
NOBLE      HOUSE

43 OSBORNE ROAD, SOUTHSEA, PORTSMOUTH HAMPSHIRE PO5 3LS  TEL: (023) 9282 6880

PEKING, SZECHUAN & CANTONESE CUISINE

MENU
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NOBLE HOUSE

We specialise in Chinese Provincial Cuisine, 

particularly on the in nite variety of regional specialities, 

Peking, Szechuan and Cantonese.

If your favourite dishes are not found in this Menu 

please do not hesitate to request them, 

as it would be a great encouragement for us 

to know about them.

We aim to satisfy the most discerning taste 

and will be happy to assist your selection 

from the Menu.

WE ACCEPT
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Food Allergies and Intolerances
Before you order your food, please speak to a member of staff if you have any 

food allergy or intolerance.

All our food is prepared in a kitchen where nuts, gluten and other allergens are 
present. For this reason, we cannot guarantee that any dish is  

100% free of allergens

(v) - Suitable for vegetarians

Soya products used are produced from genetically modified soya.

All Chicken products are Halal Meat

We specialise in Chinese Provincial Cuisine,

particularly on the infinite variety of regional specialities,

Peking, Szechuan and Cantonese.

If your favourite dishes are not found in this Menu

please do not hesitate to request them,

as it would be a great encouragement for us

to know about them.

We aim to satisfy the most discerning taste

and will be happy to assist your selection

from the Menu.

Please ask to see our dessert menu

All gratuities and service charge for parties over 8 people go to staff in this restaurant.

Recommended



APPETISERS 熱葷
Noble House Combination of Vegetarian Hors d’Oeuvres  聚福樓齋拼盆 £9.00 
(6 varieties) (v) contains nuts

Noble House Combination of Hot Hors d’Oeuvres 聚福樓熱拼盆 per person £9.00 
(6 varieties) (for minimum of 2) contains nuts

Noble House Combination of Mixed Seafood Hors d’Oeuvres 聚福樓海鮮拼盆 per person £10.00 
(6 varieties) (for minimum of 2) contains nuts 

Crispy ‘Mongolian’ Lamb 蒙古式羊腩 £9.95 
(lamb marinated throughout in gentle spices,deep fried and served with iceberg lettuce and plum sauce) 

Smoked Chicken ‘Szechuan Style’ (served with garlic & chilli) 四川熏雞 £9.95

Deep Fried Chicken Wings with Garlic, Salt and Pepper (6 pieces) 椒鹽雞翼(6件） £7.45

Prawn Crackers 明蝦片 £3.00

‘Butterfly King Prawns’ in Breadcrumbs (5 pieces) 炸鳯尾蝦(5件） £7.95

Lettuce Wrap (minced chicken with bamboo shoots wrapped in lettuce) 生菜包 £9.95

Satay of Chicken or Beef (3 skewers) Contains Nuts 串燒沙爹雞／牛(3 串） £7.45

Sesame Prawn Canapes (mashed prawns on toast dusted with sesame seeds) 芝痲蝦多士 £8.00

Deep Fried Crispy Minced Parwn Wun Tun (served with sweet and sour sauce) 酥炸雲吞 £8.00

Fried Crispy Seaweed (deep fried spring greens) (v) 炸海草 £4.50

Grilled Pork Dumplings” Peking Style” (4 pieces) 北京窩貼(4 件） £8.00

Crispy Vegetarian Spring Rolls - 6 pieces (served with sweet and sour sauce (v) 素春卷(6 條） £6.00

Mussels in Shells with Black Bean and Garlic Sauce 鼓汁薈青口(8 件） £11.00

Steamed King Prawns in Shell (served with spicy soy sauce) (8 Pieces) 白灼大蝦(8 件） £9.95

