
S o m e  o f  o u r  d i s h e s  m a y  c o n t a i n  c e l e r y ,  c e r e a l s / g l u t e n ,
c r u s t a c e a n s ,  e g g s ,  f i s h ,  l u p i n ,  m i l k ,  m o l l u s c s ,  m u s t a r d ,  n u t s ,

p e a n u t s ,  s e s a m e / s e e d ,  s o y a  a n d  s u l p h u r  d i o x i d e .

I f  y o u  a r e  a l l e r g i c  t o  a n y  o f  t h e s e  a l l e r g e n s ,  p l e a s e  i n f o r m
y o u r  s e r v e r  b e f o r e  o r d e r i n g .

 c o n t a i n s  n u t s   
s p i c y

v e g e t a r i a n
c o n t a i n s  l a r d

A l l  P r i c e  a r e  i n c l u s i v e  o f  V A T .

P l e a s e  n o t e  t h a t  w e  h a v e  a  m i n i m u m  s p e n d  p o l i c y  o f  £ 1 0 . 0 0
p e r  p e r s o n .

A  d i s c r e t i o n a r y  1 2 . 5 %  s e r v i c e  c h a r g e  w i l l  b e  a d d e d  t o  y o u r
b i l l  w h i c h  w i l l  b e  s h a r e d  f a i r l y  a m o n g s t  t h e  t e a m  w h o

p r e p a r e d  a n d  s e r v e d  y o u r  f o o d  t o d a y .

C h e q u e s  a r e  n o t  a c c e p t e d  b u t  D e b i t  &  m o s t  C r e d i t  c a r d s  a r e
w e l c o m e .

I M P E R I A L  C H I N AI M P E R I A L  C H I N AI M P E R I A L  C H I N A

D e s s e r t  M e n uD e s s e r t  M e n uD e s s e r t  M e n u

H O T  B E V E R A G E S

p e r  p e r s o n  £ 2 . 5 0

J a s m i n e
P u - E r h
C h r y s a n t h e m u m  
T i e g u a n y i n
O o l o n g
P u - E r h  C h r y s a n t h e m u m  M i x   

E n g l i s h  B r e a k f a s t  T e a
C a f f è  l a t t e
C a p p u c c i n o  
F i l t e r  C o f f e e
E s p r e s s o
D o u b l e  E s p r e s s o
 

£ 2 . 8 0
£ 3 . 5 0
£ 3 . 7 0
£ 3 . 2 0
£ 3 . 0 0
£ 4 . 0 0
 

C H I N E S E  T E A  T E A  &  C O F F E E



D 5 3  ⾹芒凍布甸  £ 5 . 4 0

D 8 7  杞⼦桂花糕  £ 5 . 6 0
Coconut & sweet osmanthus jelly 

Red bean & coconut pudding 

D 8 2  紅⾖椰汁糕  £ 5 . 6 0  

Mango pudding 
Silky smooth and fruity, made with sweet 
mango purée and served chilled with a 
creamy drizzle of evaporated milk.

Velvety, sweet coconut milk layer atop 
an earthy red bean base. Lightly firm and 
perfectly balanced.

A fragrant, floral jelly paired with a 
creamy coconut milk layer

Juicy whole lychees preserved in a light, 
sweet sugary syrup. Serve chilled over ice.

Jasmine green tea-flavoured
jelly topped with fruit jelly
cubes 

D 1 0 5  果味啫喱綠茶凍杯  £ 5 . 4 0

D 1 0 6  香濃⿊芝⿇⾖腐花  £ 5 . 4 0
Tofu-fa pudding topped with 
roasted black sesame purée 

D 1 0 7  脆皮炸椰⾹奶卷加雪糕  £ 6 . 8 0
Deep fried crispy milk rolls with
vanilla ice cream

A botanical green tea jelly base, topped 
with a colourful assortment of sweet, 
fruity jelly cubes.

