
Sichuan Popo 大婆婆面 
🌶 Mild Spicy    🌶🌶 Medium Spicy   🌶🌶🌶 Spicy     (V) Vegetarian  🌱 Vegan.   👍 recommended 

 

Starters 前菜 
1. Popo‘s Fried Pork with Sichuan Pepper       椒麻小酥肉 

2. Salt & Pepper Squid          椒盐鱿鱼  

3. Salt & Pepper Prawns         椒盐虾  

4. Sweet-and-sour Pork Ribs with Sesame Seeds      糖醋排骨  

5. Vegetarian Spring Rolls          酥炸素春卷 🌱  

6. Chicken Spring Rolls          酥炸鸡丝春卷  

 

Salads 凉菜  
7. Wood Ear Mushrooms with Coriander       爽口木耳 🌱🌶  

8. Smacked Cucumber with Sesame Paste & Chilli Oil      凉拌黄瓜 🌱🌶👍   

9. Okra in Ginger Sauce          姜汁秋葵 🌱  

10. Tofu Skin and Coriander         香菜腐丝 🌱  

 

Sichuan Street Foods 四川小吃 
12. Popo’s Pan Fried Chicken Dumplings        鸡肉锅贴 👍  

13. Steamed Pork & Veggie Dumplings in Special Sauce     钟水饺 🌶 

14. Steamed Mixed Seafood Dumplings in Special Sauce      海鲜钟水饺🌶  

15. Hand Made Pork Wontons in Chilli Oil (Highly Recommended)    红油抄手👍 🌶  

16. Hand Made Guo Kui “Sichuan Burger”       婆婆锅盔👍 

A. Served with Pork          腊汁猪肉   

B. Served with Cumin Lamb         孜然羊肉 🌶  

C. Served with Spicy Beef (Room Temp.)       麻辣牛肉 🌶🌶  

D. Served with Mixed Vegetables & Kelp (Room Temp.)     蔬菜 🌱🌶 

17. Boneless Chicken in Chilli Oil (Room Temp.)       口水鸡 🌶 

18. Boneless Chicken in Chef Special Sauce (Room Temp.)     麻酱鸡 👍🌶   

19. Sichuan Style Boneless Chicken (Room Temp.)      椒香鸡 🌶🌶🌶  

20. Sichuan Style Beef Tripe (Room Temp.)       椒香百叶 🌶🌶🌶  



21. Rong Cheng Style Sliced Beef         蓉城酱牛肉 🌶  

22. Ox Offal Slices           夫妻肺片 🌶🌶  

23. Jelly Fish Salad in Special Chilli Oil        酸辣海蜇 🌶  

24. Hand Made Sichuan Cold Noodles with Chicken & Beansprouts 

in Special Chilli Sauce         鸡丝凉面 🌶  

25. Hand Made Sichuan Cold Noodles with Beansprouts  

in Special Chilli Sauce         四川素凉面 🌱🌶  

26. Sour & Hot Sweet Potato Noodles        酸辣粉 🌱🌶🌶  

 

Soups 汤 
27. Chicken & Sweetcorn Soup         鸡米汤  

28. Hot & Sour Soup          酸辣汤 (V) 🌶  

29. Hand Made Pork Wontons in Chicken Broth Soup      鸡汤抄手  

30. Egg & Seaweed Soup          紫菜蛋花汤 (V)  

31. Scrambled Eggs & Tomato Soup        西红柿鸡蛋汤 (V)  

 

Sichuan Popo Hand Made Fresh Noodles 手工面 
32. Popo’s Fresh Made Flat Biang Biang Noodle      油泼面 🌱🌶  