Deep Fried King Prawns (6 Pieces) 酥炸大蝦(6 件） £8.95

Deep Fried Garlic, Salt and Pepper Squid 椒鹽鮮魷 £9.95

Barbecued Spare Ribs (served dry with sweet and sour sauce) 炸排骨 £7.95

Satay of King Prawns (3 Skewers) 沙爹串大蝦(3 串） £9.95

King Prawn in Crispy Pancake Roll (5 pieces) 炸春卷蝦(5 件） £9.95

Deep Fried Beancurd served with sweet chilli sauce (v) 炸豆腐 £8.00

Deep Fried Crispy Vegetarian Wun Tun (v) 酥炸素雲吞 £8.00

Mock Chicken Satay (3 skewers) (v) 沙爹串素雞(3 串） £7.45

Deep Fried Garlic Salt & Pepper (v) Beancurd 椒鹽豆腐 £7.95

Capital Ribs served with mandarin Sauce 京都骨 £8.95

Satay of Beancurd (3 Skewers)(v) 沙爹串豆腐 £7.45

Steamed Prawn Dumplings (4) 蝦餃 £7.50

SOUP 湯類
Crab Meat and Sweet Corn Soup  蟹肉蜀米羹 £5.00

Chicken and Sweet Corn Soup  雞蓉蜀米羹 £5.00

Hot and Sour Soup” Szechuan Style”  四川酸辣湯 £6.00

Seafood and Beancurd Soup 海鮮豆腐羹 £6.00

Chicken and Mushroom Clear Soup  鮮菇清雞湯 £5.00

Beancurd and Vegetable Soup (v) 豆腐什菜湯 £5.00

Prawn Wun Tun Consomme 雲吞湯 £6.00

Mushroom and Sweet Corn Soup (v) 鮮菇蜀米羹 £5.00

Mixed Vegetable Clear Soup (v) 什菜湯 £5.00



DUCK 鴨類
Crispy Aromatic Duck or Vegetarian Mock Duck  quarter £12.00 
(served with Pancakes, Spring Onion, Cucumber and Hoy Sin Sauce)  half £20.00 
香酥鴨／素鴨 whole £36.00

Roast Duck Cantonese Style 廣東式燒鴨 £11.00

Sauté Duck Slices with Ginger and Pineapple 芋鬪鴨片 £11.00

Sliced Duck with Chinese Mushrooms and Bamboo Shoots  雙冬鴨片 £11.00

Sliced Duck with Pineapple  菠蘿鴨片 £11.00

Sliced Duck with Lemon Sauce  檸汁鴨 £11.00

ORIENTAL HOT POT 廣式煲仔菜
Duck with Plum Sauce Hot Pot 梅子醬鴨煲 £11.00

Mixed Seafood Hot Pot  什錦海鮮煲 £12.00

Lamb Slices ‘Szechuan Style’  川式羊肉煲 £11.00

Beef Hot Pot ‘Cantonese Style’ 中式牛肉煲 £10.00

BIRD’S NEST 喜鵲巢
Shredded Chilli Beef “ Szechuan Style “ 四川牛肉絲 £12.00

‘Kung Po’ Chilli King Prawns (Contains nuts) 宮保大蝦 £12.00

Mixed Seafood with Seasonal Vegetables 時菜什錦海鮮 £12.00

Scallops with Mange Tout 荷豆炒帶子 £12.00

King Prawns with Broccoli 西蘭花炒大蝦 £12.00

SIZZLING DISHES (HOT PLATE) 鐵板類
King Prawns or Beef or Chicken in Black Bean Sauce 豉汁炒大蝦／牛肉／雞肉 £12.00

Fillet of Beef in Black Pepper Sauce 黑椒牛柳 £13.00

Mandarin Fillet of Beef 中式牛柳 £13.00

Mixed Seafood Fried with Chinese Mushroom and Bamboo Shoots 雙冬炒什錦海鮮 £12.00

Lamb or Beef Slices with Ginger and Spiced Onion 薑蔥炒羊肉／牛肉  £12.00

Chilli King Prawns or Chilli Chicken in Hot and Garlic Sauce 蒜蓉辣汁炒大蝦／雞肉 £12.00

Beef or Chicken in Satay Sauce 沙爹炒雞／牛肉 £11.00

CHEF’S SPECIAL’XO’CHILLI SAUCE 廚師秘製 XO 醬
Chicken 雞肉 £11.00

Beef Fillet 牛柳 £13.00

King Prawn 大蝦 £12.00

3 Kinds of Seafood 美味三鮮 £12.00

Scallops 帶子 £12.00

Squid 魷魚 £10.00

Sauté Mange Tout 荷豆 £9.00



SEAFOOD 海鮮
Steamed Fillet of Sea Bass 薑蔥／豉汁清蒸鱸魚 (with ginger and spring onion or black bean sauce) according to size from £18

Steamed Fillet of Salmon 薑蔥／豉汁清蒸三文魚腩 (with ginger and spring onion or black bean sauce) £16.00

