Welcome to
Lian Oriental Restaurant

We have been serving Chinese food
for over four decades and pride
ourselves on creating dishes
prepared with exacting care
using only the finest
produce available

Our menu includes such diverse
inspiration as Pekinese,
Szechuan and Malaysian cuisine

The Lian team are always
delighted to discuss the menu
with you and recommend a
compatible wine from our cellars.

Bon Appetit !!

If you suffer from allergies regarding -
* Celery, % Gluten, %: Crustaceans, <& Eggs, «® Fish,
eELupin, (& Milk, @@ Molluscs, 2 Mustard, Nuts,
s#% Peanuts, &-Sesame Seeds, 4z Soya or 4 Sulphur Dioxide,
Please advise us before placing your order

Sauces Containing Gluten: Gluten Free Sauces:
Safay, soya, yellow bean, black bean, oyster, Sweet & sour, ketchup, sweet chilli, plum,
Szechuan, hoi sin & barbeque honey, curry, chilli sriracha
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Lian Set Menu

(Minimum Otder 2 Petsons)

Dynasty Feast................... £35.00 pcx pesson
Mongolian Lamb

Tea Smoked Chicken

Crispy Duck & Pancake

King Prawn with Chilli & Garlic
Diced Chicken with Cashew Nuts
Stir Fried Peking Mixed Vegetables
Singapore Rice Noodle

Toffee Apple
China Tea

Imperial Banquet..................... £45.00 pe: person

Sauted King Prawn Spiced Salt

Smoked Fish a la Peking

‘Five Spices’ Beef Slices

Fried Crispy ‘Seaweeds’

Crispy Duck & Pancake

General Tseng’s Chicken, Chilli & Pepper
‘Dragon Prawn with Scallops ‘Sea Spices’
Pat Choy with Mushrooms

Singapore Rice Noodle

Toffee Apple
China Tea

Go urmet’s ]hble ....................................... £70, 00 per person
Peking Ravioli in Hot Red Pepper Sauce
Chicken & Nuts Wrapped with Lettuce
Squids with Szechuan Peppercorn Salt
Pickled Chinese Salad

Fresh Lobster with Ginger & Spring Onion
Crispy Duck & Pancake

Steamed Sea Bass

Deep Fried Shredded Beef with Chilli
Seasonal Vegetables

Singapore Rice Noodle

Toffee Apple
China Tea
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Hot Appetisers

Pau Pau Pan (for2)...uueeeeeeeeeeeeeeeeeeecereeeseesnrenessssanns £26.00

mixed hors d’oeuvres - tea smoked chicken, five spice sliced beef,
fried crispy seaweed & fried king prawn

Fried Crispy ‘Seaweed’ with Grated Fish................ £6.50
Sesame Prawn TOaSt Gueueereerevrevecieniieieieiniireieiinne £7.00
Deep Fried Minced Prawn Ballg..........ccccoveuviunences £7.00
Crispy King Prawn RollG.......cccvcuvivviviiniinciiniinne, £9.20
Fried King Prawn with Breadcrumbs c.................. £9.20
Stuffed Crab Claws with King Prawn ¢ (each)........... £8.00
Squids with Szechuan Pepper Corn Salt................ £9.20
Deep Fried Butterfly King Prawn 6.........ccecuevenee. £9.20
Steamed Fresh Scallops (with dip sauce) @) coueverevnecerenene. £20.00
Special Spring Roll wrapped with Lettucee............ £7.00
Spare Ribs Barbecued with Honeye.........ccocvunecncee £9.50
Sweet & Sour Won Ton 6 (prawn) eeeeeeeeeereeseeseeeneeenne. £6.00
Sauted King Prawn Spiced Salt ........cccoocvviivirnciance. £9.20
Fried Pork Choplette with

Szechuan Peppercorn Salt.........ccvcvevviviniicinnne, £10.00
Satay ChiCKen G.u.ueeeeeeeereveriereireieeeireineneceiseineinens £8.00
Tea Smoked ChickenG.......cueveeeececeneineecieincinennens £8.00
Mongolian Lamb .......cccveveinernereineinirerirecenenane. £11.95
Greenshell Mussels with Ginger &

SPLING ONION ... £10.20
Greenshell Mussels with Black Bean Saucee........ £10.20
Spring Roll with Ducks Liver & Plum Saucee....... £8.00
King Prawn with Sweet Chilli & Garlic Sauce....... £9.20
Chicken & Nuts wrapped with Lettuce .................. £8.00

Mixed Seafood with Caviar & Prawn Crackers.... £11.50
Soft Shell Crab with Salt & Peppet........cc.vevuuennee. £11.50
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Dim Sum

Grilled Peking Dumplings ¢ (pork)...c.cveveceeriecrriennns £7.50
Sai Mui Dumplings 6 (prawn & pork)....vueeervecrrierennece. £7.50
Peking Ravioli in Hot Red Pepper Sauce ¢ (bech .....£7.50
Steamed Peking Dumplings 6 (beet) ..cuvvvvecrriniennee £7.50
Paper Wrapped Prawn ¢ .....c.cvvvececiviniccininicicnnns £7.50
Steamed Har Kau Dumpling ¢ (prawn) c.veveececennenee £7.50
Char Siu Bun 6 (2 per portion) (pork) cv.veveveeruerereersererenns £7.50
Dim Sum Glutinous Rice 6 ......oeeveerneciernicncnnns £8.50

