Our Story

Dear Customers,

Welcome to Gigi Gao's Favourite Authentic Chinese which was awarded
the honour of the title of The Best Oriental Restaurant in Wales

by Golden Chopsticks Awardsjudged by Gok Wan, Chef Ken

Hom OBE, Ching He Huang, Simon Rimmer of Sunday Brunch etc.

Iam Gigi and I am the founder of the restaurant. I qualified as a Chinese
lawyer in 1997. I've been in this country since 2004 with an ambition to be
an international & UK lawyer.l obtained two master degrees in
International Law. I also successfully completed the courses which are
essential to be qualified as a solicitor in the UK.

However, I was privileged to come across many people who love the
Chinese cuisines. My ex boyfriend's same disappointment about not being
able to find real Chinese food inspired me to bring authentic Chinese food
to here.

Why Gigi Gao's is different and unique?

Authentic : Same food you would found in North China

Quality : We use fresh meats, the best ingredients/materials we can gef.
Quantity : Our Quantity = Quality, and even beyond.
Healthy :Wedonotuse MSG which is harmful to long term
Experience: Unique dining experience rather than merely delic
Decoration: Designed as a small China showing Chinese cultur
Cultures :Introducingtraditional Chinese cultures, Food, Teas,
Weddings, Music, Instruments, Zodiac, Decoration et¢

Friendly :Makingyouhome feeling in our restaurant.

Teas : We will be introducing you more and more different hi Chinese
teas and the elegent Chinese tea culture. 2
Parties : We try our best making your party memoriable and unforgettable.

Enjoyment: Your enjoyment with Gigi's is our goal.

Free chopstice lessons: Please just ask.
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share dishes, therefore, the d:sh wrll be bmught to table once being
Itis advisable, that to avoid your food gettin d, you start eating
arrives at the table rather than waiting for all he dishes. We cert

fast as possible to reduce waiting time between each dish.

Food Allergies and Specific Dietary Reqmrem%nts
Please inform us of any of the above when placing your order. Soya Sauce~ B
Sesame Oil and Peanuts are commonly used in Chinese food.We can't
guarantee any cross contaminations as we use same kitchen and equipments.

For Group Parties We don't split bills!
We strongly recommend our Set Menu for groups over 8 people as it enables

you enjoyyour food all together at the similar time to avoid delaying or
confusing dishes! Sometimes, Set Menu Only.

Bookings For Parties:

Brithdays, Anniversaries, Graduations etc

We are popular for parties especially birthdays. We try our best to

make sure the birthday person has an outstnding experience and feel extra
special on the day. The way we celebrating and our special birthday gifts give
them a great memory to treasure. We appreciate any forgivness in case we
aretoo busy to do it but we would still give the birthday gifts with
acknowledgement.

Music
Our music is ShangHai Jazz, GuZheng (Zither), PiPa (Lute).

Feedback

All pictures for reference only.
Tips is voluntarily for good luck both you and us, which you can refuse.

We work hard, strive for the best and want to provide you with excellent service.

It will be highly appreciated if you could review us on Google, Facebook,
Tripadvisor to spread the positive words to more people finding and enjoying
authentic and healthy Chinese food with a unique dinning experience.

In case of any reasonable concerns or dissatisfaction, please talk to us and let us
know IMMEDIATELY and certainly before you leave the premises. We will do
our best to solve any issues straight away and ensure you are leaving cur
restaurant completely satisfied.




Minimum Order for 2 people
Set Menu A ALER @36% per person

1. Veg Spring Roll
2. Samosa

3. Sesame Prawn Toast
4. Fish Balls
5. Bei Jing Roast Duck

MAIN COURSE
6. Salt & Pepper King Prawn
7. Gong Bao Chicken ( Peanuts)

