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Shop 12, 2/F,
J Senses, 60 Johnston Road,
Wan Chai, Hong Kong

www.qgi-sichuan.hk
+852 2527 7117
info@qji-sichuan.hk
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OUR STORY

The name Qi (pronounced: chee) is defined as a shining star and
inspired by one of the fundamental ingredients in Sichuan cuisine —
the star anise. The Chinese character, ancient in its roots,
is formed by the characters of water and mouth - reflective of the
mouth watering flavours of Sichuan food.

Our team of chefs, with their deep rooted experience in Sichuan
cuisine, have created a modern interpretation of traditional and
authentic Sichuan dishes that reflect the “seven flavours of
Sichuan” (spicy, aromatic, sweet, bitter, sour, peppery,
and salty). We hope you savour the spectrum of intense flavours
that you are about to enjoy.
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Our numbing dishes where the use of chili peppers
give a ery burn while the Sichuan pepper corns
provide a numbing eect to the palate.

Our hot and intense dishes where the liberal use
of chili peppers, garlics and gingers create a sharp
kick without a numbing eect.

Suitable for our vegetarian guests.
Please inform your server of any dietary restrictions
or allergies.

Dishes recommended by our chef.

&Hom

BEE=308
FiReH

BLERES
3%

RIhEE
3%

B BEER

TR
TR
e
RS

it
£hE
EN=PA

TZIER

DESSNE

Fried Ice Cream Sandwich
Red Bean Pancake

Mango Mochi
3pcs

Golden Custard Bun
3pcs

Mango Pomelo Sago
with Vanilla Ice Cream

Snow ball
Vanilla

Okinawa Seasalt
Double Chocolate

Sauce

Carmel
Chocolate
Strawberry
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RICE

@ Ql Signature Fried Rice

2 Spicy Wagyu Beef Fried Rice
with Premium Soy Sauce

Chicken Fried Rice
@ Vegetable Egg Fried Rice

@ Crispy Rice with
Mixed Vegetables

@ 2 Vegetable Chili Fried Rice
@ Vegetable Fried Rice
Egg Fried Rice

Jasmine Rice
per bowl

10% Service Charge Applies
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HMSOKEE © 4 Mouth Watering Boneless
Chicken

TE B g Drunken Boneless Chicken

#E#E#4% ' Bang Bang Chicken in
Spicy Peanut Sauce

AKFM4E#E & Wagyu Beef Cheek in Sichuan
Mala Sauce

BEM @ Smashed Cucumber

TMHBEEREER & ) Marinated Black and White
Fungus

mEIF @ Eggplant Salad

BB @ Vegetarian Hors D'oeuvre
(=2 per portion
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ﬁji HOT APPETIZER A NOODLE
(BVE)
BEWF [ 4 Chilli Oil Wonton 85 FREREFIRIVEE & Fried Noodle with Mala Prawn 150
FLLHWF 7 4 Vegetarian Chilli Oil Wonton 85 EEEER Fried Noodle with Seafood 150
®#EE ' Bang Bang Wonton 85 FRERERERIVEE & Fried Noodles with Chicken 140

in Mala Sauce
HBBESE @ Vegetarian Bang Bang Wonton 85

3% @ Fried Noodle with 120
£XE 7 Lettuce Wrap Mixed Vegetables
M4k Wagyu Beef 130
mERE lbagyu - IS L8 4 Fried Potato Noodle with 135
KR erico Pork 110 Minced Iberico Pork
. Chicken o5 inced Iberico Por
R Vegetable 85 POIEEST ' Sichuan Dan Dan Noodle 75
—0O& Salt and Pepper Tofu 85 ZM)IHEHEER ' Vegetarian Sichuan DanDan 75
EEE#EL ' Salt and Pepper Squid 85 oodle
EE/VE 6 Chongging Street Noodle 80
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B & Mapo Tofu

Minced Wagyu Beef
Minced Iberico Pork

@ & Vegetarian Mapo Tofu

B @ Chongqing Tofu with

Cashew Nut

@ ' Kung Pao Tofu with Peanut

@ & Braised Tofu in Chili Oil Soup

Fried Tofu with
Morel Mushroom

@ & Vegetarian Kung Pao Chicken

& Vegetarian Crispy Diced

Chongging Chicken with
Cashew Nut

10% Service Charge Applies
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DIM SUM

