take precedence.



49:+ Qay Tot feog legd £22.8
b 47 Bk B ek JhR

50. | Clay Pot Beef Brisket with Beef
Tripe and Tendon £922.8

W 4 = B -

51. | Hunan-Style Steamed Dry Duck £19.8
i ok 2%

52. | Hunan-Style Boiled Butter Chicken £19.8
2 K & By 1

53. | Garlic Flavered Chicken Teet with

Preserved Vegetables £16.8
& T RGN -

54. | Stir-Fried Dried Radish with
Cured Meat £719.8
HPhTER

55. | Braised Pork Belly with

Quail £ggs £19.8
WHHEEMAER

s RECOMMEND @D VEGETABLES __j SAVORY SPICY

FEPEERREEZE ERERBLUENAE
The images in this menu are for reference only. The actual dishes served will take precedence.



s RECOMMEND

56. | Hunan-Style Stir-Fried Pork

N R R

57. | Stir-Tried Spicy Pig Trotter

BWEAWE

58. | Steamed Pork

Slices with Glutinous Rice Flour

EEMEREN

59. | Sour Pickled Tong Beans with
Minced Pork

LGRS

60. | Pounded Fresh Chilli with
Preserved Duck Egga

16 IR WL R R

61. | Braised Pork Belly Served with

Gua Bao

R RE #1118

62. | Signature Hunan-Style Stir
-Fried Mived Vegelables!

Th—R#E

&P VEGETABLES _jj SAVORY SPICY

FHEEMABRRHESE ZHREEIEUSENRE

The images in this menu are for reference only, The actual dishes served will take precedence.



65.

66.

67.

T 4% B8 7 s & I®

Dry Pot Potate and otus
Root Slices £16.8

THREIEWH I®

THESE - I®

Dry Pot Duck

£18.8
T 53 1 i o |
.| Dry Pot Pork Initestines with
Chinese Pickle £18.8

T 4 B 32 HA o J

s RECOMMEND @D VEGETABLES _j SAVORY SPICY

THEEMABENESE ThHhDmIBELISENNE
The images in this menu are for reference only, The actual dishes served will take precedence.



68. | Vegeterian Stir-Fry Pot £18.8
@

70.

5 & i

(Lotus Root Slices, Potato Slices,

Cloud Ear Fungus Mushrooms, Cucumber Strips,
and Tofu Skin)

(#R. TE8H. BKE. BR&E. BT)

Deluxe Stir-Try Pot £32.8
FREBH - J

(Prawns, Hand-Crafted Fish Balls, Mussels,

Beef Brisket, Lamb Rolls, Luncheon Meat, Lotus Root Slices,
Potato Slices, Cloud Ear Fungus Mushroom,

Cucumber Strips, and Tofu Skin)

(KiF. FIEB. HO. ¥E. BxE. 588, BF. £5H.
BAE. HR&E. BT

69. | Classic Stir-Try Pot £29.8
2 W7 w J

(Beef Brisket, Lamb Rolls, Luncheon Meat, Lotus Root Slices,
Potato Slices, Cloud Ear Fungus Mushroom,

Cucumber Strips, and Tofu Skin)

(FB. P¥EE. FRE. #F. 188, BAEH. 5R&E. B

b RECOMMEND @D VEGETABLES __j SAVORY SPICY

SHREFMABRNESE ZIRHEELUSRE
The images in this menu are for reference only. The actual dishes served will take precedence.







71. | Sizzling Black Pepper Beef £15.8
BHREMRFRN ™

BB A N J

73. | Crispy Dried Shredded Beef £13.8

BT 422

74.| Ginger and Spring Onion Beqf

£13.8
=HB4H
75. | Sizzling Stir-Fried Tamb with
Spring Onion £15.8
BHRAEEN -
76. | Stir-Fried lamb £14.8
N L EFE ¥

BWRFEH

s RECOMMEND ~ @PVEGETABLES __J SAVORY SPICY

THEEMHBRFIHESE EREaBEUTHRE
The images in this menu are for reference only, The aclual dishes served will take precedence.



Chicken &
Pork Selections




78.

79.

80.

81.

82.

83.

84.

85.

Sizzling Black Bean Pepper Chicken £14.8
1188 WG Py

ERBT

Stir-Tried Spicy Chicken with

Crispy Rice Cake £18.8
R e J
Pineapple Sweet and Sowr Chicken £14.8

¥ % I g g

Curry Chicken £14.8
I WE 35 g

Pineapple Sweet and Sowr Pork £14.8
% 5 1 U Py

HETE®A

Crispy Sweet and Sour Pork £15.8
[REWEAN il

s RECOMMEND ~ @PVEGETABLES _J SAVORY SPICY

FHEEMABRNHSE TiRdaiELASED L
The images in this menu are for reference only. The actual dishes served will take precedence.






