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WELCOME

NOODLE & BEER

FOOD
MENU



+£3 for Welcome 
Prosecco (per person)

(Over     people)8Christmas large
group menu £ 28

per perso
n 

用餐时间120分钟
Dinning time: 120 mins

Deluxe 3 bottles
三瓶 3 bottles（includes 1 Prosecco）· · · · £98

酒水套餐 Drinks Package
Premium2 bottles
两瓶 2 bottles of wine· · · · · · ·  · · · · · · · · · £58

Supreme 4 bottles
四瓶 4 bottles · · · · · · · · · · · · · · · · · · · · · · · £168
包含香槟（includes 1 champagne）

Beer
6 bottles · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · · £35
12 bottles  · · · · · · · · · · · · · · · · · · · · · · · · · · ·  · · · £68

Classic cocktail bundles  ( £65 for 6)
Sangria                                                                 Mulled wine                                       Hot beer                

Mojito                                                                     Espresso martini                              Pornstar martini

Raspberry daiquiri                                            Cosmopolitan                                   Pineapple mojito

SHARING STARTER 前菜

(V) Vegan Option

狼牙土豆 | Lang-Ya Tu Dou(VG)

酸辣木耳 | Black Fungus Salad with Vinegar &Chilli(LG)

糍粑 | Deep fried sticky rice cake with brown sugar(GF)

四川涼菜 | House-made pickle(GF)

香口花生 | Honey roasted peanuts(GF)

Option 2

脆口小酥肉 | Fried Pork Strip Loin
蒜香排骨 | Crispy garlic spare ribs

(GF)四川涼菜 | House-made pickle
(GF)香口花生 | Honey roasted peanuts

彼儿黑炭鸡翅 | N&B Fried Chicken Wings with
Sichuan Peppercorn
麻辣牛肉干 | Crispy Beef Jerky

斋春卷 | Spring roll

香脆牛肉卷 | Jumbo Beef Flank Spring Roll

Note
peanuts can be removed     contain peanut sauce 

(V ): vegan                                                (VG): vegetarian  

(Hal): Halal                                               (LG): Low Gluten  

(GF): Gluten Free available

所有主餐可做成低麩質, 但须把面换成米粉
The main dish can be prepared as a low-gluten 
version, with the substitution of regular noodles
for rice noodles.

Please tell us if you have any allergies. We will do our very best to accommodate your requests.
We regret that peanuts are used in many of our dishes and cannot o�er peanut free dishes. 
If you would prefer your spice to be adjusted just let us know.

(    )

米粉 Rice noodle with soup

辣辣海鮮酱粉 | Hai-Xian Fen

Rice noodles, chopped seafood mix: squid, 
mussels, octopus, shrimps, spring onions

米粉,鱿鱼,青口,八爪鱼,虾仁,葱花

酸菜魚粉 | Suan-Cai Yu Fen(GF) 

Rice noodles, basa fish, sour mustard greens, 
pickled chilli, bean sprouts, coriander, white 
sesames

米粉,巴沙鱼,酸菜,泡辣椒,豆芽,香菜,白芝麻

Fresh Fruits

煎蛋 | Fried egg · · · · · · · · · · · · · · · · · · · · · · · · · · · ·£1.6 
升級手擀粗麵（配湯面更佳) | Upgrade to hand-
made thick noodles (ideal for soup noodles)   £0.8

硬/ 標準/ 軟 | (firm/ standard/ soft)
Please let our sta� know

加面/ 粉 | Extra wheat noodles to rice noodles £4
面條換米粉 | Switch wheat noodles to rice 
noodles  · · · · · · · ·  · · · · · · · · · · · · · · · · · · · · · · · · · ·£0

火锅粉 | Huo-guo Fen(V) 

Rice noodles, Sichuan hot pot stock, potato, 
coriander, (beef slices, Spam ham, fish balls)
 (Vegan option

米粉,川麻火锅汤,土豆,时蔬,香菜,（牛肉片,午餐肉,
鱼丸,素食)

Main主菜

Dessert 甜点

汤面 Noodle with soup

干拌面 Dry noodles
素椒面 | Su-Jiao Mian(V)

Wheat noodles, Sicuan Styled Grilled 
Padrón peppers, spring onion, peanuts, 
pickled greens

素椒面：烧青椒,包菜,葱花,花生,榨菜

鲜椒牛肉面 | Xian-Jiao Niu Rou Mian (Hal)

Wheat noodles, red peppers, beef, peanuts,
spring onions, pickled greens

面,红椒,牛肉片,花生,葱花,榨菜

彼儿首创辣子鸡面 | La-zi Mian(Hal)

Wheat noodles, double cooked chicken 
thighs (bone-in), red pepper, bird eye chilli, 
peanuts, spring onions, chilli sauce

面,带骨鸡腿肉,辣椒,小米辣,花生,葱花

泡椒鸡杂面 | Pao Jiao Ji-zard(Hal)

