
30TH OCTOBERFRIDAY SPECIAL

Crispy Vegetable Wontons

Sweet & Sour Dipping Sauce

Slow Roasted Peking Shredded Lamb

Ginger & Spring Onion Sauce

Micro Coriander

Lettuce Cups

Cucumber & Vermicelli Noodle Salad

Coriander, Mint and Cashews

Mange tout, Broccoli & Water Chestnuts

Spring Onion, Sesame and Soy

Pulled Chinese Jack Fruit

£19.95  Serves 2

To order - enquiries@amusekitchen.co.uk
Delivery Friday between 3- 6pm.

mailto:enquiries@amusekitchen.co.uk


30TH OCTOBERFRIDAY SPECIAL

Crispy Vegetable Wontons

Sweet & Sour Dipping Sauce
(Wonton wrappers, bok choy, chinese cabbage, carrots, spring onions,  garlic, rice vinegar, soy sauce, sugar, salt, pepper)

Slow Roasted Peking Shredded Lamb
(Chicken jus, onion, star anise, sugar, soy sauce, rice vinegar, cinnamon, hoi sin, 5 spice, salt, pepper)

Ginger & Spring Onion Sauce

(Spring onions, ginger, soy sauce, vinegar, salt)

Micro Coriander

Lettuce Cups

Cucumber & Vermicelli Noodle Salad

Coriander, Mint and Cashews
(Vermicelli noodles, cucumber, carrot, spring onions, red chilli, cashew nuts, mint, coriander, soy sauce, lime, sugar, salt,

pepper)

Mange tout, Broccoli & Water Chestnuts

Spring Onion, Sesame and Soy
(Mange tout, broccoli, water chestnuts, spring onions, sesame oil, soy sauce, sugar, salt, pepper)

Pulled Chinese Jack Fruit
(Jack fruit, spring onions, garlic, ginger, rice vinegar, hoi sin, brown sugar, salt , pepper)

Pre heat oven to 180c

1. Cover the lamb with foil then heat in a pre heated oven for 30 - 40 minutes until hot all the way

through.

2. Place the wontons on a baking tray and heat in the oven for 10 minutes until hot all the way

through. Serve with the Sweet & Sour Dipping Sauce.

3. Place the mange tout, broccoli & water chestnuts on a baking tray (do not cover) and heat in the

oven for 10 minutes. Toss through the dressing just before serving.

4. Toss the cucumber & noodle salad through the dressing and herbs just before serving.

5. To serve  fill the lettuce cups with lamb, ginger & spring onion sauce and coriander.