‘Sea Spice’ King Prawns 魚香大蝦 £12.00

King Prawns with Cashew Nuts 腰果蝦仁 £12.00

King Prawns ‘Szechuan Style’ 四川蝦仁 £12.00

King Prawns with Mushrooms 鮮菇炒大蝦 £12.00

King Prawns with Mange Tout 荷豆炒大蝦 £12.00

Sweet and Sour King Prawns Hong Kong Style 咕嚕大蝦 £12.00

King Prawns with Green Pepper in Black Bean Sauce 豉汁炒蝦仁 £12.00

King Prawns with Ginger and Spring Onion 洋蔥炒大蝦 £12.00

Fried Squid with Green Pepper in Black Bean Sauce 豉汀鮮魷 £10.00

Stir Fried Fish Fillet with Seasonal Vegetables 時菜炒魚片 £11.00

Sweet and Sour Fish (Fillet) Hong Kong Style 糖醋魚片 £11.00

Stir Fried Fish Fillet with Green Pepper and Black Bean Sauce 豉汁炒角片 £11.00

CHICKEN 雞類
Chicken in Yellow Bean Sauce 醬爆雞丁 (Contains nuts) £10.50

Chicken with Pineapple and Onion 菠蘿洋蔥炒雞 £10.00

Chicken in Lemon Sauce 檸汁雞 £10.50

Chicken with Cashew Nuts 腰果雞丁 (Contains nuts) £10.50

‘Kung Po’ Chilli Chicken 宮保雞球 (Contains nuts) £10.50

Chicken with Sweet and Sour Sauce Hong Kong Style 咕嚕雞球 £10.50

Chicken with Green Pepper and Black Bean Sauce 豉汁炒雞 £10.00

Chicken ‘Szechuan Style’  四川雞丁 £10.00

Chicken with Mushrooms  鮮菇炒雞丁 £10.00

‘Sea Spice’ Chicken 魚香雞球 £10.00

Chicken with Ginger and Spring Onion 薑蔥炒雞丁 £10.00

Chicken in Mandarin Sauce 廣式醬爆雞丁 £10.00

MEAT 肉類
Beef with Mushrooms 鮮菇炒牛肉 £10.00

Saute Sliced Beef in Oyster Sauce 蠔油炒牛肉 £10.00

Beef with Onion and Ginger 薑蔥炒牛肉 £10.00

Beef with Green Peppers in Black Bean Sauce 豉汁炒牛肉 £10.00

Sweet and Sour Pork Hong Kong Style 咕嚕肉 £10.50

Spare Ribs in Spicy Salt and Chilli 椒鹽排骨 £10.50

Diced Pork with Cashew Nuts 腰果肉丁 (Contains nuts) £10.50

Roast Pork Cantonese Style 蜜汁叉燒 £10.50

Stir-fried Fillet of Pork and Yellow Bean Sauce 醬爆叉燒 (Contains nuts) £10.50



VEGETABLES AND BEANCURD 菜蔬及豆腐類 
All dishes are suitable for Vegetarian and Vegan Diners

Beancurd in Oyster Sauce (v) 蠔油豆腐 £8.00
Stir Fried Chinese Mushrooms and Bamboo Shoots (v) 沙雙冬 £8.00
Aubergines (egg plant) ‘Szechuan Style’ (v) 魚香茄十 £8.00
Fried Mange Tout ‘Szechuan Style’ (v) 川式炒荷豆 £8.00
Mixed Vegetables in Satay Sauce (v) 沙爹汁炒什菜 £7.00
Stir Fried Beansprouts (v) 清炒芽菜 £6.00
Sweet and Sour Mushrooms (v) 糖醋鮮菇 £8.00
Saute Mange Tout with Oyster Sauce (v) 蠔油炒荷豆 £8.00
Stir Fried Green Beans with Ginger & Garlic (v) 清炒四季豆 £8.00
Stir Fried Tender Stem Broccoli (v) 清炒西蘭花桿 £8.00
Beancurd with Seasonal Vegetables (v) 時菜炒豆腐 £8.00
Beancurd with Ginger and Spring Onion (v) 薑蔥炒豆腐 £8.00
‘Kung Po’ Chilli Mushrooms (Contains nuts) (v) 宮保鮮菇 £8.00
Beancurd with Sweet and Sour Sauce (v) 咕嚕豆腐 £8.00
Stir Fried Aubergines in Black Bean Sauce (v) 豉汁炒茄子 £8.00

VEGETARIAN MOCK MEAT DISHES 素菜類 
Mock Meat ingredients: Fried Gluten,Vegetable Oil, Sugar, Salt and Soy Sauce 

