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Kai’s Songbird is a magical & whimsical garden where stories are told - the 
energetic chatter of  customers reconnecting with friends & family, chefs 

displaying their years of  experiences through the food they craft & our front 

Kai in London has been the home of  Nanyang Chinese cooking since 

Bernard Yeoh
Founder

LIBERATED NANYANG COOKING
“A strong respect for heritage and craft,

an insatiable appetite for innovation with purpose,
and a clear & distinct personality in every dish.”



LIBERATED NANYANG COOKING

D E S S E R T S
Why are desserts at the start of  the menu - particularly in a ‘Chinese’ restaurant where 

desserts are often seen as an after-thought? Desserts are about childhood and reuniting with 

*

‘Chocolate Does Grow on Trees’

dream one night of  a mythical forest where chocolate 

Memories of ‘Canned Fruit Cocktail’

restaurants - lychee & sorbet, peach, raspberry petals, 

‘Songbird’s Secret Garden’
Mango pudding, fruit, sorbet & cubes, Madagascan 

Pandan ‘Sponge’, Coconut, Sago Pearls

pearls, salted coconut macaroon & ice-cream

All Desserts - 80



S T A R T E R S

PLEASE INFORM US OF ANY ALLERGIES AS DISHES
COULD CONTAIN SOME AMOUNT OF COMMON ALLERGENS

‘ Y E E  S A N G ’  -  R a w  F i s h  &  S a l a d s

Salmon ‘Heritage Yee Sang’ 78
Zucchini, carrot, deep fried carrot, crispy spring-roll pastry, pomelo, lemon leaf, peanut, sesame, 

Tuna with Plum Sauce & Lemon Grass 125

Yellow-tail with Chilli, Shallot & Lime 105

Hokkaido Scallops 140

Pomelo Black & White Wood-Ear Mushroom Salad 80

Coriander, Soya & Shiso Soya & Onion infused oil

Aubergine with Soy Vinaigrette 70



S T A R T E R S

PLEASE INFORM US OF ANY ALLERGIES AS DISHES
COULD CONTAIN SOME AMOUNT OF COMMON ALLERGENS

S O U P S

Sweet Corn Soup with Crab Claw 58

Hot & Sour 58

Wasabi Prawns 138
Mild wasabi mayonnaise, mango & basil seeds

Wagyu Wan-Tan Dumpling, Chicken Consommé 106

‘Golden’ Alaskan King Crab Legs 220

Paper Thin Honey & Soy Glazed Beef 98

London’s Aromatic Crispy Duck 370

Prawns on Toast 108
 

Nest of Imperial Jewels 68

Salt & Pepper Bean Curd 65

H O T  S T A R T E R S‘ Y E E  S A N G ’  -  R a w  F i s h  &  S a l a d s



M A I N S

PLEASE INFORM US OF ANY ALLERGIES AS DISHES
COULD CONTAIN SOME AMOUNT OF COMMON ALLERGENS

M E A T S

B E E F  &  V E A L

Roast Lamb Chop 178

‘Sand & Salt’ Baked Chicken 276
From a trip into the dessert, where we wrapped a spring chicken with lotus leaf  and buried it deep 

Classic Nanyang Chicken & Cashew 107

Roast Chicken with Chilli, Shallot & Garlic Crumble 125

Songbird’s Sweet & Sour Veal 98

Veal, Ginger & Spring Onions 98

Roast Veal Chop with Sweet Turmeric Glaze 178

Beef Fillet & Black Pepper 138

Slow Cooked Short Rib with Man Tao Buns 298

Japanese Wagyu ‘Grade A-5’ with 3 types of Garlic 495

F I S H  &  S H E L L F I S H



M A I N S

PLEASE INFORM US OF ANY ALLERGIES AS DISHES
COULD CONTAIN SOME AMOUNT OF COMMON ALLERGENS

F I S H  &  S H E L L F I S H

Sea Bass with Black Bean and Mandarin Peel 163

Roasted Chilean Sea bass 252

Dover Sole with Chilli, Onion & Lemon Grass 256

Whole ‘Cumi Cumi’ Calamari Roasted in Banana Leaf 162

Carabiniero Prawn ‘Risotto’ 295

Cantonese ‘Wok-Hei’ Prawns with Garlic 138

Nanyang Chilli Lobster 257

describes the regions within the South China Seas where many trading Chinese communities 



M A I N S

PLEASE INFORM US OF ANY ALLERGIES AS DISHES
COULD CONTAIN SOME AMOUNT OF COMMON ALLERGENS

V E G E T A B L E S

Sweet & Sour Cauliflower 75

Aubergines with Black Bean Sauce 80

Mushroom Ma Po Tofu 80

Choice of Asparagus or Broccoli 80
Minced garlic & bird’s eye chilli

R I C E

Spiced-Scented Fried Rice 48
Spicy chilli OR fragrant ginger & sesame oil

Egg Fried Rice 48

Steamed Rice 38