33. Popo’s Fresh Made Flat Biang Biang Noodles with Beef    牛肉油泼面 👍🌶  

34. Popo’s Fresh Made Flat Biang Biang Noodles with King Oyster Mushroom  鲍菇油泼面 🌱🌶  

35. Dan Dan Noodles with Minced Pork & Chilli Sauce      四川担担面 🌶  

36. Popo’s Fresh Made Flat Noodles with Cumin Lamb            孜然羊肉拌面👍🌶🌶  

37. Handmade Thin Noodles with Braised Beef in Broth      红烧牛肉面 🌶🌶 

38. Handmade Thin Noodles with Pig Intestines in Broth     肥肠面 🌶🌶  

39. Handmade Noodles with Chicken (on the bones) in Broth     私房炖鸡面 

40. Handmade Thin Noodles with Minced Pork, Yellow Bean Sauce & Chilli Sauce  婆婆杂酱面 🌶  

41. Handmade Thin Noodles with Braised Beef in Tomato Broth   番茄牛肉面 

42. Handmade Thin Noodles with Beef Ball in Tomato Broth    番茄牛丸面 

43. Handmade Thin Noodles with Chicken Ball in Tomato Broth   番茄鸡丸面 

44. Handmade Thin Noodles with King Oyster Mushrooms in Broth   鲍菇菌汤面  🌱  

45. Handmade Thin Noodles with Special Sesame Sauce    麻酱拌面 🌱🌶  

46. Chong Qing Xiao Mian         重庆小面 🌱🌶🌶  

 

Rice Noodles: “Mi Fen” 米粉 
47. Rice Noodles with Braised Beef in Broth       红烧牛肉米粉 🌶🌶 

48. Rice Noodles with Braised Pig Intestines in Broth      肥肠米粉 🌶🌶  

49. Rice Noodles with Chicken (on the bones) in Broth      私房炖鸡米粉  



50. Rice Noodles with Beef Balls in Tomato Broth      番茄牛丸米粉 

51. Rice Noodles with King Oyster Mushrooms in Broth      鲍菇菌汤米粉  

 

Extra Toppings 额外臊子 
Beef/Lamb/Pig’s Intestines/Chicken/Beef Ball/Chicken Ball/King Oyster Mushroom  

牛腱肉/孜然羊肉/猪大肠/炖鸡肉/手工牛肉丸/手工鸡肉丸/杏鲍菇 

Veggie Pak Choi/Choi Sum/Tofu/Peas/Fried Egg  

小白菜/菜心/白豆腐/豌豆/煎蛋 

Flat Noodles/Thin Noodles £4.50 

宽面/细面 （1 份） 

 
 