8. Garlic Broccoli

9. Plain Jasmin Rice or Egg
Fried Rice

Minimum Order for 2 people
SETMENUB BE% @ 7% per person

APPETIZER PLATTER

1. Spring Rolls

2. Samosa

3. Sesame Prawn Toast

4. Fish Balls

MAIN COURSE

5. Sweet & Sour Pork

6. GongBao Chicken (Peanuts)
7. Garlic Broccoli

8. Plain Jasmine Rice or Egg Fried Rice -

Minimum order for 2 people
Vegan Set Menu FEE €@ 435 per pel




Beiling RoastBuek —
AL @ 18§ |

6 Rice Pancakes, Quater Duck,
Cucumber, Leek, Duck Sauce

( Mixed Starter (Spring Rolls+
Samosa+Sesame Prawn ——
Toast+ F \ @G Ree

Prawn Crackers " Bean Curd Salad Syt o
NS 0495 Uk 0 75

bt ¢/ | %
Prawn Toast Mixed Fish DouFu
% |- 0 ¥ 5%j¢ Lobster Ball, Fish Cakes and/or Fish Balls
King Prawn mince, bichent £ ore g, .S;gt;me i ALt o ‘39)8’

R

Crispy Seaweed Lazy Cucumber Salad  Crunchy Mushroom Sala

i @598 it @ | 5% A ® 99
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Shrnmp Dumplings (Har Gau) Veg Spring Rall
BRG e i 07 53/k
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Lucky Money Baa Griddled Dumplmgs (Chicken/Veg)
Hids 8 7. % I Bl 0 755/

TiandJin Bao (Vegh‘) Boiled Dumpllngs (Veg/Pork) BBQ Pork Bao (Char Siu Bau)
Kl I P850

O ¥/ 0 35/, 0 F.1g/y

TRADITIONAL CHINESE SOUPS i

POPUL AR CHINESE SOUPS

Hot Sour Soup Sweet Corn Soup
Az R iA L) HAH o
Egg. Sliced fresh DouFu (Tofi) Bamboo Shoots My favourite Soup When I was in China... '

Sweetcorn & Egg (Let Us Know if you
prefer without Egg) :):):)
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6ONE EA0 DISHES F B [

also transcrlbed as kung pao or kungpo, is a classic dish in chinese cuisine which originated in the
sichuan province of south-western china. it has been one of our most popular dishes for a long time.
the tender taste of the chicken matches great with he erispy peanuts cucumber, carrots, onions.

with a combined sweet, sour and spicy taste. i cooked gong bao chicken on the bbe radio wales,
eleri sion show in january 2017 for chinese new year.

Gong Bao Chicken »
Y] [ JERSS

Gong Bao King Prawn.
i 0 7.3

GongBao DouFu (Tofu) N
AR %8

Gong Bao Potatoes

! Gong BaoBeanCurd
w1t 0 (12¢ L IRIBETT 0 (188




LAZY (LAZI) DISHES 45 &

very popular sichuan dry dish. mild spicy. deep fried meat/veg. fresh chilli & peanuts are

“esied especially delicious with our special sauces. dry chillis are essential but only added for
Szvour and can be left out if dont like eating them. sesame! cooked with onion, carrrots, chillis,
pepper. including peanuts!!!

Lazy King Prawns
B T-4F @ (388 >»

Lazy Chicken
B 12 0 1w o2

Lazy Beancurd :
M @ 128E

-
Lazy DouFu (Tofu)
( B 0 >

——

Lazy Duck ‘ Lazy Potatoes
AT Gm%‘i Hrin e‘_’ﬂ‘-@t’ﬁi
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IFYOU LIKEHOT & SPICY, PLEASE GO FOR OUR LAZY DISHES

Salt&Pepper King Prawns )
FRLER KB 0 (735

Salt&Pepper Calamari
3 € gt ® 735

Salt&Pepper Potatoes \
757 v 11-88

( Salt&Pepper Spare Ribs
AR k4T 0 7

Salt&Pepper Dou Fu(Tofu)
Fﬁ”‘m. lr.rlﬁ: ” ‘99

>

Salt&Pepper Chicken

o8 Salt&Pepper Duck — —
FLER A5 o 3% B s 0 ¢s®

o
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ERDDLED DISHES < % &

WILDLY S2ICY COOKED WITH CRUNCHY MUSHROOM, BEANCURD STICKS, ONIONS, CARROTS

Griddle King Prawns _
TR _

Griddle Calamari

Gnddle Potatoes

“!Ilff % o

Griddle Duck

Rl 0 s8¢

Griddle Chicken

P [ JNATENY

Griddle Cauliflower

T-HRiE % ] M%’_

Griddle Mixed Vegetables
P 3 % A e 2p

Broccoli, Beancurd Stick, Chinese Cabbage,
Potatoes, Crunchy Mushrooms, Carrots, Onions

