
BUILD YOUR OWN
Wok Fresh, Made For You

Choose Sauce, Protein & Base 
CRISPY CHILLI CHICKEN NOODLES
ZMW225
Chicken strips marinated in sesame oil, rice vinegar, chilli-garlic paste,
soy sauce, fresh green chilli and ginger, wok-tossed with Hakka noodles

CHILLI-BUTTER PRAWN NOODLES 
ZMW295
Prawns wok-tossed with Hakka noodles in a rich chilli butter sauce,
finished with fresh coriander and spring onions

CHILLI PEPPER CALAMARI 
ZMW185
Fried calamari rings marinated in chilli paste & Sichuan peppers, tossed
with ginger, garlic, spring onions and soy sauce

HONEY GLAZED RIBS 
ZMW265
Slow cooked baby back ribs seasoned with oyster sauce, soy sauce &
honey garnished with sesame seeds

MONGOLIAN BEEF FRIED RICE 
ZMW250
Sliced beef fillet marinated in Shaoxing wine and soy sauce, wok-tossed
with basmati rice, fresh ginger, garlic, dried red chilli and spring onions

CHAIRMAN MAO’S PORK FRIED RICE 
ZMW195
Seared pork belly marinated in fresh ginger, Shaoxing wine, soy sauce,
cinnamon and star anise, wok-tossed with fried rice & 
dried chilli peppers

SESAME PRAWN TOAST
ZMW150
Cantonese-style fried bread topped with minced prawn and coated in
sesame seeds, served with a Sriracha dipping sauce

Indo-Chinese Wok & Pan-Asian Kitchen 

Tuesday - Sunday 12pm - 10pm

A Dining Experience Above The Ordinary

STEP 1 - SAUCE

Szechuan chilli

Garlic chilli

Black pepper

ZMW35

Chicken

Beef

Prawn

ZMW130

ZMW180

ZMW185

ZMW130Pork

STEP 2 - PROTEIN

ZMW110Tofu Char Siu

Egg (Hakka) 

Rice (Vermicelli)

STEP 3 - NOODLES & RICE
(Optional)

ZMW95

ZMW85

ZMW55

ZMW65

ZMW65

Yellow Aromatic Rice

Veg Fried Rice

Egg Fried Rice

VEGETABLE MANCHURIAN NOODLES
ZMW175
Finely sliced vegetable balls wok-tossed with Hakka noodles, garlic,
ginger, green chillies, soy sauce, chilli sauce and rice vinegar

 NASI GORENG 
ZMW195
Basmati rice wok-fried with turmeric and lime-marinated chicken, onion,
garlic, ginger, fresh chilli & cashew nuts, topped with  a fried egg

v

SIGNATURE WOK COMBOS STREET BITES

PORK BELLY BAO BUNS 
ZMW75
Chinese steamed bun stuffed with Shanghai style pork belly garnished
carrots, spring onion & sesame seeds

PRAWN DUMPLINGS 
ZMW200
Steamed Japanese style dumplings stuffed with lemongrass infused prawns
& spring onion served with a honey-soy dipping sauce

DRAGON WINGS OR TENDERS
ZMW195
Your choice of: chicken wings OR strips marinated with soy & chilli,
coated in a sweet & spicy Indo-Chinese sauce

TOFU CHAR SIU 
ZMW145
Pan-fried tofu glazed with oyster sauce, soy sauce & honey, finished with
spring onions and toasted sesame seeds

v

vHOT & SOUR SOUP  
ZMW145
Fresh mushroom, tofu and mixed vegetables finished in a sweet & sour
vegetable broth with ginger, soy sauce and white vinegar

Prices are inclusive of 16% VAT, 1.5% Tourism Levy and 10% Service Charge || Some dishes contain nuts & alcohol. Please alert your host if you have allergies

v

SZECHUAN PANEER  
ZMW225
Battered paneer cubes & cauliflower wok-tossed in a spicy Indo-Chinese
sauce with tomatoes, onions & mixed peppers.

Kung Pao



SHARING FEAST
Sharing Feast Set Menu

For 2 people || All dishes for the table

BLACK SESAME ICE CREAM
ZMW100
Homemade black sesame ice cream infused with toasted ground
black sesame seeds

GREEN TEA BRÛLÉE
ZMW145
Silky green tea-infused custard made with fresh cream and eggs,
finished with crispy honey-glazed vermicelli

CHINESE STYLE MIXED VEGGIES 
Steamed broccoli, carrots, mushrooms, baby corn, and
green beans

CHAIRMAN MAO’S BRAISED PORK
Seared pork belly marinated in fresh ginger, Shaoxing
wine, soy sauce, cinnamon and star anise

PRAWN DUMPLING
Steamed dumplings stuffed with lemongrass infused
prawns & spring onion served with a honey-soy dipping
sauce

CRISPY CHILLI CHICKEN 
Chicken fillet strips marinated with sesame oil, rice
vinegar, chilli garlic paste, soy sauce, fresh green chilli &
ginger

MONGOLIAN BEEF
Sliced beef fillet stir-fried with light soy sauce & fresh
ginger

RICE & NOODLES
Egg Fried Rice || Vegetable Hakka Noodles

 BANANA FRITTERS
Crisp battered ripe banana dusted with cinnamon sugar
and a drizzle of honey, served with black sesame ice
cream

ZMW695

Indo-Chinese Wok & Pan-Asian Kitchen A Dining Experience Above The Ordinary

Prices are inclusive of 16% VAT, 1.5% Tourism Levy and 10% Service Charge || Some dishes contain nuts & alcohol. Please alert your host if you have allergies

DRY-RUB KUNG PAO CHIPS 
ZMW80

NAAN 
ZMW50

CHINESE STYLE SHREDDED CABBAGE 
ZMW55

GARLIC-SOY GREEN BEANS
ZMW55

CRISPY CHILLI OKRA
ZMW55

SAUCY KUNG PAO CHIPS 
ZMW85

SIDES

BANANA FRITTERS
ZMW135
Crisp battered ripe banana dusted with cinnamon sugar and a
drizzle of honey, served with vanilla ice-cream

DESSERTS

v

Spicy

Popular

Vegetarian

LITTLE WOKS
For The Little People

Kids Section

MILD VEGGIE HAKKA NOODLES
ZMW150

GINGER FRIED CHICKEN STRIPS & CHIPS
ZMW150

SWEET & SOUR PORK WITH FRIED RICE
ZMW150
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