
FROM THE WOK

Citrus Mandarin beef with garlic and scallions  £15.00

Beef tenderloin with black pepper  £19.00

Country chicken Shanghai style  £11.50

Kung-po chicken  £11.50

Chicken in sweet vinegar  £9.50

Twice cooked pork  £9.50

Prawns with chilli & black beans  £16.50

Jumbo prawns with ginger  £20.00

Three seasonal greens (v)  £7.50 

FROM THE FIRE

Dry fried lamb with cumin  £14.00

Tofu family style (v)  £8.50

Diced chicken with ginger, scallion and sesame  £12.00

Kung-po shrimps  £16.50

Pak choi and three mushrooms clay pot (v)  £9.00

Fried sea bass in Shanghai sweet and sour sauce  £16.00

Seasonal vegetables (v)  £7.50

Crispy aromatic duck (1/2 duck)  £19.50

Steamed fish fillet of the day in light soy  £13.00

Scallops with black beans  £14.50 

RICE AND NOODLES

Chef Wu’s tiger prawns and Shanghai noodles £15.50

Singapore Cricket Club noodles  £10.40

Vegetable stir fried noodles (v)  £8.50

Fried rice Yangzhou style  £8.50

Shrimp fried rice  £10.00

Egg fried rice (v)  £4.50

Plain rice (v)  £2.50

Sticky rice (v)  £4.50

Organic brown rice (v)  £3.50 

(v) Vegetarian. All prices are inclusive of VAT.  
An discretionary 12.5% service charge will be added to your bill. 

CHEF’S 5 COURSE  
TASTING MENU 

£45.00 PER PERSON 

Prawn har gao

Soft shell crab in chilli mayonnaise

Tea smoked duck salad

Chilled drunken chicken  
in Shao Hsing wine 

Jumbo prawns with ginger
Dry fried Sichuan green beans (v) 

Dry fried lamb with cumin
Gai lan with garlic (v) 

Beef tenderloin with black pepper
Yangzhou fried rice 

Club Coconut Custard with mango  
and lychee coulis

OUR SICHUAN CUISINE  
 
Thank you for choosing to dine at the
Chinese Cricket Club - named in honour of
the Chinese National Cricket team, who
played their first international match in 2009.
Chinese Cricket Club is a relaxed dining
experience offering an extensive range of
oriental Sichuan and Dim Sum specialities
with a modern twist. 

Introduced into China over 300 years ago,
the seven basic Sichuan flavours are: hot,
spicy, sweet, sour, savoury, bitter and aromatic
with staple seasoning of garlic, seasame, chilli
and fragrant Sichuan peppers.
 
Tailored to suit all palettes, each recipe has
been created with passion and creative flare,
resulting in a host of dishes that are unique in
flavour and taste.
 
We hope that you enjoy the experience and
look forward to seeing you again soon.



DESSERTS

Dark chocolate served with basil and wasabi ice cream  £7.25

Dragon fruit jelly served with champagne sorbet            £7.25

Lychee terrine served with lychee sorbet   £6.80

DESSERT WINE 1/2 bottle Glass

Domaine des Quarres, Coteaux du Layon £20.00

Château de Stony Muscat de Frontignan  £20.00    £7.50

Finca Antigua Moscatel Naturalmente Dulce £22.00

 
PORT, ARMAGNAC & CALVADOS bottle Glass

Remy Martin VSOP   £10.00

Janneau VSOP   £6.00

Hine Antique   £7.00

Pere Magloire VSOP  £6.00

Remy Martin XO  £18.00

Ferreira LBV £40.00  £7.50

Ferreira 95 £75.00  £12.50 

COFFEE & TEA

Espresso  £2.20

Americano  £2.50

Cappuccino  £3.00

Peppermint / Camomile / Fresh mint tea  per pot £2.50

Jasmine / Oolong tea per pot £3.50

LIQUEURS

Baileys £6.00

Cointreau £6.00

Grand Marnier £6.00

Drambuie £6.00

Southern Comfort £6.00

COLD PLATES

Cloud ear mushroom salad (v) £4.50

Chilled pork belly in Sichuan garlic and chilli  £8.00

Chilled drunken chicken in Shao Hsing wine  £8.50

Tea smoked duck salad  £9.50

Hot and numbing chicken  £11.00 

HOT PLATES 

Fried tofu with salt and pepper (v)  £6.50

Dry sautéed green beans (v)  £6.50

Chilli squid with Sichuan pepper  £6.90

Potato with Sichuan chilli (v)  £7.50

Asparagus with soy butter (v)  £8.00

Crispy chilli beef  £10.90

Prawns with chilli and Sichuan pepper  £10.00

Soft shell crab with chilli mayonnaise dressing       £11.00 

SOUPS

White miso soup (v)  £5.00

Won ton soup £5.80

Hot and sour soup £5.80

Corn-fed chicken and corn soup  £5.80 

DIM SUM SELECTION

Prawn and pork sui mai £5.00

Chicken wor tip  £5.00

Wor tip (v)  £5.00

Steamed pork bun  £5.00

Prawn and chive dumplings  £5.00

Crispy duck spring rolls  £5.00

Prawn toast £5.00

Prawn har gao  £5.00

Chef Wu’s dim sum selection (7 pieces) £11.50

CRICKET CLUB DISHES

Dry sautéed green beans (v)  £8.00

Ma po tofu  £8.50

Sichuan spiced aubergine (v)  £8.90

Crispy orange chicken  £10.50

Slippery chicken with spinach  £12.00

Crispy orange beef  £14.50

Hunan lamb with scallions  £15.50


