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ALLERGY ADVICE

Most of our dishes contain GARLIC, SOYA, GLUTEN,
COOKING WINE & SESAME OIL.
Some of our dishes may contain these 14 allergens as follows:
If you have any allergies to these products, please inform us before
ordering. We will do our best to advise you.

Lupin Sulphur Dioxide Molluses Gluten

" Hot& Spicy W Vegetarian
All price includes VAT. Our dishes may contain MSG
Takeaway containers: £0.20 each / /b 884K £0.20



From Xi'an to London,

every dish tells a story
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MASTER WEI XI'AN

Hello, I'm Guirong Wei.

I have called London home for many years, but my journey began in Shaanxi, a region in
north-west China known for its rich culinary heritage and love of handmade noodles.

As a child, T spent many winter days watching my grandmother make Biang Biang
noodles in our family kitchen. I still remember the dough being stretched by hand across
the wooden board, the steam rising from the pot, and the aroma of chilli oil and aged
vinegar filling the room.

Back then, I could never have imagined that these familiar flavours would one day travel
thousands of miles and find a home here in London.

When I first arrived in the UK, I noticed that many people were familiar with Italian pasta
and Japanese ramen, yet very few had experienced the food of Shaanxi or understood the
deep connection our people have with noodles.

That inspired me to share a part of my home with a new audience. If a dish can tell the
story of a place, then the story I want to tell is the story of Shaanxi.

As the starting point of the ancient Silk Road, Shaanxi is a land shaped by history, culture
and extraordinary food traditions. Every noodle, every street snack and every family
recipe carries a story passed down through generations.

This menu is more than a list of dishes. It is an invitation to discover Shaanxi through its
flavours, and to experience the food, memories and traditions that have shaped my life.

I hope you find a dish that speaks to you today.

Welcome to Master Wei.
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In Shaanxi, every meal begins with a few cold dishes. They are
en the appetite, bring balance to

the table, and prepare you for the flavours to come.

Growing up, whenever family and friends gathered, cold dishes
were always the first to arrive. Before the hot food appeared,
and share a few small plates.
Simple as they may seem, these dishes hold some of my fondest

memories of home.

— Guirong Wei
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~ a Boneless Chicken in Ginger Sauce J

Served with cucumber, coriander, sesame oil and chilli sauce.
ESIE & £9.90

RERREPPHEXER. BRZFXAAR, HhEKMXE,
%’éiﬁ&i/lﬂﬁ’ﬂ%ﬁ, RELIZFHXK.

Inspired by my grandmother’ s cooking. The aroma of ginger and

soy sauce still reminds me of home and family gatherings.

Xi'An Hand-shredded
Chicken in Special

Spicy Sauce )

With green, red peppers, cucumber,

0 Xi’an Spicy Sliced Beef J

Sliced beef tossed with
cucumber and coriander in
chilli oil and sesame oil.

sﬁrirri:g om‘mj and bean sprout Vﬁl"i"f*‘* )
5 544 £4.90
£9.90

Cloud Ear Fungus
with Coriander ) @

Slippery black wood ear
mushrooms with chilli.

Row kT
£8.60

o Gluten salad J «#
| Chilled wheat gluten with house
chilli oil, cucumber, spring onion .
T
£8.60

o Cucumber Salad ) @ Slivered Potato Salad J @

with garlic, tomato, sesame
paste sauce and chilli oil

FHFEMN
£9.40

Shredded potato tossed with
chilli and vinegar.

Oci A

£8.60

Spicy Pig’s Ears
with Cucumber )

Thinly sliced pig ear tossed with
house chilli oil, garlic, spring

° Xi'An Beancurd Skin ) @

Poached tofu skin tossed with house
chilli oil, garlic, spring onion,

Cf.ri,a..n;;, - onion and fresh coriander.
iy 20 W) Bl
£8.60 ﬁ*‘f’%’ﬁl

£9.90

Xi'An Beef Tripe)
Poached beef tripe tossed with
house chilli oil, garlic, spring
onion, coriander.

Q Sesame Seaweed Salad *#

Refreshing seaweed salad tossed with a
light and fragrant sesame dressing.