Pan Fried Pork Dumpling
4pcs

Vegan Drumstick
3pcs

Fried Bun
3pcs

Steamed Bun
3pcs

Pan Fried Xiao Long Bao
5pcs

SOUP

Hot and Sour Soup
Vegetarian Hot and Sour Soup

Chicken Sweet Corn Soup

Mandarin Fish Tofu Soup
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JIIFEBE B & Slow Cooked Angus Beef Ribs
in Sichuan Mala Sauce
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Chili Fried Australian M6
Wagyu Beef with Cashew Nut

Sichuan Style Pan Fried
Australian M6 Wagyu Sirloin
Served with Rock Salt and
Three Pepper Sauce

Braised Wagyu Beef in

Chili Gil Soup

Sugar Glazed Ginger and

Scallion Beef

Sautéed Wagyu Beef in
Sichuan Pepper Sauce

Stir Fried Wagyu Beef with

Scallion

10% Service Charge Applies
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450 Large
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VEGETABLE

B ' Sizzling Eggplant with
Minced Iberico Pork

@ 2 Vegetarian Eggplant with
Chili Garlic Sauce

4 Eggplant with Minced
Iberico Pork in Sichuan Sauce

@ » Fried Asparagus

B &' Fried String Beans
Minced Wagyu Beef

Minced Iberico Pork

@ ' Fried Vegetarian String Beans

Seasonal Vegetable
Mala Style, Stir Fry or with Garlic

2 Fried Iberico Pork with
Winter Bamboo Shoots
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PRAWN & CRAB

French Blue Lobster

Braised in Chili Oil Soup, Chili Fried,

Pan Fried, Mapo Style or Fried with
Sichuan Sauce
(pre-order in advance)

Spicy Fried Chili Crab

(pre-order in advance)

Spicy Fried Soft Shell Crab
Spicy Fried Prawn

Sautéed Prawn in Sweet Chili
Sauce with Crispy rice

Sautéed Prawn with Sichuan
Pepper Served in Claypot

Kung Pao Prawn with Peanut

Sweet and Sour Prawn

10% Service Charge Applies

Market
Price

680

245

260

260

250

250

260
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POULTRY
& & Crispy Diced Chongqing Style
Chicken with Cashew Nut

% & Mala Chicken

Kung Pao Chicken with
Peanut

Sweet and Sour Chicken

& Sautéed Chicken in
Bashu style

& Stewed Mala Chicken with
Ghost Peppers (with bone)

LAMB

& & Cumin Lamb with Roasted Chilli

% & Braised New Zealand Lamb
Shoulder in Chili Oil Soup

2 Sautéed Lamb Cubes with
Cashew Nut

Sizzling Lamb
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235
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350 Large
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3% PORK

SHERIEREAL © Pan Fried Iberico Pork Collar

RECETTEREE Served with Yellow Mustard
BAFEBE 5 & Wok Fried Pork Collar with
WEEA Balsamic Vinegar
WFEVFEKA 6 Sichuan Style Fried

Iberico Pork with Cashew Nut

EF—OBK ' Kung Pao Iberico Pork Cube

HBEMIEHR Sweet and Sour lberico Pork
Collar with Fried Chinese
Dough Stick
KEFEMFINAE 6 Braised Iberico Pork Collar in

Chili Oil Soup

n—RBE 10% Service Charge Applies

230

200

280

200

180

280 Small
380 Large
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FISH

Braised Leopard Coral
Grouper Fillet in Chili Soup

Braised Mandarin Fish Fillet in
Chili Oil Soup

Fried Mandarin Fish Fillet with
Sichuan Chili Miso

Braised Mandarin Fish Fillet
with Tofu

Pan Fried Fish Fillet in
Sweet Chili Sauce

Sautéed Fish Fillet with

Glazed Sugar and Vinegar
-)‘ iiICY \)§E§ETARIAN @ Z?SHN%TURE

Market
Price

250 small

350 Large

250

240

130

130