Chef’s Special 厨师特荐 
50. Water Boiled Beef Slices         水煮牛肉 🌶🌶  

51. Boiled Beef Slices in Chilli Oil with Tofu & Dry Peas      豆花牛肉 🌶🌶 👍 

52. Water Boiled Pig Intestines         水煮肥肠 🌶🌶 

53. Stir Fried Beef with Sichuan Black Beans & King Oyster Mushrooms   婆婆牛肉 🌶👍 

54. Stir Fried Beef with Asparagus & Pepper      风味牛肉 🌶  

55. Stir Fried Beef with Asparagus & Black Pepper     黑椒牛柳 👍 

56. Dry Wok Beef Tripe in Special Chilli Sauce      干锅牛百叶 🌶🌶  

57. Stir Fried Lamb with Hot Peppers & Coriander     生炒羊肉 🌶 

58. Stir Fried Lamb with Cumin & Coriander      孜然羊肉🌶 🌶👍 

59. Traditional Fragrant Chicken in pile of Chilies         重庆辣子鸡 🌶🌶🌶👍 

60. Gong Bao Chicken with Peanuts        宫保鸡丁 🌶👍 

61. Stir Fried Chicken with Sichuan Black Beans       豆豉鸡丁 🌶 

62. Braised Chicken in Sichuan Style       川味烧鸡  

64. Gong Bao King Prawns with Peanuts       宫保虾球 🌶 

65. Stir Fired King Prawns with Asparagus      鲜溜虾球 

66. Stir Fried King Prawns with King Oyster Mushrooms     鲜菌虾球  

67. Stir Fried King Prawns with Pickled Chilli Sauce     蜀香虾球 🌶  

68. Dry Wok King Prawns in Special Chilli Sauce      干锅虾球 🌶🌶  

69. Popo’s Fried Fish Fillet with Cumin & Sichuan Dry Chilies     绝味鱼片 🌶🌶 

70. Traditional Boiled Fish Slices in Chilli Oil with Beansprouts     传统水煮鱼 🌶🌶 

71. Boiled Fish Slices in Chilli Oil with Tofu & Dry Peas      豆花鱼片 🌶🌶👍 

72. Fish Slices & Sweet Potato Noodles in Pickled Vegetables Soup   婆婆酸菜鱼 🌶 

73. Dry Wok Lotus Root in Special Chilli Sauce       干锅藕片 🌱🌶🌶 

74. Dry Wok Potato Slices in Special Chilli Sauce      干锅土豆片 🌱🌶🌶 



75. Gong Bao King Oyster Mushrooms with Peanuts            宫保杏鲍菇 🌱🌶 👍 

76. Salt & Pepper King Oyster Mushrooms       椒盐杏鲍菇 🌱 

77. Deep Fried King Oyster Mushrooms with Cumin      孜然杏鲍菇 🌱🌶🌶 

78. Tiger Skin Padron Pepper         虎皮醋椒 🌱  

79. Fish Fragrant Tofu          鱼香豆腐 🌱🌶 

80. Stir Fried Dry Tofu Slices with Sichuan Black Beans      口味香干 🌱🌶 

81. Stir Fried Hand Shredded Cabbage        农家包菜🌱 

82. Popo’s Beancurd with Black Beans        家常豆腐 🌱  

83. Stir Fried Scrambled Eggs with Tomato       西红柿炒鸡蛋 (V) 

84. Stir Fried Potato Slivers with Sichuan Pepper      炝炒土豆丝 🌱 🌶  

85. Popo’s Ma Po Tofu with/without Pork Mince      麻婆豆腐 🌶🌶👍  

86. Dry Fried Green Beans with/without Pork Mince      干煸四季豆 🌶 👍 

87. Stir Fried Chinese Seasonal Green Vegetables “Choi Sum”    清炒菜心 🌱  

88. Chinese Seasonal Green Vegetables “Pak Choi”      清炒小白菜 🌱  

89. Stir Fried Morning Glory with Garlic       蒜蓉空心菜 🌱  

90.Stir Fried Morning Glory with Fermented Beancurd      腐乳空心菜 🌱  

91. Stir Fried Broccoli          清炒西兰花🌱 

 

Rice & Noodles 饭面 
92. Stir Fried Ho-Fun Flat Rice Noodles with Beef & Egg    牛肉炒河粉  

93. Stir Fried Ho-Fun Flat Rice Noodles with King Prawn & Egg   大虾炒河粉  

94. Stir Fried Ho-Fun Flat Rice Noodles with Chicken & Egg    鸡丝炒河粉 

95. Stir Fried Ho-Fun Flat Rice Noodles with Mixed Vegetables & Egg   时蔬炒河粉 (V) 

96.Stir Fried Egg Noodles with Beef & Egg       牛肉炒面 

97. Stir Fried Egg Noodles with King Prawn & Egg      大虾炒面  

98. Stir Fried Egg Noodles with Chicken & Egg       鸡丝炒面  

99. Stir Fried Egg Noodles with Mixed Vegetables & Egg    时蔬炒面 (V) 

100. Popo’ Fried Rice with Bacon, Peas & Egg      招牌炒饭 👍 

101. Stir Fried Rice with Beef & Egg       牛肉炒饭 

102. Stir Fried Rice with King Prawns & Egg      大虾炒饭 

103. Stir Fried Rice with Chicken & Egg       鸡丝炒饭 

104. Stir Fried Rice with Vegetable & Egg       时蔬炒饭 (V) 

105. Egg Fried Rice          蛋炒饭 (V) 

106. Steamed Rice (Per Person)        白米饭  

107. Tang Yuan (Glutinous Rice Balls with Black Sesame)    芝麻汤圆  

 