SR ot S s
£8.60 HF i

£5.80
Combo Beancurd skin @ Edamame Beans™#
and BeefTripej Steamed edamame beans,
with chilli oil, garlic, lightly seasoned with sea salt.
spring onion, coriander. ENA
RF| 4 AR £5.80

£12.80



;@ % Hot Starters

The best meals have always been shared.
In Shaanxi, hot dishes are placed in the centre of the table for everyone to enjoy together. They arrive

fresh from the kitchen, bringing warmth, comfort, and flavour to every gathering.

Growing up, family meals were never about a single dish. They were about gathering around the
table, sharing food, and spending time with the people who mattered most.

More than just food, these dishes bring people together.

They represent warmth, connection, and the joy of sharing a meal.
— Guirong Wei
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Salt and Pepper Deep Fried Crispy Pork

Tender pork pieces, deep-fried until golden and
crispy, then seasoned with salt and pepper.

L4140

RFABRAIK
£4.90

kot s.
£12.80

Sweet and Sour Pork
Ribs with Sesame

sweet and sour glaze, finished
with sesame seeds.

wem e
£4.490

@ Wei’s Crispy Chicken Balls

Juicy chicken pieces, lightly coated
and deep-fried until golden, served
with chilli sauce and chilli powder.

Salt and Pepper Squid .
With onion, green and red peppers.

Tender pork ribs coated in a rich

1&‘

Chicken Spring Roll

bean-thread noodles.

BRIEG LA A
£7.90

[1¢)

Deep-fried spring roll filled
with vegetables and
bean-thread noodles.

IR AL
£7.50

@ Wei’s Xi’an Sweet
Potato Balls

Handmade sweet potato
balls, fried until golden with
a lightly crisp exterior and a
soft, chewy centre.

BRI EH I
£6.80

R Soups

Sweetcorn Soup
A comforting sweetcorn soup.

BRP £5.50

@ Tomato and Egg Soup ~#

A light and comforting soup with fresh
tomatoes and silky ribbons of egg.

I 27
£5.50

Bean-thread Noodles in
Seaweed Soup with Shrimp
A light and comforting soup with seaweed, coriander,
delicate glass noodles and tender shrimp.

KR
£5.50

@ Hot and Sour Soup) ]
A warming Chinese soup with a bold
balance of tangy and spicy flavours.

BRI
£5.50

Deep-fried spring roll filled with
chicken, carrots, vegetables and

Vegetarian Spring Roll ~#



Xi’an Street Food

Xi’an is more than its ancient walls and famous history. Its real spirit lives in the food shared every day on its streets.

From a morning bowl of liangpi to freshly baked roujiamo and handmade dumplings, these simple dishes carry the

flavours and memories of Shaanxi. Today, I'd love to share a taste of home with you.

— Guirong Wei
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Traditional Xi’an Liang Pi (with or without chicken™#) )
Wheat starch noodles served on cucumber, bean sprouts,

wheat gluten with chili oil

LR &

£9.90

Xi’an Liang Pi in Sesame Sauce J
(with or without chicken ™#)

Wheat starch Noodles Served on cucumber, bean sprout, wheat
gluten with chilli oil and sesame paste sauce

AR TR
£4.90

=

New.

@ Xi’an Tiger Skin Crispy
. Dumplings
Golden, flaky handmade
dumplings with a crisp layered
shell and juicy savoury filling.

Fried Chicken and
Mushroom ‘pot-sticker
Dumplings

Fried dumplings filled with
chicken and mushrooms.

)

2 P 4% 07 5 B BBRAR.
£8.60 £8.60
7 iti i Spicy Cumin
7 Traditional Xi’an picy
pulled Pork ‘Burger’ Beef ‘Burger’)

Crispy flatbread filled with
slow-braised pulled pork in
a rich savoury sauce.

it PR
£7.90

Crispy flatbread filled with
tender cumin-spiced beef,
peppers and onions.

BAFARB
£7.90

@ Wontons in Special Chilli Oil Sauce J

Freshly handmade wontons tossed in fragrant chilli oil.
L=
£8.40

@ Wontons in Chicken Broth
Homemade pork, seaweed and dried shrimp wontons in broth.
BHH =
£9.40

Pork Dumplings in
Spicy & Sour Soup §
Pork dumplings served in a spicy,
tangy broth with coriander and

soya beans.
RHE L AR

fé' ' > i‘“ ?! @ Steamed Dumplings
i -

: N "4‘( ¢ > £8.60 £4.00
. e " A Pork filling #m
\f\"/ - o g — @ Sweet Potato Noodles

B. Vegetari L .
GEEEE 3513 in Hot and Sour Sweet J
Sweet potato noodles served in a spicy,

tangy and numbing broth with
coriander and soya bean.
BIRAY

£8.80




Biang Biang. -
Noodles

Xian’s noodle culture grew from the wheat fields of the Guanzhong Plain, where noodles are part of the
rhythm of everyday life. San He Yi, the classic “three-in-one”, brings savoury pork, tomato and egg, and

fragrant chilli oil together over wide hand-pulled Biang Biang noodles — a bowl that captures the
generous, layered character of Xian.