(sticky rice with chicken) (2 per portion)

(without meat)

Lian’s Vegetarian Hors d’Oeuvres (for2) ..........c.... £26.00
Deep Fried Tea Smoked Bean Curd, Spring Rolls, Crispy Seaweed
& Fried Peas with Szechuan Peppercorn Salt

Mushroom Bun 6 ......cccveeeveinninnicnccncenn, £7.50
Fried Bean Curd And Spiced Salt.........cccceveneece. £6.50
Sesame Bean Curd ToastG.......coeevevevverrnencncncnee £6.50
Vegetable Dumplings 6 .....cccevvveevvierniciviniicnneenns £6.50
Fried Peas with Szechuan Peppercorn Sal............ £6.50
Egg Fried Fresh Mange Tout.........cooveeevceciniecnnee £6.50
Deep Fried Tea Smoked Bean Curd 6 .................. £6.50
Pancake with Mashed Yame........coovvvviiiiicinnnnnee, £8.00




B & A Cold Appetisers

P4 28  Imperial Hors d’Oeuvres (for 2) coovuvveerrienieeeienn. £26.00

five spices sliced beef, smoked fish a la Peking, pickled Chinese salad,
spiced chicken with sesame oil

# 4= 29  King Prawn with Sesame Oil........ccocccvierrennnce. £9.20

& 30  Smoked Fish ala Peking ¢ ......cocoeuvevcuncrrncnincnee, £9.20

A % KW 32 ‘Five Spices’ Beef Slices G.evvevevrerereuernccrernieneee, £7.50

i & W 33  Szechuan Sliced Pork with Garlic & Chilli Sauce.£7.50
# 34  Spiced Chicken with Sesame Oil.........cccvvcunencenes £7.50

W 4 35  Pickled Chinese Salad..........cccooeueurivvnnniiinen £6.00

£ A Soup

; # 37 Szechuan Hot & SOUL SOUP ...vvevvveerrscierrreeessssirreee £6.50
ER% 38 Sweetcorn Soup with Chicken of Crab.......oc...... £6.50

# 39 Tom Yam Soup with Prawn or Chicken c.............. £6.50
fE & &% 41  SeaBass Soup with Chopped Coriandet (for2)...... £14.50
B # F 42 Crab Meat with Tofu SOUP...oovevvversserreesssrreessnne £6.50
7 43 WOn TON SOUP G uueevrnrerrrnreenmseessseessssssssssssssssnees £6.50

- A Feast On It's Own’

)

@ & 44  Braised Abalone with Mushroome.........cocoevereeence £90.00
B B 45  Crispy Belly Potk & Chat Sit oo [14.95
% 5L 46 Roasted Whole Suckling Pig (24 hours notice) «......... £210.00
¥ 7§ 47  Roasted Peking Duck ¢ (24 hours notice) cevevrvvnevenneee. £65.00

specially prepared barbecued duck, served with pancakes,
spring onion, cucumbers & bean sauce

T 48 Crispy DUCK..oooevvvsevsesnessesssssssssssssnssssnnn halt £30.00
........................................................................... quarter £15.00

specially prepared and marinated to satisfy a gourmet, served with
pancakes, spting onion, cucumbers & bean sauce

Bl 3 49  King Prawn with Chilli in Fresh Pineaple G......... £15.00
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Sea Food Dishes

Fresh LoDSter .eeueeeeieeeeeeeeeeeee et eeeeeeeeeeeeree e £50.00

Steamed
Baked in Ginger & Spring Sauce
Baked in Black Bean Sauce G

Baked in Spicy Chilli Ol
Quick Stir Fried Prawns .......ocveeeveneereereneceneenenne. £12.95
King Prawns with Honey & Black Pepper .......... £12.95
Szechuan King Prawn ... £12.95
‘Dragon Prawn’ ‘Sea Spices’ Flavoured

Whole Prawns with Scallops G........ccccoviuvciiinnnne. £12.95
Fried King Prawn with Chilli & Peanutsc............ £12.95
Steamed Sea Bass.......cooveeverniciennicicicenns £30.00
Braised Fish with Szechuan Bean Saucec............ £14.50
‘Five Willows’ Fish — Sweet & Sour ..o, £14.50
Fillet Sole with VInegar.........coccvevueivvivreiereiirerinns £12.95
Deep Fried Crispy Fish

with Honey & Black Pepper ........ccccocceuviiininice £14.50
Baked Stuffed Crab a la Hong Kong c.................. £14.00
Deep Fried King Prawn Wrapped

Wlth CflSpy Noodle ¢ (with sweet & SOUL SAUCE) vevvrererensnes £12.95
Poultry & Meat Dishes

Grilled Chicken, Lemon Sauce......c.oveueveeveeeneene. £11.25
Diced Chicken with Cashew Nuts G......ccoevvevneee. L11.25

