
TO BEGIN  

SQUID  20
Crispy fried, served with tartare sauce

PRAWN TOAST  17
with pancetta, sashimi crab meat, spring onions
and a shrimp mayo

CANTON SPICY WON TONS  17   
Pork & prawn wontons in hot chilli oil, black vinegar, 
spring onions and garlic soya sauce

DUMPLINGS  17     
Pork, beef, or vegan, pan fried with sauce

MALA CHICKEN  18.5          
Fried chicken with Sichuan peppercorn, peanuts
and dried chilli

CHAR SIU  18
Honey glazed pork roasted Cantonese style 
on a honey soy bean sauce

SWEET & SOUR “PORK”  18   
Fried seitan (wheat protein) and tofu wok tossed 
in sweet and sour sauce with pineapple

CARAMELISED EGGPLANT  17   
Fried eggplant in a caramelised glaze

BAOS        

HEI SIGNATURE BAO  15   
12 hours slow cooked pork belly with sesame mayo, 
hoisin ketchup, pickles, leek salad

HEIHIEI  13
Fried chicken with black vinegar glaze, pickles, 
sesame mayo and salad

THE OG  13   
12 hours slow cooked beef ribs 
with Sichuan yuxiang sauce and salad

VEGAN  13   
Eggplant & tofu, pickels with vege mayo 
and salad

LARGER PLATES 

TOM YUM  36    
Prawns, squid, fish, tomato, mushroom 
served with a creamy mash

SICHUAN CHICKEN  32      
Crispy skinned pan fried free range thigh 
and vegetable

BRAISED BEEF RIBS  35
Tomato, carrot, zucchini and coriander

PEKING DUCK  38   
with Chinese pancakes, fresh cucumber, 
red onions, spring onions and Peking sauce

CRISPY LAMB RIBS  33   
topped with slaws

SALADS    

POMELO & PRAWN  27    
green apples, fresh Asian herbs, red onions, tomato, 
bean sprouts, peanuts and Thai dressing

SMASHED CUCUMBER  25   
‘Mala’ beef, bean sprouts, red radish 
and black vinegar dressing

SEASONAL VEGETABLES  24    
Cashews, cranberries & garlic honey mustard 
dressing

SWEET FINISH    

COCONUT MOUSSE  13
with pineapple and passionfruit confiture, lychees

MIXED BERRIES  13    
Mint, whiskey, lime finished with whipped cream 
and a caramel dust

ICE CREAM  12
Strawberry & cream paired with a black sesame 
tuille and matcha crumble

SIDES

Jasmine rice   4
Egg fried rice  10
Asian greens   10
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