Oriental Diner By Buckley Arms



In the heart of the beautiful Welsh countryside,
you have found a little treasure known as Qing
Xiang Garden. - Nestled within ‘a charming
English hotel dating back to 1873, we bring
together the best of British elegance and the rich
flavors of Chinese cuisine to create an
unparalleled dining experience.

Chef Qing didn't start his journey in a
professional kitchen. He spent his entire life
working in a bank before moving to the UK.
Now, he's turning his lifelong hobby into a
career. This unique background is what makes
his cuisine so special. It's genuine, down-to-
earth, and filled with the kind of care that comes
only from cooking for loved ones.

His dishes are straightforward yet exquisitely
refined, each one carrying the taste of home.
Whether it's a classic Chinese stir-fry or a
comforting stew, Chef Qing's magical touch and
years of cooking for his family shine through,
offering a dining experience that's < both
memorable and heartwarming.

At Buckley Arms, what Chef Qing serves is more
than just food — it's a celebration of life and a
gathering of flavors akin to a family reunion. We
invite you to come and savor Chef Qing's
culinary creations, to experience the warmth and
comfort of home cooking. Whether you're
staying at the hotel or living nearby, Buckley
Arms Oriental Diner is your spot to indulge in a
meal that's as familiar as it is delicious.

Oriental Diner By Buckley Arms



£ APPETIZERS
INRHEAT

Golden Tempura Prawns
KIFREAT

Lightly battered, golden-fried prawns, offering a crispy
texture and tender seafood delight.
£5.00

Golden Crispy Chicken Balls
Rfe RZ3GTK
Juicy chicken encased in a crispy golden batter, a delightful

bite-sized treat.
£4.00

Crispy Spring Rolls
feZ &%

A crispy wrap filled with a mix of vegetables,
fried to golden perfection.
£4.00

Sea Salted Fresh Edamame
BHER
Freshly boiled edamame sprinkled with sea salt, a simple

and healthy appetizer.
£3.00

Crispy Prawn Crackers
ERREAT

Airy and crisp, these prawn crackers are a perfect light
start with a hint of the sea.
£2.00

SOUPS.-=~

7 oh

Fresh Shrimp Wonton Soup
BIFRE T
Delicate wontons filled with succulent shrimp, swimming

in a flavorful and aromatic broth..
£6.70

Seaweed Egg Drop Soup
ERERT

A classic comfort soup with silky egg ribbons and
nourishing seaweed in a light, savory broth.
£3.50

Crab and Sweet Corn Soup
BREKRE

Creamy, sweet corn soup enriched with a hint of spice,
offering a delightful balance of flavors.
£4.00
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CHEF'S SPECIALS
[ msi%E

Savory Roasted Chicken Wings
EiEHE TS

Marinated and roasted to perfection, available in Korean
Spicy, Honey Glaze, and Salt & Pepper flavors.
£5.50

Sesame Prawn Toast

ZRiTS L
Crispy toast topped with minced prawn and sesame seeds,
offering a delightful contrast of crunchy and tender
textures.
£4.00

Grilled Spareribs Delight
FEHE

Smoky and tender ribs, available in Korean Spicy, Honey
Glaze, and Salt & Pepper flavors.
£5.50

Flavorful Three-Shreds Salad "
RiE=4
A light mix of cucumber, carrot, and jellyfish, dressed in a

savory sauce for a refreshing crunch.
£5.60

Refreshing Chilled Tofu
RHEE
Smooth tofu seasoned with soy, vinegar, and sesame,

offering a delicate and refreshing taste.
£5.00

Snow Fungus and Pear Soup
UNCEDY

A soothing blend of tender snow fungus and sweet mini
pears, not only serves as an appetizer but can also be
enjoyed as a dessert.
£6.50

7,
Dim Sum Trilogy ll
- pr NN |
Enjoy six pieces of Thee varieties: Crystal Shrimp Dumplings }’ “
\
i
|

and Pork Siu Mai, accompanied by Xiaolongbao.
£6.80



MAIN COURSE
RIEE

CARBOHYDRATE CHOICES
£

Egg Fried Rice
EibiR

Lightly seasoned rice stir-fried with eggs, offering a simple,
yet comforting taste
£4.00

Yangzhou Fried Rice
MR

A classic Chinese fried rice dish hailing from Yangzhou,
featuring fluffy rice stir-fried with a medley of ingredients
such as diced ham, shrimp, eggs, and vegetables.
£5.80

Chicken Fried Rice
FEPALLIR
Tender pieces of chicken wok-fried with rice, eggs, and an

assortment of vegetables.
£4.80

Steamed Rice
BXIR

Plain, fluffy, and perfectly steamed white ri
simple and versatile side dish to comptet
courses.