SWEET & SOUR DISHES 35E3 i

* & Sour Pork (Deep fried, crispy. please avoid if you dislike crispy food) has been our best seller

simos i appeared on the menu from the first day, which is one of the authentic Sweet & Sour dishes of China.

dishes in an alternative but authentic Chinese Sweet & Sour sauce.

hs.hl'

Sweet&Sour Chicken Sweet&Sour DouFu (Tofu) Sweet&Sour Pork
o k) @ P83 MG @ (198 wmEn @ oo

(s G
Sweet&Sour King Prawns T
RERT KSR @ 7%

Sweet&Sour Ribs
BERE A 8

Swéet&Sour Potatoes
T s 0 8%

Sweet sour sauce @ wSii’




YURIANG DISHES & 4 3

YUXIANG ISAMIXTURE OF CHINESE CUISINE WHICH 1S WIDELY

POPULAR FORMOST CHINESE PEOPLE.Chion/Carroto/Bambov Shots or pepper

YuXiang Potatoes |

YuXiang Chicken

fn i X324 ® o 1 @ &
YuXiang Aubergine YuXiang DouFu (Tofu)
0 7% ffi - 0 /.98 0 7 L 0 béx

YuXiang Aubergine & Chicken YuXiang Beancurd
oL 75 i 10, 0 (2.8 0 IR T 6 @

YuXiana King Prawns
o 7 Kol 0 /§o¥

CURRY DISHES (NON-SPICY) =3B &

WITH POTATOES CARROTS, MUSHROOMS AND ONIONS IN OUR OWN
SPECIAL CURRY SAUCE

Curry Prawns -
LI 0 [

Curry Vegetables L
O % 2 e ¥
Mushrooms, Carrots, Peas, Onions, Potatoes,
Brocceoli, Beancurd, Pak Choi (Bok Choy)

Special Curr — :
e @ % Ly ChiciEl

IR A,
Prawn, Fish DouFu (Tofu), Chicken , Vegetables

Curry sauce 0 8




SATRV/BLAGR DISHBES

ABR Y

Black Bean King Prawns

S A @ %
Satay K:ng Prawns

BE Jir @ (o
Satay Duck

ES e /8¢
Satay Potatoes i
DELT 0 &£
Satay Beancurd & i =
BERTT e "

Satay DouFu (Tofu)
A

Satay Chicken

g @ 1392

Black Bean Duck

S L) {D (l.f«?ra?
Black Bean Chicken

n:&)m Q 3 c?c?
Black Bean DouFu (Tofu)
EAIATR 0 188
Black Bean Beancurﬁ

UL TT 0 &




OTHER PORR/CHICREN/SEAZ00D DISHES
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Hot & Spicy Lamb Crispy Chicken e
FHEN @ 168 I %% 22 @ P

B

Coke chicken — Lamb & Leeks S bl
nf 6 /388 B R 0 (L

Contain Bones

Barrel Pork - -
Gk fy S g 209
Pork in spicy soup with vegetable. It's a big
portion, so if you can't finish-with. it next day
add your favourite vegetables in, still delicious.
Best eating Is with rice. Appreciate your patient
it being cooked delicately.




OURER PORRICRICREN/SEBAFOOD DISHES

Bt B

Spicy Fish Chinese most favourite dish
Kt 0 52338

Cat fish fillet in spicy soup with vegetable.
It's a big portion, so if you can't finish with

it, next day add your favourite vegetables in,
still delicious. Best eating is with rice.
Appreciate your patience as it requires a
delicate cooking process.

Chicken Balls
0 Bk @ /298

6 balls with Sweet & Sour sauce

Saucing Ribs
Wit ® 3
1t's a special taste spare ribs.