All dishes suitable for Vegetarian and Vegan Diners

Vegetarian Aromatic Mock Duck served with Pancakes and Salad (v) 宗式素鴨 £12.00
Vegetarian Mock Pork in Yellow Bean Sauce (Contains nuts) (v) 醬爆素肉 £10.00
Vegetarian Mock Abalone with Green Pepper in Black Bean Sauce (v) 豉寸素鮑魚 £10.00
Vegetarian Mock Chicken with Ginger and Spring Onion (v) 薑蔥炒素雞 £10.00
Vegetarian Mock Pork with Cashew Nuts (Contains nuts) (v) 腰果炒素肉 £10.00
‘Kung Po’ Chilli Mock Chicken (Contains nuts) (v) 宮保素雞 £10.00
Garlic Salt and pepper Mock Chicken with Chilli (v) 宮保素雞 £10.00

CURRY DISHES 咖喱類
King Prawn 蝦 £12.00 Chicken 雞 £10.00
Beef 牛肉 £10.00 Vegetable (v) 蔬菜 £9.00
House Special 財神什錦 £12.00

NOODLES AND RICE 飯、麵類
Vermicelli Noodles ‘Singapore Style’ (Curry Flavour) 星州炒米 £11.00

Vermicelli Noodles ‘Mandarin Style’ (Sweet and Sour flavour) 夏門炒米 £11.00
‘Noble House’ Special Fried Rice or Crispy Noodles 聚輻樓炒飯／麵 £12.00
Chicken or Beef with Crispy Noodles牛肉／雞球炒麵 £11.00
Fried Noodles with Shredded Pork 叉燒炒麵 £11.00
Young Chow Fried Rice 揚州炒飯 £12.00
King Prawn or Mixed Seafood with Crispy Noodles 大蝦／海鮮炒麵 £12.00
Mushroom Crispy Noodles (v) 鮮菇炒麵 £10.00
Fried Noodles with Beansprouts (v) 銀菜炒麵 £6.50
Egg Fried Rice (v) 雞蛋炒飯 £4.50
Chicken Fried Rice with Pineapple 菠蘿雞炒飯 £11.00
Beef or Chicken Chow Mein 牛肉／雞球炒麵 £11.00
Beef or Chicken Fried Rice 牛肉／雞球炒飯 £11.00
Steamed Rice (v) 白飯 £3.50



NOBLE’S FEAST 敘褔樓套餐
	 For	2	People	(2 位)	 3	people	(3 位)	 4	people	 (4 位)	 									5	people	 (5 位)
	 £44	 £66	 £88	 £110

Chicken or Crabmeat  
and Sweet Com Soup 

 雞肉／蟹肉蜀米湯 

Sweet and Sour Chicken 咕嚕雞
King Prawn with Ginger and Onion 薑蔥炒大蝦   

Sizzling Beef with Green Pepper and Black Bean Sauce 鐵板鼓汁牛肉
Egg Fried Rice 雞蛋炒飯

SZECHUAN FEAST 四川式套餐
	 For	2	People	(2 位)	 3	people	(3 位)	 4	people	 (4 位)	 									5	people	 (5 位)
	 £61	 £91	 £122	 £153
Fried Crispy Seaweed, Smoked Chicken  

‘Szechuan Style’ 炸海草，四川薰雞
 Butterfly King Prawns,  

Satay of Chicken (Contains nuts)  
鳯尾蝦，沙爹串雞

Crispy ‘Mongolian’ 
Lamb 蒙古式羊腩

Sizzling Chicken in Hot and Garlic Sauce 辣汁鐵板大蝦
Lamb Slices in Szechuan Sauce 四川羊肉         ‘Kung Po’ 

Chilli King Prawns (Contains nuts) 宮保大蝦
Egg Fried Rice 雞蛋炒飯

CANTONESE FEAST 廣東式套餐
	 For	2	People	(2 位)	 3	people	(3 位)	 4	people	 (4 位)	 									5	people	 (5 位)
	 £61	 £91	 £122	 £153

Deep Fried Crispy Seaweed 炸海草 
Sesame Prawn Canapes 芝麻蝦多士 
Deep Fried Crispy Wun Tun 酥炸雲吞

Barbecue Spare Ribs 酥炸排骨 
Crispy Vegetable Spring Rolls 酥炸春卷 

Crispy Aromatic 
Duck 香酥鴨

Sizzling Chicken with Green Pepper  
and Black Bean Sauce 鼓汁鐵板雞 

Sweet and Sour Pork 咕嚕肉
King Prawn with Chefs Special ‘XO’ Sauce ‘XO’ 醬炒大蝦

Egg Fried Rice 雞蛋炒飯

EMPEROR’S SEAFOOD FEAST 海鮮套餐
	 For	2	People	(2 位)	 3	people	(3 位)	 4	people	 (4 位)	 									5	people	 (5 位)
	 £66	 £100	 £133	 £166