£2.00

Pineapple Fried Rice
EEIIR

A delightful combination of fluffy rice, juicy pineapple
chunks, Stir-fried together with a sweet and savory sauce,
creating a harmonious blend of flavors and textures.
£4.80

Chicken Chow Mein
L2 b
Tender scallops and asparagus, wok-tossed in garlic-infused

oil for a flavorful and aromatic stir-fry..
£7.50

Vegetable Chow Mein
BYERLL E

Tender, stir-fried noodles with seasonal vegetables,
providing a delightful and wholesome noodle dish.
£6.50

Thick-cut Chips
HEER

Golden-fried potato chips, You can customize them by
choosing to have them plain, sprinkled with Nori Seaweed
Flakes for a unique twist, or dusted with Tomato Powder to

add a tangy and savory flavor to your chips.

STIR FRY & BRAISE
R8I

Gong Bao Chicken
ERGT

Juicy Chicken in a rich Gong Bao sauce with peanuts
cashews, cucumber, and carrot, blending sweet and savory
flavors.
£10.90

Onion Chicken Stir-Fry
BENLIG

A popular dish blending juicy chicken with sweet and onions,
seasoned with light soy sauce and a hint of garlic.
£8.80

Beef with Green Pepper
B4R

Stir-fry with thinly sliced beef and fresh green peppersin a
simple soy sauce seasoning, offering a blend of tender meat
and crunchy vegetables.
£9.90

Braised Beef Stew
LTI

A hearty-and-flavorful dish featuring slow-cooked beef in a
rich soy sauce-based-broth, enhanced with star anise and
cinnamon for a warm, aromatic depth.
£14.80

Onijon Lamb Stir-Fry
BEERA

A'straightforward stir-fry featuring succulent lamb and
onions, seasoned lightly to enhance their natural flavors.
£10.80

Braised King Prawns
SHIRIALF
A succulent seafood dish where king prawns are gently
braised in a rich tomato sauce, creating a perfect harmony of
flavors. This dish is both visually appealing and deliciously
satisfying.
£15.80

Garlic Asparagus with Scallops
Tender scallops and asparagus, wok-tossed in garlic-infused
oil for a flavorful and aromatic stir-fry..
£14.80

Stir-Fried Curry Dishes
bt 3Ol IR ETE Sk

A versatile and aromatic dish where you can choose between
chicken, beef, lamb or a medley of seasonal vegetables, all
stir-fried with a rich and flavorful curry sauce. A delightful

fusion of spicy and savory tastes.
£9.80/£8.50



CHEF'S SPECIALS
FERLLprs

Cumin Lamb from Welsh Pastures

HIRFER
Locally sourced Welsh lamb, expertly seasoned with
aromatic cumin and a blend of spices, stir-fried to perfection
for a rich and slightly spicy flavor.
£10.90

Gong Bao King Prawns

ERALF
Juicy king prawns in a rich Gong Bao sauce with peanuts
cashews, cucumber, and carrot, blending sweet and savory
flavors.
£15.80

Dry-Fried Spicy King Prawns
FIimEEF 4T

An exquisite dish featuring king prawns dry-fried with a mix
of bold spices, delivering a crunchy texture and a fiery kick.
Ideal for spice lovers seeking a tantalizing seafood
experience.
£15.80

Sweet and Sour Chicken

REEEEYS
Tender chicken pieces in a tangy sweet and sour sauce with
chunks of juicy pineapple, offering a delightful mix of
flavors.
£9.80

Spicy and Sour Shredded Potato
(737 T =44

Thinly shredded potato stir-fried to a crisp texture,
seasoned with a vibrant mix of vinegar and spices for a
tangy and spicy flavor.
£8.50

Braised Beef Brisket in Tomato Sauce

TR S
Tender beef brisket slow-cooked in a rich tomato-based
sauce, resulting in a hearty and flavorful dish.
£14.80

Corn with Mix Nuts
WZERK
A vibrant and nutritious main dish featuring sweet corn
kernels, crunchy mix nuts, and diced carrots cucumbers, all

stir-fried together for a colorful and tasty meal.
£7.80

Garlic Sauteed Broccoli
mAE=1t

Fresh broccoli florets stir-fried with fragrant minced garlic,
creating a flavorful and aromatic dish.
£7.80
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BLISSFUL BITES
IREEH =

Mango Pomelo Sago
TREAKE

A delightful dessert known for its creamy T v \«
texture and the natural sweetness of mangoes, "
made with coconut milk.
£5.70

Guilinggao
BET
A traditional Chinese herbal jelly dessert,
recognized in Traditional Chinese Medicine for
its cooling and detoxifying benefits, focusing

mainly on herbal ingredients for health.
£4.80

Osmanthus Cake
ETERE

A traditional Chinese dessert with a sweet
osmanthus flower aroma. Made from glutinous rice
flour, sugar, and osmanthus flowers, it offers a
unique and delightful flavor.
£3.80

Red Bean Mochi
dEME

Made with sticky rice and sweet red bean paste, it
has a delightful red bean flavor and a unique
chewy texture.
£3.00

Green Tea Ice Cream
BREkEE
A deliciously sweet, soft and chewy rice flour
dough. Wrapped around a centre of green tea

gelato ice cream.
£3.50




