O

SONG Ql

LUNCH

0O

NY

S

SRR RGN NON-RN-N-RaN

HEE R
STEAMED (2¢rcs)

SWEET POTATO, CORIANDER & SESAME DUMPLING 10
EE R

KUNG PAO CHICKEN DUMPLING 12
T b A

HOUSE SIGNATURE CHICKEN & LEMONGRASS DUMPLING 13
FemoBab

VEAL TOBAN CHILI DUMPLING 14
T NS

BEEF, THAI BASIL & MUSHROOMS DUMPLING 14
£ PP

JUICY BEEF DUMPLING 15
5

THAI BEEF SATAY DUMPLING 16
b A

TOBIKO & PRAWN SHUMAI 13
BT

PRAWN HAR GAU & CHIVES 15
BELT AL A

LANGOUSTINE DUMPLING 16
P A NN

KING CRAB DUMPLING 17
BELRR AL

STICKY RICE WITH PEKING DUCK, LOTUS LEAF 18
Lk A

CRISPY

WILD PRAWN WONTON (2pcs) 15
4R &

CRISPY DUCK ROLL (1rc) 9
g%

SONG QI CRISPY VEGGIE ROLL (1rc) 7
IRy

BEEF SAMOSA (2pcs) 19
FEFLE &

SESAME PRAWN TOAST (2pcs) 15
Kk EdT i L

GRILLED (2¢rcs)

CHICKEN, LEMONGRASS & THAI CHIVES GYOZA 14
4 Fphapek

— STARTERS ——ms

ia

CRISPY SQUID
o DRY SATAY POWDER /b ¥ 3T7R7) & & fiffe 27
e CURRY POWDER & SEAWEED £ /) fi¥#t 25
MANGO CRISPY BEEF FILLET 29
R ek
— SALADS —m——
nE
SESAME CHICKEN SALAD 24
ACER LR
SONG QI DUCK SALAD 27
FREE R
o
SMOKED CHICKEN HOT & SOUR SOUP 19
BAL IR
PRAWN WANTAN SOUP 25
Bk BF
KING CRAB & SWEET CORN SOUP 28
FOPERA 4

=%

FROM MONDAY TO FRIDAY ONLY

i

PERSONAL NOODLE SET MENU

b

€29

WITH THE PERSONAL NOODLE,
CREATE YOUR PERFECT DISH
BY CHOOSING YOUR NOODLES & YOUR SAUCE.
SERVED WITH A SESAME CHICKEN SALAD & A GLASS OF WINE.

NOODLES
TAIWANESE VERMICELLI PE R
JAPANESE UDON NOODLES pP;VE %G
LANZHOU LAMIEN NOODLES I RP G
VIETNAMESE HO FUN NOODLES ks £ Pk
SAUCES
WOK FRIED MUSHROOMS, 2 b Bt d@

WITH SOYA SAUCE & BLACK PEPPER

SMOKED CHICKEN, OYSTER SAUCE,
EDAMAME & BEAN SPROUTS

T B RHE
SPICY WOK FRIED BLACK ANGUS BEEF, 2 -+ Vjpfi@
BEAN SPROUTS & CHINESE CHIVES

WOK FRIED TIGER PRAWNS
WITH XO SAUCE

X0 ) Ak

DIM SUM LUNCH SET MENU
[ 1N

€29

SESAME CHICKEN SALAD
E TN
+

BEEF, THAI BASIL & MUSHROOMS DUMPLING (2)
£ FA P A
+
PRAWN HAR GAU & CHIVES (2)
BELT AL A
+
KUNG PAO CHICKEN DUMPLING (2)
T e
+
CHICKEN ROLL WITH LEMONGRASS (1)
554
+
PRAWN WANTAN SOUP (2)
Bk B F
+
GLASS OF WINE

EER

—< ALL IN ONE LUNCH SET MENU >—

“RERGI2exE)
€35

SESAME CHICKEN SALAD
T
+
PRAWN WANTAN SOUP (2)
W= 5E
+
DISH OF THE DAY TO CHOOSE
* MEAT P #
* FISH 4.
+
STEAMED JASMINE RICE
b AR
+
GLASS OF WINE
R

5P

CONCEPT by RICCARDO GIRAUDI

= — NOODLES =r—r-

%6 1%
) CRISPY LOBSTER NOODLES ' 69
TG
BEEF HO FUN NOODLES 35
Ty e
SHRIMP & CHILI PAD THAlI HO FUN NOODLES 29
THRTEN VPR
SPICY SINGAPORE VERMICELLI 26
FTVERR B b
——————— T IR e —
i F
TRADITIONAL SWEET & SOUR CHICKEN 29
e &
WOK=FRIED CHICKEN, 29
IN CHINESE HONEY PICKLED GINGER GLAZE
£ R P
WOK=FRIED CHICKEN, WITH CHILI & CASHEW NUTS KUNG PO 29
PR Ao O
INDONESIAN STYLE SPICY IBERIAN PORK & GREEN CHILI 39

EIEEV S NE R 1biN

STIR-FRIED BEEF SKIRT, WITH GINGER & SPRING ONION SAUCE 38

E S
SIGNATURE SONG QI BLACK PEPPER BEEF 38
R S A
CHINESE BLACK PEPPER ANGUS BEEF FILLET 49
LR CVIRVE =S U
WAGYU BEEF FILLET, WITH BLACK PEPPER SAUCE 105
B AT et 2R F
WAGYU BEEF FILLET, WITH PIRI PIRI SAUCE 105
Bl Aot FEAF
TRADITIONAL SWEET & SOUR PRAWNS 32
faadir =
BLACK TIGER PRAWNS, 32
WITH CLASSIC CHINESE BLACK BEAN SAUCE
B R BT =
CHILEAN SEA BASS, 54
WITH SPICY TAMARIND PIRI PIRI SAUCE
FRFRF v A 167E
STEAMED CHILEAN SEA BASS FILLET, WITH GINGER SAUCE 57
%8 A {lerd
= VEGETARIAN
EEE G
STIR=FRIED SHIITAKE MUSHROOMS & VEGETABLES, 16
WITH PIRI PIRI SAUCE
FSPICINERT S
SEASONAL CHINESE VEGETABLES BOK CHOY WITH GARLIC 19
FVEF, D F
STIR-FRIED ASPARAGUS, LOTUS ROOT, CHINESE CELERY, 25
GARLIC & CLOUD EAR
FRTRYEH
CLOUD EAR MUSHROOMS WITH GINGER 19
R IR R
STIR-FRIED PLANT BASED CHICKEN TENDERS, \” 26
WITH BLACK PEPPER SAUCE
2 v & ik
BRAISED HOME—-MADE TOFU & ROSA BIANCA EGGPLANT, 24
IN BLACK BEAN SAUCE & CHILI
LA 2
xﬁét ;?:

STEAMED JASMINE RICE 7
SPRING ONION & EGG FRIED RICE 10
JORE LS
EDAMAME & XO SAUCE FRIED RICE 14
B & X0%)j#%
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