TR 30 ey




& & Noodles

@ Vegetarian Jo
BiangBiang Noodles

Hand-made noodles in
chef’s special chilli sauce

Beef
BiangBiang Noodles J

Hand-made noodles with chunks
of lean beef in special chilli sauce

MR K& FAHRE
£13.10 £15.50
p>
> é /, “Oil-pouring”is a traditional Shaanxi cooking technique in which sizzling hot oil is poured
/

( AR over chilli, garlic and spring onion, instantly releasing their aromas
‘k “HR AR BB TS, R HRHEAIRM . FRfE L L, BRARKA B A A

- = e ——— == \
Pork BiangBiang Noodles with Tomato & Egg Sauce and Chilli Oil J
Hand-made noodles with pork tomato & egg in special chilli sauce

Ze—HK"

£15.90

Every person from Shaanxi has their own memory of Hot Oil Seared Noodles.

Simple ingredients, unforgettable flavour, and a dish that became known to

audiences around the world through Netflix’s Chef’s Table.

Qi Shan Hand-Pulled
Noodles with Pork
in Spicy and Sour Sauce J

Hand-pulled noodles tossed in
a tangy chilli oil dressing with

@ Qi Shan Hand-Pulled
N Noodles with Pork
in Soup )
with braised pork and
vegetables in spicy sour soup

garlic and spring onions. WL RS- &
ol T H & £15.10
£15.10

Q Wei’s Hand-Pulled Noodles with minced pork and Vegetables

Hand-pulled noodles with minced pork and vegetables in a savoury sauce.

RRIRE B
£14.90




Hand-Pulleds o ———
Noodles

If you ask me what truly represents Shaanxi, my answer will always be noodles.

In Shaanxi, noodles are more than just food. They are part of everyday life, shared around family tables, small

local restaurants, and celebrations. Every bowl has its own story, and every flavour reminds me of home.

I hope this is where you begin to discover the real taste of Shaanxi.
— Guirong Wei




@ Hand-Pulled Noodles in Xinjiang style

Hand-pulled noodles served with stir-fried bone-in chicken,
potatoes and chillies in a spicy sauce.

HEALESHH
A. Single portion | 1Ay £15.80
B. Double portion | 2Af3 £28.80

,, o _J

@ Classic Xi’An Beef Pao-Mo Soup

+ Ak

Homemade flat-bread and sliced beef boiled in beef broth.
£16.10

' t«--g.ﬁ{',? h;\ @ Hand-Pulled Noodles in

[;ﬁ"“'% Tomato and Egg Soup

' s ,% Hand-pulled noodles served in a

: ) v comforting tomato and egg broth.
AR F 8
£13.10

@ Wei’s Hand-Pulled Noodles with Minced Beef J

Wei's hand-pulled noodles with minced beef, cucumber,
bean sprouts and braised egg.

BETH+ AR
£14.90

Beef Noodle Soup m Xi’an-Style Fried Belt Noodles with Lamb
Noodles in a light beef broth with sliced Hand-pulled belt noodles stir-fried with
beef and pak choi. tender lamb and vegetables.
ek HEFEF AR

£14.10 £16.10




House Special Stir-Fries & Mains
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Other Dishes

Stir-Fried Ho Fun with Beef
Rice noodles stir-fried with beef, bean
sprouts, onions and peppers.

WA ITH

£14.10 Wei’s Braised Beef with Rice

Braised beef with potatoes, onions and
peppers, served with steamed rice.

AR+ AR
£15.10

Sweet & Sour Pork

Crispy pork strips coated in a
tangy sweet and sour sauce.

vy LA
£13.10

@ Sweet & Sour Chicken

Crispy chicken pieces coated in
a tangy sweet and sour sauce.

e i
£13.10

Dry Fried Green Beans

Green beans stir-fried with
garlic, dried chillies and
savoury minced pork.