General Tseng’s Chicken, Chilli & Peppers c.....£11.25
Shredded Chicken with Sesame & Vegetables....[11.25

Roasted Duck with Fresh Pineapple.........cc........ £12.95
Roasted Duck with Plum Sauce .......cocoveuevrrenienees £12.95
Chicken with Peanut & Chilli ¢ ...c.ovoevrevevceriecnnecn. £11.95
Deep Fried Shredded Beef with Chulli,

served in Bird’s Nest’ G .eevevereverercerneeneinerecinenane. £14.95
Deep Fried Crispy Beef

with Honey & Pepper........ccoocevvvivinicinicnnnnce. £14.95
Stir Fried Fillet Steak with Spices.......cccveveiuevence £21.00
Pork/Chicken Fillet in Sweet

& Sour Peking Style......cceveveinevniieineieineiniies £11.25
Bean Curd with Minced Beef & Chilli c............... L11.25
Szechuan Style French Beans Sauteed

with Minced Meat.......cveueeeerenencecreieieiniinenenne £11.25
Szechuan ‘Double Cooked’ Pork with

Cabbage & Pepper G .....ccuvvcineiieiiiinciiciiniane, £11.25

Deep Fried Chicken Wrapped
with Cl‘lSpy Noodle ¢ (with sweet & SOUT SAUCE) +eveeervrerereees 7{;1 1.25
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Sizzling Dishes

King Prawn in Black Bean Sauce ¢ (ot « ficrce)......... £14.95
‘Sea Spice’ Flavoured Seatood Mixed 6 (hot & pungent) £14.95

Chicken Fillets Sauteed with Black Bean Sauce......£12.95
Hunanese Lamb Slices with Spring Onion

& GINGEL Goovvrviriiiiiiiiccies i, £21.00
Beef & Chicken Fillets Sauteed with

OYStEr SAUCE Guuuevervrrririiiiieieieiieieiesieissisiennes £21.00
Fillet Steak with Black Bean Sauce 6 .....coceuvveveunnnces £21.00

Lian’s Vegetarian Dishes
g

Monk’s Mixed Seasonal Vegetables.............cceueueec.. £7.00
served & simmered in clay pot

Stir Fried Vegetables......c.vveeenecenerinerineeinceenne £6.00
Stir Fried Beansprouts & Mange Tout .........cc.e... £6.00
Stir Fried Chinese Seasonal Greens.......cceevveeeneene. £6.00
Sauce Stir Fried Coutgettes.......ovwuevrvereiecrenenne £6.00
Sweet & Sour Bamboo ShoOt........cveeevereerieiinnn. £6.00

‘Sea Spices’ Braised Egg Plants Szechuan Style ¢.. £6.00
Sizzling Fried Bean Curd with Black Bean Sauce ¢ ...£8.00

Crispy ChilliBean Curd 6......c.ceevverececvvincicicinnee £8.00
Braised Mushroom & Bamboo Shoot..................... £6.00
‘Sea Spiced’ with Three Kinds of Vegetable c........ £6.00
Chinese Mushroom with Greens..........cveevevreeeenece. £6.00
French Bean Foo Yung in Spicy Hot Sauce............ £6.00
Fresh ASparagus........cccvveiveininciniisinecniieiinenane, £8.00

Mange Tout with Mushroom..........cccceceviveiniinnne. £8.00
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Rice & Noodles

Baked Rice with Chicken in Fresh Pineapple.......£8.50
Baked Rice with King Prawn in Lotus Leaf........£11.50
Fried Rice With Egg......occovevnevinernececirecrinecriennes £7.50
Boiled RiCe....vuiiieeireriseeincecreneeeicseeeiseeieene £5.00
Singapore Rice Noodle.........cocvverernerirerieernirnenen. £8.50
Fried Noodle with Vegetables G ........ooceveveerevrinennen. £6.00
Special Fried RICe .....ovveviiriiciiriiiciniciciiien, £8.00
Mushroom Fried Rice.....covuevereineneniiriniinieieinens £8.00
Fried Udon with Mixed Seafood G.......ccoevuveureunecee. £11.50
Desserts
TOffee FLUIL G vuevereeereeirerieciseiseseeriesiiseeienieens £6.00
(8 picces, choice of apple, banana, raspberry)
Fresh Fruit. e, £7.00
Pancake with Mashed Beang.........coccoveveuveincininnee. £6.00
(mashed red kidney bean)
Toffee Fruit Flambe ¢ (Alcohol - Cointreau) vverevereererrerennes £9.50
LYChEC... i £5.50
Ice Cream Maity)..cveveeererreererererreererererererereserererereserenens £4.00
(2 scoops, choice of vanilla, chocolate, strawberry)
Ice Cream with Creme de Menthe (Dairy, Alcohol)........ £7.80
China Tea ({sismiiae (EA)) sooo0000000000000000000000000000000000000000080000000 7{:280 per person
COLECE vt £3.80
Kim’s Green Tea ..o, £5.00
For special occasions

we will be pleased to suggest
a Banquet Menu

including delicacies not regularly

served in the Restaurant