 

 



 

 

 

 

“Mao Cai” 四川冒菜 &香锅 
(Mini Hot-Pot or Dry Pot) 

PLEASE CHOOSE SPICY LEVEL: 

🌶
 MILD SPICY 少辣  

🌶🌶
 MEDIUM SPICY 中辣 

🌶🌶🌶
 SPICY 特辣 

Please Pick from the lists below to make your own Hot Pot. 

注意：最少点 4 样 Minimum Order 4 Items 
 

Meat & Seafood Section   肉类&海鲜 

001 Beef Tripe   牛百叶  

002 Beef Honeycomb Tripe  金钱肚  

003 Beef     牛柳  

004 Pig’s Intestine    肥肠  

005 Luncheon Meat    午餐肉 

006 Fried Pork    小酥肉 

007 Fish Fillet    鱼片  

008 King Prawn (No Shell)   大虾  

009 Fish Ball     鱼丸  

010 Squid     鱿鱼  

011 Baby Octopus    八爪鱼  

012 Squid Tentacles   鱿鱼须  

013 Crab Stick   蟹肉棒  

014 Fish Tofu    鱼豆腐  

015 Quail Eggs    鹌鹑蛋  

016 Lamb Slices    肥羊卷  

017 Home Made Beef Ball   手打牛肉丸  

018 Home Made Chicken Ball  手打鸡肉丸  

 

Vegetables & Noodles Section  蔬菜&面类 

019 Enoki Mushroom   金针菇   

020 Cloud Ear Fungus  黑木耳   

021 Broccoli     西兰花   

022 Beancurd Skin     豆腐皮   

023 Beancurd Tofu     白豆腐   



024 Fried Beancurd (Tofu)    油豆腐   

026 Potato     土豆片   

027 Cucumber     黄瓜   

028 Lotus Root     藕片   

029 Beansprouts    豆芽菜   

030 King Oyster Mushroom  杏鲍菇   

031 Konjac Noodles    魔芋丝  

032 Chinese Leaf     大白菜   

033 Pak Choi    小白菜 

034 Sweet Potato Noodles   红薯粉   

035 Hand Pulled Flat/Thin Noodles 宽面/细面   

 

Steamed Dim Sum 蒸点 
001 Dim Sum Platter (6pcs)         点心拼盘   
(Contains Crustaceans, Sesame Oil, Egg, Gluten) 

002 Minced Chicken & Prawn Dumplings        烧卖   

(Contains Crustaceans, Sesame Oil, Egg, Gluten) 

003 Shanghai Style Juicy Pork Dumplings       上海小笼包   
(Contains Crustaceans, Sesame Oil, Egg, Soya, Gluten) 

004 Prawn Dumplings         鲜虾饺   
(Contains Crustaceans, Sesame Oil, Soya  Gluten) 

005 Scallops & Prawn Dumplings         鲜虾带子饺   

(Contains Crustaceans, Sesame Oil, Soya Gluten) 

006 Spinach & Prawn Dumplings         鲜虾菠菜饺   

(Contains Crustaceans, Sesame Oil, Soya Gluten) 

007 “Char Siu” Pork Buns          蜜汁叉烧包   
(Contains Crustaceans, Sesame Oil, Soya,  Gluten) 

008 Monk’s Vegetable Dumplings         罗汉斋饺子 🌱   

(Contains Sesame Oil, Soya, Gluten) 

009 Egg Custard Buns         奶黄包 (V)   

(Contains Milk, Egg, Gluten) 

 

 

 

 

 

 

 

 

 



 

 

 

 