T2 A
£12.80

@ Stir fried Pak Choi ~#
(option : minced garlic or dried chilli)
FRFRHE
£11.90

o
. @ Egg Fried Rice @
,. BRI :
£5.80 k

=

@ Stir-Fried Potato Slivers

with Vinegar & Chilli «#
Shredded potatoes stir-fried

with vinegar and chilli.

LT RN R

£11.90

@ Special Fried Rice

with Bacon

Fried Rice with Bacon, Egg
and Spring Onions
R R

£10.90

@ Steamed Rice ~#

& RIR
£3.10



Wine & Drinks

White Wines

Pinot Grigio, Provincia di Pavia, Ancora Italy
Fresh, dry and delicate with gentle floral and citrus aromas,
a perfect as a match for lighter dishes or on its own

175sml Glass 26.60 / Bottle £26.80

Sauvignon Blanc, Pays d'Oc, Domaine Bergon

France
Fresh and green in character with soft fruit flavours
of melon and peach, light and dry

17sml Glass £6.60 / Bottle £26.30

Albarino, Rias Baixas, Morgadio, Spain
An enticing nose of citrus and mango, supple and minerallyon
the palate with a hint of tropical fruit, finishing crisp and dry

Bottle 238.80

Chablis, Moreau, France
Classic unoaked Chardonnay, firm and dry with a distinctive
minerally character

Bottle 245.00

Red Wines

Merlot, Pays d'Oc, Domaine Bergon France
Soft, easy drinking with juicy plum and spice fruit
and the warmth of character typical of the Languedoc

17sml Glass £6.50 / Bottle £26.30

Rioja Crianza, Bodegas Muriel, Spain
Very harmonious, medium weight Tempranillo with
attractive oaky character

17sml Glass 26.60 / Bottle £27.80

Chiteau Montaiguillon, MontagneSt.

Emilion France
Rich and smooth, plummy Merlot with plenty of length
and good structure

Bottle 238.80

Chateauneuf-du-Pape, Pierre Amadieu, France
Wonderfully rich and warming, with intense and

lingering flavours of black fruits, mint and liquorice from
hand-harvested Grenache ¢ Syrah

Bottle £46.00

* Wines by the glass are available in 125ml measures on request

Rosé

Pinot Grigio Rosé Ancora ~ Italy
Fresh, dry, and crammed with summer fruit flavours,
good also as an aperitif and on its own

175sml Glass 26.60 / Bottle £26.80

Sparvkling Wine

Prosecco, Zonin

£12.20 / 200ml bottle

Sake

Sake, Sawanotsuru
Japan
£21.00 / 30cl

All prices are inclusive of VAT



Beer

Cobra Draught 4.3% Ys
Tsing Tao # % 4.8% 330ml bottle

Asahi 330ml bottle (alcohol free)

Spirits & Liqueurs 25ml

Gordon Gin

Smirnoff Vodka

Bacardi

Johnnie Walker Black Label
Jack Daniels

Jameson’s

Glenmorangie

Remy Martin VSOP
Chinese Liqueur "% 2% 100ml

Choice of Mixer £1.00 Extra

Soft Drinks

Coke / Diet Coke / Sprite
Chinese Herbal Tea  /m %%
Chinese Plum Juice  #845%

Chinese Ice Green Tea k%%

AloeVera Juice FE&H
Orange Juice s
Apple Juice R
Coconut Milk Hf7

Mineral Water, Still or Sparkling 33cl

pint £5.10
pint £7.10

£5.10

£5.10

plus mixers

£4.80
£4.80
£4.80
£4.80
£4.80

£4.80

£4.80

£5.50

£19.80

£2.60
£3.30
£3.50
£3.50
£3.50
£2.60
£2.60
£3.20

£2.60

Hot Drinks

Chinese Jasmine Tea
Chinese Black Tea
Soya Milk

Red Dates Tea With Honey

Honey Pomelo Tea

Bar Special

Happy Day

Girls Power Mojito

Classic Martini

Pink Tulip £ A

Ice Lime F457k

LemonYakult #3574 4 & %

Ice Pomelo Tea #4445 %

Ice Jujube Tea Zk4B4L &%

Ice Soya milk 7K 2%

All prices are inclusive of VAT

B AT R

£2.80

£2.80
£3.20
£3.20

£3.20

£11.80

£11.80

£6.30

£6.50

£6.30

£3.50

£3.50

£3.50
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