Similar as BBQ Spare Ribs

Chairman Mao Stewed Pork
BIRE KA 0 8%
Spicy. =

Stewed Belly Pork
ARG 0 /&
The most popular pork dish for Chinese.
The belly pork with fat & Skin fastes soft
& juicy, after 4 cooking process in hours
which removes the fat. Please check the
program of BBC Saturday Kitchen

Crispy Pork :
il @ ¥

Battered Pork, Stir fried with vegetables.

Lemon Chicken

) @ /3:8¢
King Prawns & Broccoli
PG 2% FERR e L




é g Pleae also see our vegan Menu

=& . DouFu (PinYin), ToFu (Cantonese), is a pretty common food in China which also known as bean cure in so¥
firm. Tt is naturally gluten-free, an important source of protein and has a low caloric count also high iniron in the$
vegetarian diet of East Asian Buddhism. Li ShiZhen in the Ming Dynasty described a method of making DouFu
the Compendium of Material Medical as it can have high calcium or magnesium content. It can speed up m
detoxification process, protect the liver, it is suitable for people with diabetes, ones with high cholesterol level
and inflamed respiratory tract. Beancurd is dried DouFu which is very popular for both cold and hot dishes.

Potato Shreds (Spicy/non-Spicy)  Three Fresh

R4 6 g o i o L6
One of the most common and popuiur uihes From DongBei Provence. Enjoy both the
in China. Passing 'Chopping potato shreds taste and balanced nutrition of the dish.
test' is essential for a qualified chef in China. Aubergines, Potatoes, Peppers and Onions.

With carrots shreds, adding both colour, taste
and nutrition. Any Chinese person will tell
you how popular it is for both vegans and

meats lovers alike as a premier potato dish.

Stewed Aubergine

BT 0 [Ja§
Favo urite Bean Sprout Ifyou love aubergine, then this definitely
73 () [@.66 is the one for you. If you are not an aubergine |

While beansprouts have a high nutritional value,  fan, then you could become one by trying it. Enjoy!
stir frying them gives them a special flavour with
crunchy mushrooms and peppers.

Garlic Broccoli = Home Style Tofu =R
PSR @ 18 e 0 '] i
It's still the BEST seller so far...




Pl

Pak Choi & Mushrooms
A ahah 0 1k

My must order dish when I am in China.

Pak Choi has become more and more common
in supermarkets in the UK, and many other
countries. Matched perfectly with Chinese

black mushroom (Shiitake TEE XiangGu)

el Y R

Chinese Cabbage
KE1# 0 1.3

It's a four seasons vegetable for Chinese people. As
commonly eaten in China as potatoes are in the west.

It is described by Wikipedia as “The Chinese cabbage
was principally grown in Yangize River Delta region,
but the Ming Dynasty naturalist Li Shizhen popularized
it by bringing attention to its medicinal qualities....”

Mapo Tofu
SRR LT ) e /-8

Sweet Heart Cabbage
DR UM o /-5

A totally different way of cooking. Totally
different taste. The dry chillis just adding
taste but are not actually spicy.

Garlic Spinach

7 DK @ /-¥%
It's a superfood with medically proven
benefits. "It is loaded with tons of nutrients
in a low-calorie package. It is important
Sfor skin, hair, and bone health..."”

Green Beans _
RN e /1-08
As one of the healthy green vegerabk:s, 1

provides you with essential nutritions.
Dried Chilli just adding flavor.
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Noodles:

Veg @ 13§
Chicken 6 3-3§
Duck ' 0 3f
Seafood 6 veg
Plain 6 (2¢

Vermicelli Rice Noodles :

Veg 0 D&
Chicken 6 3%
Duck o 138°
Seafood 0 %

Special Noodles

il 0 1+%

. Seafood, Chicken, Veg.
Plain Noodles 0 0%

Plain Jasmin Rice —— -
Fk @ 78 |

e only ever serve the best quality
Jasmine rice!

Egg Fried Jasmin Rice

EEFAK @7(51-;—37".
Special Rice YT
AR @ (3%

Seafood, Chicken & Veg. Saucir{é.

Chicken Fried Rice® 12.9¢

Veg Fried Rice - .
E 342 S 0 139
Seafood Fried Rice® /v 42
Seafood, Fish DouFu stir fried with Rice

Duck FriedRice @ 12 %5