Sesame Prawn Canapes 芝痲蝦多士 
Deep Fried Garlic, Salt & Pepper Squid 椒鹽鮮魷

Fried Crispy Seaweed 炸海草
Satay of King Prawns  沙爹串大蝦

Butterfly King Prawn 鳳尾蝦

Steamed King Prawns 
in Shell (served with 

spicy soy sauce) 
白灼大蝦

 

Sweet and Sour King Prawns 咕嚕大蝦
  Sizzling 3 Kinds of Seafood with Bamboo Shoots 鐵板炒三鮮

Stir Fried scallops with Seasonal Vegetables 時菜炒蝦球     
Egg Fried Rice 雞蛋炒飯

VEGETARIAN FEAST 素菜套餐
	 For	2	People	(2 位)	 3	people	(3 位)	 4	people	 (4 位)	 									5	people	 (5 位)
	 £53	 £80	 £106	 £132

Fried Crispy Seaweed 炸海草 
Vegetarian Spring Rolls 炸素春卷

Vegetarian Wun Tun 炸素雲吞
Mock Chicken Satay (Contains nuts) 

 沙爹串素雞

Aromatic Mock 
Duck 酥炸素鴨

Sizling Mixed Vegetable with Satay Sauce  
(Contains nuts) 鐵板沙爹炒雜菜

Mock Abalone in Green Pepper and Black Bean Sauce 鼓汁炒齋鮑魚
Beancurd with Ginger and Spring Onion 薑蔥豆腐

Steamed Rice 白飯



“EAT AS MUCH AS YOU LIKE”
Special Promotion Evening Menu

£35.00 
per adult  (Minimum 4 adults)

Children £15.00  (Under 12 yrs)*
Available every evening except during the month of December, when our Special Christmas Menu is available.

Only applies to the whole of the party and doggy bags are not allowed.

STARTERS	/	APPETIZERS
Barbecued Spare Ribs

(v) Fried Crispy Seaweed
(v) Vegetable Spring Rolls

Crispy Wun Tun
Sesame Prawn Canapés
Butterfly King Prawns

Satay of Chicken (Contains Nuts)
Satay of Beef (Contains Nuts)
(v) Vegetarian Crispy Wun Tun

(v) Mock Chicken Satay (Contains Nuts)

2ND	COURSE
Soups

(v) Mushroom and Sweet Corn
Hot and Sour “Szechuan Style”

Shredded Chicken and Sweet Corn
Crab Meat and Sweet corn

Minced Beef Blended with Egg White
(v) Beancurd and Vegetable

Chicken and Mushrooms Soup
(v) Mixed Vegetable Clear Soup

* We reserve the right to change set menu prices and details without prior notice.

Sizzling King Prawn in Black Bean Sauce
Sizzling Beef with Ginger and Spiced Onion
Sizzling Chicken with Hot and Garlic Sauce

Sizzling Chicken with Satay Sauce (Contains Nuts)
King Prawn in “Szechuan” Sauce
King Prawn in Sea Spiced Sauce

King Prawn in Ginger and Spring Onion
King Prawn with Mushrooms

Shredded Chilli Beef “Szechuan Style”
Beef in Mandarin Sauce
Beef with Oyster Sauce
Beef with Mushrooms

Beef with Onion and Ginger
Beef with Black Bean Sauce

Beef with Seasonal Vegetables

Fried Noodles with Beansprouts
Steamed or Egg Fried Rice

(v) Vegetarian Mock Chicken with Ginger & Onion
(v) Vegetarian Mock Abalone with Green Pepper

in Black Bean Sauce
(v) Vegetarian Mock Pork in Oyster Sauce

Diced Pork with Cashew Nuts (Contains Nuts)
Sweet and Sour Pork

Diced Pork in Yellow Bean Sauce (Contains Nuts)
Chicken in “Szechuan” Sauce

Sea Spiced Chicken
Chicken with Cashew Nuts (Contains Nuts)

Chicken with Mushrooms
Sweet and Sour Chicken

“Kung Po” Chilli Chicken (Contains Nuts)
Chicken with Pineapple and Onion

Chicken with Ginger and Onion
(v) Stir Fried Mixed Vegetables

(v) Stir Fried Beansprouts

MAIN	COURSE

3RD	COURSE
Duck

Aromatic Crispy Duck
(v) Aromatic Crispy Vegetarian Mock Duck

Lamb
Crispy “Mongolian” Lambor