Featuring crispy, golden-brown pastry rolls 
filled with a warm, gooey milk custard, perfectly
paired with vanilla ice cream

Lychees in sweet syrup
1 0 4  糖水荔枝  £ 5 . 4 0

DESSERTS

Velvety yet silky and nutty. Tofu-fa is Chinese silken
soybean pudding and highly popular! Served chilled.

1 1 0  G E L A T O  雪糕  £ 5 . 5 0

EXTRA TOPPINGS £ 1  EACH 
WAFER CURL 
HUNDREDS AND THOUSANDS SPRINKLES
MILK CHOCOLATE SPRINKLES
MINI MARSHMALLOWS 

Natural Frozen Yoghurt
Gluten – Free Yoghurt 
174 Calories

Mango Sorbet  
Vegan 
126 Calories

Chocolate 
Gluten - Free 
206 Calories

Salted Caramel 
Gluten – Free 
189 Calories

Strawberry Sorbet  
Vegan 
136 Calories

Vanilla
Gluten – Free 
210 Calories

Ve g a n  


	HOT BEVERAGES
	CHINESE TEA
	TEA & COFFEE
	£2.80 £3.50 £3.70 £3.20 £3.00 £4.00

	IMPERIAL CHINA
	Some of our dishes may contain celery, cereals/gluten, crustaceans, eggs, fish, lupin, milk, molluscs, mustard, nuts, peanuts, sesame/seed, soya and sulphur dioxide.
	If you are allergic to any of these allergens, please inform your server before ordering.
	contains nuts   spicy vegetarian contains lard
	All Price are inclusive of VAT.
	Please note that we have a minimum spend policy of £10.00 per person.
	A discretionary 12.5% service charge will be added to your bill which will be shared fairly amongst the team who prepared and served your food today.
	Cheques are not accepted but Debit & most Credit cards are welcome.
	Dessert Menu
	Mango Sorbet   Vegan  126 Calories
	Strawberry Sorbet   Vegan  136 Calories


	DESSERTS
	D53 ⾹芒凍布甸 £5.40
	Mango pudding
	Silky smooth and fruity, made with sweet  mango purée and served chilled with a  creamy drizzle of evaporated milk.


	D82 紅⾖椰汁糕 £5.60
	Red bean & coconut pudding
	Velvety, sweet coconut milk layer atop  an earthy red bean base. Lightly firm and  perfectly balanced.


	D87 杞⼦桂花糕 £5.60
	Coconut & sweet osmanthus jelly
	A fragrant, floral jelly paired with a  creamy coconut milk layer


	104 糖水荔枝 £5.40
	Lychees in sweet syrup

	D106 香濃黑芝麻豆腐花 £5.40
	Tofu-fa pudding topped with  roasted black sesame purée
	Velvety yet silky and nutty. Tofu-fa is Chinese silken soybean pudding and highly popular! Served chilled.


	D107 脆皮炸椰香奶卷加雪糕 £6.80
	Deep fried crispy milk rolls with vanilla ice cream
	Featuring crispy, golden-brown pastry rolls  filled with a warm, gooey milk custard, perfectly paired with vanilla ice cream


	110 GELATO 雪糕 £5.50
	Vanilla Gluten – Free  210 Calories
	Chocolate  Gluten - Free  206 Calories
	Juicy whole lychees preserved in a light,  sweet sugary syrup. Serve chilled over ice.
	Natural Frozen Yoghurt Gluten – Free Yoghurt  174 Calories
	Salted Caramel  Gluten – Free  189 Calories

	D105 果味啫喱綠茶凍杯 £5.40
	Jasmine green tea-flavoured jelly topped with fruit jelly cubes
	EXTRA TOPPINGS £1 EACH  WAFER CURL  HUNDREDS AND THOUSANDS SPRINKLES MILK CHOCOLATE SPRINKLES MINI MARSHMALLOWS
	A botanical green tea jelly base, topped  with a colourful assortment of sweet,  fruity jelly cubes.