86.

87.

88.

89.

90.

91.

Sizzling Tamago Tofu £13.8
HHEEFIE - @
Mapo-Toju £10.8
HETR J
Stir-Fried Chive with Dried Tofu £13.8
EXPET @
Northeast-Style Braised Cabbage
with Tofu £13.8
PeIASE 3 Beh ] - ®
FRNUZEY ®
Stir-Fried Potaloes, flubergine
and Peppers £10.8
ity = ¥ @

88

s RECOMMEND

92.

93.

94.

95.

96.

97.

Stir-Tried rlubergine
and Green Beans

£19.8

fii 8 2 10 - ®

mEtow I®
Stir-Fried Water Spinach

it ettt £14.8
HEZDE ®

W R o
Stir-Fried Hand-Torn Cabbage £12.8
FHAEER I®
Stir-Fried Cos Tettuce with

Chopped Chull £10.8
B K ER I®

&P VEGETABLES _jj SAVORY SPICY

THEEMABENESE ThHhDmIBELISENNE
The images in this menu are for reference only, The actual dishes served will take precedence.



HunanSignature
Noodles & Rice Noodles

e




2 1 1 m ™

Chooae finy Two From The Following:

{Eavi ¥ WS

©Chicken (with Green Beans, Potaloes, and Handmade Noodles) ( S8F ( S, +5., FTEE)
©Pork Riba (with Green Beans, Potatoes, and Handmade Noodles) | HfS (S, +5. FIESE)

99, | Hunan-Style Rice Noodles with 100. | Jinahi-Style Braised Beef
Marinated Broth £13.8 Rice Noodles £13.8
W) B R i AR SR i
T8 H B - J SRFEIER

7l of the below can be added separalely.

LU BB n] BRI

&utra Toppings | sk
OTaiwanese Style Sausage BB £2.8
(1 Five-Spice Beef REFH £3.2
O Braised Pork Mo S A £3.2
O Tea-Marinated Eggs ®HE £18 @
CHunan-Style Spicy Mashed Potatoes Bk LR £18 J®
O Sour Pickled Tong Beans B £18 @
[ Spicy Diced Radishes BE T £18 J®
[ Shredded Potatoes +a4 £18

s RECOMMEND @D VEGETABLES _j SAVORY SPICY

THEEMABENESE ThHhDmIBELISENNE
The images in this menu are for reference only, The actual dishes served will take precedence.






103.

104.

105.

106.

107.

108.

109.

Malaysian-Style Dry Fried
Beef Hor Fun

1R 3l T 0 4 3

£12.8

Singapore-Siyle Fried Vermicelli
2 3% K B

£12.8
@

Stir-Fried Noodles with
Shredded Chicken
G 22 %0 [

£12.8

FRW M@

Stir-Fried Crispy Noodles with
Mived Vegetables
7% 3 M T - ®

£12.8

Stir-Tried Crispy Noodles with
Seafood
5 B i

£13.8

Prawn and Pork Dumplings

with Chinese Cabbage £9.8

= BoKiR

s RECOMMEND

110.

Pork Wontona in Spicy Chilli
il Sauce

£9.8

M F J

£13.8

111. ‘ X0 Sauce Fried Rice with Caviar
X0 FH M ™

Char Siu Fried Rice
W B

112. £10.8

113. | Sour Pickled Cabbage Fried Rice

eI @

£5.8

114. | Signature &gg TFried Rice.
Portion for One

HEEON M @

£4.8

115. ‘ Thai Jasmine Rice. Portion for One £3.2
FEFKDK B ®

&P VEGETABLES _jj SAVORY SPICY

THEEMABENESE ThHhDmIBELISENNE
The images in this menu are for reference only, The actual dishes served will take precedence.



116.

117.

118.

119.

120.

Brown Sugar Rice Cake £8.8
ERIEIR R - P

Caramelized Pumpkin with
Sweet Syrup £10.8
WD SR @

Osmanthus Wine Glutinous Rice
Balls. Portion for One £4.8
18 BT ®

Mango Pomelo Sago.
Portion for One £5.8
v - P

Tce Cream

K 3Lk 3K @
Select 1iny 3 Scoops From The Following Oplions:
{Fi%E3NkH =Tk

© Maicha | 5%

o%Vanilla | &

oStrawberry | £%

©Chocolale | 15551

£5.8

i RECOMMEND ~ @PVEGETABLES _j SAVORY SPICY

FHEEMAEBRIHSE TirdaiELAM L
The images in this menu are for reference only. The actual dishes served will toke precedence.
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FIERY FLAVORS

176-178 Lower Road,London,SE16 2UN
02033453327

www.fieryflavors.co.uk / info@fieryflavors.co.uk

(§) @fieryflavorsuk
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