
Please note prices are inclusive of 20% VAT. 
A 12.5% discretionary service charge will be added to your bill.

Please inform our associate if you are allergic to any ingredients.

The story of The House of Ming revolves around the Ming 
nobility who travelled the globe to introduce the culture and 
cuisine of their dynasty to the known world. Apart from the 
cuisine, the Ming nobility brought botanicals, such as Ginkgo 
leaves, a sacred concept of yin and yang symbolising 
longevity and vitality, to the people they met. With the ever 
expanding trade route that was a large part of the Ming 
dynasty's reign, the Ming nobles were able to chart out new 
areas. Allowing them to spread the intricacies of their culture 

and dynasty even further.
 

The House of Ming in London continues that journey by 
bringing the rich culture, history, and most importantly, 
cuisine from across China, while imbibing the hospitality and 

values of its storied counterpart in India.
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List of Allergens:

Molluscs Eggs Fish Lupin Soya Milk Peanuts GlutenCrustaceans Mustard Nuts Sesame Celery Sulphites
MILKSO2

VeganIndicates spice levelChef’s Signature
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VEGETARIAN | £80

Smoked Edamame              |60 kcal  

Crystal Pickled Vegetables                  |49 kcal  

Lotus Stem Honey Chilli           |67 kcal

Hot & Sour Soup              |64 kcal   
With Wood Fungus Tofu

Duet of Asparagus          |39 kcal 

Ma Po Tofu            |69 kcal

Stir Fried Chinese Greens      |84 kcal  

Burnt Garlic Jasmine Fried Rice with Vegetables           |116 kcal  

Hakka Noodles with Vegetables                |216 kcal

Mango Sago & Pomelo          |67 kcal 

Chocolate Marquise      |149 kcal  
Caramelised Pineapple, Mandarin Gel, Pineapple Filo
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NON - VEGETARIAN | £80

Prawn & Scallop with Chiniang Caviar 
             |66 kcal  

Prawn Har Gao              |74 kcal  

Tai Chin Kai Chicken         |147 kcal 

Hot & Sour Soup                  |64 kcal   
With Wood Fungus Tofu & Chicken

Roast Duck in Black Truffle Oil Sauce          |166 kcal  

Sichuan Wok Fried Chilli Chicken          |235 kcal 

Stir Fried Chinese Greens      |84 kcal  

Burnt Garlic Jasmine Fried Rice              |116 kcal  

Hakka Noodles with Chicken               | 216kcal

Mango Sago & Pomelo          |67 kcal 

Chocolate Marquise      |149kcal  
Caramelised Pineapple, Mandarin Gel, Pineapple Filo

                 