Wheat noodles, chicken gizzard(organ), Chinese 
pickles, pickled ginger, pickled sour cowpea, 
bird eye chili, spring onions, Chinese mustard 
tuber, peanuts

面,泡椒,泡姜,泡豇豆,小米辣,鸡胗,鸡心,
大葱 ,葱花,榨菜,花生

(   )

(   )

(   )

干馏豌杂面 | Wan-za Mian

Wheat noodles, minced pork, pea, cabbage, 
spring onions, pickled greens, chilli, sauce, 
peanuts

面,猪肉馅,豌豆,包菜,葱花,榨菜

番茄牛腩面 | Fan-Ke Niu Nan Mian(Hal)

Wheat noodles, tomato soup, braised beef, 
cabbage, coriander

面,番茄,炖牛腩,小白菜

牛肉面 | Niu-Rou Mian(Hal)

Wheat noodles, braised beef, Chinese herbs,
cabbage, coriander

面,煨牛肉,小白菜,香菜

杂酱面带汤 | Za-Jiang Mian with Soup

Wheat noodles, braised beef, Chinese herbs,
cabbage, coriander

面,煨牛肉,小白菜,香菜

重庆素小面 | Chongqing Xiao Mian(V) 

Wheat noodles, cabbage, peanuts, pickled
greens, Chinese mustard tuber, Spring onions

焼青椒,包菜,葱花,花生,榨菜

饭 (V) Rice

酱油炒饭 | Jiang-You Chao Fan(VG) (GF) 

Rice, green beans, sweet corns, eggs, spring 
onions (spam ham/ chicken/ vegetarian/ 
gluten free option available)

米饭,青豆,玉米,鸡蛋,葱花(午餐肉/ 鸡肉/ 素食）

鲜椒牛肉炒饭 | Xian-Jiao Niu Rou Fan (Hal) 

Fried rice, red peppers, beef slices, egg, 
spring onions, Ya-cai

米饭,红椒,牛肉片,鸡蛋,葱花,芽菜

麻婆豆腐 | Ma-Po Tofu with minced
beef flank rice
(V) (Hal) 

Stir fried Ma-Po bean curd with chili and 
bee�ank

米饭,豆腐,牛肉沫,自制豆瓣酱



.

  Minimum 8 guests 
Minimum spending  £28 per person 

 

 

 

TERMS & CONDITIONS
All reservations for our private dining room are subject to these terms and conditions and no variation there of will be accepted unless agreed in writing by 
Noodle & Beer 

1. MINIMUM SPEND–Our private dining room comes with a food and beverage minimum spend as below,inclusive of VAT and exclusive of a discretionary 
service charge of 15%   

2. DEPOSIT-In order to secure your reservation, we require the full food and beverage minimum spend as a deposit. This amount will then be deducted from 
your final bill on the day of your reservation.  

3. Large Group DINING MENUS -We kindly request the menu choice for your party 2 weeks in advance, along with any specific dietary requirements or allergies.
Our menus and wines are based on seasonal availability and the dishes and pricing are subject to change.availability and the dishes and pricing are subject to change.

4. DIETARIES & ALLERGENS-We kindly request the full disclosure of any guests in your party that may have a dietary requirement or allergen that may a�ect 
their visit to Noodle & Beer  

5. FINAL NUMBERS -Final guest numbers are required no later than 72 hours in advance of the booking.Please note you will be charged the full menu price for
the final numbers confirmed. We will do our best to accommodate an increase in guest numbers, however, this may not be possible.   

6. CANCELLATION -In the unfortunate circumstances that you need to cancel the confirmed booking our cancellation policy is as follows. Cancellation must 
beadvised in writing.    
-Greater than 30 days in advance of the event–no fee will be charged, and any deposit paid returned. 
-29 days and less in advance of the even–50% deposit forfeited. 
- 7 days and less of the even–100% deposit forfeited. 

7. FORCE MAJEURE-Should the venue be ordered to close by the local authority due to a local or national pandemic, the deposit will be held and carried over 
to a future date.   

8. Only food produced by Noodle & Beer kitchen is permitted for consumption on the premises. The only exception is a Kosher meal from a reputable caterer. 
However, please note, as we cannot verify the ingredients  or production, we are unable to take any responsibility for the item. We have a variety of homemade 
cakes available for pre-order.  

9. Please arrive on time for your reservation and note the return time applicable to your party as the table may be re-booked later in the day.  

10. We request advance notice for the use or supply of all decorative items. This includes flowers or candles. Confetti or similar is strictly not permitted. 

11. Unfortunately, we do not have a provision to o�er space in the restaurant bar area before or after your booking. Subject to availability we can arrange drinks 
in the room.

12. For the safety of our sta� and guests, we reserve the right to coordinate security measures and use CCTV throughout our venues. 

13 .VAT is included in all prices. A 15% discretionary service charge will be added to your bill. 

14. The final bill is to be settled at the end of the event.

15. No damage is caused to Noodle & Beer , its fittings, decorations and furnishings.


